An economical and new method of cookery : describing upwards of eighty
cheap, wholesome, and nourishing dishes, consisting of roast, boiled, and
baked meats; stews, fries, and above forty soups; a variety of puddings,
pies, &c.; With new and useful observations onrice, barley, pease,
oatmeal, and milk, and the numerous dishes they afford, adapted to the
necessity of the times, equally in all ranks of society / by Eliza Melroe.

Contributors

Melroe, Eliza.
University of Leeds. Library

Publication/Creation

London : Printed and published for the author by C. Chapple; sold also by
T.N. Longman, 1798.

Persistent URL
https://wellcomecollection.org/works/f6ztcj8g

Provider

Leeds University Archive

License and attribution

This material has been provided by This material has been provided by The
University of Leeds Library. The original may be consulted at The University
of Leeds Library. where the originals may be consulted.

This work has been identified as being free of known restrictions under
copyright law, including all related and neighbouring rights and is being made
available under the Creative Commons, Public Domain Mark.

You can copy, modify, distribute and perform the work, even for commercial
purposes, without asking permission.

Wellcome Collection
London NW1 2BE UK

E library@wellcomecollection.org
https://wellcomecollection.org



http://creativecommons.org/publicdomain/mark/1.0/







(4330

TO THOSE IN ALL RaNks or Soci-
ETY, WHO ARE ADVOCATES FOR
(EcoNoMY, AND HAVE INCLINATION
AND ABILITY Tﬁ Dirruse A-:KND’W-
LEDGE OF IT TO OTHERS). THIS
TreaTise ofr BECONGCG M IC AcL
COOKERY,s#carsTED THROUGH
"Necessity, anp SOMEWHAT pER-
FECTED BY SUBSEQUENT STUDY AND
APPLICATION, IS HUMBLY DEDI-

CATED, BY THEIR

Mof devoted,
And mofi Obedient,

Humble Servant,

THE AUTHOR.






_ (ECONOMICAL COOKERY.

 INTRODUCTORY to the fubjed, it is
neceflary to obferve, ' that the work is
“chiefly compiled by a medical perfon; who
has had very great opportunities of mak-
_ing.himfelf acquainted with the different
modes of living, in various -pafts of the
world ; particularly in England, through
the greateft part of which he has travelled ;
And, as he has improved confiderably on
the inventor’s original ‘ideas, 'Impes the

work will contain fuch new and ufeful in-

formation, as to render it acceptable to

the public, more efpecially in thefe times

when butcher’s meat and other articles of

diet are fo extravagantly dear,

} It
- B
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It is neceffary to obferve, to the reader,
that no particular diftin&lion is made bétwem
the terms---foup and broth.

Dr. CurLLEn, and other writers on the
materia medica, and chemi'ﬁr}r, informs s,
that ‘the nutritious parts of animal and
vegetable diet, depend on the oil, jelly,
mucilage and fugar they contain.  This
cookery is exaftly founded on thefe prin- -
ciples, by which are feleéted fuch parts
from animals ‘and | vegetables as contain
thefe qualities in a very concentrated
degree. viz. fat, and the gelatinous parts
of butcher’s, meat ; the farina of grain,
and the feeds of vegetables, inftead of any
other part of the phnt excepting onions,
carrots, parfnips, turnips, potatoes, &e.
(where the nutritious and effential parts
are contained in the roots) by which a
confiderable expence is faved, as in: the
inftance of celery-feed, where the eighth
part of an ounce avoirdupois, value not
half-a-farthing, will give relifh to a gallon

~ of
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of foup, when a pfmgwﬂ?w’; of the plant
would be neceflary. - This one article
alone, is evincive of the frugality ; as the
_feed being the eflence of the plant, pof-
feffes all the tafte and virtues of - the fub-
je&t ; and hence the' great advantage of
its ufe, where it can be procured in any

~ leafon of the year.
On the fame principle is the fat of meat
being the effence, or effential part thereof,
‘nearly as much as the feeds of plants are
to their refpective {pecies. To prﬂve'this,
| a fimple experiment will fuffice...Boil zwo,
three, or four ounces of the lean pa;'t of but-
cher’s meat, in fix quarts of water to a
gallon ; then thicken it with oatmeal,
and the refult of the decoftion will be
found to be water-gruel, or fomething like
| it. But diffolve the fame quantity of the
fat of meat in a gallon of water, which,
thicken with DLB,II'IIE-:HI, over the firg, and
the refult will be a very pleafant foup or
broth ; poffefling the identical tafte of the

meat,

B 2t g
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meat, whether of beef, mutton, &ec. in a,
very high degree. If fome of the gelati-
nous parts of meat be-'added, the foup 18
then of a *'very rich and nutritious qua-
lity ; and which can be made very cheap,

as will be explained in the feveral receipts.

RECEIPT.

Take of barley, four or {ix ounces ; oat-
meal two ounces; onions, or leeks a fmall
quantity or of leek-feed+ Beef-fat, ({uet)
or inftead thereof, beef—dnppmgs, from two
to four ounces, as may fuit the palate ;
Celmy feed half a table-fpoonful, or lefs ;
pepper and falt fufficient to give the foup
proper relifh ; w:atm fufficient to make a
- gallon.

NoTkE...Potatoes aﬁd cabbagﬁ, w:t&aﬁf bar-
ley, well boiled, make excellent foup, with the
addition of fat. |

Boil the barley, previoufly wafhed, in
fix quarts of water, which when boiled fuf-
ficiently foft, will be reduced in quantity

to a gallon. It will be neceffary to fkim
it
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it now and then in the courfe of the boil-
ing; alfo to ftir it from the bottom of the
veflel. The celery feed, if boiled whole,
muft be added early, or elfe towards
the latter end, in a bruifed ftate, when
the onions and leeks are put in ; let the
oatmeal be added, mixed in a little cold
water, about an hour before the veffel is
taken off the fire ; 1aﬁly, add the fat,
melted before the fire, if not in a fiate
of drippings; then feafon with pepper and

| falt...Ca}rénn{f-pepper gives the foup a high
relifh, and is even cheaper than black pep-
per, as a fmall quantity, (a few grains)'
will {uffice. i |
- Wheat flower may be ufed inftead of

oatmeal, but in lels quantity than the lat-
ter. When vegetables are cheap, fuch as .
turnips, carrots, cabbages, .i:hey I‘ﬂﬂ}’: be
added, and are confiderable Improvements.
The intention of the flower, or aatmf:a[,.

is by the mucilage they contain, affified with

the barley-broth, to ‘unite the fat with,

the
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the water; fo as to-form one uniform mafs 7 -
where the fat is. fufpended in the foup,
and not feen floating on the top, by which
it is made fitter to be taken into the fio-.
mach, eafier of’ digefiion, and more eafily
convertible into good L‘:i‘l};l(}, which- every
one acquainted with medicine, and the na-
ture of the animal ‘ceconomy, muft admit.
Some may think this kind nf foup, from
~the fat it céptains, unwholefome ; but a
little refleétion will convince them of the
contrary ; otherwile fuet-puddingé,« and
dumplings would be- unwholefome : Beef
and mutton driinpings caten with potatoes,
cabbages,- &c. a Jfop i :!"&c.’_ pan, fo called,
would on the fame principle be unwhole- -
fome. In fhort, fat is eaten daily by all
ranks of peoﬁie? in fome way or other,
in much larger quantities than - as above pre-
ﬁi-ébfd: But the idea of combining it in
foup, as above ﬁ:atcd,al believe, never oc-
curred, or at leaft, has been but little
known or ufed by wmankind ; whilft com-
| moﬁ
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mon fenfe- muft tell any one, and every
one, that fuch, for the reafons ftated, with-
out calling in the aid of phyfic and che-
miftry; muft be n_utrﬁiuus_, wholefome, and
ceconomical from the {mall quantity of the
effence of meat, viz. fat, that .is neceffary
in the compofition.

A hard-working man would find no dif-
ficulty inleating as much fuet at one meal,
n a flower pudding, or as much drippings
as .z's neceffary faﬁr a gallon of foup, in a

mefs of potatoes or cabbages ; whereas,

* one quart of foup, as' above alluded to, .

with a flice of bread, would be a very
heﬁrt}f meal.

I wifh to imprefs this atfgumént on my
readers, as many, not weighing the fub-
ject properly, might think there is no fav-
ing in it, as the drippings of meat could
be better applied to other purpofes. But
in what? Not in puddiﬁg, pies, peafe
pudding, potatoes, and other vegetables,
“value four-pence.  The fare would be

found
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1'{:1111{{ Aecanty and pitiful, in comparifon to
a g'allnn of foup of the fame value, whigh
I aver to be a dinner for a man, his wife
‘and fix children. . o1,
atiAs Ehe, quan_ﬁty of fat or drippings ne=
ceflary for the foup, is fo very fmall, it
may eaflily be {pared from a joint of roafi
' ing meat, while enough will remain for
other purpofes. |

As I have ‘mentioned roaft meat, fhall
notice the advantages of my cookery as
applied to it, and which will fuit, exaétly
the palates of thefe who prefer roafied to
boiled meat : As no arguments ufed by
other writers on cheap cookery, have any
EEE& on the lower clafs of people; in re-
‘ftraining them from the ufe of roafied meat ;
which thofe writers call defiructive or waffe-
ful cookery:.

The great objeétion that mankind make,
and particularly the middle” and lowes
clafles of the people, to {foups or broths,
is the great facrifice they make of butchers

meat
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meat to obtain good foups, which muft be
ufed either in a large quantity, or elfe boiled
to Iags, and rendered infipid. ' But here
- excellent foups can be made with great
facility, while the joint of meat is roaft-
ing at the fire, by which the frugality
will be found fo great, that any one, let
his' or her rank in life be what it may,
will have a plealant, and fufficient dinner
cofting only four or five-pence, as a pint
of the foup will be more than half the
meal. -

When mutton 'is the fubjeét of roafting,
I fhould prefer wheat-flower to oatmeal ;
but what is much better than either, is
potatoe-ftarch, (of which, in q,nﬂtllér i)lacc,)
in the quantity of an ounce to a gallon
“of foup. e
When roaft pork is the fubjeét, I fhould
. prefer peafe to be ufed infiead of hoii;ad
barley.; which foup, by the addition of
the drippings will be found very delicious,
fuperior in flaver to any peale-foup made

with
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with the bones of meat, or combined wi_tii
bacon. |

The above is pcrfeﬁﬂy wholefome, other-
wife fat pork is not wholefome, which i3
caten daily, and in large quantities, in the
“counties of Effex, Siffolk, Norfolk, . &e.
And it is well known, the lower claffes it

thofe counties eat hog’s+lard fpread on bread.

‘But another well-known faét 1 ground my

argument on, viz. large quantities of hog’s=
lard are ufed in puddings, pan-cakes, pafties;
&c. by . all ranks of people ; in fhort, fat
enters fo much into the compofition ;:)f our

diet, that 1 do not know how wé could fub-=

fift without it. I differ with mankind only .

in the mode of ufing it, where mine is a much
more frugal one !

 From what has already been obferved,
cooks and hnufe—keepérs will perceive, how
their foups made from lean meat, might be
improved by the addition of a little fat, and

a mucilage, fuch as wheat-flower, oatmeal,

pntat{}é-ﬁamh, peafe and barley. This
- maxim
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maxim being eftablithed with them, the too-
common cuftom. of Skimming off - the fat, will
then no longer be praétifed, and which I find
_ direfted by all other writers on cookery, as
a very neceffary matter 5 but "ﬁ;hich I1l attribute
more to the prejudice of cuftom, than from
any grnﬁﬁded opinion they really can have
of their own. For, it is wonderful how man-
kind yield up -their own judgment to the
powerful, fafcinating influence of cuftom---
Every traveller, who fees different cuftoms,
as he moves along, and how much thefe
ate religioufly adhered to, cannot help mak-

ing the remark, | But, to i'etum to the fub-.
jeét; where a large quantity of fat fwims on
broth, made from a fat-jﬂint of meat,  if it
cannot be united (from its {uperabundanée)
with the liguid; through the means of wheat-
flower, oatmeal, potatoe-flarch, ~or .other
mucilage ; it had better be fkimmed off, and
preferved for further ufe; nay, it is abfo-
lutely neceffary, otherwife the foup will not
be agreeable if abounding too much in the

animal
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animal prineiple ;---for, it is the proportionate
mixture of animal and vegetable fubftances;
that makes foup pleafant and wholefome, this
leads me dire@ly to Count Rumford’s cheap
foup, which as a vegetable one, is excellent ;
but for want of a due proportion of the ani-
mal principle, is not agreeable to'all palates;
and were a certain quantity of fat, ar fuch
to be added, from fwo to four ounces (when
the vir_iegar, which' is purpofely intended to
give it fapidity, would not be neceffary) his
- foup would be as palatable as mankind need
to wifh it, fo much fo, by this addition, that

if a half or one 'fﬁalw.ad of lean meat was ad-
ded to every galfﬂn, inftead of the fuet,
would not poffefs more fapidity, flavour and
nutritious qualitieé, as the quantity of jelly,
and {accharine matter found in leanmeatare {o
very friﬂing . and on which, as I faid before,
nutrition depend.---An experiment on lean
‘meat, coinciding with my opinion, was made
by Dr. Hamilton, at the requeft of P. Col-
quboun, .Efq;---H{':nce the folly of ufing
- - lean
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lean meat to make nutritious foups, at leaft |
cheap ones. | |
I fhall now make an obfervation or two,
~on a foup pnﬂ'gaﬂil;g 100 lmm:?;_ of an animal na-
ture, to be properly wholefome and agreea-
ble. ' I mean leg of beef and ox-cheek foup,
and which is generally called ftew.

To make foup from thefe to be pleafant,
agreeable, and wholefome, a pretty large
guantity of the 'vegetable clafs ought to be
added ; and none feems better than the bar=-
ley broth (omiting the fat) as preferibed in
the firft part of this work, by which double
and treble the quantity of Joup may be made from
‘the fame given quantity of meat; for ene
pint of well-prepared leg of beef, or ox-
#heek foup, together with the fat, will make
a gallon of good foup, cofling only rour
PENCE: if weLgD to the price of fix-pence
a gallon, moft capital foup is the iffue.” On
the {fame principle, foups may be made from
the {tew of beef, mutton, veal, pork, &ec.
ehufing thofe parts where mucilage, jelly,

and
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and fat abound.---As the method of ftewing
meat is pretty well known, any direftions
on that head is {carce nEEE[i?ﬂl:-}". A jug to
put the meat in, which mufi be clofe cover-
ed, adding a fmall quantity of water, and .
that fent to an oven, or the jug with the meat,
put into a kettle of watef, and boil’d,
over the fire, for a few hours ; -or what is
better, an ‘utenfil called a digefter, .ﬁ)
contrived, as to ftew meat almoft to rags,
,and preflerve at the fame time, all the vir-
ties c:ir' the ‘meat, as the fteam fhEI‘t;‘Df is not
fuffered to efcipe. The utenfil may he had
at tinmen and ironmc}nger;ﬂ. fhops, __#alue,
eight or ten fhillings. Thefe foups, if not
poffefling favor enough, may be heightened
in tafte by bacon.

I thall now pmce.ed to other foups, where
bacon will be a neceffary article in the com=
pofition. .Ewer}r one kunows that bacon is a
confiderable improvement to  the talte of
veal, whether roafted or boiled. Exattly

fo it is in foup. So when veal broth is to
' be
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ke made for family ufe, two ounces of bacon
fat fhould be added to every gallon, melted
before the fire, or in a frying-pah, which
foup thould be thickened with flour, potatoe
| ftarch, ;ind barley, which laft, article, ought
"‘not to be Dﬁ‘;itled in almoft any foup, it
being fo very cheap, pleafant, nutritious,

and wholéfome, of which more hereafter.

Parfley is thought to gi-l.re a good velifh to

| vealu_ijrc}th; when it cannot be had green,
the feed may be ufed, of which laft, a fmall
quantity will fufhce. - _

The next is tripe broth. _Boil a pound of
tﬁi:ae in a gallon of barley broth, the propor-
tion of barley as before p_rreﬁ’:ribed : with
onions, ' parfley, &c. adding thereto bacon

~ fat as above, when with pepper and falt, an
excelh—::nt foup is produced, extremely nu-
tritious, from the gelatinous nature of it,
with which the tripe abounds. \

On the fame principle, foups from cow-
heel, calves’ and fheep’s feet and other gela-
tinous farts..nf animals, may be made. .

Tripe
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Tripe, of itfelf, is but infipid meat ;
what gives it fapidity is bacon, when it
really eats like bacon and chicken ; and
1s certainly the greateft {ubfiitute for that
dith that can be had. The bacon eats beft
| Iwith it when done in rafhers before the fire,
| taking care. to lofe none of. the fat, for
that which drops on the cinders and hearth,
had it been faved, is as good as that which
Yemains in the rather. I make this obferva-
tion, as a. ufeful hint to many who do not
.attend to this matter. 1If tripe could be
brought into more general ufe, would have
a confiderable effeét on the high price of
butcher’s meat. 1 believe, more than one
.} half of the tripe bags are thrown by but-
chers on the dunghil]“ ’
Bacon feems an ufeful addition to mutton
broth.
In many parts of the kingdom, it is cuf-
tomary to eat a difh confifiing of bullock’s
liver, and bacon fryed together. It is

sertainly very palatable, and good of its
| kind.
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Yind.  In fome of the counties of England,
calf’s liver is only ufed from a miftaken
notion, that bullock’s liver is not wholefome. -
The writer has partaken of both in an hun-
dred inftances, and could never particularly
diftinguith the difference, either as to tafte
or other pfoperties, It is ufual to fteep
bullock’s liver in water, or milk and watex
a few hours previous to cmkm

Hufhed liver 1s a difh much ufed in fome
counties ; but which I never found agree-
able; cooks al-ﬁays omiting to give it {:api-..
dity by the addition of fat bacon ; for om
the fame principle, bacon muft be ré'lifhing
in hafhes, as well as in a fry of ‘hiver ;—
beef fat is allo an ufeful addition, and, I am
well “affured, if fuch mode was adopted,
mankind would not be fo averfe to this
dith as they generally are.

- On the fame principle, hafhes and ftews
made from feraps and offals of meat, that
have been roafied or boiled, are imprmr‘:?:d

by
£
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by blending them with fat, or fat haecon,
and . thickened with flﬂnur, or potatoe-fiarch,
with the addition of onions, pepper and falt.

Excellent foups may be made from. fryed
meat, where the fat and gravy are added
to the boiled barley: and for that purpofe,
fat beef-ftakes, pork-fiakes, mutton-chops,
&c. flhould be prefered, as containing more
of the nutritious -principle :—Towards the
latter end c.fﬂ‘}fing the above, add a little wa-
ter, which will Px:ocluced.agraq}r, to be added
to the barley-broth—a little wheat-flour
fhould be dredged in alfo, which will en-
tirely take up all the fat contained in the
frying-pan ; but previoufly thereto, a pro-
pmitiﬂnate quantity of onions. cut fmall,
fhould be fryed with the fat, which gives
the foup a fine flavor, aflified with pepper,
falt, and other feafunings.

A dinner of this will coft a family ‘at
the rate of four-pence .a heaa ‘only.

Soups may be made alfo from broiled

meat, as follows:

While
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While the fat beef—ﬁake, mutton- chop,
Rcc. isdoing before the fire, fave the drip-
pings on a dith, in which a little flour,
éatmeal, or potatoe-ftarch, with onions cut
; fmﬁIi are put; add the whole to barley
broth, which muft be alfo preparing over
the fire at the fame time, and boil together
- for fifteen minutes ; when a moft e}:cclleﬁt
foup will be obtained—one pound of beef
affording two quarts thereof, a dinner fuf-
ficient for four men with vegetables.

Diflies of Meat, combined with Rice.

Rice is a very wholefome, nutritious food,
highly ufeful to mankind, Pﬂltlculﬂﬂ}" to
the lower claffes of the people, but who
do not much fall into the ufe of it, owing
to the want of a proper mode of cook-
_ing it, and not giving it {ufficient fapidity,
being of itfelf but an infipid grain ; and,
alfo a miftaken prejudice-of being hurtful
to the eyes. |

Rice
C:z
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Rice eats well with-pickled beefand pork,
and fmoke-dryed beef, bacon, &ec. and

alfo 'to fryed meat.— The ‘writer has

fubfifted three months at fea, as well as the
‘whole fhip’s company; on rice and falt beef
alone, without being fialled : nay; on the
_contrary, rather fond of the mefs.
Beef-ftake and mutton fryed, gives it
2 high relifh, and the manner of prepara-
tion is this—After the meat is taken from
‘the pan, put in thé rjee, firft boiled, and
ftrained dry, fo H& to be added to the fat
and gravy of the meat, together with the
addition’ of black pepper, cayenne pepper,
and falt—Send it up to table with the frake
upon it, ‘when a very Exceilent difh is pro-
duced, 1m1tat1ng the flavor of’ corry, an
Indian difh, from the fplce called corry,
which I believe to ;be nothing more than
black pepper, cayenne ﬁePPfri', ginger and
turmerick ; at leaft this compofition exaétly
agrees with it in tafte and other proper- .
ties,

A Sea
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A Sea Pye, fo called, beiriy @ common
9 dﬂz on fhip-board.

F:rﬁ make a paﬁe of ﬁour, milk, 1oHd
a little butfer, or the fat of meat; or in-
flead of milk, when it cannot be huf'i a
Taw potatoe or two, pared and grated will
lighten the pafte a Tittle. __Then take of -
lean and fat beef, -muttun, pork, frefh or
falt, or tripe, or chicken with, bacon, -as
fancy may lead ;—ulet. the fame be cut into
fmall pieces, with onions, pepper and falt
in due Pmpnrtmn-put a little of the above
in the pot, or cooking utenfil, wh:ch muft
have a ::rafs ~ﬁu£ laid at the thtDl‘ﬂ to
prevent the meat and paﬁc from burnmcr -
then over the firlt layer of meat, p iyt a
| layer of paﬁe {pread thin with a lmle in it
to let down water; then over that, fmmc more
meat, and fo on a,ltevnately with pa[’[c and
meat ’till ‘the whole be ufed ; and, lnﬁlj 4
pour over a quart or two of water, or
more, fo as to cover the meat in the courfe
of the ftew, which muft ‘be done 'genﬂy

i

and
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and covered over to prevent the efcape of
the fteam:—In an hour and a half, the difh
will be ready, if not very large:' it will
be found very delicious in the pafte, meat,
and gravy. v

Diflies made on the fame principle, may
-be baked in an oven.—Rice and potatoes

may be ufed by puting them upon the Ims:atl.pH

A Medley Pye, fo called,

Confifts of apples, pared and cut in fix
times the quantity to onions and bacon
cut fmall, with a {fmall quantity of water
added in the difh, over which, a pafte is
put, and baked as pies ufually are ;—eats
very well ; and is much in ufe in Stafford-
fhire, and adjoining eounties.

Speaking"of Staffordfhire, reminds me how
the inhﬁbitants there, at leaft thofe born
‘and bred in the county, are bound by a
fingular cuftom, where, with roa/ meat,
they never eat, (generally fpeaking) greens,
or cabbages, fuppofing the fame to be un-

palatable
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palatablc and unwholefome but ini't&ad'
thereof, potatoes, or in thé fummer feafon,
green-peas. —With boiled meat only, they
eat greens and cabbages ; and fo lEllleHQ_‘,F,
obferve this plan, that when potatoes are
fearce and of bad quality, will &oil their
ulual rnaﬂiﬁ’g pieces, fuch as _furlnins of
beef, on purpofe to eat with greens—bsirange
infatuation '—I know people there in tlie
middle walk of life, fixty years of age,
who never in their lives ate greens with
roaft meat; and I do not know that it is
poflible from their bigotry, to induce them
to tafte the fare, to difiinguith by their
palatés_w’hether the fame be pleafant or
not. This leads me alfo to. the "cuftom
of other counties, that would almoft make
one believe, that the bulk of the Engliﬂ:’*n
are 'npt all of one nation, or under the
fame laws and government.

In many places, it is a ftanding rule to
eat roaft beef on the fam'i:af day it comes

from the butcher—In London, and counties

around
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around, it is almoft ge-n_erz}l :—Further from:
the metmpalis' it is -falted a little, or’at
Ieaﬂ bafted with falt and water whilit roaft-
ing ;—and in Northumberland, and counties’
adjacent, it is feldom or never ate until
ta.ken with the falt; when, I muft confefs,
B | prefer the latter to the former, as poffefl-
ing a higher relifh, efpecially when ate
with muftard :md vinegar.

Thofe who are advocates for frefh roaft
beef, fay, that falt takes out t11e juice—
granted:—But mark the fequel—fm in thofe
places whme frefh roaft beef is ufed, preces
intendeﬁ for boiling, are always well taken
with falt ; of courfe part of the juice is
gnne, and the nourithment alfo P then
Tﬂllﬂws, no foup or broth can be made {rom
{uch, ‘as. the deco&ion is too falt forufe ;
fo it is thrown .into the hog-tub, or fome
fuch place. Butin thofe places where falted
roaft beef is prefered, pieces intended for
~ boiling feldom are falted, or at leaft fo much

as to preclude the making of foup ; hence
| the
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the great advantage. 1 muft. confefs allo,
there is an agreeable {weetnels in their boiled
hei:f' perhaps more of, it can be eat at a
.meal but then that wafte is amply. made
up in .the foup, w]uch they always make,
.and that of a moft excellent quallty, hayv-
_ing barley, oatmeal, and other excellent
ingwdmnts in it.

It is worth remarking, on the fub;e& of
pot-barley, commonly called Scotch-barley,
which every huuﬁ:—k'eeper ought -to ufe,
._that it is not known in Effex, Suffolk,
Norfolk, Shropfhire, Staffordfhire, and other
_g::uuntiés through which I have travelled.
Some, to whom I have addreffed myfelf
on the fubjeét, do not believe there is any
fuch thing, except wh;a.t is called peari-bar-
ley, fold in thofe cnt;nfiés by apothecaries,
at 2d. and fometimes 6d. an ounce.—It
follows then, the inhabitants fcldﬂm have
gnud broths, for want of metlmd and ma-
terials.—Thofe, who on reading this tleattfe,

and wifh to adopt barley as a food, may
be
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be always [upplied with it, .wholefale ‘and
retail in_London :—Wholefale deilers ge-

'nerally refide in thofe fireets adjacent to . -

the Thames ; as Mark-lane, &c. There
are mills on purpofe for manufaéturing it
at"N'eﬁcaﬂIe-upun-T}rne, and in many
of the northern counties :—and, at Falkirk,
in Scotland, it may be bought at 1zs.
- per ewt.

In Suf’fmlk where I refided fome time,
‘bacon in flitches was not cured or eaten
there.—An Elderijr farmer’s wife told me,
fhe never {faw anj.r in her life, but had heard
of it—They ‘cure hams as in other coun-
ties, but the fides are cut in picces and
pickled, in the manner of beef:—To me
it tafted particularly agreeable and fweet,
or elfe it was the novelty, having never -
met with any fince 1 left the navy, ex-
cept in Kent fome years ago, where pickled
pork and lean falt beef, eaten together,

is the principal, or ftanding difh with farmers
and
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and others, in the middle walks of life:
They certainly improve each other. |

Oax the other hand, where bacon is cured
in the flitches, the inhabitants know little
or nothing of pickled pork, either as toits
tafte., or that fuch a 'thing evér 1s ufed,
except on fhip-board, but have an idea it
muft be very unwholefome, and, perhaps,
incapable of being cured to keép any length
of time. kil

‘While I am on the f{ubjeét of different
;cultc-ms and opiniong, in the feveral coun-
ties, I fhall make fome obfervations on the
peculiar diet, and the peculiar modes of
cooking m Effex, Suffolk, and Nnrfmllli‘
_ illuftrative of the principle on which mine
is founded.

It 1s ufual with the inhabitants there, te
eat their puddings and dumplings with the
fat of meat, whether of beef, mutton, pork,
&c. which is ferved up' warm, like fauce
or melted butter, except not mixing it
with flour, to unitc the fat with the water.

Of
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Of this they eat largely—Then why net
in foup ? If it be wholefome in the firft
‘way, 1t muft be alfo in the fecond, and
the frugality thereof is greater, becaufe lefs
‘wills fuffice in foup, at;leaft a larger fare
ean be. pr;z;dqced at lefs expence, as I noted |
before in a. former part of this work, and
which I begllgave here :to -refer to.—I
do not mean to abridge them, and others
of their pudding ;—I have no manner of .
doubt but their mode of living is wholefome,
and ‘may be frugal ; buf, I.will maintain
the foup,. is -much more fo, for the réa-
fons that have already 'been fiated,

When milk and eggs are fcarce and dear,
«dumplings made of yeaft, (as is therprac-
tice in the laft-named counties,) in a fmall
quantity, and previoufly fet before the fire
to ferment and. rife like leavened bread,
before they are boiled, are very palat-
able. - Suet, melaffes, (commonly -called
treacle) allfpice, ginger, &ec-. may be added

to give them a better relifhe—I have known
onions

!



(( a8t )
énions put in fuet puddings and dump--
lings.

Raw potatoes, pared grated and mixed
with flour, and other ingredients, as fuet,
ginger, &c. make very good dumplings,
and Puddi'ngs, either baked or boiled, when
milk and eggs are fearce and dear.

A good fauce for puddmtrs and dump-
lings, when fat is not in their compoﬁtmn,
is butter, melted in the ufual way, made
fomewhat tart with vinegar.—This is alfo
an excellent fauce to fith, with the addi-
tion of pepper.—Pepper improves, or rather .
exalts the tafte of frefh fith, and is a much
more preferable aromatic than hm[‘e radith,
which difpuifes the tafte of freth fifh,
fo as fearce to diftinguith one -fith from:
another.—Horfe-radifh is not a grateful
aromatic by any means, and yet, is much
ufed to fith, perhaps, more from cuftom
than any thing elfe : However, in fome "

counties it is mot fo generally ufed, but

pepper
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pepper in place thereof.—The above fauce
eats well with fprats.

Boiled onions, with milk, flour. and but-
ter, fimilar to rabbit {auce, eats well with
falt fith, herrings, &e.

- Wiile on the fubje¢t of puddings and
dumplings, I fhall make an obfervation or
two on rice-pudding, which, I think, ought
to have a {mall - quantity of flour added
to bind it a little, with the addition of
fuet and ginger, to give it fapidity.*-_-—’rll{}rﬂ
who can aﬁ"m*ld, a glafs of rum or br:azndy'
to be mixed with the fauce, will find it a
pleafant addition, and, upon the whole might
be ceconomical, as the price thereof, is not
to be put in cafnpétition to the incitement
to rice diet, it will probably give to thofe
who have been hitherto averfe to it ; which
diet, I hold to be very wholefome and
ChE;.P, and of courfe a little gnn& fauce
can be better afforded. -

Hafly-pudding, fo called in Northumber-
land and other counties ; in fome of the

L [owuthern



(235 1)

fouthern counties, fir-pudding :—Is made

N,

from oatmeal—Firft let water be boiled in
a pan, fay a pint, fprinkle into it by de-
arees, over the fire,: three or four table-
I}JDanuls of oatmeal, and ftir with a.-fpnon,
or other convenient utenfil, till it thickens
to the confiftance of melaffes, then take
it off the fire, and put it into a difh, or
. difhes, which, when in a cooling fiate will
acquire fome degree of firmnefs. |
This may be eaten with milk, ale,
fmall beer and fugar, treacle, beer; butter,
drippings,. &e. to the two laft articles,
llmlf'a_ tea-cupful of boiling water fhould
be mixed to keep them in a fiate of fuidity.
- Thefe may be then put upon the hafty-
pudding, not mixed with it, or put in a
feperate difth, and eaten by firft taking up
with the i'ponn, a little of the pudding on
the tip, and dipping into the milk, ale
butter, or whatever it may be.
Nﬂrthumbrmns who read my bnnk muﬂ;
at ﬁrﬁ vlew of this defeription be apt

ito
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to Jaugh, as if I 'was addrefling’ myfelf tg
children inftead of grown-up perfons ; but,
allow me to tell them, in thofe fouthern
counties, through which I have travelled,
the inhabitants neither know how to make
it or eat it—Fnr, firft, the hafty, or fiir
pudding is made with milk inftead of water,
that occafions a heavinefs, and whatever is
ufed to be eaten with it, 18 mjxed 1n a
hodge-podge together : the conlequence 1s,
the mefs is rendéfed unpleafant, and not
one in ten like it; and (o would my hafty-
pudding be deemed unpleafant, if proper
attention was not paid to the manner of
cuoi{ing and eﬁting it.—This obfervation
will apply to many of the difhes contained
in this work, although the fault will be
laid on the inveﬁjmr, not the cook.

The oatmeal ufed in Northumberland, and
eounties adjacent is {uperior to that found in
the fouthern counties, which is either too
fine, or too coarfe, and often adulterated

with barley ; though I met with very good
| Toae
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i Staffordfhire, where ‘the demand for it
was i;n_ very .trifling, that a manufaéturer
in theé neighbourhood of Litchfield {fupplied
the inhabitants for twelve miles atound himg
carried in bags on one h-qr['e only, where
ot one perfonin ten purchafed more than
half a pint. .
While on the fubjeét of odtmeal; I muft
ot omit' another kind of ‘mef-——Crovidie,
fo called in North-Britain, and in the north-
ern  counties of England ; -‘géﬂerally made
from the pot-liquor of “beef, the watery-
part 1. mean; and eat-en with the fat, or
fkimmings of the pot: Put fome oatmeal;
~fay half a pint, in a difh; bafon, or por-
tinger, with a fihall quantity of falt, if
there be not fufficient in the pot-liquor ;
add as much pot-liquor as will mix it to
"Ithe, eonfiftence of hiﬁy—pudding, or a little

thicker ,, lafily, take a little of the fat that .

fwims on the broth and put upon the mefs,

and Eat-in the manner defcribed for hafty=

o470 & - puddingi—
| D :
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pudding.—WHatever contempt the bulk of
the nation may have for this, as being a
Scotehman’s difh, and other {ueh epithets
as they are pleafed to befiow, it is plea-
fant tafied, and good food for hard-working
mern: ; but, I with it to be underfiood, ¥
do mot prels it upom them, knowing their
pre-conceived prejudice ; 1 only give it
‘here as matter of iﬁ-fnnna;tign,. although F
krmow many in the higher walks of life who-
eat it frequently.—Another good method of
ufing oatmeal, i1s by making it into gruel,
which, perhaps, needs no defesiption here,
being pretty well underftood »—Sufhice te
fay, a very fmall quantity of oatmeal will
‘make gruel, when boiled for fome length
of time, ap hour or fo ;‘to- this add a little
good milk, or butter, or drippings with
onions, &ec. and an excellent foupis pro-
duced.

. When milk is ufed imftead of water, as
above, makes a good dith, called milk-por-
ridg‘e; to which a little butter may be added.

I have
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1 have been informed that mutton-fat 'is
'ui'ed in fome counties, but, as I have not
tafted the -mefs, cannot prefs it on my
reader’s attention ; as nothing fhall be ad-
vanced in this part of the work, but what
q have either tufted -or tried, or has been
approved ‘of by ethers.

I hold eatmeal to be a ‘wholefome diet,
and produces no difeafe of the fkin, as has
been imagined by many:; but, T believe
bacon and butter, :edten ia fuch quantities
as I find in fome of ‘the feuthern counties,
efpecially ‘when joined to the large quan-
tities of bad, ill-brewed' ale, which is tﬁ‘?ﬂ
commonly to be met with, ‘occafion many
difeafes, [urfeits, and eruptions of the fkin,

worle than any itch whatever.

Cheap Peafe -.'I?Hddfﬂg.l

To a pint of peafe, in a pudding, add
Awo pound of potatpes, boiled and'well
mafled ;—the refult is, from the farina,

or

D2
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85 abqt;e dire&ted, for about four-pence per,
galﬁan.——lf barley is added to the Eilﬁave,
n prapm‘tinn of a quarter of a pound te
a gallon, an excellent &:-up is ‘made. |

Sghf Peaﬁ, are 1}1efuablc to. ‘whole peafe

aithuuﬂ'h the former s much df.,:ilﬂ‘l, but
give out iheu virtués much better in the
procels of boiling eIt niten happens that
whole peafe are dlﬁmuh: to burft, or even
not burft .at all: to remﬁdy that defett,
it will be good, to firli fieep them in
water for a few hours, thg:n put them in
a {ilevé to dry for twelve hours mnn‘:_,‘
when they will be eafier aded upon by
the boiling water, fo as to burft them.
Peafe, that are known to be hard burfiers,
bad better be broken in a.mill,

Barley.
A very good mefs may be made ﬁ'_r:ah'i.
barley well boiled, perhaps for two or three
hours, until it becomes a mucilage or jelly,
when it may be eaten. with. fugar or but-

tev,
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ter, in: the manner of fir-pudding, wlich
1s made: of wheat-flour and milk, in imi-
tation. of hafty-pudding, a difh pretty well
known, and needs no comment here.

Boiled bar-le"y.' eats very well with milk,
adding a little falt to. relifh it. It is a
very wholefome food for children, much
ufed in the north of England, and ought
to. be ufed in every family throughout the .
kin-gdoni,, where children. are. Rice, alfo
by the fame mode, ought to be more ufed,
feafoned with ginger,——Boiled wheat eaten.

- with milk, is a very common, djfh in York-
fhire.

Barley broth, with butter infiead of fat,
is. alfo ‘a good difh, * either with or with-
out onions, parfley, &c. |

I fhall now t-al;c;. nottce of milk-diet ;
which, I am forry to find, 1s getting out of
- ufe, even; in thofe counties where it was
a general and favorite dith;; T mean the
northern counties, which may, probably,
be one caufe of the déatﬁgfs of butchers

- meat,
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meat, and other aricles of dict, 'the de-
mand for the latter being greater. If we
Jook twenty or thirty years back, the f}fﬂ*ém
ofliving has almoft undergoene a'total {:hange".

It is to be fincerely withed, mankind would
confent to partake more of that wholefome
and nutritieus fare—milk, and'a prf:pai'a'-1
tion from it :I'mean eurds, which I ﬁnd-né;t
properly made in the fouth of Englénﬁ,
and which I attribute as a reafon wh'_y
{fuch are not lLiked, but poflefling a four
tafte, like -a mixture of churn and fweet

‘milk. Good curds have no four tafte, are
thiekifh, foft and.curdy, and are prepared
‘asfollows:—Take the whey, which is firained
from the cheefe-curd, fay a kettle full, or
pailful—if made of new-milk whey fo much
the better ;—put this over the fire to warm,
“or rather give it a {martifh heat, then add
fome very old churn-milk, not" zew-churn
milk, for there the niiflake lies';—in a ﬂmrt
time, white flakes will ar:fe in the

pan, ~
which will colle@ into lumps of a very

fine



T 44 )
fine white: mellow, bland. tafied fubftance;
this is . the curd. which ¥ allude to, and
,I_Ha;y'l‘-b&.;ea.,ten'-with _milk,- ale and fugar,
wine and. fugar, feafoned with nutmeg,
or ginger, as the parties can aﬁl'm}d :—Of"
.l;i_l_is_ Northumbrians. partake, perhaps, -ﬂ]re&
or four, days in the week in the fummer,
both. tfdr dinner and {upper; and it is well
‘known,; thofe ' milk-diet men . are f’tmn;,
.health}f ::md well - Loc}kmg 111 ggneraf a;u.d
. work very ~hard. '
IQESERV;LTI._DE%PGEE’[DE?S and milk are al-
| L:_:t_wed' almoft by ever'y one, to be'a pleaféﬂt
-'f,ax_'e— then: swhy not bread, and mnilk ?
. _Thofe who admit .of the: one, ca_n'noi:,, on
juﬁ. grounds; deny tbe other ; .yet, how
-.'i'el;;lum thofe of the fouth of England par-
take ﬂf thie Iattg:.

The idea fome. entertain. that it is npt
nourlfhmg, is falfe and groundlefs ; and
that it is cc}ld to the fomach ; . if fo, the
more pleafant it will be in fummer,. the
proper: time for its ufe ;. for my own past,

| I think
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1 think milk a' cordial on.a hot fummer’s
day. _

Some inconfiderate perfons, I mean the
labouring. poor, pronounce it a. mean diet !
But, pray, what is Jfalt, m;d'fﬁamtdﬂs? or
¢cabbage and falt 2 Mefles, thofe very decry-
ers. of milk-diet- are obliged,. perhaps, to

. ¢at: four days in the week :—But, ‘on the
other hand, I muft here obferve, that milk
idsnot always to be procured by the labour-
-ing poor, as 'farmers: and cow-keepers are
fo- much i the habit - of “making " butter
-and cheefe ; however, I would hope, labour-
ers might ‘not be denied a due: qual'litit};f‘
~ofi milk, even if fome little inconvenience
fhould be {uftained by their employers.
New-milk, in. the country, ufed formerly -
-to be fold at the rate of a penny per quart ;

s -1:3111:_ as all at-hcrl artiéles of diet have rofe
to. nearly double in late: years,  milk
ought to be fold at three-halfpence and
* tawo-pence a ~qua‘r_‘_t_,. and 1 am well’ affur-
‘ed, it would pay the farmer better
. 1 i i | ol
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than making butter and cheefe, even at
the high price thofe articles are at pre-
fent.—I am well affured that if fkimed milk
could be fold to the poor at a penny per
quart, would fuit the views better, both
of the farmer and labourer, as fuch affords
very little curd in proportion to the quan-
-tity ufed, confequently very improper for
cheefe-making. |
By the various modes which milk can
‘be ufed, as {pecified in this work, the
labourer will find it his intereft to purchafe
it at every opportunity ; in fhort, I can-
-not help thinking, but the almoft total
-difufe of milk is a caufe of the high price
of provifions; as people, ‘by ufing it 1n the
way of butter and cheefe, eat at-greater
. expence than if they partook of milk -it-
{elf, independent of the ale that is'neceffary,
~and cuflomary to be drank with bread and
. eheefe. _ _
I will allow, that a good deal depends
.on being accuftomed to. milk-diet, but

thole
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thofe prejudices and complaints that may
be fuppofed to be occafioned, may eafily
be obviated ; and it ought to be a ftand-
ing rule with parents, to feed their children
with milk at every opportunity, that when
grown up to maturity, no particular aver-
fion to it may be occafioned, for a good
‘deal depends on éuﬁom,in diet.

As to the idea of milk occafioning worms,
which fome are pleafed to fay, as far as
my obfervations ha';fc.* carried me, FI think
15 without foundation ; all childven, let their
diet be what it will, are difpofed to worms,
and there are a hundred remedies to re-
move them. . |

Before 1 finifh my obfervations on' milk,
I muft point out another difh, called ale-
poffet—in. Northumberland, and adjacent
counties, where it is much ufed :——

Take a quart of milk, which warm
over the fire, then pour it on a pemny-
worth of good white bread ; warm half a
pint of ale, which. muft not be too hard,

elfe



( 48 )

elfe it will make the milk ;curdle 7 ftir well
with a fpoon, when it muft be added little
by little to the milk ;J“waceten-with a little:
-bmw'n,f_ug_mj“and, fealon with ginger. grated
in,~—The expence of this is but trifling,
and ‘makes a hearty comfortable breakfaft
for two hard-working men.

Skimed milk, where leaden bowls have
not been ufed to extraét the c;éan},; will
make very good poffet ; and when home- ;
‘brewed ale is ufed, will be a very cheap
' difh, as appears by the following ftate-,

ment :
s, 1+ Dy
Six pints of fkimed milk . - 3
' 50né pint and a half ofale ' - =2
‘Brown fugar and ginger = -~ - 2}
_’Whitc l:}re_ad TR L i s 3
| 103

Tke above is a breakfaff or fupper for fixmem !
Butter, in a proportionate quastity, feems

a necellary. article’ of diet ; even thoie
3 who
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Swho décry fat-and fat meat, ufe it "pi'_etty
fréely :—If they obje&t to fat in the
~ compofition of their foups, or as a fauce,
of favory help to'lean meat, they will
ufe butter, a much more expenfive article,
inftead ' thereof, which requires a largér

quantity' in proportion to fat to give meat

and foup pmper‘-fapidit}i; —So we ﬁpd"
writérs on cookery, give carcful direftions
in théir receipts,” to fhim off the fat of broth,
when at the fame time, they advife the
fiberal ufe of butter to be added:—So-'we
alfo ‘obferve, in their dire&ions: for veget-
able foups—Butter to be fryed with bread ;

" that is; burnt butter to be put in the mefs.
- The intention of the butter is to give the
foup a {mooth favory tafte—then why not
fry fat with bread inficad of butter >—The
fame queftion and inference may be' drawn
from the common. cuftom of making meat
gravies, where the lan part. of meat is
-chofen ; and to give them fapidity, butter
mnft be called in :—Why naé a little of
the
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the fat ‘of meat, '-':m'refpnnding with the
particular kind of meat ufed, whether beef,
mutton, pork, veal, &ec.? Cooks beltow
a great deal of pains to make gravies ;—
they ftew and boil lean meat for hours.,
and often their cookery, when bmutnlt
upon the table, taftes more of pepper and
falt than any thing elfe :—If they would
add the bulk of a chefnut of folid fat te
a common fized fauce-boatful of gravy, it
would give it more flavor than twenty
hours fiewing. of lean meat would, unlefs
a large quantity was ufed, not warranted
" by the rules of frugality.—So we fee alfo
the folly of making gravies for hare with
the liver of the animal ;—a flew of fat
bacon would anfwer a much better pur-
pofe, by affording an agreeable flavor ;
and every one kmows hare to be dry eat-
ing, hence 'the neceflity of butter, fat,
&c. as helps to it. |
Probably, I am making thefe obferva-

tions to very llttle purpofe or effe&t on the
minds
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minds of ﬁy readers ; mankind are generally
too much rivetted, or enflaved to their
wonted cuftoms to be biaffed by any fawr
reafoning whatever.—To thofe who objeét
to my remarks on hare fauce, I muft in-
form them, that many f{tuff hares with
bacon, w’hich ferves as bafting, befides.
the fine flavor or fapidity it gives—Suet
is generally ufed as ftuffing; if a Dhttle
bacon cut fmall was added alfo,' I can
' xaptare: to affirm, would be a ecapital im-
provement. '

Fat meat appears to be a favorite with
all ranks of Englifh people, if we are te
judge from the quantity expofed at every
butcher’s fhop and ftall, that muft aftonifk
foreigners, in whofe countries fat meat
either cannot or is not to be had in fuch
plenitude.. The grazier who feeds cattle
the fatteft, and the butcher who purchafes
the fame, are the moft efteemed, and con-
fidered by the public at large as valuable
members of the community, by coinciding

exatltly
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exaltly. with their wifhes.—This poﬁtmﬁ

which cannot be denied, {'Elt"llﬂly gives
*a confiderable wewht in the pmprlety of
my invention, where it 18 fo deconomical
- as to fave 3o per cent._.m butchers’ meat.
To thofe who may have doubts as to its
excellence, 1 beg leave to'lay bef‘m;& them
a fct& illuftrative thereof.

The family of a Mr. Brown, furgeon, -
Eaton-ftreet, Pimlico, are particularly averfe
to fat meat, that when' they by chance
partake plentifully of it, drefled after the
egmmon mode of Ft}bkery, that is, roafted;
boiled or baked, complain of heart-burn,
thirlt, indigéﬂidn, and their concomitants:
On the 26th of O&ober laft, a difh of foup
was prefentéd to them,‘ prepared agree-
able to the réceipt below,* of which they

| partook
s S Y i SR i S ST

* Beef-fuet three aull:u:'es . bacon fdt one ounce':
barley half a pound; oatmeal two ounces; wheat
flour one ounce; onions, pepper and falt, a-pra-
portionate quantity ; water fuﬁcmnt to maké

gallon,
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partook plentifully, pronouncing it delicious ;
fat light and eafy on the ‘ftomach, with-
out heart-burn, or other complaints.—This
inflance is a ftrong proof that a mixtzre
of fat with wegetable mucilage is founded on
found reafon and the greateft propriety,
eqﬁally as wholefome, or perhaps more fo,
than fat with potatoes, cabbages, peafe,
&c. or with flour in the fhape of pafte
and puddings; where a much larger quan-
tity is neceffary to -a -given mnumber of
perfons.

I muft here trefpafs a little on the reader’s
‘patience, and obferve, for particular rea-
'i'ans, of which more in another place,
addreffed’ to thofe whom it immediately

concerns, that a great {aving would acrue

~ to government by adopting the foups, and
~other parts of the cookery in the navy,
and in barracks on foreign ftations, as alfo
'vi&uaﬁng the prifoners, where frefh beef
and a regular fupply of art—icleé, ‘agreeable
: te

E



L. 54 )
to therfnrmls._;-_nf the navy -arc not always
 tayhbe had. sk : | 3
A gallon of foup, value flqur-pen{:e,
w}auld go a 'very great way in dining
ﬁght men, whilit Tuet-puddmg, three pound
and Eﬂ!f of Jfowr, and half-a-pound of fuzt,

t:nﬁm_g ;ﬁmat mm:-ﬁe.rmr or. ten=pencey will

go no further.——Juftice to mylelf, prompts -
Il_mtf:_ fo an arg.siment, -which, I truft, the
the public will deem a powerfal one :—
That, if my foup is tImﬁg_ht' unxyhole}'omf;,
g: 'aﬁ::dmnt of the l"u‘ei: confained therein,
the feamens fuehpuddmg, which contains
mun: uf 1t mu&,, hy that c’ham of reai’an—.-
mg, he more nnWhnlcfmmE and ought 1a be
j‘rr&fufum.f 15 he mm_;r or fuppaf& only foqr
ﬂﬂﬂﬂﬂs nf fuet ta be put in_the pudding,
ﬂlﬂ i hn}d :r nnt fu whnlcfﬂme as the fuup,
'bmu& t,he har!e_'f and athcr matenals are
rby ﬂm cankcr'} o eaﬁly made mlfceable
Ww'hil{i {hc ﬂuur 111 the pudclmg, ?.rhl,ch f:au-
not cﬂnvcm{:uﬂy be cleared from weavels
al*

and'

i
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nnd other infe&s, as in the foup, is coms
bined with water ; no eggs, orother helps
ta.it, to lighteﬂ the pafte a little, 75 vifcid
in the Exl‘?*i.’mft; confequently; very unwhole-
fome, when put in competition with the
foup. . | |

Portable foup tha,t is ufed in the nzury,
'mlght be much improved, fo as to imitate
frefh  beef f(}u—P, poflfefling a fine flavor,
and of very nutritious qualities, at the
expence of abmut ten-pence per gallon.

On long voyages, when fhips’ cump'imes
are put folely to falt beef and pork, or
when fﬂarﬁity of other articles happen;
- fuch as'flour, &c. this foup, in its ifnproved
{tate, would be a valuable acqmﬁtmn but
in the prefent fiate it is in, being fuch
thin meagre fare, is fit only for the fick,
and thofe of very weak delieate ftomachs,
The commiffioners of the fick and hurt,
have faid—¢ T;&ﬂr portable foup is excellent !
that it ﬂeei; 70 fuﬂﬁer :mpmwmgnr, nor o

Ibgy
Ez
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they wifk it”"—1 beg leave to tell them, a
Britifh far, enjoying a good ftate of health,
could eata quarter of a pound of it at a meall,_
‘difiolved m a quart of water, value fix-
pence, which is intended for- one gallon of
fuup. | '

It is in quality, when prepared as direéted
with pepper and falt, faméﬁing better than
water ; to a fick perfon, it ferves as a relifh
to a bifcuit, _;uﬂ as tea docs to bmad and
butter. :

One pound of fuet, which takes up lit-
tie or none of the faltin a ftate of pickle
as lean beef does, bﬂntgins more nutrition
than four :Pﬁﬁﬂ;f.; of the beft portable foup
that ever was made for the nz_wy.—The
ge[la.tinnus parts of animals are very nutri-
tious, but the fat of animals i1s full mqi_‘é
6 ;—common fenfe—no chemi'cai reafon
ieed b}a called_ in to decide thistoint.—A
piht of leg of beef gravy, value two-
penca weighing, pc-rhaps, twent}r eunces,
witl :mpregnaie a gaffan of water with a
0 moderaje
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Iﬂﬂdemte taﬂe of the fubjeét ; but, apml
of melted fuet will 1mpregnate fazrr gnﬂaru
of water, with a much fironger tafte of
the fubjeét ; for tafie alone; is in this cafe
as good a criterion to go by, jult as an
equal bulk “of parfléy in the leaf; is to an:
equal bulk of parfley in the {eed ; when
it muft be well known to any capacity,
whether the former or the latter poffefles

moft of the virtues and effence __of.t'he

plant. It is but premature at prefent
to enter into any further argument on the
point ; but fhould I find the commiffioners
of the fick and hurt inclined to difpute
i’E, I will then come forward, ﬁlppt}ﬂeﬂ_‘
by fome gentlém:eh; eminent in chemical
KﬁuWIedge, whom I have confulted pre-
vious to this work being fent to the prefs.

In the prefent ftate of the buﬁnefs I muft
tell the commiflioners, their ar guments
againft the adoption of the cookery in the
navy, are impotent and puerile in the extreme ;
and every reader of this work, after hav-

ing
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ing feen the ftatement of the foup, witlt
reipet to the fuet-pudding ufed on fhip-
bdard_, muft eoincide with me in qpihion._

“The following receipts  have 'been put ints.
the wwriter’s hands, by fome. ladies and gen--

tlemen, who are well-wifkers to the. work.

v Frifk Stetw.

| -Také fat mutton chops, ﬁnjc'_lquaﬁtity,
for example, two Pnuﬁds,” potatoes, from
fnur to fix péunds wafhed and ﬁ’raped

DH!DHS or leeks, a proportionate quantity ;
pePper ‘and fall_t a fu’ﬂﬁm‘gngy ; {lew the
ébov‘e- with é_fmaﬂ quantity of vr.fate;",'fn'r_é
an hour and_‘a’ ﬁﬁl‘f In ;1: ve(Tel Cl{)fe :{:‘DVE;I'IE[I.:
Nc::-TE——-It makes a very cheap, wh-::_l'efume,.
nml'rli'ﬂllng difh, which, I hopes, ever}r:
famll}r will be acqudmted with, and this
mtunalmn rendered unneceﬂ'ar}f —On the
the fame principle, legs of beef, n'x-::heek

or the fat, ﬁn,ewy parts of meat may be

ecooked,
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céoked, but lean meat will net be fo tafty,
or nutrititious, for reafons 'ﬁn..::dy given'?
in [the “courfe of this® work—Rice ma}r be
ufed mftead ufpotztﬂes.-. G Xk - 20 sINg
rend—Take of gravy becf, one ‘pound ;"
Seotch-barley, one pound; pptafues,‘_twu- >
pounds; onions, one rpound’; ‘pepper and
falty. a fufficientquantity ; ‘bacén, three

- ounces :—The produce will be four qtiartss
of foup, and will dine' and 3'.fup three
, shlnking vt o) 3artegotg Yo et
-gd—A fheep’s head; barley, one ];ymmdf
and-a half : ; potataes, three poundss; onions
: haif’ a..pmmd'.;."Perfef- and falt a fufficient:
quantity ; with cabbages, twmnips, and;
cdrrots, .and eleven: pints of 'water ; it will
produce fix ‘quarts of fmtp‘;"fuﬂieient to
dime and: fup'fouromen.iotis od Lo
-+ 4th—Take of bacon, half apound ; bar--
ley four eunces; of onions, pepper and’ falt
. @ fufficient ‘quantity ; water to make two*
pints and a half of foup, which .-v:ri_llf dine .
tree men with bread. |

gth
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5th—With neck of beef, as in .the znd
. receipt.

6th—An ox- chef.-k “ barley, one pound,
potatoes, {ix pounds, onions, one pound,
pepper and falt a fuflicient quantity, with
cabbages, turnips and carrots, boil in twenty
two pints of water, to produce three gallons,
fufficient to dine -eight 'men—-ﬁver,};f {alubrigus
and rich. 35

The publifher is of opinion, that the
beft method of preparing the above would
be firft, to fiew the meé;t in a fma.ll- qua;n--
tity of water clofe covered up, and -t_hen
add moré water with the barley and ve~ -
getables. |

The bacon in the fecond recmpt which
is purpofely intended to relifh th_e foup,
fhould be melted before: the fire,, qn,;
a. ltttle flour, or oatmeal. The half pound
of bacon in the fourth lEEElPt 1 d1ﬁ'n[ved'
away, would make rwo gallons of excellent
fuup, with a Pﬂux;_d of ba;ley'.

" If
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If any fat appears on the top of any
of tile above ftews, # Jfhow'd not be. fkim-
ed of, but fhould be united with the
broth by means of flour, oatmeal, or potatoe
ftarch, when probably more water will
Ee: n.en:f:ﬁhry, which will of courfe én-
crealfe the quantity, leaving it equally as
firong tafted, for the reafons already given

i many other parts of this work.

7th---Colonel Paynter’s mefs~foup, | Sor
 the marines at ,Pm‘-{fmaufﬁ, coﬁiﬁd
~_from the London Evening Poft, Octs=

?’ff"’ 27501795 |

Take three pounds of the fhins of beefy,
or of the ftickings, or any of the coarfe
er chea;r) ]I;)arts of beef; put.thele inte.
;ﬁglve quarts of water, which muft boil,
gently for three hours ; then add one pound
of Scotch-barley, and boil four hours more,,
ﬂﬁ;ii‘qg which time, add fix pounds of good
puta,foesr, and half a pbuﬁd of onions or
;eekﬁ, fﬂ_mé | Parﬂéy, t_hyme, or favory:

| | feafon
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feafon- the whole with pepper: and. falt';
any additional’ vegetables, or {plit-peale.
{hould bé added, and half-a-pound of bacon
cut  into thin flices, will make it more
fayory.

_In cities and towns many hones may be
procured from - the buteher, which ﬁla}' '_
anfwer the purpofe of the meat, and will
be much cheaper; this potage is {ufficient:

-

for twelve men.

" 8th-—-Mr Plummer’s rga;n'.c;bf for feed-
iﬁ-‘g;-__.az‘ﬁa poor in. Hertfordfhire, in 1795.
v

Take thirtjlr quarts of water ; ten pounds
of ‘good beef; “fix pounds of ’I"ﬁﬂta't'ﬂeis
fix pounds of tu'rniilé : t]nee pounds of’
onions ; three p::-unds of rice  two quarts
of oatmeal ; boil them all flowly fl::rwei‘gﬁiztr
hours.. 3 ;#rood 23wl 101 N9y

NDT]: —}_'f rﬁg E:z.ef 5& fmﬂ. Esqffﬂer, or:
ah’ier far, ﬁﬂnfd b.-f: adcffd' T

.l' ¥ ¥
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gfﬁ—--ﬁnﬂfﬁw gogd Potage tofeed ﬂ;
Poor.

Tal\;e*'ﬁ:mr gﬂ.‘ilnnﬁ-nf'watél‘ . four p'nund.-';
~of beel; boil ‘gently for two hours; fcum’
thie broth, then add fix pounds of potatoes,"”
well walled, fecraped, and cut in ‘picces;
feafon with falt, and boeil for two hours more.

‘Half an hour before dinner, cut four .
porinds of bread in ﬂir.,e;% Jay them in a
foup-difth, and pour a llttle of the broth
on that bread. |

"At dinner time, pour upon thofe bread
flices the remaining broth ; fiir it #;.fellj-'and-
put more falt and pepper ; ‘one puund" of
bacon, would do inftead of two p{:'-uht:is of

bee[’ ;—I1t muft not be kept i :n a brafs pan
Nore—To {kim the broth—if L?ze Tar s

meant, will be gmxﬂaﬂgﬁxr_}r and wafleful.

102~~~ From the Gentleman’s Magazine.

Take fix quarts of water ;- two -puunda
of beef, mutton, or veal, or of hung-beef
refrefh-
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refrefhed in water, and cut into very finall
pieces ; let the above be boiled flow, or
ftewed u_:htil quite tender, then add parf-
nips, a quarter of a pound, or carrots,
or turnipslwﬂiced thin, alfo two ounces of
leeks or onions, and other'greens, fuch as
~cabbage, lettice, celery; thicken the whole.
with a quart of oatmeal, or any kind of
meal, or beans or peafe—knocked-barley will
make' a .geud {ubfiitute for meal—feafon
with pepper, ginger and falt.

In thofe places where pot.or Scotch-
barley is not to be had, the common barley,
firt, moiftened with a little water, and
put into a wooden or fione trough, and
~ beaten with a wooden mallet of confider-,
able weight, will prepare the barley, called
knocked-barley, where the outer rind or
fkin is taken off by the operation, and
feperated.from, the harley by ﬁftmg thrmlgh

a fieve.

nfﬁr—qu an Soup, for fix perfons.

Take four quasts of water, one pound
' of
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of good beef cut n flices, one pint ef
fine white fplit-peafe, two pounds of pota-
" toes, three ounces of rice, three heads'
of eélery, three onions or Ieeké, deyed
mint, parfley, or thyme, pepper and falt ;
let all boil flow together, until the four
quarts are reduced to three, then firain
through a fieve. |

Slices of bread te be put into the foup
when it is to be eaten.

Nore—Straining this foup is totally wun-
necelfary, and uot warranted by the rules of
frugal cookery. |

| 2 2th—A Cottage Pudding of Potatoes.

Take two pounds of potatoes, boiled,
peeled, and mafhed, one pint of milk,
three eggs, and two ounces of moift fugar,

mix them well together, and beil near an
kour.

A 3,1‘;1—.—,:4?5955:3?‘.

Take twelve ounces of petatoes, boiled,
fkined and mafhed; one .ounce of {uet,

a lit-
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a little milk ;. and an ounce of Gléucefier
cheefe ; mix them well with as much bail-
lng water as s neceffary to bring to a
due confiftence, which bake in an earthen

pan.

1_4-3,5#1{?303%.9!'.

Take twelve ounces of mathed potatoes’s
one ounce of fuet: one ounce of red-her-
ring, pounded fine in a mortar, or other
convenient utenfil; mix them well together,

and bake in an earthen-pan.
15¢h—Marrow. Pudding, with Potatoes

Take marrow from the. bonés of beef
fhins, and fat from the .bfc}th; a f{ufhci-
ent quantity of potatoes; wheat and bar-
" ley-meal - :—This pudding  will coft but
three-halfpence per pound. '

Nore—A  Jinall gﬂﬂfﬂtf{quf ﬁﬁmr—ﬁrmr
added 'to any of the above puldings, will be
an 'weful and ‘proper -addition.
“Sikp 167
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16¢h—Rice Pudding:

Take 'a quarter of a pound of rice, tie

e

‘it up'In a bag which is large enough to
told five times that quant:t}r, tet the rice
be quite loofe in the bag ; it *mil_ produce
.S pmund of folid rice food ; wlhich, if caten
with” any fweet or [avory fauce, makes 4

good palatable pudding.
1 7th—Another.

i ldke half—a—pnund .of rice ; a qﬁm‘ter
of a pound of raifons ;' two ounces of bi'uw_u
Tugal two quarts of milk ;;—filjefc ingrél-l
‘diehts ‘coft ten- -pence, and produce abm-"‘f- 5
four pounds weight of fr::l:d nutntmua, and
plcai’ant food.

At the: fnuncﬂmg -hofpital, rice- Puddmgq
are madc: as under : viz. Twenty one pmmdra
c-f rice ; fixteen pounds of mlfmns, and
fourteen gullcms of milk—Not half the ex-
‘penc:e of their f"mmm flour pudchngq

1 8.#.&_Sa!.t Fli ings and Potatoes mcgﬂw’.
s\ good palatable difh is;miade by boid-

r‘ﬂ

ing
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ing herrings, ' afterwards "ﬂ;i_uing, boning,
and mafhing them up with boeiled potatoes,
and warming the whole with a little melted
butter or drippings preparéd in the man-
mer of melted butter. |
Herrings may be refrefhed ennﬁdembiy

by fteeping them in warm water for five
or ten minutes. |

19¢h—.A4 good Mefs

Is potatoes and’ parfnips boiled and
mafhed together, and ate with butter,

'd*rippings, &c. as direfted in a former fnart
- of this work, for hafty-pudding.

Potatoes and cabbages, well boiled and
mafhed as above, with the addition of a few
enions, form alfo a good mefs, and much ufed
in Ireland, as well as the two laft receipts.

.Man}'r_ have objeftions to the large Scotch
winter cabhsige, {o called ; but when 'they
are well boiled, they eat very tender, mel-
low and pleéfant.—apmpns—ln the months
of March, April, May, and June, greens

‘ and
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and other garden-ftuff are -often {earce.
All cottagers who have gm‘dens; inftead
of tlu‘owiﬁg the cabbage-ftocks to the dung-
“hill, which they are very apt to do, eught
to pfeferve them for '{'pring greens, by pr-ick-
ing them in the ground, around the borders .
" of their gardens, or other convenient pl-aces,‘
'-.wlie;l they will produce abundance of tender
fhoots, proper for greer'ls in the fpring of
the year, until fuch time as fpinage and
fummer cabbages are ready for ufe: And,
1 cannot help obferving, that fgrmer;.i are
'-VE.:ry' remifs 1n thefle matters,‘ from the
.opportunity afforded them, through the field-
cabbage cultivation. 1 have often found
in farmers houfes a want of greens in the
:'fpring.huf the 'year; ‘having nothing but
'.Pe:afe, a'nc.l bad-tafied patato;as,, to. their
animal food : - How eafly ﬂ-'lEjT might pro-
cure an abundance of greens, both for

themfelves and labouring poor, by fowing, '
A{n Aﬁguﬂ.) a pound of Scotch cabbage-
Y & ¢ Jeed,
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feéd, value two Shidlings, on any of their
grounds—{ummer fallow for inflance. [t
is well know, '.f.:crz'n"ir:g;zl-pfn;zrs make an ex-
cellent eating green.  And, | muft obferve,
allo, that if farmers, who rent an lundred
. acres of land, were to plant one acre with'
potatoes, a;'ftcr the field mode of Cult'l‘-.-’;ltiﬂﬂ,
or even compelled thereto by aét of par:
Jiament, to. do away any prior agreement
between them and their landlords, a bene-
ficial effeét to the cc}mmunitly would be the
iffue; potatoes 1iaving now become. fo
univerfal a food amongft the lower clafses
of the people;' befides an abundance of
I PIg i;mtatues would be procured, that might

have a confiderable effe& in bringing down
“the price of bacon ; or leflening the ex-
pence attendant on the feeding of hogs ;
which often coft the labourers who feed them
more than their intrinfic value.

 An acre of potatoes fo planted, by means
of the plough, would yield as much profit
to the farmer, as any other kind of crop

n
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in a general way, even if they were fe-
duced to half the price which they now
are. |
Potatoe-Starch. .

As potatoe-ftarch has often been direéted
to be ufed in  the compofition of foups, a
defeription of the method of making 1it,
will be pefhapé neceflary, as many who
perufe  this work, ma}; be unacquainted
therewith. ' That potatoe-fiarch is whole-
fome, I truft, no one will deny, otherwife,
the wholefomenefs of potatoes may be
denied alfo. .

Firft, wafh potatoes, any quantity ; then
rafp or grate them with a grater into a
large quantity of cold water, fay a gal-
lon, to two pounds of potatoes; fet this
by for twenty four hours, frequently ftir-
ing it up; pour off the clear liquor, and
add more water to what remains at the
bottom of the veflel ; fet this by for twenty
four hours more, frequently fiiring as be-

fore ;

F 2
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fore ; and then ﬁgain pour off the clear
hiquor, when the ftarch will be found at
the bottom of the veffel, in a very fine
ﬁl_lite powdery ftate, which may be mixed
with a little more water, and run through
" a piece of coarfle cloth, to feperate it from
the refufe of the potatoes, which will "bé
found amongft it ; then the water muft again
be poured off, after having ftood a little
{vhile- and -the ftarch chyed in the fun,
or before the fire.

Cooking -U!E?y‘if:.

The choice of cooking utenfils, ought
to be fuch as occafion the leaft expence
of fuel, -and preferve moft the virtues of
the meat and vegetables. Thofe tin boilers
- with - partitions feem preferable, where
zvegetables dre cooked by fteam ; take up
little room on a fire, and require htt!e
fuel to hcat, and boil the materlals con- |

tained therein

Meat
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Meat for ﬂeﬁ's and foups, can be pre-
pared in the lower part of the boiler, whilft
potatoes, or other vegetables in the upper
part, are f[ufficiently prepared by means
of the fteam. The extra expence in the
purchafe of this; and all other fuch {EEDHG':
mical contrivances, «is foon re-emburfed
by the faving m fuel, &ec.

There are many excellently contrived
ceoking utenfils and fire-places, by Count
Rumford and others, to be met with al-
moft at any tinman’s fhop, ironmongers,
&c. To give a defleription- here is un-
neceflary, and would draw  this work into
too great a length :—Prmted direftions for
the ufe of the above, are generally given .
in with the purchafe. |

‘There is one very excellent utenfil, con-
tuived fo as to flew meat and ftakes in
the lower part of it, whilft the upper is
defigned for potatoe-pa/ly, which is imprég-
nated with the {team of the meat, by means

of holes in the partition. Butchers® meat

cooked

!
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cooked in this way, (which is baked) is
upon the moft frugal plan ; two pounds
of it, poffefling a rich gravy with the
pafty, will dine a family of ﬁx Perfﬂnb
cﬂmfortahiy

A mettle pot, in general ufe in Cornwall,
and in many parts of Ireland, is an ex-
cellent utenfil, both for boiling and baking :
where, for the purpofe of baking, the lid
of the pot is firft heated and pﬁt on the
bearth, with the pot turned upfide down
upon it ; this foon communicates a heat
to the whole :—When the pye, intended
to be baked, is put in, and embers, fuch
as from charmal,-_ cinders, turf, and wood-
afhes are 'put round and over it in a fmothered
manner, -i’c: as to retain the heat :—In this
ftate it may bhe left by families, whofe
employment is out of doors, and whofe
abfence may be for four or fix hours;
during which time, their ples are baking
fufficiently, without hazard of burning - or
heing over done,

And
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And what is more ufual with thofe whefe
emplf}}rmént lie within doors, 1s to Ilang the
pot, previoufly heated, with the lid or
mouth part uppermoft, on a crook for
that purpofe, at a convenient diftance from
the fire; or, by turnling the pot down-
wards, with the lid on the fire, or kept
at a little diftance from it by means of
bricks,- when a very  hittle fire will be re-
. quired for baking a pye.

On the fame principle, pies are ‘baked
in Ireland, Scotland, and the northern coun-
ties of England, on a girdle or bafteftone,
fo called ; which is ufed alfo for baking
cake-bread :—It is a round plate of iron,
of a foot diameter, or lefs, and about one-
third of an inch thick—on this the pye is
put, and placed over the fire, with a tin
cover over the pye; the fame is baked
with no more fuel than what is ufually
kept in a fire-place.

Before {1 draw to a conclufion; [ cannat
omit taking notice of a charity, eftablifhed in

Spital
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Spital-fields, which does honor to humanity ;
~where the poor, amounting to ten thc:uf:ind
and upwards, are fed occafionally with
leg of beef f‘ce'w, or foup, peafe;pudfﬁng,
and " potatoes, at half the intrinfic value,
prepa.red at cook-fliops, fituated at r:cm-‘_'

venierit diﬁl‘mces..' AR
In a pamphlet, printed by H. Fry, de-
feriptive of the charity, it feems fixty-four
pn:--un-dsl' of . legs and ﬁaiﬂﬁ of beef make
fifty-fix pints of exﬁe_llen-t beef graf«y 5
a pint of which, with a proportion of mea.t,l
peafe-pudding, Inr‘ potatoes, make a fuffi~
cient meal for a grown-up perfon. The
writer hints in another page, that with
the addition of barley, peafe, cabbage;
&c. a great variety cmﬂc_i be formed from
it—Yes; a. wﬁryl great wvariety can be formed
as alfo a w;*:y great increafe c;f guantity, as
noted in a former part of ¢his work,
where, with 'bal'l'eyfbtbth, made agreeable
to the firfi ijeceipt; the quantity of foup
might be increafed, infiead of fifty-fix pints
to
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to three times that quantity, or one, hun-
cred and ﬁhl}r—mght pints of good, p[ea['d,nt
wholefome, nutritious foup ; feeding inftead
of fifty-fix, one hundred and Iﬁ}:t}f-cight
men :—If t}e fat is not fkimed off, two
hundred and twenty-[’n-ur men. That the
fat is not deemed unwholefome by. that
writer,-. I am perfc&lj fatisﬁéd, for he -
(jiI‘E&S it to be added to the'peafeﬂpuddéng g
'fa.wa only differ as to the moce of ufing
1t P et %

| IThe appendix contains a friendly re-
commendaimn to Tabouring people and
others, having families at home, fome parts
of whmh I fhall now quote; as alfo fome
'é};c‘e_llent obfervations contained in another
Pamphléh which has been put inte my
hands for that purpofe, entitled, ¢ Ufeful
: Sﬂgg.*fﬁiaﬁs favorable ‘1o the Comfort of the
Labaﬂrmg People and decent Houfe-keepers .’

‘“ The firlt confideration . with every
g WE[l-ln.tEI'ltl.DnEd? induftrious man, and all
“ heads of families who have a fmall income,

[ iS
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is, how to make the little they have go as far
as poffible, without abridging the frugal
comforts to which they are juftly entitled;
without pinching their children of that
wholefome and palatable nourifhment,
which is neceffary for the purpofe of
rearing them up te maturity in health
and f{trength. 'Thisis not to be effeéted

* by the teo-prevailing mode of drefing meat

on a gridiron. The poor man, who
dreffes his meat in this way, throws
at leaft one-third of the real nourifh-
ment into the fire ; while he wha boils it
without making fome kind of foup, throws
half of it away in the water.”
‘¢, The frugal-lmufewifﬂ, who will ftew
her meat, with potatoes, oniens, vege-
tables, and barley, or rice, varying the
difh occafionally, by way of change,
but always obferving the rule to make
fome kind of {'avm'f,r foup, will find, by
experience, that the family, for the year
round, will fare twicé as well ; will
.4 c-:}nﬂﬁntly



(.79 ) |
¢ confiantly have enough; and will fave,
¢« with proper attention, at leaft one-third
<« of what i1s wafted by want of proper
¢ attention to a better mode of drefling
¢ viftuals.”

¢ Thofe, ,wim work or live at home in
<¢ a family way, muft, of courle, have
‘¢ a fire to. warm them, 'and to boil their
‘¢ tea-kettle :—The fame fire will ftew
“¢ meat and vegetables, and make broth.
¢ Moft families, even in lodgings, have
‘“ an iron pot, or ftew-pan, or if not,
FET cﬁ_n eafily be procured, therefore
“ no extra expence is incurred, nor any
‘“ time loft by this fuperior mode of cook-
¢¢ mg.” _,

¢ If, inftéad of bread and butter to chil-

¢¢ dren* for breakfaft, (thelatter often rancid

(41

and

* The writer of thefe pages is of opinion, the
difhes here prefcribed for children are proper for
adults alfo,
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¢¢ and unwholefome), :bfﬂéwruaiﬂr-_gmff, well
“ boiled, with a fmall quantity of milk or
t¢ treacle, or occafionally rice and milk were
¢¢ fubftituted, 1t would be found infinitely
‘¢ more nourithing, equally palatable, and a
‘¢ deal cheaper ; for fuch a difh could be fur-
£ n_[i_{hed at lefs th:an half price.—It is alfo
¢¢ the moft proper {upper for children, and -
‘¢ greatly to be preferred to the ufual prac-
““ tice of feeding children with bread and
¢ butter, m:bx_'e_ad and cheefe, which fequires
;‘ afterwards a certain quantity of malt-li-

¢« quor, which otherwife would not be ne-

¢¢ ceflary.——Such breakfafts and fuppers
% Imight be varied, and potatoes and milk
“¢_ {ubftituted in the room thereof, at thofe
<< feafons of the year when botli are cheap.

L‘_‘ and gmd‘.” |
This writer very properly concludes to the
following effect—That the-pcmr man and
woman, who obferve the abﬁve rules of eco-
nomy, avoiding the tca-fr{:queﬁt ufe of the
gin-bottle, and excefs in other liquors, will
{eldom
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fgldnm or n‘evér have occafion for a tempr:--
rary “fupply from pawnbrokers, that adds

but diftrefs to difirefs. |
" The frugal, honeft and _intiu&rious, al-
tht::’ugh pouf, are {till refpeétable in the ej?es |
of fociety, and can never want friends ; will
always be fure of fupport. The firft noble-
man in the i:r::untry, would do himfelf honor
by taking them by the hand : énd every good
man will be their friend and ‘proteétor, when

ﬁcknefs and unavoidable diftrefs comes upon
| them, whilft thelazy and diffolute will be left
to {uffer the mifery, which their idlenefs and
vice muft ultimately bring upnn them,

In the pamphlet, entitled “‘Ujfefu! Suggqﬂr—
ons, favorable to the Comforts of the Labouring
~ People,”” are fome fenfible obfervations, ﬂﬁ .

foup, as follows:

| % It has long been obferved as a matter
of regret, by the friends of the poor, who
“¢ have had accefs to E}aamme the modes of
““ living, which prevail in other parts c-fthe
Lf" kingdom, (meaning the northern counties

¢ of

L
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** of England), that the labouring poor wha
“¢ bhave f:hieﬁ}r been bred in Londnn, are
‘¢ deprived of many comforts which_they
“¢ might freely enjoy, were they acquainted
‘¢ with the various ufeful methods of drefling

°¢ meat and vegetables, {o as to make their
‘“ earnings go as far as poffible in a family,
‘¢ and thereby afford a wholefome, palata-
¢“ ble, and abundant fupply of faﬁor}f and
““ nourifhing food, at a fmall expence. |
S s nr.;-t many years ago, fince the more
‘“ opulent part of the people of London
‘¢ could be made to believe, that foups were
K good and profitable in a family ; and even
‘¢ now, except afnrang the higher ranks, is
‘¢ not a mode of cookery which generally
“¢ prevails, although it is advancing very faff ;
¢ becaufe the fecret is no fooner difeovered than it
" 4¢ js adopted, and confidered by all who have
‘“ learned the true and proper methnd of
‘“ making fnups of mcat and vegetables, as
¢¢ a great acquifition to every family, elpe-~
«¢ cially where there are children.”

““ So
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¢ So powerful i habit and CI.‘lﬂnm, that it
is only a few years fince foups were in-
troduced into the work-houfes in London,
and it will fcarce be believed, that the rich
and nourifhing juices of the meat which
intermixed with the water which boiled
it, avere generally thrown out and loft.””

¢« ‘A better knowledge of cookery, and a
greater rcgard to the healths of the poor
people, have induced the managers of
many work-houles 7o fave the water in
which their meat has been boiled, and to
make it into foup on the following day,
with the addition of fome bones to en-
rich it, and a mixture of {uch vegétab]es
as the feafon of the year affords; by
which means, at a very trifling expence,
the poor people enjoy a moft nourifhing,
palatable, and balfamic food, to which
they were firangers before; but “which
.e:{perienue teaches them, after knowing
it, to prefer to any thing elfe: and yet in
the work-houfes, this foup is not fo good

it T
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asit mlght be, by a proper dIﬂrlbutmn of
favcu_',r vegetdb es and batley.?”’

““ The beft and cheapeﬁ method of ma-

king a rich and nnunfhm;_, fﬂup, is only

known to the higher claffes of people in

Lc:mdoﬁ and in the ﬁ}uth'ﬂf England, |

with.very few e}.ceptmn% and theaeﬂ:&re ‘

the objeét of the writer ofthefe pages, is
to extend thats knowledge, in all its

branches, to the labourers, mechanics,

and other decent houfe-keepers, who have

fmall incomes and large famELIés, that

they may i:llereby, be enabled"t{c- live
better themi‘elvés, and feed their children
with ;;15 wholefome diet as the rich man’s
children enjoy, and that too at a fmaller
_e;:pence than they now enjoy.” |
¢ At prefent, the labouring poor are not
frequently known to purchafe what 1s
called the coarfer pieces of the different
kinds of butchers® meat.——Unikilled in
the nutritious qualities which atta'gh to
them, becaufe of their ignorance in cook-
\ 2 1, 2



L

£&

T

CL

Lk

&k

L

(91

Lc
[

k&

(.85 )

ery, they l_eave this kind of ‘meat to be

bought up at an inferior price, by many
of the higher claffes, and they lay out
their ﬁuney in pieees: for roafling, .\V.I'IE.'TE
the bones, perhaps, enhances the * price of
the a&ual meat to nine-pence or ten-penge |

a p@und,_'which i fent to an oven to be

baked, where the nourithing parts are

dried up, and where all that a poor man

can afford to purchafe, perhaps does not

half {atisfy the appetites of himfelf and
family.” |

‘The above obfervations are {o much to

- the purpofe, that 1 ceuld not ‘aveid quoting
them.—I differ with this fenfible writer, and
all others, only in regard to roafled meat,

where I affirm, agreeable tr:r'mjr theory of

nutrition, depending on the fatty part of
animal food, that good foups can be made from
thefe joints with @conomy :—So that the labour -

ing poor, when difpofed to purchafe roafting

- pieces of meat, (although the feldomer they

do
G



A 86, )
do fo the bﬁ_'-tter, on account of the high
price) if they make foup of the dripnings,
- agreeable to my infiruétions already given
in a former part of this work, they will
‘be firiétly and properly purluing the laudable
‘rules. of ceconomy. |
© With refpe& to meat baked in an oven
“after the eommon inode : a confiderable
“wafte is certainly oceafioned, as great quan-
tities of nutritimls"par-ticles fly off in vapour,
leffening the joint to one-third of the ori-
ginal weight, exclufive of the fat, which
<is' half burnt away, befides liable, common
fame fays, to be: pilfered. |

I recommend potatoes, boiled and mafhed,

to be put over the meat, fo as to cover
“-it, entirely, with a little water put in the
bottom of the difh, which difh muft be of
+ a hollow, deep make, {uch as cream-jugs
Iar.:::‘; the fteam of the meat will -be abforbed
by the 'potatoes, rendering them pleafant,
and. highly nutritious, ‘and the meat itfelf
cwvery f:-:nfm*}'-. A four pound piece of meat,

ol

'l e S s s
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8s above ‘direéted, will take about eight
pounds of potatoes and a pmt of water,
to which muft be added pepper and falt,
and with or without-onions, or leeks as
beft pleafe the palate ;—this difh will bake
an two hours. '

Much on the fame principle, a difh
confifting of rice and meat, may be cooked.
Put fome meat, that is pretty fat in the
bottom of the baking-difh, with a Iittle
water, pepper and falt; over that fome
rice, either boiled or unboiled, then fome
more meat and rice, alternately feafoned
as before, and water, in double and treble -
the quantity, as direfted for potatoes.—
This is a very favory difh, and a good
method of eating rice.

From what has been obferved with re-
fpeét to. foups, I truft, every hoﬁﬁe-keeper
who wifhes to be ceconomical, will never
boil joints of meat without making atl the
fame time, fome kind of foup, agreeable

Ga
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to the formg here ldid down, particularly
thofe ' were barley makes part of the com~
pofition : ~Barley, (I ‘mean  the hull’d, or
Scoteh fort, fo ;::alled)-‘, eats agrecable with
almoft 'vany kind of butchers’ meat, and
with any j"l::ini of meat; whether neck,
breaft, Ilffg',:.' or rribsy&ec. -and, was butthe
excellence of this.cookery uni verfally known
i prafticed thronghout this kingdom,
‘fuch advice, as is contained in this and
other works, "deferiptive of frugal cookery,
wonld be partly unneceflary:—Infiead of
’I'hv.‘h-i{:h,'it uhfm*tunaltel,)é liappens in England,
that 1d:rpouhd of butchers’ meat is but a
meal forone -l'ﬂﬂfl; whilft in other countries,
by making it inte foup, is a meal, f:;-r fix
“men. Fm*eignersﬂ make- their foup in.a pot,
hu t Englithm en make theirsin their ftomachs,
by {willing down a large quantity of ale .
and porter with their meat, which they find
neceffaay  to .quench, the thirft occafioned
thereby :—lHence, i‘ays_ a {enfible writer,
whofe “words I quote—*¢ That among the

wa ri.f:{y
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wvariety of fchemes which have been devifed by
the humane, for rvelieving the difireffes of “the
poor, a better and more extenfive charity can=
not be devifed, than that of inflruting them
in ‘@ zmew mode of cookery.”

Many with whom I have converfed on
the fubje& of foup, and whofe cookery 1
have had the opportunity of infpecting,
have afferted, that foup, compared to felid
meat, is mere nothing.—I perfeéily coin-
cide with them in opinion, fo far as regards
their foups, whi-::lfreally are nothing, or °
next to nothing :—An infufion of the meat,
not a decotion of it, and ought to be: ‘
named, beef or mutton-tea, or whatever kind :
of meat is the fubje, often being fimply
the p;::-.t-liqum', without any thickening what-
" ever ; fometimes a little oatmeal is put in,
the quantity of an ounce to two gallons
of liquid, and previoufly to that, taking
care to fkim off the fat, which is the eflen-
‘tial part of the foup ; of courfe, the virtues
and nutritious qualities are in a gréaf part

abfiraét-"
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abfira&ted. - They ther exclaim a diflike to
Taup—nb Wcm’déf - when by their cookery
it is rendeéred fo'infipid.—A pint bafon of
it ferves asa kind of whet to fome folid
'm'ea‘t that comes .a'f-ter, and on which the

i_um'gry man depends for his 'meal.
Would Englifh ht}u['e-keefjers- confent to
make. foup properly, whete barley is one
of the ingredients, I could almoft' ventture
o ruﬁ"ert._. fearce an individual, but whom
would relifh it :Q'—Inl every inftance, that has
rcmﬁe within my knowledge, I have always
found it fo, even where a prejudice has
been entertained againft barley, previous
to tafting the cookery. | :
Every one grumbles at the high price
of butchers® meat and ‘other provifions,
‘and forms various opinions touching the
caufe. There may be many eaufes, but I
‘1 believe want of @conomy, and the too-fre-
quent ufe of animal diet and f.:r‘)ﬁéﬁyfi‘l’ difles are
fome of the chiefeft of them. Butchers’
meat is at this time fomewhat lower priced
than
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than it was a few months ago ; but this
fall has not been occafioned by a genm‘ai
ceconomy, nor by a more extenfive breed
of fwine, as fome alledge; but to an over
glut of fat cattle fent to market, occafioned
by the unufual plenty of grafs and other
feed, which have fatted ‘cattle originally
aot meant to be fatted for fnmé'tim;e to come.
As foon as this fuperabundance of feed is
over, butchers’ meat will probably reaflume
its high price again, unlefs deprefled by
a general plan of ceconomy ; andno fair
means whatever. will have fuch an effeé

of regulating it as this; when the demand
~ for butchers’ meat will not be fo great,
its price will lower of courfe.

I fhall clofe this f{ubjeét, by a quotation
from the works of a celebrated writer,
rélative to the labouring poor and others,"
dependent on parifh-relief, and the benevo-
lent-hand of charity, who are too apt,
many of them, to rely on others, without

being indufirious and ufing laudable means

for
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for the'fubfiftance of themfelves and famis

lies. This fenfible writer fays—*¢¢ The poor

fhould  not be. deceived ; the beft relief

they can receive muft come from therm-

felves”—The produce of their labour.—

L

To éﬁ;pend what labour aétually pro-

duces, in the moft beneficial manner for

the " labourer, depends entirely on good

management and ceconomy.”
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¢¢ 'This ceconomy, in‘all cafes, is the more
to be urged, becaufe the difference in
comforts - of the fame families, at the
fame expence, well or ill conduéted, is
often greater than that of different fami-
lies, at different expences.” .
¢¢ There are more difference, compara-
tively,in the mode of living from ceco-
nomy, than income ; the deficiency in
income may pa'iﬁbly be made up by
increafe of work or wages; but the
want of ceconomy is irremediable, and the
leaft income in quefiion awizh it, will do
more than the greateft without it. In
£ e
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the firft ptﬁce; no mafier can afford
wages . mext, no overfeer can make
allowance ; laftly, no magiftrate can
order relief enough, on any calculation .
but that of their beiny well managed.
If the poor donot prudently ferve them-
felves, none can effetually raffift them;
if. they are not their own friénds, m:mé
can fumcie_ntly bc—:frien_d them :—The idle

in_procuring, or the wafteful in ufing,

* the means of fubfiftance, have ‘neither

merit themfelves to deferve, nor have
others ‘power to grant them that fupply
which is alone due, and can be alone
afforded to the hun‘éﬁ, indufirious and
prudent. It highly interefis all con-
verfant with the poor, who ought to
be hterally all, and it is to be hoped |
moft are, to confult and co-operate with
them i“. the prattice, of ceconomy ; it
s far morc ufeful to teach them to {pend .

lefs, or to fave a little, than to give
them more.”

The
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APPENDIX,

Containing fome further Obfervations on (Economs =
 cal Cookery ; and a Defcription of fome pleafant,
frugal, and nutritious Difkes.

R

_IN page the 8th, where a defcription of the fat broth
15 given, thofe whe are difpofed to prepare {uch fhould
ﬂbigerve, that the fat, or drippings which they ufe,
ought not to be old or rancied, which is very aptto be
the cafe where it acquires that rancidity, or ftrong
tafte in the dripping-pan, by being expofed to a long
heat. Dripping intended for foup ought to be poured.
out of the pan as foon as it has dropped from the roaft-
ing meat. To correct the rancidity, it ought to be
wathed in {feveral waters, as butter and lard are done.

It appears to be the opinion of fome, that, ¢ faf .
broth mufl be a naufeous mefs and cannot be wholefome.’”
In reply, they are referred to pages 10, 11, 14, 15,
31,32, 51, 52, proving directly the contrary, from
conclufive arguments, and real facts.

The writer once had an opportunity of dete@in
the-caufe of peafe-foup difagreeing with a family, whic%t
was owing to the fat being rancid. It was burnt
brown 1 the dripping-pan, where ithad remained the
whole time of the meat’s roafting, whieh was nearly
three hours; live coals and cinders had dropped into
it alfo ; next day, peafe foup was made from dripping
that was removed as foon as it had dropt from the meat,
and the foup was allowed to be excelleat, and agreed
with old and young. It is now made a ftanding difh
_ in the family, and one fhilling and three pence faved

each time of cooking. Their former turcen of foup
A i
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hiad four pounds of lean beef ftewed in'it.  The boullie
wus deewmed, by the cook, not fit to be eaten by Chnif-
tians, and thrown into the hog-tub. The wiiter, on
turther enquiries, finds it very cuftomary with coolks te
expend meat in this manner ;---hence the high price
of it, ‘and other articles are ‘eafily accounted for.
Mafters and mifireflzs of families, in a general way, -
alpecially in the fouth of England, feldom enguire into
‘thefe matters, leaving the affairs of the kitchen entirely
to cooks, many of whom de not know a letter ina
book, and have no proper ideas of their own,—they are
all borrowed, and cook by example. This extravagant
cook was aftonifhed at being told, that four ounces of
fit was more nutritious, than fowr times the quantity
of . lean meat. No wonder,—tlie knowledge of which
can only be known by thofe converfantin phyfic, che-
miftry, and the nature of the animal ceconomy; and
lience from this follows, that men cooks, the firft in the
kingdom, unlefs pofleffed of knowledge as above, can-
not be a judge of foups, touching their whotefomenefs,
compofit.6n, and other properties.

1t has been mentioned to the writer, that fat, and
fit meats occafion bilious difeafes. 1In reply, fat eaten
m pretty large quantities and frequently, will occafion
bilious and cther complaints. But fat eaten in the
wanner as direéled \in this work, feldom or never can
hawve any fuch effect. ~ Yat, it muit be obferved, is the
effence of meat. Two ounces pofiefling more nutri-
tion, than halfa pound of the beft buttock of beef (the
lean part of it) that can be procured. , Thofe who
cat lean meat, eat nearly the fame quantity of bread ;
- {fometimes much lefs. 7To eat fatin that proportion of
bread, would foon produce ficknefs at {tomach, and
other fymptoms, probably bilious ones. Fat requires
Jour fimes-its- quantity of bread and vegetables to be
caten with 1t.  In all the receipts contained in this
book, the reader will perceive a large proportion of the
vegetable principle i them. .

A gentleman  converfunt in phyfic and chemiftry,
whom the writer dined with one day, on a neck of
nmutton .and barley-broth, drefled after the old mode,
where the cook had ¢ carefully fkimmed off the fat,
asrexpreffed in cookery-books, ftarted objections te
“lelroe’s theory ; faying, fat broth, if eaten by him,
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would gecafion bilious {fymptoms. The neck of mut-
ton was three or four inches thick of fat: heate two
plates of it, not lefs than /ix ounces, with turnips. On
being put in mind of what he had done, and why
he objetted fo much to Sat broth, when at the fame
time, he ate fo plentifully of the fatmutton ? And whoat
made the fat mutton wholefome, and the fat broth
unwholefome 2 The writer was open to conviction; any
reafons, phyfical and chemical, which he could aflign,
would be glad to have them.

He paufed, and was confounded; acknowledged
h is error ; was convined from plain reafcning, thatif
the one was wholefome, fo muft the other. He
called his cook intothe room, and gave her orders not
to fkim off the fat in future, but add more water and
vegetables. -

This injunction was obeyed, and the confequence
was, the gentleman had, inftead of three quarts of
broth, nearly a gallon and a half} "equal in quality to
his former foup. -

Is i* not notorious, that thofe who eat ‘Englifh
butcher meat, mult eat a pretty large proportion of fat
as well as lean, they being fo blended together ? Then
why obje@ to fat broth? Is | it-.not!proper to
make fat broth (agreeable to Melroe's receipts) in
a pot, asit is in the ffomach and bowels ? For what-
ever 1s taken into the ftomach muft be made into foup,
or {fomething like it, with the liquids that are drank
before the body can be nourifhed. : v

A reafon why foups are not much ufed, is, from an
opinion which prevails (even with {fome medical gentle-
men, who ought to know better from their acquaintance
with anatomy, phyfiology, and the nature of the animal
«economy ) that they cannot afford much nourifhment.
That fome fathionable {oups are not very nutritious, be.-
ing made of lean meat, may be the cafe, but foups made
agreeable to the theory laid down in thefe pages, the
writer will maintain are very nutritious—1It is impoilble
to be otherwife—-let thofe who doubt try the experi-
ment. The writer in the year 1797 was known to be
corpulent; buten his living for a few months on yoafted
meats, puddings, London bread, and other {olid diet,
with only a glafs of wine after dinner, and T metimes

rone, became very {lim; yet no appearent difealec wae
the occafion, r
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He fometimes felt a fenfation of tightnefs in his ffomach
and bowels, as if girt with a cord, attended with con-
ftirpation. After refleéting on his cafe, it occured, that his
walte of flefh might be owingto not living more on foup
and liquids to diftend the flomack® and bowels, for on
phyfiological refleCtion, abforption of the chyle muft be
belt performed when the inteftines, on which t!ie 1acteal
veflels are fpread, are properly diftended, whillt on the
contrary, where ‘confraciion of the inteftines take place
from dry food and other caufes, abforption muft be im-
peded.  This is the opinioni of Dr. Buchan and feems

confirmed by analogy, as may be obferved in ftall-fed

cattle, that feed beft when they drink large quantities of
water ; whil{ton the contrary, horfes that are laced tight
abor t thebelly and reflrained fromwater, are prevented
brom getting flethy.... 1t is fufficient 1o fay, that the
frriter, after changing his mode of diet to foups and fat
woths, a pint of which he ate twice a day, in two
months he re-affumed his wonted corpulency.

From what has been obferved, it will appear to the
reader, that fat broth, from its {oluble and lubricating
qualities, muftbe a prefty effectual remedy againit the
psrﬂiﬁ:z’au.—;_q{ﬁﬁz of baker’s bread, which contains a
port.on of allam.—Thofe who are afilited with com-
plaints in the bowels, fimilar to dry belly-ach, and
conftirpation....a pint of this foup once or twice a day,
or perhaps not fo often, will anfwer the purpofe.

Seme affert, that foup do not agree with them, oc-
cafioning heart-burn, and other complaints.....In fuch
cafes, the writer has found that it has been owing to
an erroneous method of preparation; being nota com-
pound of animal and vggeiable matters, but grawvy
Soups....of courfe, muft be very improper for many fto-
machs, There is no good foup but what contain a pro-
portionate quantity of meat and vegetables....an inftanee
o-curred, where afick lady was direted to take nourith-
ing broths inftead of meat. Her cook made foup from
meat ftewed down....it difagreed with the lady, and
was-rejeéted from the ftomach, The writer put fome
_ peafe-pudding which he found at hand, mto the next
bafon of foup, and it agreed perfeétly well with her....,
This fhews the utility of a vegetable and animal com=

mixture in {oups,

-y
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Soup from ftewed Meat.

Take of any coarfe piece of meat, the coarfer the bet-
ter, as.{uch genéraﬂy contains ‘more nourjfhment,k..
fay four pounds, let it be wafthed from the blood, then
cut into fmall pieces, peppered and falted a little, and
put into a jug, with a quart or three pints of water, which
muit be covered overwith a cloth or piece of brown
paper, and put into. an oven to ftew for fix or eight
hours, or until the meat is tender. A .

Take half a pound of Scotch-barley, let it be boiled
as directed 1n pages 8 and g, fo as to make three quarts
or a gallon of barley-broth; potatoes, turnips, carrots,
onions, and leeks, may be boiled in it as fancy may
lead, or as they can be afforded as to price. After the
meat is ftewed, let the gravy part of it be added to the
barley-broth, and a moft delicious foup is the iffue.....
The ftewed meat is recommended to be eaten with the
peafe-pudding, .as defcribed in page 39; fo that two'
difhes are procured at a cheap rate, fo favory and well
tafted, that np palate can object to:+ on the fame prin-
ciple peafe-foup may be mads, and where pork is ufed,
peafe are preferable to barley. :

Beef-fteaks and mutton-chops dreffed as above,
where foup is made from the gravy; or boiled rice, im-
pregnated with the gravy, is a very frugal mode.....It
" is almoft impofhible to make a pound of meat go further
by any other mode of cookery. .

Suet Cakes.

Take a pound of wheat flour; beef or mutton fuet,
from 4 to 8 ounces; water fufficient. to make a dough....
of this form cakes to be rolled thin with a rolling pin.....
Let them be put one by one in boiling water, over the
ﬁrf:, where they will be fufficiently boiled in a few
minutes. The advantage of this mode, is the favi
of eggs and milk, which muft be ufed in the round fuet

pudding, to make it light; whereas the cake i
light withcut them, i ; e cake 1s made
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