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DEDICATION.

10 those Gentlemen who freely gwe two
Guineas for @ Turtle Dinner at the Tuvern,
when they waght have a more wholesome
one at Home fbr ten Shallings, this Work:
s humbly dedicated, by

IGNOTUS.
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Lately were published by Joux Munray,
32, Fleet-street, London,

. A NEW SYSTEM OF DOMESTIC COOKERY,
formed upon Princiries of Economy, and adapted to the Use
of Private Families. Comprising also the ArT of CAarving,
Observations on the Management of the Dairy, and PourtrY
YARD; Instructions for Home BREwERY, WiNES, &c.; Cook-
Ery for the Sick, and for the Poor ; many very useful Miscer-
LANEOUS REcerrrs, and DirecTioNs proper to be given to
SERVANTS both in Town and Country. To which is prefixed,
an Essay on Domestic Economy and Housenoup ManaGE-
MENT, comprising many Observations which will be found par-
ticularly useful to the Mistress of a Family. BY A LADY —
A new Edition, in a neat and closely-printed volume, small 8vo.
containing Ten Plates, price 7s. 6d. in boards.

““ This is really one of the most practically useful books of
any which we have seen on the subject. The Lady who has
written it, has not studied how to form expensive articles for
luxurious tables, but to combine elegance with economy. She
has given her directions in a plain sensible manner that every
body can understand ; and these are not confined merely to
cookery, but are extended to a variety of objects in use in families 3
by which means the utility of the book is very much inereased
indeed.”—Anti-Jucobin Review.

2, THE NEW FAMILY RECEIPT-BOOK. A Col-
lection of nearly Eight Hundred truly valuable Receipts (omiTTING
those in Medicine and Cookery ) in various Branches of DomEsTIC
Ecoxomy, selected from the Works of British and Foreign Writers
of unquestionable experience and authority, and from the attested
Communications of scientific friends. Dedicated, by permission,
to Dr. CHARLES TAYLOR, Secretary to the Sociery of ArTs,
ManNuFACTURES, and ComMERCE; to whose superintendance
the work has been submitted, and tn whom the Epitor has
been indebted for many varuarrLE CommunNicaTions.—Hand-
somely printed in a Volume similar to Domestic CookEry,
price 7s. 6d. in boards.

¢ This book is a proper and almost indispensable companion
for the ¢ New System of Domestic Cookery; it contains a
larger quantity of fruly valuable Receipts than any book of the
same kind ever contained. There are few things which the
reader can seek, for Domestic Use, on which he will not find
some useful information.”——=DBritisk Critic, March, 1810.
r .




PREFACE.

Thae art of Cookery boasts an origin coeval
with the creation of man; but in its early stages
we must suppose that it was directed only to the
wants and necessities of mankind. . In process of
time, invention was employed in rendering animal
and vegetable substances more inviting to the
palate, with a view to add pleasure to the natural
necessity of eating. And that this was the origin
of refined Cookery cannot be questioned. J";.picius
seems to have cultivated” the art with great assi-
duity 5 being in his own person a Gourmand of
quality. There were three persons of that name,
all lovers of good eating; but Cwxlius Apicius,
who lived in the time of Tiberius, is the one who
A3
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has left us the history of Roman Cookery.—
Of this book, the best edition was p'rinted in Lon-
don, in the year 1705, with notes by Dr, Martin
Lister, Physician to Queen Anne. It contains a
variety of Sauces, as well as an account of the
choicest Dishes served up at the tables of the
Roman Nobility ; but which, according to our
notions of good eating, are no better than what
may be seen in the kitchen of a Hottentot. I
have consulted Homer, Aristophanes, Aristotle,
Athenzus, &c. in order to obtain some knowledge
of the Grecian Cockery, but have not been able
to collect any thing worthy of notice beyond the
Black Broth of Lacedemon, which probably was
the same as Sheep’s-head Broth, well known and
deservedly admired by the inhabitants of our sister
kingdom ; and long may it, and Roast Beef, be the
pride and glory of this happy island. Dishes sim-
ple in themselves, and easily prepared, mark the
manners and morality of a nation.  When England
discards Roast Beefand Plumb Pudding, and Scos-
Jand ceases to pride herself on Sheep’s-head Broth
and Oatmeal Porridge, we may fairly conclude
that the nations are about to change their manly

and national characters. It may be objected to



A
we, that I am endeavouring to accelerate this de-
ggeneracy ; but, in truth, I have no such intention :
My design is, to be of use to Gentlemen of the
'Medical Line, by laying before them a list of the
'most approved Dishes served up at the table$ of the
;great ; so that when a Physician happens to be
(called in to visit a sick Lord, an Earl, or a Duke, he
imay be able to prescribe sczentifically, baving ob-
'tained from me the analysis of a great man’s mode
‘of living. The celebrated Ramazini’s Treatise on
the diseases to which artizans are subject from their

manner of working in their respective trades, first

suggested to me the idea, that a similar attention to
the DIET of certain classes of men would be of use
to the medical practitioner. Unwilling, however,
to appear as a professional Cook, I have occa-
sionally treated the subject with a degree of levity :
But at the same time, I wish to be understood. as
thinking it worthy of serious consideration.

I do not consider myself as hazarding any thing
when I say, that no man can be a good physician
who has not a competent knowledge of Cookery,
And in this I am supperted by every eminent

physician, from Hippocrates down to Syden-
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ham ; all of whom were strenuous promoters of
the practice named DIeTETIcs ; in other words,

¢ CooKERY.,”

Diodorus Siculus informs us that the first Kings
of Egypt had their whole diet regulated ijy the
physician, and it is whimsical to remark that,
with us, the word curare applies to a red herring

as well as to a man.

In the reign of Edward the fourth, we find that
the diet of the king was directed by the physi-
cian, and in the LiBer Nicer Domus REGIs
Epw. 1v. the duty of the physician is distinctly
pointed out., Thelanguage, itistrue, isobsadlete,

but the meaning is standard Enghth.

¢¢ Docteure of Physique, stondeth much in the’
¢ King’s presence at his meles, councelling or
¢ answering to the King’s Grace which Diet 1s
‘¢ best according, and to tell the nature and ope-
¢ ration of all the metes. And much he should
«¢ talke with the Steward, Chamberlayne, Assewer,
¢¢ and the Maister Cook, to devise by counsayle
¢t what metes or drinks is best according with

¢t the King."”
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The wholesome practice of Dietetics is now so
much neglected by the faculty, that few medical
men can tell the difference between a Gofer and
a Pancake. And as the Culinary Practice of the
divine Hippocrates is likely soon to give way to
a system of a different nature, under the agency
of tobacco and foxglove, henbane and hemlock,

arsenic, and other poisons, I have only to lament
an occasion that must give my friend Archaus
much uneasiness. In the warmth of resentment,

he calls the system ‘¢ Theoretical Folly ;*’ a term
to which I shall not object, till a better name can
be found for it. Now is the time for Coroners

to make their fortunes.

As a subordinate consideration to my design

in this publication, I had in view the benefit that

would arise to some future member of the Society
of Antiquaries, who may be disposed to employ
his time in tracing the progress of Coekery from

the time of Apicius to his own day.

All the books of Cookery that I have perused,

seem to be greatly deficient in the directions given
for preparing the respective Dishes. A penny-

worth of this, and a pinch of that, are vague ex-
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pressions, and may pruvé the source of much
doubt in the mind of some future Culinary Histo-
rian.  Even at this day, the same dish cannet be
prepared exactly alike by two different. persons.
A Book of Cookery should resemble a College
Dispensatory, where the quantities are correctly
stated, in consequence of the bulk of the com-
position being previously determined upon ; but
in the Culinary Art, where the quantity con-
tained in the dish cannot be -ascertained, we are
unavoidably left, in most cases, to depend on the
taste and judgment of the Cook, into whose hands

we commit the health of ourselves and pos-
terity.

This work being a Collection of the most ap-
proved Culinary Receipts, without order or me-
thod, I flatter myself that the correct Housekeeper
will not deem it the less worthy on that account.
1 have not made this Collection for the use of the

ignorant Cook ; I therefore wish the Receipts to
be perused only by such as have made a consider- -

able progress in the Culinary Art, and who may
be desirous of knowing the alterations and im-

provements that are daily making by those who
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have a pride and interest in being considered as
at the head of their profession. |

I do not deny my intention of giving a pleasing
gratification to those Gentlemen who unfortu-
nately seem to live only for the ‘¢ pleasure of
eating ;' but at the same time I hope to obtain
some credit for making the Faculty better ac-
quainted with that part of medicine which passes

under the name of DIETETICS.

Some persons may consider me (being a medi-
cal man) as one who has stepped out of the line
of his profession; but having good grounds for
my conduct, I do not feel myself disposed to be
of their opinion: On the contrary, I consider
myself as having contributed to the advancement
of my profession by a due mixture of the uTILE

and DULCE.

I have not the vanity to suppose that 'every
dish in this small volume will stand the criticism
of professed Cooks ; but in justification of my Se-
lection, I beg leave to observe, that most of the
receipts have been transmitted to me from persons

of established reputation in the Culinary Art.
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But before I dismiss this partof the subject that
so immediately concerns myself, I beg leave to
observe, that however well the dishes may be
imagined, they must not be expected to suit every
palate ; for as Horace says,

I have three Guests invited to a Feast,

And all appear to have a different Taste.
‘What shall T _ive them: What shall I refuse ?

What one dislikes, the other two shall choose :
And e’en the very Dish you like the best,

Is acid, or insipid to the rest.
Ep. 2.

Throughout the whole of this Collection T have
steadily adhered to the opinion of Archeus, for
whom I entertain the greatest veneration, on ac-
count of his impartiality and judgment in all
matters that concern the stomach ; an organ, over
which the ancients supposed that he held an un-

controlled dominion.

‘When we consider the delicacy of the internal
structure of the stomach, and the high and essen-
tial consequence of its office, we may truly say,
that in spite of the guardianship of Archeeus, it is

treated with too little tenderness and respect on
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onr parts. The stomach is the chief organ of
the human system, upon the state of which all

the powers and feelings of the individual depend.

Qui Stomachum regem totius corporis esse contendunt,

TETE [li.ti rﬂtiﬂl‘le '\'identur. (ISR AERL XA R LR ] Sfr‘f}!!!'s Sa;*!‘?ﬁi‘ﬂ}lif‘”i

The Stomach is the kitchen that prepares our
discordant food, and which, after due maceration,
it delivers over by a certain undulatory motion, to
the intestines, where it receives a further concoc-
tion. DBeing now reduced into a white balmy
fluid, 1t 15 sucked up by a set of smalil vessels,
called Lacteals, and carvied to the Thoracic duct.
This duct runs up the back-bone, and is in length
about sixteen inches, but in diameter it hardly
exceeds a crow quill. Through this small tube,
the greatest part of what is taken in at the mouth
passes, and when it bas arrived at its greatest
height, it is discharged into the left subclavian
vein; when mixing with the general mass of blood,

it becomes, very soon, blood itself,

A thousand other operations are carried on in
the animal machine, but which it will be unne-
Cessary to mention in this place, they being only
secondary agents to the stomach and intestines.

B
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Were it possible for us to view through the skin
and integuments, the mechanism of our bodies,
after the maonner of a watchmaker when he
examines a watch, we should be struck with an
awful astonishment! Were we to see the stomach
and intestines busily employed in the concoction
of our food by a certain undulatory motion ; the
heart working, day and night, like a forcing pump ;
the lungs blowing alternate blasts ; the humours
filtrating through innumerable strainers ; together
with an incomprehensible assemblage of tubes,
valves, and currents, all actively and unceasingly
employed in support of our existence, we could

hardly be induced to stir from our places!

IGNOTUS.




CULINA

- Famvrarrix Mepicixze,

To melt Butter. 3
PU T a quarter of a pound of butter into a pluted
sauce-pan, with two tea-spoonfuls of cream.
Shake the pan over a clear fire till the butter be
completely melted. Take care to shake it only
one way, and be careful not to put the sauce-pan

upon the fire.

OBSERVATION.

SomE persons put a few spoonfuls of water with
a little flour, instead of cream; but then the
utmost care must be taken that the flour be uni-
formly mixed with the butter, as nothing is so
unsightly as the appearance of the flour in lumps.
The first method is by far the best. The mix-

ture of water takes from the balsamic swectness
of the butter.
B2
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Becf Stock for Soups.

CUT lean beef into pieces. Put it into a stew-
pan with a suflicient quantity of water to cover it.
Set it on the fire, and when it boils skim the sur-
face clean; then add a bunch of parsley, and
thyme, some scraped carrots, leeks, onions, tur-
nips, celery, and a little salt, Let the meat boil
tiil it become tender, Then strain the stock
through a fine hair sieve. When wanted take

off the fat.

o ——

Feal Stock for Soups.

TAKE a knackle of veal and some lean bam.

Cut the meat into pieces, and put it into a

stew-pan, with two . quarts of water, some
scraped carrots, turnips, onions, lecks, and
celery. Stew the meat down till nearly tender,
but do not permit it to be of colour. Add a
sufficient quantity of beef stock, and boil all to-
gether one hour. Skim the soup free from I’at;
then strain, and preserve for use. Some game
drawn down with the stock will add considerably

to its goodness.
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OESs.

Tris stock is directed not to be drawn down
to a colour, as in its uncoloured state it will an-
swer two purposes: first, for white soups; and
secondly, it may be heightened to any colour
by the addition of the liquid contrived for colout-

iug sauces.

Beef Grayy.

TAKE four pounds of coarse beef, or any.other
‘guantity, and after notching it with a knife, put
it into a stew-pan with some whole carrots an‘l
ounions, but no water. Stew over a gentle firc
for the space of half an hour, or, till all the
gravy be drawn from the meat, Then add the
required quantity of water, and continue the-
stewing for three or four hours longer. Strain
off the meat, and preserve the gravy for such
uses as it-may be wanted for. When ntemded
for soups, it will be well to put in part of a
knuckle of veal, which will convert the gravy

into a jelly.
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WHEN strained and suffered to cool, the fat
v.ust not be taken off, as it preserves the gravy.
No cook can support the credit of her kitchen

without ha.ﬁing plenty of gravy at hand.

A strong Gravy, by some called Cullis.

TAKE slices of veal and ham; add celery,
carrots, turnips, onions, a bunch of sweet herbs,
some -all-spice, mace, and a little lemon-peel.
Put all those 1nto a stew-pan, with some water,
and draw them down to a light-brown colour, but
be careful not to let them burn; then add beef
stock ; beil again, but gently, for a full half hour;
skim clear from fat, and thicken with butter and
flour. Boil some time longer, and season to the
palate, with Cayenne pepper, lemon juice, and
salt. Strain the whole through a proper cloth,

or sieve, and add a little of the colouring liquid

used for sauces.
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A Colouring for Sauces.

PUT a quarter of a pound of lump sugar into
a pan, and add to it half a gill of water, with half
an ounce of butter. Set it over a gentle fire,
stirring it with a wooden spoon till it appear
burnt to a bright brown colour ; then add some
more water ; when it boils, skim, and afterwards

strain. Retain for use in a vessel closely covered.

A clear Brown Stock for Gravy Soups.

TAKE three quarts of veal stock, perfectly clear
and free from fat, Add a small {tiuf:-m.l:il;j.r of brown-
ing, so as to make the stock of a good brown co-
lour. Season to the palate with Cayenne pepper
and salt, Beat up the yolks of two egygs, and
whisk them with some of the stock ; then let
it gently boil a few minutes, and strain through

a proper cloth or sieve.

OES.

Tue gravies here mentioned need no commen-
tary, as they are only given to point out to

medical men the basis of the soups, and high-
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seasoned dishes, with which they ought to be
acquainted. Cooks conduct the process of ex-
tracting gravies in a v'.rariety of ways, buat they
all come to the same termination.

—_——

A Giblet Soup.
SCALD a sufficient quamit_}' of giblets, and cut

them to pieces; then put them into a stew-pan
with veal stock, and let them stew till suf-
ficiently tender ; then season as for real turtle.
Strain off, and add egg yolks, and forced meat

balls, with Madeira to the taste.

OBS.

Tris dish resembles turtle soup, and contains
a considerdble quantity of gout and scurvy ; but
it may be eat with safety if a meagre soup be
now and then interposed. -1 was once so pre-
sumptive as to suppose that the seasoning might
be weighed -out after the manner directed by
physicians in their prescriptions, but I soon
found that my plan was too mechanical. I have,
therefore, abandoned it, and now freely give to
the cooks the exercise of their right in all matters

that regard the kitchen.
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An ingenious progenitor of mine, Dr. King,
thas well observed that
The fundamental principal of all,

Is what ingenious Cooks the relish call:

For when the markets send in loads of food,

They all are tasteless till that makes them good.
Art of Cookery.

Marrow Bones.

CHOP, or rather saw, the bones at each end,
'so as to make them stand quite steady. Saw
them in halves, and put a piece of paste into
each ; set them upright in water, and let them
boil a sufficient time. Serve up the bones on

toasted bread.

OBS,

Tais is an ingenious method of preserving the
marrow, which is often lost when the bones are
botled in a horizontal position, This dish is not
recommended for its elegance, and can only ap-
pear when things are served up in a family way,
Do not permit the boiling water to come up

bigher than the paste.
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Macaront.

BOIL a quarter of a pound of macareni io
water and some beef stock, till it is made suffici-
ently tender. 'When drained, add a gill of cream,
an ounce of butter, a few spoonfuls of gravy, a
table spoonful of the essence of ham, three ounces
of grated Parmesan cheese, and a little Cayenne
pepper and salt; mix over a fire for a few mi-
nutes; and when put into the dish, strew over it
some grated Parmesan, Smooth with a knife,

and brown with a salamander.

OBs.
Macaront is certainly more wholesome in its
simple state, than when much compounded. The

cheese of this country, known by the name of

¢ Trent Bank, ' 1s a good substitute for Parmesan.

e ——

A Meagre Soup.

TAKE a pound of butter, and put it into a
stew-pan, with two coss lettuces, a large handful
of the leaves of white beet, three stalks of celery,
a little chervill and pot marjoram. To these

add six anchovies boned and chopped ; stéw
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ithe whole gently about half an hour; add two
iquarts of boiling water, with two spoonfuls of
flour ; Cayenne pepper and salt to the taste.
Boil a few minutes longer, then serve up hot.
OBs.

Tais dish is a good preservative against gout
;and scurvy, and is held in great estimation by
tthose physicians who have a greater regard for
ithe health of their patients, than they have for
ttheir fees.

Gravy for IWiite Dishes.

TAKE a pound and a half of veal cut into
ithick slices; this will make a pint of gravy.
'Put the meat ilnto a sauce-pan with a close
‘cover; add a reasonable quantity of soft water,
two onions, a head of celery, a few white pepper-
corns, three blades of mace, three cloves, and
2 little lemon peel. Stew till all the goodness

be got from the meat ; then strain and preserve

for use.

A Brown Grawy.
TAKE beef free from fat, and cut it into

slices about an inch in thickness; lay them ina
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dripping pan, with small pieces of butter, and
season with a little ground pepper and salt.
Place the pan in a brisk oven, that will broil
and not burn the meat, When bhalf bruiied,-
score the beef, and put it into a stew-pan, with
two or three onions, some thyme, pot majoram,
a small bunch of chervill, a few pepper-corns,
and two or three cloves; to these put boiling
water according to the quantity of gravy
wanted. A pound of beef will make a pint of
oravy. Stew till all the goodness be drawn from
the meat; then strain, bhaving added to it the
clean gravy that was left in the dripping pan.
Preserve for use, but suffer the fat to remain on

the top, as it preserves the gravy.

A Green Pease Soup.

TAKE six or eight cucumbers pared and
sliced ; the blanched part of the same number of
coss lettuce, a sprig or*two of mint, two or three
onions, a little parsley, some white pepper and
salt, a full pint of young pease, and half a

pound of butter. Put these ingredients into a
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stew-pan, and let them stew gently in their own
liquor for an hour. Then have in readiness a
quart of old pease, boiled tender. Pulp them
through a cullender, and put to them two
quarts of strong beef grz;.vy, or more, as is
liked for thickness. -When the herbs and cu-
cumbers are sufficiently stewed, mix, and after

giving a boil, serve up the soup very hot.

OBs.
Tais soup -may be compared to the Lotus
mentioned by Homer, and applied to the Loto-
phagi, . :

which whoso tasies,

Insatiate riots in the sweet repasts.
Pork.

Hare Soup.

CUT a large hare into pieces, and put it into’

a stew-pan, with five quarts of water, one

onion, a few corns of white pepper, a little

salt, and some mace. Stew over a slow fire

for two hours, or till it become a good gravy.
4 O
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Then cut the meat from the back and legs,
and keep it to put into the soup when nearly
ready. Put the bones into the gravy, and stew
till the remainder of the meat is nearly dissolved.
Then strain off the gravy, and put to it two
spoonfuls of soy, or three of mushroom, or
walnut catchup. Cayenne pepper to the taste.
To two quarts of gravy put half a pint of Ma-
deira, or red wine. Then put in the meat that
was cut off from the back and legs, and let the
whole stew about a quarter of an hour. Send up
hot to table. Part of a knuckle of veal would
improve this soup, in which case some more

water will be required.

i . T

Dutch Sour Sauce for Fish.

TAKE the yolks of two eggs, a lump of
butter sufficiently large for the quantity of
sauce wanted, and -a small bit of mace. A

table spoonful of good white wine vinegar. Put

all together into a sauce-pan, and melt over a.

gentle fire, taking care to stir, or shake, only one

way. The sauce will be sufficiently thick with-

out any flour.
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Turs is a most excellent sauce for all kinds

of fish, as it does not, like most other sauces,

destroy the flavour of the fish.

s ——

A Granada.

TAKE the caul sent in with a leg of veal, and
put it into a long or round pot, leaving a consider-
able portion of it to hang over ; put upon it a layer
of the flitch part of bacop; then a layer of
high-seasoned force-meat; then a layer of :irea],

cut as for collops; and in this manner proceed-
till the pot be filled. Then take that part of the

caul that bangs over the edge of the pot, and
close it up, laying a piece of paper over it.
Send it to the oven, and when sufficiently

baked, turn it into a dish, and serve it up.

! For sauce, a good brown gravy, as for Scotch

eollops. Add a few pickled mushrooms, mo-

rels, and truffles, when served up,

OBs.
THIs isa good looking savoury dish for a first
course, and eats very well cold.

C 2
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To boil a Ham.

IF the ham be largé, boil it in water with twa
pounds of vqal. Alter boiling a quarter of an
hour, add the following vegetables; celery,
three heads; young onions, one handful ; thyme,
a small quantity ; sweet marjoram, a small
quantity'; two turn'tpa;- winter savory, one
handful ; one or two shalots. Boil gently till
thie bam become sufficiently tender.

OBS.

Ix this manner of boiling a ham, the juices of
the veal and vegetables insinuate themselves
between the fibres of the ham, after having dis-
lodged the sualt, by which means the meat
is enriched and tendered. The salt being ex-
tracted, a considerable degree of flavour is given
to the ham. At first sight, this will appear an

extravagant way of boiling a ham ; but let it be

considered, that the broth will serve the cha-

vitable purpeses of the family, and cannot be

considered as lost.

P——— I ——
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Todress a Beef Steak.
TAKE rump steaks about half an inch in thick-

ness; put them on a gridiron, and keep con-
tinually turning them ; whilst dressing, lay upon
them a piece of fat; and when taken from the
fire, put upon them a little grated horse-radish,
together with a small portion of butter, mixed
with white pepper and sale.  Put into the dish a
little hot gravy, in which let there be shred some

shalot or young onions.

0Bs.

Tais is a good method of dressing a beef

steak. It should en no account be permitted to
remain long upon the table, but be sent in hot
and hot. Some persons are of opinion that it is
better to dress the steals without either butter
or pepper; a mode that preservés the natural
taste and Aaveur of the meat,

Macaront.

TAKE a quarter of a pound of Macaroni. Bujt
it till it become tender, but not dissolved ; th

chh
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put it upon a sieve to drain. Take a gill of
cream, a piece of butter, with some Parmesan
cheese nicely grated. Set all the ingredients on
the fire to simmer till perfectly incorporated.
Strew a little grated Parmesan on the surface ;

then brown with a salamander, and serve up.

OBS.

THis may be considered as the simplest method
of dressing Macaroni. The best kind of cheese is
Parmesan, but this dish will dress very well with
the cheese of our own country. Some persons
add a small portion of good gravy. Carolus
Stcphan-l.:s in his book De Nutrimentis, printed in
1350, speaks very unfavourably of Macaroni,
cm‘;sideriﬂg it as a dish of hard digestion, and
only fit for the stomachs of rustics and artisans,
But the frequent appearance of it at genteel tubles

does not seem to confirm his crp'lniun.

To broi a Beef Steak. :

TAKFE rump steaks, half an inch in thickness,

aud after beating them with a paste pin, scuason

'
i
il it il .l . -
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with pepper and salt. The fire being perfectly
clear, and the gridiron hot, and rubbed witha piece
of fat, lay on the steaks, and turn them often, to
keep in the gravy. When sufficiently done, lay

“the steaks on a hot dish, with a little gravy.

0 .Bs.

In dressing a beef steak, the great art is to
preserve the gravy in the inside of the steak,
which can only be done by a clear fire and frequent
turning. If kept too long on the fire, the error
of all bad cooks, the meat will be hard and juice-
less. This is the simplest and the best way of
dressing a beef steak. Shalot to the taste. Take
care that the beef be tender, as, without that con-
sideration, the utmost dexterity on the part of
the cook, will be but of little avail. Beef stakes,
dressed in this simple manner, were the establish-
ed brezkfast of the Maids of Hﬁumlr, in the days
of Queen Elizabeth, At an earlier period, they

gave strength and vigour to those men who

e e R T L R A SR RN IRt E dit‘_“’,

Aud almost joined the horns of the lough yew.”
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put it upon a sieve to drain. Take a gill of
cream, a piece of butter, with some Parmesan
cheese nicely grated. Set all the ingredients on
the fire to simmer till perfectly incorporated.
Strew a little grated Parmesan on the surface ;

then brown with a salamander, and serve up.

O BS.

TH1s may be considered as the simplest method
of dressing Macaroni. The best kind of cheese is
Parmesan, but this dish will dress very well with
the cheese of our own country. Some persons
add a small portion of good gravy. Carolus
Stf:phan‘us in his book De Nutrimentis, printed in
1550, speaks very unfavourably of Macaroni,
cmisidering it as a dish of bard digestion, and
only fit for the stomachs of rustics and artisans,
But the frequent appearance of it at genteel tables

does not seemn to confirm his opinlon.

To broi a Beef Steak. -
TAKFE ramp steaks, balf an inch in thickness,

angd after beating them with a paste pin, scason

g ) R—
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‘with pepper and salt. The fire being perfectly
.clear, and the gridiron hot, and rubbed witha piece
‘of fat, lay on the steaks, and tarn them often, to
‘keep in the gravy. When sufficiently done, lay

i the steaks on a hot dish, with a little gravy.

0Es.
i

In dressing a beef steak, the great art is te
preserve the gravy in the inside of the steak,
which can only be done by a clear fire and frequent
turning. If kept too long on the fire, the error
of all bad cooks, the meat will be bard and juice-
less. This is the simplest and the best way of
dressing a beef steak. Shalot to the taste. Take
care that the beef be tender, as, without that con-
sideration, the utmost dexterity on the part of
the cook, will be but of little avail. Beef stakes,

dressed in this simple manner, were the establish-

| ed breakfast of the Maids of Hbunur, in the days
| of Queen Elizabeth, At an earlier period, they

gave strength and vigour to those men who

BressarpE SRR AR ap e n pomapi e R pi e anniis e 'L!JC“F,

Asd almost joined the horns of the tough yew,”



( 34 )

OBs.

It will be unnecessary to remark on these soups,
that their clearness, and uniform taste, constitute

the differecnce between a good and a bad cook.

A Savoury Omelette.

TAKE six or seven eggs, and beat them up
with a little salt and white pepper. Then having
the frying-pan moderately hot, and containing a
lump of butter, put ia the eggs, after being mixed
with a tea-cupful of gravy, a little essence of an-
chovy, a few ;.:llives, and a little parsley cut small,
When it has come to nearly the consistence of a
pancake, add a little lemon juice. To take off
the raw appearance of the eggs, a salamander may
be held over the surface; but when a long dish
is used, folding over will make that operation

unnecessary.

A Whiie Soup.

TO six quarts of water, put a large knuckle of

veal, and a pound of ham, or shoulder of bacon,
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but only the lean part, two anchovies, a few
pepper-corns, two or three onions, a bandle of
sweet herbs, and a few heads of celery cut in
slices. Stew these altogether till the soup has
obtained a sufficient strength ; then strain through
a hair sieve into an earthen pot, into which let the
soup stand all night. Next day, skim and pour
it off into a stew-pan; putto it a quarter of a
pound of almonds blanched and pounded ; give a
gentle beil, and run it through a lawn sieve, hav-
ing just before added a pint of cream aund the yolk
of one egg.

0BS.

Twrs is a very wholesome white soup. Like
all soups it must be sent-up hot. The addition
of some vermicelli would be an improvement.
And if not sufficiently strong, some veal gravy

may be added.

 e——

A White Fease Soup.
MAKE a good broth with lean beef, veal, and

‘@ few slices of ham, together with turnips, carrots,
ronions, and celery. The broth being prepared

tover night, let it be strained from the meat, and
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put by to cool. When intended to be used, re-
move the fat that will be formed over the surface
of the broth.

Take a pint of white pease, either split or
whole, but whole in preference, and after steeping
them in cold water for the sbace of one hour, put
them into a pot with about a quart of water, and let

them boil till they become sufficiently soft to be

pulped through a sieve. Then add them to the .

broth, together with white pepper, and salt to
the taste. Boil for the space of a few minutes,
and serve up with fried bread, and a little dried

mint,
OBS. .

As much depends on the flavour of the pease,
Ignotus recommends whole pease in preference
to those that are split. The external coat pre-
serves the sweet flavour of the pea, which soon
flies off when the naked surface is exposed to the

weather.

A Pickle for the preservation of Pork, Tongues, Ke.
TO four gallons of water put a pound of Mus-

cavedo sugar, four ounces of salt petre, six pounds

of bay or common salt. Put the whole into a

ey
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pot, or kettle, and let it boil, taking care to re-
move the scum as it rises. Take the vessel from
the fire when no more scum rises, and let the
liquor stand still till it become cold : then put the
meat, intended to be preserved, into the vessel ap-
propriated for keeping it, and pour upon it the
preserving liquor, covering the meat, in which
condition it must be kept. Meat preserved in
this manner has been taken out of the pickle after
lying in it for the space of ten weeks, and been
found as good as if it had not been salted
above three days, and at the same time as tender
as could be desired. When it is intended to pre-
serve the meat for a very ]csng_timc, it will be ne-
cessary once in two months to boil the pickle over
again, skimming off all that rises as before, and
throwing in, during the boiling, two ounces of
sugar, and half a pound of bay or common salt,
The pickle after the second boiling will keep
good for twelvemonths.

OBs.

Tris is an excellent pickle for curing hams,
tongues, and beef intended for drying. Observe,
when the meat is taken out of the pickle for dry-

D
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ing, to wipe it clean and dry, and then to pat it
into paper bags, to be hung up in a dry place.
" This pickle is found to be well calculated for those

who reside in hot climates.

e

A Fegetable Soup, with Mea.

MAKE a good stock of beef and veal ; then
take one onion, two carrots, and two turnips.
Cut these into pellets, Put them and the stock
into the soup pot, with a small piece of ham
and a little butter. That done, add a hand-
ful of sorrel, chopped small, and six lettuces
well blanched. Boil about an hour. Before its
being served up, put in a bandful of chervill,
chopped small, and let it boil a few minutes.

Salt, to the taste.

OBS.
Tuis is an excellent soup, and perfectly
whelesome. The stock which constitutes its

basis, must be good, and clear,

To Ragow a Calf’s Head.
TAKE half of a calf’s head. Bome it. Cut

some rashers of bam, and Jay them at the bottom

—
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of a stew-pan, with two thin slices of veal,
three shalots, a clove of garlic, a little spice,
and a bundle of sweet herbs. Put in the head
with a tea-capful of gravy. Stew it down for a
quarter of an hour, then add to it a quart of
gravy. Stew it till tender, then strain the gravy
fromit. Tuke off the fat, and put a piece of
butter in a stew-pan. Melt it, and put toita
spoonful of flour. Mix your gravy with it by
degrees, and throw in a glass of white wine, and
a few mushrooms, or artichoke bottoms cut in
pieces. The sauce must be thick. Put the head
in and give it a boil. Season to the taste, and

serve 1t ap with the sauce over it.

0Es.

T'ai1s is a very inviting dish for those who are
fond of good eating, and who do not live in fear
of the gout or scurvy.

To Stezw Lobsters.

PICK the meat from the shells of two lobsters,
and put it into a stew-pan, with some melted bat-

ter, a table spoonful of ¢ssence of anchovy, a little

D2
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white pepper, salt, and powdered mace. Stew
together, and keep shakimg the pan over the fire
till the Jobster be thoroughly warmed.

0 Bs,

Witn the melted butter, incorporate the inside
savoury part of the lobster; and when a she
lobster is used, ths inside coral should also be
mixed with the butter. This may be considered
as a restorative dish, partaking of the wholesome
nature of all shell fish, :

e .

A FVegetable Soup, with Meat.
HAVE ready the stock for gravy soup. Pat

six ounces of butter into a stew-pan, and melt it
till it has dene hissing. Have ready six onions
cut : throw them in and shake them well. DBoil
for five or six minutes, then put in six heads of
celery cut small, two handfuls of spinage, two
cabbage lettuces cut, a handful of sorrel, four
carrots, and four turnips. Fry them all together,
taking care not to burn them. Take a piece of
butter, and put 1t into a .stew-pan. Melt it, and

when it is turned brown, put in by degrees as
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much four as will thicken the soup. Stir it well,
and add to it the first mentioned gravy stock.
Before it boils, put in the fried vegetables, and
stew them very gently. If in season, throw in a
pint of green pease, and stew altogether until
tender. Season well. The soup should be as

thick as good cream. *

OES.

Tis dish is only proper for those who do not

stand in fear of gonty shoes and a pair of crutches.

Gravy for keeping.

TAKE of beef, mutton, and veal, of each equal
parts. Cut the meat into small pieces, and put it
into a deep sauce-pan with a close cover. The beef
at the bottom, then the mutton, with a piece of lean
bacon, some whole pepper, black and white, a
large onion, in slices, and a bundle of sweet herbs.
Over these put the veal. Cover up close over a
slow fire, for the space of ten minutes, shaking
the pan now and then. After this pour on as
much boiling - water as will a little more than
cover the meat, Stéw gently for the space of eighs

D3
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hours, then put in two anchovies, chopped, and

season with salt, tothe taste. Strain off, and pre-
serve for use.

-

OKS. .

Ir properly made, the gravy will become a rick
Jelly, a piece of which may be occasionally cut
out when a made dish is hastily wanted.

A flare Soup simple.

TAKE two or three pounds of lean beef, and
when cut into pieces, put itinto a stew-pan with
five quarts of water, a bunch of sweet herbs, two
onions, shred, and some white pepper and salt.
Stew over a gentle fire for the space of two hours,
then strain the gravy from the meat. The hare
being cut into pieces, put it into the gravy, in
which it should stew till it become quite tender.
Add pepper and salt to the taste. Before being
sent up, the soup should be neatly strained from

the meat, or it may be sent up in the soup.

OBs.
THis soup does not contain the inflammatory

particles that, in general, are offensive to Archeeus.
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He evidently leans towards the mild Caledonian

_broths, in preference to the high seasoned soups

of this country.

JMalt Wine.

TAKE of strong sweet wort sixteen gallons. To

every gallon put one pound of lump sugar. Boil
for half an hour, and when lukewarm (as when
yest is set on) tun it into a barrel, putting to
each gallon two pounds of whole raisins, picked
from the stalks, four ounces of isinglass, and one
spoonful of yest. Let it work out of the barrel,
stirring it every day with a stick for a fortnight
or 2 month. When the fermentation is com-
pleted, put to every sixteen gallons of wine one
gallon of French brandy. Let the cask remain
with the bung open till the fermentation ceases.
Then bung it up, and let it stand twelve months ;
after which time it may be racked off, or bottled,

and in six months it will be fit for use.

OBS.
Tuis kind of wine comes cheap, and is equally
good with the Lest raisin wine. It improves by

4
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age, and answers all the purposes of a sweet wine.
The present high price of wine makes such a
substitute very desirable. Of this kind of wine,
a medical man will form his opinion, when called
11 to patients who have constantly used it. It

makes excellent vinegar.

To Stew t‘ﬂd.

CUT cod in slices, and put it into a stew-pan
with as much water as may suffer it to be stewed
about fifteen minutes. Then put in two or three
pounded anchovies, a little butter, some bread
crumbs made very fine, and a little juice of
lemon. Season with salt, nutmeg, and a small
pertion of white pepper; then add Cayenne pep-
per, and as much good gravy as will allow the
whole to boil about five minutes. A table spoon-
ful of crab, or lobster sauce, will much improve this

dish. The fish must not be turned in the pan.

OBS.

A physician who has a greater regard for his
patient’s health than he has for his guinea, will not

recommend the too frequent use of this dish.




A Good Fish Sauce.

TO half a pound of butter melted with flour
and water, or cream, add five or six spoonfuls of

essence of Anchovy.

0 Bs.

Tuis mukes a very good extemporaneous
fish-sauce, and saves a great deal of trouble on

‘the part of the cook,

A Cheap Soup.

TAKE a pound and a half of lean beef cut
‘nto small pieces, seven pints of water, one pint
cof split pease, one pound of potatoes, three
counces of rice, two heads of celery, and three
deeks. Season to the taste with salt, white pepper,
and dried mint. Boil gently till reduced to five
‘pints, then strain through a cullender, or, which
is better, it may remain unstrained. Fried cab-
bage and onion will give strength to the soup at

1 small expense,
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@ BS.

A soup of this kind taken every fourth day, will
act as an antidote to strong gravy soups, and
prove a preservative against gout and scurvy.
Lixperto crede Roberto.

Lo fry a Beef Steak.

CUT the steaks as for broiling, and put them
into a stew-pan with a lamp of butter. Set them
over a slow fire, and keep turning them till the
butter has become a thick white gravy, which
pour into a basin, and put more butter to the
steaks.  When almost enough, pour all the
gravy into the basin, and put more butter into
the pan ; then {ry the steaks over a quick fire till
they become of a light brown, when they will be
sufficiently done. Remove from the fire, and put
them into a hot pewter dish, pouring upon them
the gravy that had been drawn from them, and into
which some chopped shalot had been previously

put. Serve up very hot.
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OBS.

Straxsdressed in this manner are very tender,
and cannot be considered otherwise than as a
dish prepared to satisfy the appetite, and not to
pamper it.

A Beef Steak dressed hastily in a Stew-pan.

FRY the steaks in butter a good brown, then
put in half a pint of water, one onion sliced, a
spoonful of walnut catchup, a little chopped shalot,
and some white pepper and salt. Cover up close,
and stew gently. When enough, thicken the
gravy with flour and batter. Garnish with scraped

horse radish, and serve up hot.

OBs,
Tais, like the former, may be considered as a
" meal prepared at a small expense, and capable of
giving lasting stamina when aided by a draught

of good porter or table beer.

C m")mc_fzcd Cod.

CUT the tail part of the fish into slices, and

upon them put some white pepper and salt,
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Then fry in sweet oil. 'Take the slices from the
pan, and lay them on a plate to cool. When
cold, put them into a pickle made of good vinegar,
in which some white pepper corns, a few cloves,
a little mace, and some salt had been boiled.
When cold, mix with the pickle a tea-cupful of
oil. Put the fish into a pot, and between every

piece, put a few slices of onion, and keep the
~ whole well covered with the pickle. In the same
manner salmon may be cabeached ; but if taken
fresh out of the water, it is liable to break, which

it will not do after being kept a few days.

O Bs.

EscaBECHE, in Spanish, signifies ¢ Fish
Pickle.” In the sea-ports of Spain, they escabeche
their fish, which they send inland as presents
to their friends. The preparation is similar to
the dish here mentioned, with the addition of a
large portion of garlic and bay leaves. The
Spaniards eat it with vinegar and salad, and
sometimes stew it lightly.

Mutton Venison.
SKIN and bone a loin of mutton, after re-

moving the suet, Put it into a cold stew-pan for
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one night with the bones around it, and pour
over it a pint of red port wine and a quart of
water. The next day put it over the fire, toge-
ther with the bones, the fat side next the pan,
with one shalot, a little parsley, marjoram, six
pepper corns, one blade of mace, and a little lemon
peel cut thin. After stewing about an hour, turn
the meat, the fat side uppermost, and when
enough, remove the bones; skim off the fat and
strain the gravy. If not sufficiently brown, a
salamander may be held over it. Serve up with

some of the gravy in the dish.

0Bs.

Turs dish is a good imitation of venison, when
used with wine and bread sauce, or currant jelly.
Young mutton will not answer for this purpose;
and indeed, unless it be five or six years old, the

colour of the flesh will discover the deception.

Malt Wine.

TAKE of sweet wort, about the strength of
‘table beer, any quantity. To every gallon of
wort, put a pound and a half of lump sugar. Boil

0
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the liquor for the space of half an Lour, and when
about the warmth when yest is set on, tun it into
a barrel, and to each gallon put two pounds of
M.laga raisins alittle chopped, two ounces of dis-
solved isingluss, and one spoonful of yest, Stir
the liquor every day with a stick during a fort-
“night or a month. Keep the bung lightly in till
the fermentation ceases, when a gallon of brandy
shiould be put to every sixteen gallons of liquor.
Then bung vp the cask, and let the wine stand
for the space of twelve months, when it may be
racked off, or bottled. Some persons put thtee
ounces of hops to every thirty gallons of wort.

This wine improves greatly by age.

OES.

The wine of Portugal, so congenial to the
British constitution, is now so beavily taxed, that
the middling classes of people may be fairly consi-
dered as deprived of its enjoyment. And as every
man is desirous of rendering the burdens laid upon
hin as light as possible, an ingenious gentleman
coatrived the above wine, of which the basis is

- melt.  For soine years, the centleman enjoyed

exclusively to himself this cheap domestic com-
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fort ; but now, by the severest law, heis deprived
of that enjoyment, by a late ~additional tax upon
melt and raisins. I conceive that the minister learnt
this piece of torturing ingenuity, from the sports-
man, who, when he weans to uukennel a fox,
orders all Reynard’s setreats to be stopped up early
in the morning ; so that when the poor animal
expects to be sufely lodged against his pursuers,
he finds his own doors shut acainst him. D:s-
tressed and fatigued, Reynard is now forced to
depend upon his own strength, which generally
fails him ; and in the end he falls a victim to the
speed of the hounds, and the ingenuity of the

huntsman. - De te fabula narratur.

A Russtan Sauce.

TAKLE grated horse-radish, four spoonfuls;
made mustard, two tea-spoonfuls; salt, a salt-
spoonful ; sugar, a tea-spoonful ; vinegar, as much

as will just cover the ingredients,
OBs.

THis is 2 most excellent sauce for "ail kinds of
cold meat, and when added to some meited but-
% EF 2
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ter, makes a very good fish-sauce. Ignotus once
saw this sauce condescendingly prepared by the
hands of a Russian Princess, on which account it

is received into this collection.

-

Mutton Stewed.

CUT slices out of the middle part of a leg of
mutton ; season them with white pepper and salt,
and put them into a stew-pan; cover the steaks
with water, and a little gravy, and add somé&
onions sliced. Let the stew-pan be covered close,
and when one side of the steaks is done -enough,

let themr be turned ; when a little butter, rolled
in flour, should be added. A

OBS.

Ir stewed beyond twenty minutes, the meat
will become hard. This is a very good dish for
a private family where a little economy is ne-
cessary. Beef may be dressed in the same simple
way. Shalot, garlic, or catchup, may be added,

as the family may think proper.
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Oyster Sausages.

TAKE half a pound of lean mutton ; three
quarters of a pound of beef suet; two score
of ovsters scalded, and the beards taken off. Chop
all together, and add some bread crombs, and
yolks of eggs to bind the materials together. Sea-
son well with salt, white pepper, and mace. Mu.ke
this composition into the form of sausages, and
fry them lightly in the usual way.

. ’ .0 BSa

Tais is a very neat supper dish, and will in
general be liked by those who are fond of savoury
things. If required, the sausage meat may be
put into skins. Some persous prefer the fnside
of a sirloin of beef to mutton, but that cannot be

so conveniently obtained.

To stew a Duck with Cabbage.

Boil a cabbage over. night, and set it to drain.
Half roast a duck, and have ready some gravy
seasoned with sweet marjoram, thyme, onions,
white pepper, and salt, and thickened with butter
and flour. Put the duck into a stew-pan, witl
the gravy, and stew it til) enough ; then huve iy

I 3
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readiness the cabbage, fried in butter, and put it

‘into the pan. When sufficiently heated, serve up,
with the Duck in the middle.

O EBS.

NoTwiTHsTANDING this is a savoury dish, it

contains only a small portion of gout. .

%

——_—

Fish Sauce. .

"TAKE twenty-four anchovies, ten shalots, three

heaped spoonfuls of scraped horse-radish, ten

-

blades of mace, a quart of Rhenish wine, twelve
cloves, half a pint of anchovy liquor, a pint of
water, and one lemon sliced. Boil altogether till
reduced to three pints, then s&auin, and add three

spoonfuls of walnut catchup. Bottle for use.

0OBS.,

Two or three spoonfuls of this composition put
to a quarter of a pound of melted butter, makes
a good and expeditious sauce for any kind of fish.
When kept from the air, it will retain its goodness
for a considerable time. No housckeeper, who
lives in the country, ought to be without it, unless
shie prefers the essence of anchovy, which may be

purchiased at the oil shops.
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A Partridge Soup.

STEW down a kuuckle of veal till it become a
strong soup. Stuff as many Partridges as you
think proper with forcemeat, and stew them in
the soup till they are perfectly tender ; but not so
much as to fall in pieces. The flavour and taste
of the soup will be much increased by the addition
of all sorts of vegetables, especially celery. Sea-
son to the taste. To muke the soup very strong,
some lean beef may be added to the veal; but
befcre the dish is sent up to the table, the meat

and vegetables must be strained off, and only the

partridges suffered to remain in the soup.

-

OESs.

Turs is one of the dishes that escaped from

Pandora’s box.

A Macaroni Soup.

CUT three onions into slices, and put them
Into a sauce-pan with a piece of butter and a little
water ; but take care that thé onions be not burnt,

Keep the onions and butter upon the fire, till they
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become a little discoloured : then take four an-
- chovies, with two or three fresh-water fish, and a
litle thyme. Simmer these together a proper
time, then add water and scraped Parmesan cheese.
Boil ,up all together, and strain through a wide
siete ; after which return the soup into the pan,
and add to it a sufficient quantity of prepared ma-
careni, and give it a boil, '

O DS,

Tui1s is an Italian Lent dish of reputation.

1o stew a Loin of Mution.

BONE a loin of aged mutton, taking off the
skin, and the inside fat. Then stew it in gravy
till it become a good brown. Put into the stew-
pan, with the mutton, two anchovies; and half a :
clove of gariic. Stew moderately till the meat be-
come tender. Half an hour befm‘:e‘tuking up,
add a few spoonfuls of port wine, and some
catchup. Skim off the fat, and thicken the sauce
with butter and flour. |

OES.

Ir well dréssed, this is a good looking dish, and

in general is approved of. It cats very well with

venison sauce,
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To stew a Fowl in Rice

TAKE a fowl, and half boil it in a moderate
quantity of water ; then put to it a quarter of a
pound ﬂF'rice, with some mace. Stew the fowl
till it become very tender. A basin of well sea-
soned veal broth added during the stewing, will
make the dish more savoury.

OBS.

TAKE care to stew the fowl till it become ten-
der ; but be careful that it be not so much stewed
as to fall in pieces, and lose its form. Perhaps it
“would be better to boil the rice separately, and

" pour it upon the fowl when sent up. This is a

{ good Semel-in-Septimana dish, for free-livers.

A Macareni Pie.

MAKE the paste as for any other pie, and .
‘with it line the sides and bottom of a neatearthen
tor china dish that will bear the fire. Then having
‘some macaroni “that has been boiled in salt and

‘water, (the water well drained from it,) stew it
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in a strong meat gravy, and put it at the bottom
of the dish, together with some slices of ham ;
over this put strata of pigeons, partridges, wood-
cocks, or moorgaine, all cut in pieces, together
with cocks’ combs, and sweetkreads. All these:
should be parboiled with some slices of ham.
Upon them, pat truflles, morels, and mushrooms ;|
then another stratum of macaroni with a little
butter and grated Parmesan checse, with some
pepper and salt.  Over all, put the remainder of
the gravy, and about an equal quantity of cream,
Put on the upper crust with a hole in the middle,
to be covered with a rose of the same paste. The
pitfé being thus completed, bake it in a gentle
oven. When removed from the oven, raise the
rose, and pour in somie more gravy or cream,
Replace the rose, when the dish will be ready
for the table,

0OBSs,

Turs dish was sent to Ignotus from the late
Pope’s kitchen. 'The Italians often put sugar

into their paste.



Anchovy Sauce.

TAKE three anchovies or more ; when boned
and skinned, chop them very fine, and put them
into a pan, with a littler gravy; thicken with a
quarter of a pound of butter, and a little flour,

shang it one way over the five till it be:.mne as

thn::L as melted butter slmuiJ be.

OBs.

THis sauce is not expensive. But what is sold
in the shops, under the name of essence of an-
chovy, when mixed with melted butter, consti-

tutes a fish-sauce of equul gnotlnﬁss.

To stew Carp and Tench.

SCALE the fish ; then dredge them with flour,
and fry them in dripping. When fried, put the
fish into a stew-pan with some good gravy ; a few
anchovies ; a bunch of thyme; a little mace;
some spoonfuls of mushroom catchup; and a
small slice of onion. Add some red wine, and

thicken with flour and butter,
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OLbs.

THE present taste is simply to boil both carp
and tench, and te serve them up with plain, or
savoury sauce. The Dutch sour-sauce is, per-
haps, the best of any for boiled tench, and carp,
“as it does not destroy the flavour of the fish;

which 1s not the case when a high-seasoned sauce

1s used.

1 Macaroni.

TAKE of the best pipe macaroni any quantity.
Boil it in three quarts of water till it become
tender ; but not so soft as to losc its shape ; then
lay it on a sieve to dry, and when nearly so, put
it into a sauce-pan with half a pint of good cream,
a bit of butter, about the size of a walnut, a little
salt, and some spoonfuls of grated Parmesan
cheese.  Stew  altogether, and keep stirring
during the whole time, in order that the mixture
may have a uniform appearance. As the Par.
mesan cheese is of a very dry nature, the maca-
roni will be much improved by a mixture of mild,

but fat, Cheshire cheese. When dished up, some
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grated cheese, mixed with crumbs of bread, should
be shaken over it, and the surface browned with
a salamander.

OBs.
Tae addition of some mild, but fat, Cheshire
cheese is a great improvement. The cheese
named ¢¢Trent Bank,” when grated, makes a

good substitute for Parmesan.

e

Burnt Bulter.

PUT half a" pound of butter into a stew-pan
with six anchovies, four shalots, two blades of
mace, and four tea-spoonfuls of white pepper.
Add flour, and keep stirring till the mixture be-
come as thick as paste. When cold, put the
mixture into a pot, for the purpose of thickening
‘all brown sauces. When used, dissolve as much

-as may be wanted in boiling water, and strain,

A Carrot Soup.
TAKE carrots well scraped, and boil them in
water, till quite tender ; then pulp them through
pa sieve. Have ready some good beef gravy, to

'which put the carrots; and after stewing a short
F
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time, put in some butter with flour, to thicken the

soup. Some add alittle boiled rice, or vermicelli.

OBs,

- "TH1s is a very wholesome soup ; and on the

consideration of its making a part of our diet, I
shall’'medically consider it as an antiscorbutic,

Water Souchy.

TAKE three pints of water, a few perch or
flounders, some parsley, and parsley roots. Stew
these in a proper pan, and, when soft, pulp them
through a sieve. Inte the liquor put the remain-
der of the fish, with more parsley and parsley
roots, and some salt. Boil till the fish is thought
enough, and then send it up in the surrounding

water, together with the roots.

0ns.

A few of the fish stewed downy strengthens the
water in which the fish is afterwards sent up.
For want of this precaution, the soup has a maigre
taste. Slices of bread and butter are generally
sent up te be eaten with the fish. In a medical
view this is a very wholesome dish. Eels are very

good, when dressed in this manner.
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A simple Soup.

TAKE three quarts of good broth or gravy.
Put it into a sauce-pan with two carrots, three or
four turnips, three or four potatoes, some celery,
lettuce, endive, parsley, and a piece of butter with
a little flour, Stew till the vegetables become
quite tender, so as to permit them to be rubbed
through a sieve, after which let them be put to the
soup. Stewkagain for about a quarter of an hour,
and season to the taste. 1f too strong, add a little
water. A few spoonfuls of rice, separately boiled,
will add greatly to the merits of this soup, and
but little to the expense.

-~

OBS.

Tars is a very simple soup, and camnot be
said to contain either gout or scurvy. Some part

of the vegetables may be left unpulped.

Fish Sauce.

TWO gills of mushroom pickle; two gills of

walnut pickle; twelve anchovies pounded; two

cloves of garlic; and atea-spoonfulof Cayenne pep-

per. Boilzlltogethier, and bottle when cold, When
6 F2
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used, shake the bottle, and put the required quan=
tity into some melted butter.

OBs.

SucH is the variety of fish saﬁces, that - the
cook can have no difficulty in fixing upon one
that has the desired properties. In this branch of
cookery, I believe every man cook has his nostrum,
of which, part may be his own invention, and part
may be derived from tradition. The essence of
Anchovy, sold at the oil shops, is a very good

sauce, and saves a great deal of trouble on the part
of the cook,

A Carrot Seup.
TAKE a shin of beef, four quarts of water,

some onious, celery, parsley, thyme, salt, and
pepper to the taste. Stew these together for the
space of five hours, and straip through a hair-
sieve. When cold, take off the fat. Then baving
a sufficient number of carrots boiled, and pulpeld
through a sieve, put them to the seup, adding
some rice previously boiled in water. Boil and

send up hot,
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OBS,
Turs is a very good soup, and may be con-
sidered as an antiscorbutic, on account of the

Carrots,

\ A Maigre Soup.

TAKE six ounces of butter. Cut it into
pieces, and put it into a stew-pan. When a little
browned, take three or four onions sliced, three -
or four heads of celery, two handfuls of spinage, .
some cabbage, two or three turnips, some parsley, .
two or three cabbage lettuces, a little water, with
white pepper and salt to the taste. Stew these
gently about half an hour, then put to them two
quarts of water. Simmer till the rqots become
quite tender, when any part of them may be taken .
out, Put in the crust of a French roll, and send .
the dish up to table,

OBs.

THis is a good antidote against turtle, venison, .
high-seasoned soups, and ragouts. It is the poor.
man’s soup, and contains neither gout nor scurvy. .
* The sleep of a labouring man is sweet, whether
he eat little or much ; but the abundance of the
rich will not suffer him to sleep.”  Eecles,

K3
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A Hare Soup.

TAKE an old hare, and after washing it well

from the blood, cut it into pieces, and season with

Cayenne pepper and salt, Put it into a stew-pan

with a small knuckle of veal cut into pieces,

half a pound of leam ham, six large onions,
two heads of celery, a small bunch of pot mar-
joram, two or three cloves, and four quarts of

water. Stew gently till all the goodness of the

meat be drawn out, and strain.

0BS.

AvLL soups sheuld be made over night, as it will
give the cook an opportunity to remove the fat.
This is the cheapest and simplest hare soup that
can be made; but if expense be not an object,
about a pint of red wine may be added a few
minutes before the stew-pan is removed from

the fire.

A Fricandeaw of Veal.

- FROM a fillet of veal, cuta large piece, th
long way of the grain, and after larding it neatl
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with fat bacon, put it into a stew-pan with a little
water till it become brown and tender, Into ano-
ther stew-pan put some carrots, onions, turnips,
celery, all-spice, two cloves,-and a little pepper.
Over these, put some slices of fat bacon; then
put in the fricandeau, with some gravy, and let
the whole stew till the meat has become quite
tender, and imbibed the vegetable juices. Send
the fricandeau to the table upon sorrel, stewed in
the following manner. Take some handfuls of
sorrel, and after being well washed and chopped,
put it into a stew-pan with a slice of ham and a
bit of butter. When suﬂiciem]y‘stewed, give it'a
gentle squeeze, and add some gravy, a spoonful
of mushroom catchup, a tea-spoonful of vinegar,
two tea-spoonfuls of lemon pickle, a bit of butter,
and a lump of sugar. Stew gently, and after
taking out the ham, and chopping the sorrel
smooth with a wooden spoon, add a little more
gravy, with white pepper and salt to the taste,

OBS.

Tas is a palatable and wholesome dish ;  and

as much depends on the sorrel, care must be
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taken not to expose it to too much heat, it having
a disposition to change colour on the application
of too much fire, Under the most careful atten-

tion, it willlose much of its green colour. This

sour sauce is not confined to the fricandeau, but

may be dressed for all kinds of roast meat.

To Stew Cucumber.

PARE a large cucumber, and slice an onion.
Cut the cucumber into thick slices, and fry them
and the onion in butter. When sufficiently fried,
take them out aird put them upon paper, that the
butter may drain from them. Put them into a
stew-pan with some gravy, white pepper, salt,
and a little mace. Stew over a gentle fire till
sufficiently done, then take them out, and tlgickcn
the gravy with a lump of butter rolled in flour,
Give a gentle boil, and pour the gravy over

them.

OBS.

‘Tuis is a most exeellent sauce for any kind of

roast cat,
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A Fricandeau of Veal.

TAKE two pounds of meat, cut the long way
of the grain, from a leg of veal, and after lard-
ing it with fat bacon, put it into a stew-pan, with
carrots, white pepper, and some gravy. Let it
stew till quite tender ; then take out the veal, and
after skimming off the fat, let the gravy be re-
duced till it become quite thick and brown, when
the veal should be put into it, for a short space
‘of time, in order to give it a glaze. Have In
‘readiness some stewed sorrel, or acidulated
‘spinage, upon which the fricandeau should be put,
A good cook will stew the fricandeau so tender,
‘that it may be cut with a spoon.

0 Bs.

THais is a very good corner dish for a first
tcourse ; but when spinage is used, it should be
‘made gently acid, to imitate sorrel, to which the

rpreference should always be given.

Mock Turtle Soup.
TAKE a calf’s head with the skin on. Scald it

to take off the hair, Tlen boil it in a sufficient
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quantity of strong gravy, made of beef and veal.
When the head is boiled tender, cut it into pieces
of about a quarter of an inch sqnare, and after
taking off the fat, put the head to the gravy.
Season with Cayenne pepper, black pepper, salt,
marjoram, thyme, parsley, and shalot. Strain and
simmer, for a quarter of an hour. When ready

to be -served up, add forcemeat balls, yolks of

eggs, and Madeira.

0OBSs.

Tuirs is a most diabolical dish, and only fit for
thﬂll Sunlday dinner of a rustic, who is to work the
six following days in a ditch bottom, It is the
very essence of Pandora’s box. So,~¢¢ Get thes
behind me, Satan I"

Fish Sauce to keep a Year.
TAKE walnuts cf the size fit for pickling. Cut,

and pound them in a marble mortar to obtain
the juice. To a pint of juice, put a pound of an-
chovies. Boil till the anchevies are dissolved,
and strain through a picce of muslio. Then boil

again, and add a quarter of an ounce of mace;
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‘half a quarter of an ounce of cloves; some whole
white pepper ; and seven or eight shalots ; a few
cloves of garlic, and a pint of white wine vinegar.
Boil all together till the shalots become tender;

then strain, and when cold, bottle for use. *

OES.

THE bottles should not exceed in size a quarter
of a pint. One large spoonful of this will be suf-
ficient for a common sized boat of melted butter,
Take care to strain the sauce carefully before
bottling. Housekeepers who reside in the country
should never be without this sauce in their store-
rooms, on account of its ﬂxtémpﬂrunenus nature,
as well as for its long keeping and cheapness.
But if they do not choose to take so miuch trouble,
they will find the essence of anchory a very con-

venient substitute.

An excellent Vinegar.

TO every gallon of water put a pound of lump
sugar. Boil, and skim as long as any scum arises.
Pour this sweet water into an open vessel, and

when new-milk warm,- add some yest rubbed
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upon a piece of bread. When the fermentation
has continued about twenty-four hours, put the
liguor into an iron-hooped cask, and place it in
the kitchen, or in a place where the sun will have
access to it. Lay a piece of tile over the bung-

hole.

OBS.

Tue month of March is the best time for
making this vinegar. It will be fit to bottle in
about six months. Place the cask in the kitchen,

in preference to exposing it to the sun.

To stew Beef Steaks.

TAKE rump steaks cut thick; give them a
browning in a stew-pan with some butter, and a
little water. Add a few spoonfuls of more water,
an onion sliced, two or three anchovies, with white
pepper and salt. Cover up ciose, and stew the
steaks over a slow fire for the space of an hour,
or till they are sufficiently done. When stewed
completely tender, skim off' the fat, and add a
glassful of port wine, a few oysters, some catchup,

and a little anchovy liquor. Serve up hot.
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OBSs.

THis dish contains a large quantity of gout ;
but if the present enjoyment be the only thing
held in view, its bad effects may in a great mea-
sure be taken off by a dinner of mutton broth, or
soup maigre, on the 'fnllﬁwing day. This is a
kind of sinning and repentance; but not much
to be reproved, if regularly attended to. This
practice is more justifiable than the present at-
tempt to destroy the gout by rum or brandy,
smuggled, in large quantities, into the constitution,

under the disguise of a medicine.

T stew Beef Steaks.

TAKE three or four beef steaks cut thick, and
season them with white pepper, salt, and shalot
shred fine. Lay them in a stew-pan with some
slices of bacon, under and over them, together
with a piece of butter. Stew over a slow fire for
the space of a quarter of an hour, after which put
to them a pint of brown gravy, a few pickled
mushrooms, a cucumber, a few morels, and two
'spoonfuls of port wine. Stew till the steaks

G
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are become sufficiently tender ; then take out
the bacon, and skim off the fat, after which
thicken the gravy with butter rolled in flour, and
serve up with bread sippets.

©BS. -

THis is a good savoury dish, but it is not cal-
culated for gouty habits.

—— . |

To roast a Calf’s Head.
TAKE the bones out of a calf’s head, and wipe

the meat very dry. Make a seasoning with a little
beaten mace, white pepper, and salt. Chop some
fat bacon very small, and add to it some grated
bread. Strew this and the seasoning over the
head ; then roll it up, and skewer it with some
small skewers. Tye up the head and roast it
upon a hanging spit, basting it with butter, or
drippings.
OBS.-
Tais is a dish of moderate expense, and may

supply the place of a more expensive one.

: Macarom.
TAKE of macaroni a quarter of a pound. Boil

it in milk and water *'l it become tender ; then
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strain ; and when put into a sauce-pan, add to it
two large spoonfuls of grated Parmesan cheese,
and the same quantity of cream, a small piece of
butter, salt and pepper to the taste. Boil all to-
gether for about five minutes. 'When put into the
dish, cover the macaroni with grated cheese, and

brown it with a salamander.

OBs.

The cheese known by the name of ¢ Trent
Bank,”” as before observed, may be made to sup-

pljr the place of Parmesan.

————

A good Mess for a weak, or consumplive person.

TAKE any quantity of veal cut into slices.
Put the meat into an earthen pot with plenty of
sliced turnips. Cover the vessel, and let-it stand
up to the brim in boiling water. Add a small
portion of salt, When sufficiently done, serve
it up. No water is required, as the turnips are
sufficiently succulent for the purpose of tendering
the meat, and extracting the juices from it.

0Bs,
Tai1s simple dish contains all the juices of the

veal ; with the addition of saccharine matter af-
3 G2
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forded by the turnips. The veal must be well
beaten, otherwise it will be rather hard. The
Romans were acquainted with this mode of
cookery ; it was what they meant by per duplez

vas coquere. We call it Balneum Marie.

t——

Hare Soup.

TAKE a full grown hare, and after washing it,
cut it into pieces. Put most of the pieces into a
proper vessel, with six quarts of water, together
with a knuckle of veal, a bundle of sweet herbs,
some salt, and a little black pepper. Stew for
three or four hours, and then strain. Having left
out three or four of the best pieces of the hare, fry
them in a little butter, very quick, till they
become of a good brown, and then put them to
the soup. Let it simmer for a quarter of an
hour. ‘Thicken with a little flour and butter, and
serve up hot, with forcemeat balls, Some add

half a pint of red wine.

OBS.

Thrs is a most excellent soup, but full of gout.
Ezperto crede Loberto.
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To make Stilton Cheese.

TAKE sixty quarts of new milk, and six
quarts of cream. When luke-warm, put rennet
as for other cheeses. Press the curd in the usual
mauner, and when put into the cheese vat, turn it
over four or five times a day into clean cloths.

103 Inches deep..

—— ) YT,

The Cheese Vat {

—

0 Bs..

STiLToN cheeses are seldom used till two years:
old. See that the rennet be perfectly sweet, for.

on that the flavour of the cheese greatly depends..

Beef Steaks stewed with Cucumber..

PARE four large cucumbers, and cut them:
‘1nto slices about an inch long, and put them into
‘a stew-pan with four onions sliced, and a piece of.
ibutter. Fry these till brown, and add to them.
:a pint of gravy. Dust in a little flour. When-
'the cucumbers have become sufficiently tender,,
:skim off the fat. Then take four rump steaks,

‘having previously beaten and seasened them with.
G3
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white pepper and salt. Fry these quick in butter,
and when sufficiently done, put them into a dish, .
and pour the cucumbers over them. Some
persons stew the steaks and cucumbers together,

but that is not to be recommended, as it makes
the steaks hard.

OBs.

Tuis dish affords a sufficient meal to persons
who have good appetites and little money, and
who are not disposed to indulge in variety.
It gives Archeeus very little trouble in the e:-
amination of the contents after the chyliferous

process has begun,

To dress dried Pvd.

SOAK the fish six hours in soft water, then
lay it on a stone or brick floor for eight hours.
Repeat the soaking for six hours, and lay it again
on the floor for two. Brush it well with a hard
brush, and boil it gently in soft water. Wl:{en
properly boiled, it will swell cnnsiderab]}:, and
the flakes will come off in an agreeable manner,

To be eaten with egg sauce and mustard, n_lashed

potatoes, or parsnips,
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0Es.

Tue directions here given for the management
of dried salt fish, previous to the boiling, are
very judicious, and better than constant soaking.
In this mode of preparation, the fibres of the fish
are loosened in consequence of their sustaining
alternate expansion and coutraction, which oc-

casions the fish to come off in flukes.

Friars Chickens.

TAKE two or three chickens, and cut them
into four quarters. Put them into the necessary
quantity of water. When boiled enough, throw
into the boiling broth the following: The whites
and yolks of two or three eggs, and a handful of
parsley shred small. Beat up, and add some salt
and black pepper. When thrown into the boiling
broth, stir it gently to prevent the curdling into
large pieces. Serve up in a tureen. Some veal

would improve this dish.

O ES.

Tri1s dish contains neither gout, scurvy, nor
rheumatism: An admirer of high-seasoned dishes
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will find this very conducive to his health, if
served up to him once a week. It will give
time to Archzus to put his house into order,
after the manner of a house-maid on a Saturday
night,

B

Savoury Sauce for a roasted Goose.

A table spoonful of made mustard, balf a tea-
spoonful of Cayenne pepper, and three spoonfuls.
of port wine. When mixed, pour this (hot,) into
the body of the gunsﬁ, by a slit in the apron, just

before sending it up.

OBS.

THis is a ¢ Secret worth knowing.” It won-

derfully improves the sage and onion,

Sauce for cold Pa;-:frfdge, or cold Meat of any kind.

BEAT up the yolk of a hard egg with oil and
vinegar. Add a little anchovy liquor, some
Cayenne pepper, salt, parsley and shalot, both

chopped small.
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OBS.

Ta1s is a good extemporaneous sauce, and of

small price. It is excellent for cold lobster.

A Cream Cheese.

TAKE equal parts of warm cream and new
milk. Put to it a sufficiency of rennet; when
turned, break the curd as little as possible, and
put it into a cloth, where it should remain to drain;
after which put it into a mould, open at top and
bottom, and gently press it down. Cover the
cheese with nettles, and turn it every day. Some
use cream alone, and 10 rennet, but cheeses so
made taste too much of butter, and soon grow
rancid. -

OBS.
Ix making cream cheeses the utmost attention

should Le paid to the rennet, which ought to be
perfectly sweet. A thing seldom attended to.
An Omelette.,
FRY some butter in a frying-pan, and, when

hot, throw in eight eggs well beaten, and to which
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there had previously been put some parsley shred
fine, a little salt, and some white pepper. When
sent up, pour upon the omelette a few spoonfuls

of good gravy made hot. Double it over to suit
a long dish.

OBs.

By judiciously beating and frothing the eggs,.

the omelette will improve in lightness. "Thisis.

an omelette of the simplest nature. Some per-
sons recommend scraped ham, chives, and onions
to be beat up with the eggs, but these are not

agreeable to every palate. Take care not to fi'y

the omelette too much, as that will render it

tough ; neither make it too thin, as an omelette
should taste full in the mouth.

An sttcf Omelette.

TAKE six eggs, and when beat up, add the:

oysters, cleared from the beards, and chopped.

small. Thenadd salt, nutmeg, white pepper, and
chopped. parsley. Fry in butter, and serve up
Lot,
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OBs.
THis omelette may be made more savoury by
the addition of some catchup and grated ham.
It is usually sent up with a little gravy.

. A Salad Sauce.
TAKE the yolks of two eggs, boiled hard, a

- dessert spoonful of grated Parmesan cheese, a little
‘made mustard, a dessert spoonful of Tarragon
“vinegar, and a large spoonful of catchup. When
well incorporated, add four spoonfuls of salad
roil, and one spoonful of elder vinegar. Beat,
:so as to incorporate the oil with the other in-
rgredients.

OBS.
THI1s mixture must not be poured upon the

llettuce, or vegetables used in the salad, but be
left at the bottom, to be stirred up when wanted.
"This method preserves the crispness of the let-
ituce. Observe, that the liquid ingredients must
‘be proportioned to the quantity of vegetables
iused. The Romans had a raw salad, compounded
lfrom the .7greste Olus, and made savoury with
liquamen, oil, and vinegzar. The liquamen was
something like our anchovy liquor, but much

sﬂtmuger.
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A Wainter Salad.

THE salad sauce being prepared from the usual
ingredients, qil, vinegar, mustard, egg yolks, and
salt, take some slices of beet root, pickled in
vinegar, a small quantity of red cabbage, cut into
stripes, and as much cut celery and endive as
may more than equal all the other ingredients.
Upon these pour the sauce, and stir up, so
as every part may receive the benefit of it.
The reverse of this proceeding should be observed
in summer salads, where the sauce should only
be stirred up when wanted, in order to preserve

the crispness of the vegetables.

0BEs.

Tais salad is good either for hot or cold meat.

L ——
L

Z'o boil Rice.

AFTER picking the rice, and boiling it a little
in salt and water, put it into a sauce-pan, con-
taining a large quantity of boiling water. Let
the rice boil till tender, then throw in a pint of
cold water, and pour the whole into a cullender

to drain. When dry it may be served up.
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Tais is the manner of boiling rice for curries,
or any other purpose. If carefully done, it
will not stick to the pan, and every grain- will

keep in a state of separation.

A fried Curry.

TAKE a chicken; cut it in pieces, and fry it
in butter till brown.  Take it out, and fry some
uninns.witlh a bit of butter, and then put them
to the chicken, with two spoonfuls of curry
powder. Add some gravy, just sufficient to
cover the chicken, and a little salt. Cover up
close, and give a quick boil for a few minutes ;
take the cover off, and put in the juice of a small
lemon. Stew over a slow fire till the gravy be-

come of a proper thickness. Serve up hot,

0Es.

THis is a good Curry, and is sure to be well
received by those who have lived under a burning
sun; but it cannot be made familiar .o the in-
habitants of a cold country.

I
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Savoury E, ggs..

BOIL any number of eggs hard; and when
cold, take the yolks and beat them smooth, with
an equal number of anchovies, a little catchup,
and a piece of butter. Add some lemon juice,
and a little Cayenne pepper. With this com-
position fill the whites of the eggs, and that they
may stand even, cut off a little from the smali
end. Essence of anchovies x;*ery elegantly sup-

plies the place of anchovies.

" OES.

%

Turs is a very neat side dish for a supper.
The composition put into the eggs admits of
great variety. Some grated ham, or hung beef,
may be pounded with the anchovies, but an
experienced cook does not stand in need of any
hints on this savoury subject. Thin slices of the
white cut off from the bottom, and laid over,
thé meat at the top, give the eggs an orna-

mental appearance. Garnish with sprigs of

pa rs]e'y.
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! An early Spring Soup. -
TAKE a knuckle of veal chopped in pieces;

a quarter of a pound of lean ham; a quart of
wholé white pease ; two or three tumips} a leek 3
and a little celery. Cut the meat into small
pieces, and put it and the vegetables into four
quarts of soft water. Boil till the meat has
parted with-all its juices, and the pease have
become soft. Then take out the meat and vege-
tables, and pulp the _peusé through a sieve.
Season with white pepper and salt to the taste.
Take a bunch. of asparagus cut small to resemble
green pease, the hearts of two or three cabbage
lettuces, and some green mint cut small. Stew
these in the soup till the vegetables become
tender, taking care to keep them of a good
colour, and pot to permit them to remain too
long upon the fire. Should the soup prove too
thick, put to it some good broth, but if too thin,
add a little flour and water. Should it not ap-
pear sufficiently green, pound a bandful of spinage,
and put the juice, when properly strained, into
the soup, but it must not be boiled, for that would
destroy the green colour of the spinage.

o

. H 2
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0Bs,

I'H1s is a very wholesome soup, bearing the
resemblance of a green pease soup. Whenever
the juice of spinage is used for greening, we
should be careful not to put it to the soup in the
act of boiling, for that would weaken its colour.
And when asparagus is meant to resemble green
pease, care must be taken not to subject it to too
much heat, being a vegetable that soon becomes
soft and loses its colour, A considerable degree
of attention is required on the part of the cook in

regard to the management of the asparagus.

An Omeletle,

TAKE six eggs. Beat them for a few minutes,
then put to them some chopped parsley, salt,
pepper, and some fresh mushrooms stewed and
chopped. Into the pan put half a pound of
" butter, and when sufficiently heated, pour in the
omelette, and fry to a nice brown; but be careful
not to permit it to continue too long upon the -
fire, for that would render it tough and hard.
Pour over it some good gravy when put into the
dish,
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OEBS.
A salamander held for a minute over the surs

face, will take off the raw appearance of the
eggs ; or the omelette may be folded over. This

is an excellent omelette, even without the mush-

rooms.

A Potatoe Omelette. .

TAKE three ounces of potatoes mashed with
white pepper, salt, and a little nutmeg. Mix
with the yolks of five eggs, and the whites of
three. Fry in butter, and serve up with clear

gravy, to which add a little lemon juice.

OBS.

Ta1s omelete requires to be made thick, and
when sent up, let the fried side be turned upper-
most. The potatoe takes from the strong taste
of the eggs. Itis a great favourite with a dis-

tinguished Personage. .

—_— = -

A Sauce for cold Fowl, Veal, e,
WHISK the yolk of an egg, then add as much

oo?

white pepper and salt as will lie upon a shilling,
5 H3
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and as much shred parsley as will lie upon half a
crown, as much shalot, or shred onion, as will
lie upon a quarter guinea, half a tea-spoonful of

made mustard, and two table-spoonfuls of salad
oil. Whisk all together, and add half a spoonful

of elder vinegar, and two spoonfuls of common
vinegar.
OBS.

THis i1s a very wholesome sauce for the in-

tended purpose.

A Dunelin of Chicken.

TAKE a few fresh mushrooms, peeled and
dressed as for stewing ; mince them very small,
and put to them some butter, salt, and cream.
When put into a sauce-pan, stir over a gentle
fire till the mushrooms are nearly done. Then
add the white part of a roasted fowl, after being
minced very siall. When sufficiently heated, it
may be served up.

0BS.

‘DEericATE stomachs often reject things of an

insipid nature, and when that is the case, this

dish may be prescribed with perfect safety.
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When fresh mushrooms cannot be got, a very
small portion of mushroom powder, or catchup,
may supply their place.

Scotch Barley Broth.

TAKE a tea-cupful of pearl, or Scotch barley,
and one gallon of water., Boil gently for half an
hour, then add three pounds of lean beef, or neck
of mutton, some turnips and carrots cut small,
some onions and salt, and a pint of green pease,
if in season. Let the whole boil gently for two
hours, or longer, in a close soup-kettle, when the
broth will be fit for use.

OBS.

THis is 2 very wholesome national dish, and
is held in high estimation by Archeus; it gives
him no trouble, as the chyle produced by it is
of a mild balsamic nature, and incapable of

furring up the glandular system.

=

Sheep’s Head Broth.
THIS pational dish is of great antiquity, and
only differs from the above in the addition of a

sheep’s head; in which case, the quantity of
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meat in the broth must be diminished. The
head must be singed at the blacksmith’s with a
red hot iron, till not a single particle of wool
remain. This operation requires much attention,
as the iron must not be allowed to make any
impression upon the skin. When singed, put
‘the head into a tub of soft water for a whole
night. After being well scraped and washed,
split it asunder and take out the brains., Then
put it into the kettle with the ingredients above-
mentioned for making broth ; but take care that
the head be boiled sufficiently tender. Some
persons add the feet after being singed, and.

washed in cold water.

OBS.

Turs wholesome dish is of great antiquity,
being supposed by some to be the black broth
of Lacedemon. It can only be objected to in
point of colour, as all the ingredients are known
to be perfectly clean. Were objections to be
raised against colour, what can we say in defence
of a curry, or a custard ? Let it, however, be re-

marked, that by rubbing the brains upon the

head, the blackness may be nearly removed.
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A Huaggais.

" TAKE the large stomach of a sheep. After be-
ing nicely cleaned, put it to soak in cold water for
-anight. Boil the pluck of a sheep till it become
“very tender ; mince it small, together with a large
- portion of suet, and season with white pepper, salt,
rand a little onion shred small; add a handful of
(eatmeal previously toasted, and a quart of the li-
i quor in which the pluck was l;n'tled_. These being
rwell mixed, pat them into the stomach, which must
tbe firmly sewed, to keep out the water. Then boil
tthe bag so filled for three hours, and serve it up in
:a deep dish, Though the pluck is here mention-
ted generally, we must observe that neither the
‘liver, nor what is called the ¢ cat’s piece,” is to
tbe used. It is the perquisite of the cat, Anato-
imists, call it the spleen. Its use in the animal

teconomy is unknown to physiologists. 1 shall
¥venture to name it ‘¢ Archeeus’s Store-room,” till

:a better use can be found for it.

OBs.

Nick persons object to the appearance of the

thag when served up at the table ; but surely this
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is an ill-founded prejudice.. To compare small’
things with great, the objection holds equally
good against a boiled sausage, which is no other
then a haggis in miniature.. The bag is not other=
wise used than as being made to contain the mince-
meat. The Romans had a dish similar to this;
but the bag they used, was the stomach of a sow;.
an animal grateful to them in all its parts;: The
haggis admits of being made with expensive in-
gredients ; in which case, the contents should be.
sent to the table without the bag. Meat pre-
pared by the heat of boiling water, without
being actually exposed to-it, is-a mode of cook-
ery not generally practised with us. The Ro-
mans knew it by the title of vas duplex. Fowls:
trussed as for boiling, when put into a sheep’s
stomach, with oysters and their liquor, and no
water, are deliciously. stewed, as in that mode,
the animal juices are preserved instead of being,
drawn out by boiling water. As the Scotch in
early times- held swine’s flesh in great detesta-
tion, we here find a proof of it in the preference
given by them to a sheep’s- stomach. For this

remark, I expect to have the thanks of the

learned Society of Antiquaries: The haggis may

-
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'be defended on the principle of frugality, for
ywhich the Scotch bave ever been remarkable,
sand long may they continue to be so. For the
gmoment that the peasantry of that country depart

om the frugality of their ancestors, luxury,

ith her horrid train, will bring misery upon
them, and put them into the situation of their
peighbours in the southern parts of this happy
island, who are rapidly advancing towards a con-
siderable degree of debasement! In Scotland,
eavy taxes and high rents are kept down by
pational frugality ; but thereverse is the case with
their southern neighbours. Without economy,
eavy taxes and high rents must sap the foundation
of English agriculture. So prophecies Cassandra.
-On the marriage of a daughter of England with
. Scottish king, her attendants from England in-
roduced a more luxurious mode of living among
ae nobility and gentry, than they had ever been
'8 ccustomed to. The wisdom of the nation saw
 fae danger ; and at the instance of the bishop of
t. Andrew’s, an act of parliament was passed,
. porbidding the nobility and gentry to live other-
. ise than as their forefathers had done. 'anen

-_ P War peasantry find it necessary to lay before par-
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liament their situation in regard to the increased
farming expenses, let them look at home, and
there they will be sure to find a permanent relief,
To serve the farmer by raising the price of corn
at the expense of the public, is very unsound
policy, at a time when a general inclosure bill,
and an equitable commutation of tythes, would
effectually answer the purpose of relief.

As the greatest part of this digression was sent
to Ignotus by a gentleman possessed of the
¢ Second Sight,” it is here inserted in compli=

ment to him.

A Carolina Pease-Soup.

TAKE any quantity of white pease, whole in
preference to being split, and after being steepe
two hours in cold water, put them into a pan wit
a sufficiency of water. After being thoroughl
boiled, pulp them through a hair sieve and pu
them into some good broth, made of any kind o
meat. Season with white pepper, and salt; anc
add some dried mint, To this soup, put som
spoonfuls of rice, boiled very tender, and the
yolk of one or two eggs; but after this do no
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suffer the soup to boil, as that would occasion the

egg to curdle. Serve up hot.

OBS.

THis constitutes a palatable variety of pease soup,
It requires no fried bread. Ignotus is of opinion,
that if a proper quantity of curry powder wasadd-
ed to the above, a good soup would be prepared
under the title of a ¢¢ Curry Pease Soup,”” and upon
this invention he hazards his Culinary reputation.
Heliogabalus offered rewards for the discovery of
a new dish, and the British Parliament have given
notoriety to inventions of much less importance

than ¢ Curry Pease Soup.”

To dress a Beef Steak on the Moors. .,

THE steak being proper]y seasoned with white
pepper and salt, put it, with a bit of butter, into

a vessel called a ¢ Conjurer”

when, by the help
of a few pieces of dry heath, or a sheet of waste
paper, the meat will be sufficiently done in a

very short time,
03Bs.
THE vessel here named a ¢“ Conjurer,” is made

of tin, or sheet iron, with alid so closely fitted that
I
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the rarified air cannot. escape. It acts upon the
principle of Papiu’s digester, and requires a small
degree of heat. To render the steak more delici-
ous, a few oysters may be put into the digester,
and as this simple dish admits of a great variety,
I shall venture to recommend the addition of some
catchup, to please the palate as well as to satisfy
the stomach.. This is a good contrivance for per-
sons whose affairs reqnire economy in the manage-
ment of their families, and yet whose employments
in life may demand a course of substantial food.
Gentlemen who, in the grouse season, go upon
the moors, should be provided with this useful
machine, which not only cooks meat, but ex-
peditiously boils water. In such situations, a few
handfuls of dry ling will make a convenient fuel.

It stews moor-game very expeditiously.

A White Soup with Vermicelli.

INTO six quarts of water put a knuckle of veal ;
one large fowl cut into quarters; half a pound
of lean ham ; two anchovies; afew pepper-corns ;

two or three onions; a bundle of sweet herbs;

and three or four heads of celery. Stew all to-
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gether till the soup become sufficiently strong,
then strain it through a hair sieve into an earthen
pot ; after standing all night, take off the fat,
and pour the soup clear off into a stew-pan, and
put into it haif a pound of almonds beat very
smooth : boil a short time, and run the soup
through a lawn sieve : then .pull: in a pint of cream,
a few spoonfuls of boiled rice, or vérmicelli, and
the yolk of an egg. The almonds are not abso-

lutely necessary. Serve up hot.

OBS.
THIs snup- may be considered as chyle ready
prepared, and caunot but meet with the approba-
tion of Archeeus, as it will be the means of shiorten-

ing bis trouble in the preparation of chyle.

Balnamoon Skintk.

TAKE three or four young cocks, and after
catting them into quarters, put them into a pot
with a sufficient quantity of water, but leave
one of the fowls whole. When thoroughly boiled
take out the whole fowl, and let the otliers be
stewed down till the strength be completely

drawn from the meat, Then strain the broth
4 I2

e —
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through a hair sieve, and retarn it into the pot,
with a handful of chopped parsley, a few Si'lt'Ed
_ onions and chives, some young carrots, and any
other vegetables. If the dish be prepared in sum-
mer, plenty of young pease should be added.
When these are sufficiently boiled, putin the fowl
that was taken out, and as soon at it has become
thoroughly warmed, serve it up in the broth,

Season with salt and pepper to the taste,

OBS.

"Twa1s is a most excellent broth for persons
of weak and tender constitutions, and for their
use, is much preferable to broths made from
shambles meat. It is best prepared in sumnier,
when vegetables are young. In point of econo-
my, as well as pleasure, it is a good method of
disposing of young poultry, a mode of cookery
practised, and well understood, in our sister
kingdom. The fowl that is intended to be sent
up, shounld be neatly trussed before being put in-
to the water. The others, being to be boiled
down, do not require the same attention ; so they
need only to be cut into quarters, with a view to

accelerate the extraction of their juices,—
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Ignotus, after consulting with Archeus, is of opi-
nion, that the coarse part of a knuckle of veal, or
the lean end of a neck of mutton, will not discredit
this wholesome broth. A spoonful of curry pow--
der, when added to the broth, would elegantly -
convert it iuto a ¢ Curry Soup,” in which case, it
will require the addition of some rice, separately
boiled. ¢ Skink” is an old Scotch word for ¢¢ Broth,” °
and Ignotus wishes to retain the name in compli= -
ment to the nation where economy happily con-
tinues to be a prominent feature. . At Balnamoon, .
Archzus has enjoyed many a good and wholesome -

dinner. .

A Sweet-bread Pre...

RAISE the pie, and send it ‘to the oven, to be -
ready to receive the following ingredients. .

Take four sweet-breads, and after being sliced, .
put them into a sauce-pan with some veal gravy, .
well seasoned with white pepper, salt, nutmeg, .
and mace. Then put a quarter of a pound of
butter into a stew-pan and thicken it with flour,
afier which put in the sweet-breads and gravy, .
with the addition of a score and a balf of bearded 4

I3
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oysters.  After stewing a short time, put the

whole into the pie with a gill of warm cream.

OES.

TH1s, if well prepared, is a most delicious dish
for a first course, and is much in the good graces.

of Archeus.

e er———

To stew Carp or Tench.

AFTER being gutted and scaled, wash and
dry the fish well with a cloth, Dredge with
flour, and fry them with dripping, or rendered
suet, until the fish. become of a light brown. Put
them into a stew-pan with a_quart of gravy ; and
the same quantity of red portwine ; a spoonful of
ll".'d:ﬂﬂl'l pickle ; a spoouful of browning ; a spoonful
of walnut catchup ; a little mushroom powder ;.
a large onion stuck with a few cloves: and some
horse-radish scraped. Cayenne pepper to the
taste. Gover the pan close to confine the steam,
and stew gently over a stove fire, till the gravy be
left just sufficient to cover the fish when put into.
the dish. Then take out the fish, and put them into
the dish in which they are to be sent up. Put

the gravy upon the fire, and thicken with flour,
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and a large lump of butter. Give a geatle boil,
and pour the sauce over the fish. Garnish, if
thought proper, with pickled mushrooms and

some scraped horse-radish.

OESs.

Ix stewing all kinds of fish, the utmost care
should be taken to have them sent up to the
table as hot as’ possible ; for nothing is so un-
sichtly as to see the surface of the sauce in a
frozen state. The same may be said of all made
dishes, where the sauce makes a conspicuous
part.

A Hare Soup:

€UT an old hare into pieces, and put it, to=-
gether with a knuckle of veal, into-a jug, with
three blades of mace; a little salt; two large
enions; two or three anchovies, or a red herring ;
six morels; and five quarts of water. Putthe jug
into a quick oven, where it must remain during
the space of three hours, then strain into a stew-
pan. Have ready two ounces of sago sufficiently.

boiled,  Secald the liver and rub. it through. a,
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hair sieve with the back of a spoon, and put it
into the soup, with the sago, which however is

not a necessary ingredient. Place the'pan upon
the fire, and add half a. pint of red wine: keep

stirring the soup, but do not suffer it to boil.

0BS.

-

No gravy can be extracted from the flesh of -
any animal equal in richness to what the hare af-
fords ; on which account, the lovers of good eating
~should consider every spoonful of hare soup as
franght with some danger in gouty and scorbutic
habits. Among the Romans the hare was held in

great estimation ;

Inter Quadrupedes gloria prima, Lepus.
MART, .

Alexander Severus had a hare daily served up .
at his table. Cwsar says that the Britons did -

not eat the flesh of hare. Britanni Leporem non ;

gustant,

Scoteh Broih.
EARLY in the morning, put.a few ounces of

pearl, or Scotch barley into a pot, with a suitable -

quantity of water as may be wanted for the broth; |
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and after the barley has become soft, put in a
knuckle of veal, or a few pounds of lean beef, the
' lean part of a neck of mutton, and a small piece
of salt beef, At a propertime, put in all kinds of
' pot vegetables, such as carrots, turnips, onions,
‘«cabbage, celery, and pease, if in season, When
rsufficiently stewed, serve up along with the meat,

i{Season with salt, when salt beef is not used.

OBs.

THis is a yery wholesome dish for a private fa-
imily, especially where tliere are children, It is
tone of the standing dishes in almost every house
iin Scotland, but not always with the salt meat.
“The only art required in making it, is to suffer
it to boil slowly, and for a great length of time.
Hasty boiling extracts the juices from all kinds of
imeat in a wasteful and imperfect manner.—
“This is well known in Scotland, where the spoon
11s more attended to than the knife. DMeat roasted,
tor hastily boiled, gives Arch®us a great deal of
itrouble during its residence in the stomach; and
mnless where the gastric juice is in sufficient

‘quantity, such solid morsels are with difficulty

moelted down into chyle,
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To dress a Calf’s Head.

TAKE a calf’s head with the skin on. Scald
off the hair, and when well washed, split the head
. and take out the brains. Boil the head till it be-
come tender, then from one half of it take off the
flesh and cut it into small pieces ; dredge with a
little flour, and let it stew on a slow fire for about
a quarter of an hour in a rich white gravy made of
veal and mutton, a piece of bacon, and seasoned
with white pepper and salt, onion, and a very
little mace. Take off the meat from the other
half of the head in one whole piece, and roll it
like a collar, after baving stuffed it with force-
meat. Stew it tender in good gravy. When
done enough, put it in a-dish with the hash made
of the other part of the head around it, and garnish
with force-meat balls, fried oysters, and the brains
made into cakes and fried in butter. Wine,.
truffies, morels, mushrooms, or any kind. of.
seasoning, to the taste.. -

OBS.

THIs is a palatable way of dressing a calf’s head;
but it must be cousidered asa dish not very proper
for such as are afflicted with painful fits of inflam-

matory gout.
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A Tame Duck stewed with green Pease.

HALF roast a duck. Put it into a stew-pan,

with a pint of good gravy, a little mint, and three

or four leaves of sage cut small. Cover up close,
‘and let the duck continue in the pan for half an
hour. Put a pint of green pease, boiled as for
.eating, into the pan, after having thickened the
igravy. Dish up the duck, and pour the gravy

iand pease over it.

OBS. \

Ducks, dressed in this manner, are full as mild
:as when roasted and sent op with seasoning and

cgravy. This dish may be eaten in defiance of
(gout or scurvy.

e

A Fish Pie.

SHEET the sides of a dish with paste, and put
mto it the following ingredients, after being
seasoned with a due mixture of white pepper, salt,
autmeg and mace. Pick the white meat from

‘hree or four lobsters, season it and cut it into
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pieces. At the bottom of the dish, put a layer of
bread crumbs, then alayer of lobster, then a layer
of bread crumbs, then a layer of bearded oysters,
and lastly some bread crumbs. Repeat the layers,
if the dish require it. Then pour in the liquor
of the oysters, with a spoonful of the essence of
anchovy, a little gravy, and a quarter of a pound
of butter, cut into pieces. Cover. with a crust,
and send the pie to the oven to be gently baked.
Just before sending up, pour in half a gill of warm

cream, and the same quantity of gravy.

OBS.
Tais, though a savoury dish, is not considered
b_;’ Archeeus to be so dangerous as a high-seasoned
meat pie.

e

Green Pease stewed with Lettuce and Onien,
BOIL the pease in hard water with a little salt
till nearly enough, after which let them be drained
in a sieve. Cut the lettuces and onion, and fry

them in butter ; then put them and the pease into
a stew-pan with some good gravy, white pepper, | |
and salt. Thicken with flour and butter, and add |n.

a little shred mint. Send up hot.
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OBSs,

THis is a very pleasant savoury dish, and as far
as a few spoonfuls go, is not capable of doing any

harm.

Mucaront.

BREAK the required qnantity of pipe macaroni
into pieces, and boil it in water till tender.  Strain
the macaroni from the water, and when dry put
it into a proper pan, with some grated Par-
mesan cheese, a bit of butter, some pepper and
salt, and a few spoonfuls of cream. Give the
whole a gentle boil on the stove, tuking care that
it do not burn. When sufficiently done, put it
into a dish, and serve up. Most persons strew
some grated cheese over the surface, and brown
with a salamander ; but amung cooks, that opera-

tion is not considered as an essential,

OESs.
Macaron: admits of great variety, of whicl
Jmany specimensare given by Ignotus.:
K
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Pease Pudding.
TAKE a pint of yellow split pease, and after

tying them loosely in a cloth, boil them in water
il they have become tender. Then rub them
through a cullender, or hair sieve, and add to the
pulp a bit of butter, a spoonful of cream, two
eggs, with white pepper and salt. After being
uniformly mixed, put the pease into a cloth ; tie
tightly, and boil for the space of half an hour, to
make the ingredients set.

OBs.

In this country, boiled pork is never presented
without its satellite, pease pudding ; and as much
of its goodness depends upon the nature of the
pease, care should be taken that they be of the
melting sort, and whole in preference to being
split. It is a good practice to steep the pease in

cold water for an hour, before the boiling.

e

Pease Pudding. :
TAKE any quantity of yellow split pease, and
after washing them put them into a cloth so loose

as to allow the peuse to swell, and after boiling
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about four hours, beat them quite smooth, adding
to them a lump of butter and some salt. Put the
pease when quite smooth into a cloth tied so tight
as to prevent the entrance of any water, and after
boiling about half an hour, the pudding may be

turned out, and sent to table,

O BS.

Ir the pease be of the melting sort, this will
prove a most excellent pudding. After beating
quite smooth, the pease will swell no more, so
care must be taken to tie the cloth very tight.
When whole pease are used, they must bs
pulped in the usual way, as the outward coat is
incapable of being melted. This pease pudding

is less complicated than the foregoing.

A Dunelim of Mutton,

TAKE the caul sent in with a leg of veal, and
lay itin a dish nearly as deep as a punch-bewl.
Then take the lean part of a leg of mutton, chep
it very small, and add to it a third of its weight of
suet and some beef marrow, the crumbs of a
penny loaf, the yolks of four eggs, two anchovies
chopped small, balf a piot of red wine, the rind

K 2
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of half a lemon grated, and some white pepper
and salt. Mix all like sansage meat, and lay it in
the caul placed in the dish. Closeall up with the
caul that hangs over, and send the dish to bake
in a quick oven. When sufficiently done, turn
it upon a dish, and pour over it some hot brown
gravy. Send up with venison sauce in a boat,

In the nortbh, this is called, a Royal Haggis.

OBs.

It is a singular ch‘cﬁumstance, that persons of a
gouty habit should be most fond of high-seasoned
dishes, such as the above. To deprive so nume-
rous a c'ass of men of the gratification that Nature
so loudly calls for, would be deemed an act of
cruelty ; and as Ignotus himself belongs to that
class of men, he ventures to make the following
proposal for the good of all: Let the Podagric
enjoy his savoury dishes, on condition that every
fourth day he submits to eat fish, plain meat, and
a meagre soup. To this mode of living, Archeeus
can have no reasonable objection, especially as
the family physician will be disposed to interpose,
now and then, some gentle physic. Upon this

Lead, Celsus speaks very sensibly where he says,
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¢ That a healthy man under his own government,

ought not to tie himself up to strict rules, nor to

abstain from any sort of food; that he ought
sometimes to feast and sometimes to fast.”—
When applied to eating, nothing is more true than

that, Lonarum rerum consuetudo pessina est.

A cheap Fish Sauce.
TO half a pound of melted butter, put the yolks

of two eggs, well beat, and a spoonful of elder
vinegar. Shake, or stir, one way till the whole

be well incorporated.

OEBs.

F

THT1s sauce was communicated to Ignotus by a
Bargomaster of Amsterdam on his death bed, It

has both economy and wholesomeness to re-

commend it,

A Savoury Shoulder of Veal,
TAKE a shoulder of veal and cut off the

knuckle and flaps.  Skin it as is done with a loin
of mutton, taking care to leave the skin'fust at

K3
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the knuckle end. Then lard the joint very thick
with fat and lean bacon, sprinkling over it some
pepper and salt. Rub the surface over with the
yolk of an egg, and strew upon it some grated
bread, a litle fresh parsley shred small, some
lemon-peel chopt very fine, and a few pickied
mushrooms minced very small. Over these re-
turn the skin, and skewer it down. Put the
shoulder into a stew-pan with a lump of butter.
Stew till of a light brown, and keep turning it to
prevent its sticking to the pan. When made
brown, put to it a quart of water and a spoonful
of catchup. Let it stew till sufhciently done,
which may be known by the loose appearance of
the bone. Thicken the gravy with a little flour
and butter, and when ready to be served up, re-
move the skin, Add forcemeat balls, mush-
yooms, truffles, and morels. The larded side to

be uppermost in the dish. Garnish with slices of

lemoun.

OESs.

WHeN well dressed, this i1s a most excellent
dish, but it requires a considerable degree of at-

tention on the part of the cook, particularly in
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the manner of taking oft the skin, which, from
‘its extremne thinness, can only be done by attach-
ing a thin slice of the meat. This operation
“requires a sharp knife and a steady band. Where
there is a gouty lendency, this dish must seldom

be ind ulged in.

A Fish Soup.

TAKE two small codlings, and after cleaning
them well, cut them into pieces, reserving one
piece for forcemeat, to be used hereafter. Put the
fish into a stew-pan, with onions, celery, turnips,
parsnips, a bunch of sweet herbs, and two ancho-
vies. To these add three quarts of boiling water,
and stew together for the space of two hours,
Then strain, and add the meat of three lobsters,
cut smail, two spoonfuls of essence of anchovy,
with white pepper and salt to the taste. Mauke
forcemeat balls of the reserved piece of fish with
some crumbs of bread, sweet herbs, a picce of
butter, four yolks of eggs, and one anchovy shred
small, Put these into the soup, with the crust of
a French roll, and let them simmer for the space

of twelve minutes ; then serve up very hot,
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O BS.

THr1s is a very good soup, both in, and out of
Lent.

em—

To butter Crabs.

PICK the meat from two or three crabs, and put

it into a sauce-pan with a quarter of a pound of

butter, a spoonful of lemon juice, three spoonfuls

of gravy, with pﬂpper,-seﬂt, and nutmeg to the

taste. Give a gentle boil, and serve up hot.

OBS.
Tais is a very savoury dish, It is usual to
send it up in the shell of a crab, but thatisa
vulgar way.

L

DPotted Beef.
TAKE four pounds of beef, free from skin or

sinews, and rub it over with a composition of
sugar, salt, and salt-petre, about half an ounce of
each to the quantity of beef. In that state, let it
lie for twenty-four or forty-eight hours, turning

it over three or four times. Then put it into an
oven with a little chopped suet, and about half a

e o il o i i licn
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pint of water, When sufficiently stewed, drain
the fat and gravy from the meat, and pound it
in a marble mortar till it become perfectly smooth,
adding to it some Cayenne, white pepper, salt,
a litt'e pounded mace, a little of the clear
gravy, and about half a pound of butter melted

to an oil, and added gradually during the beating,

When reduced to an uniform and smooth con-

sistence, put it into pots, and cover with melted

butter,

0BS.

WHEN the stomach requires solid animal food,
iand is deprived of the assistance of mastication,
'this kind of potted meat may be recommended,

ias being restorative, and easy of digestion,

e e

A Cream Cheese.

TAKE a quart of cream, and pour upon it
thaif a pint of new milk, so heated as to make the
whole of the warmth of milk from the cow., Then
add to it two spoonfuls of rennet, and let it stand
before the fire till the curd be formed. Break
the curd as little as possible, and put it into a

‘rame made of oak wood, seven inches long
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within, four inches wide, and three inches and a
half deep. This frame being open at the top
and bottom, it must be placed upon rushes to
permit the whey to run out ; to encourage which,
a board must be put within the frame to support
a weight to press down the curd, between which
and the curd some rushes must be put. After
standing two days, the rushes must be renewed,

when the cheese should be taken from the vat,

and turned as often as necessary.
0BS. !

Tais is thought, by some, a much better cheese
than when made of all cream without rennet, as it
contains a due proportion of cheesy and butyra-

ceous matter. In making cream cheeses, the

u:most attention should be paid to the rennet,
which ought to be perfectly sweet. Without this

precaution it will be impossible to make a good

cream cheese.

To stew Pease,

PUT a quart of green pease into a pan, with

two cabbage lettuces, four young onions, a little
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thyme, mint, pepper and salt, and some hard
water. After boiling till the pease are half done,
pour off the water, and put in a pint of gravy,
with a slice of lean ham, and a lump or two of
sugar, When the pease are become sufficiently
tender, thicken with butter rolled in flour; and

when served up, remove the ham.

0BS. . .

STEWED pease are, in general, an acceptable
dish, but being disposed to produce a considerable
degree of flatulency, they are not, in all cases, to
be recommended. Upon the whole, the pease will

stew very well without the lettuces and onions.

Mutton Chops.

CUT the best part of a neck of mutton into
chops, and season them with white pepper and salt.
When put upon the gridiron, let the fire be clear,
and very hot, and keep frequently turning the
chops. 'When sufficiently done, send them up
‘as hot as possible. The best chops are cut
from that part of the neck which is covered with

fat, and which must be carefully removed. At
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the same time, the ends of the bones must be
neatly chopped off. Take care to confine the

gravy as much as possible, by not suffering the

chops to be overdone.

OBSs.

Tuais is a true English dish; and as much
of its merit depends on its being sent up hot,
it can only, with propriety, make its appearance
solus, A chop amateur can only relish it in

the place where it is cooked, or within a few

yards.

———

Porl: Steaks to stew.
CUT two or three steaks from the lean end of
a loin of pork, or the neck, and after cutting off
the crackle, and most of the fat, fry the steaks till
they become brown. Then put them into a stew-
pan, with some good gravy, and season with pep-
per and salt, When nearly enough, thicken the

gravy with butter rolled in flour, to which put a

hittle dried mint.

0OBS.

Thris is a very palatable dish for a first course.
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Fish Turtle.

AFTER frying some slices of Ling, put them
upon a fish platﬂ,. to drain for further use. Skin
some skate, and after cutting it neatly into large
square pieces, let it be boiled in water till enough.
Then have in readiness some strong beef gravy,
well seasoned, and thickened with butter rolled in
flour. Pat the gravyinto a stew-pan with the
fried ling, and scate, together with the meat of
a lobster, a score of oysters, and a spoonful of
essence of anchovy. Then stew till the whole be
sufficiently warmed, and serve up to table. Some

wine may be added.

0&8s.

THls is a very savoury dish, and well calculated
to give satisfaction to those who do not stand in

fear of the evils that attend upon crapulary

indulgence.

Gallina Curds and Whey,

TAKE a number of the tough coats that line

the insides of the cizzards of turkeys and fowls,
i
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and after clearing them from the contained peb-
bles, strew a little salt upon them and hang them
up to dry. When intended for use, break a few
pieces, and pour upon them some spoonfuls ef
boiling water.  After standing all night, the
infusion may be used in the same manner as ren-

net, made from the stomach of a calf.,

OBS.

IT is a singular circumstance, that those strong
semi-cartilaginous substances should have the
power ‘of coagulating milk, forming curds and
whey of .a sweeter and more delicate nature than
what are made by rennet. In poultry, the crop,
or first stomach, does not seem to contain any
gastric juice, its office ‘being only that of a ma-
cerating vessel. The gastric juice is, conse-
.quently, to be sought for in the gizzard, or se-
cond stomach, where it acts in aid of the tritura-

tion, an operation performed by the strong mus-
cular action of the gizzard vpon the contained

pebbles.  Without this contrivance, the seeds
and grains on which the poultry feed, would pass,
without contributing any thing towards nutrition.

Birds of prey, whose food consists of animal sub-
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stances, have no gizzard, as they do not stand im

need of such an organ, their digestion, from the
nature of their food, being of necessity performed

in a muscular crop.

This preparation of milk, when sweetened witlr

sucar, makes a wholesome supper for persons
of a delicate,. or consumptive habit, being en-
tirely free from the disagreeable flavour of
- rennet.

Milk consists of cheesy, butyraceous, and watery.
parts ;. and, on account of the warmth, and the
mechanical process of the stomach, joined to the
chemical properties of the acid generated in it;
milk necessarily is made to coagulate in all sto-

machs, Indeed, it makes no difference whether

we take the cream, cheesy part, or whey, in.

succession, or whether we consume them united
in the mass of the milk, In the former case, the

separation takes place without, and in the latter

within the stomach. Such be'ing‘the case, this.

preparation of milk is a more elegant form than
milk alone, and will, in general, be as acceptable
to the stomach,
Ignotus is informed by a gentleman of great
respectability, that the French chemists have
L2

N o iy

———— .
o =



( 124 )
prepared liquors somuch resembling the gastric
juice, and other juices poured into the alimentary
¢anal, as to enable them to melt down, with the
areatest facility, any quantity of hay, or green
forage, into chyle, resemhliné milk in every par-
ticular., From this milk, they propose to form
cream, butter, and cheese, and they are so con-
fident of success, that the National Institute have
erected digesters of an immense magnitude, in
order to supply the city of Paris with milk, butter,
and cheese, at a price that will render cows of no
value- beyond their carcasses for the butcher.
These ingenious and enterprizing chemists, it is
hoped, will soon proceed to éanguilﬁcatiﬂn, which
we know is but one step beyond chylefaction ;
and as flesh has its formation from blood, there 1s
every reason to suppose, that, in a very short
time, we shall have beef sold in the public markets

without bone.

T T
-

Chocolate Cream, in paste.

AFTER shaving the required quantity of cho-
colate, boil it gently in milk and sugar, with a
litile lemon peel. When sufficiently mixed, take
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out the lemon peel,. and when nearly cold, add:
four or five yolks of eggs. Then set itupon the:
fice, and keep constantly stirring it, to prevent its
curdling, but do not permit.it to .come to a boil, .
though nearly so. When the mixture has become .
guite uniform, pour it upon a crust of pufl. paste:

made into any form. .

' OBS.

THis is a very palatable preparation of choco-
late for a second course. It may either be sent:
up open, or covered with spun sugar. Some
persons put pulped apples under the chocolate, in-
order.to give a gentle acidity to the preparation, .
whereby the lusciousness of the chocolate is taken:

off. Itisa good restorative dish.

—_———

Mock Turtle Soup.

TAKE a calf’s head with the skin on, and after
scalding off the hair, boil it for the space of
twenty minates or balf an hour,. and whilst it
remazins warm, cut it into small squares. Have
ready some good broth, made of a knuckle of
veal, five or six pounds of gravy-beef, with
carrots, turnips, onions, and celery. Put the

L3
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head into a stew-pan with the broth, and after
being stewed, add to it a bundle of sweet herbs,
basil, thyme, marjoram, winter savnrj}, and a
little sage, three or four anchovies, and a few
onious. Boil these together, until the head has
become sufficiently tender for eating. Then
strain through a fine sieve, and thicken the soup
with flour and butter, adding some white wine, -
white pepper, salt, lemon juice, and Cayenne
pepper. “Return part of the head into the soup,
taking care to pick off any bits of herbs that may
be found hanging to the meat. Add forcemeat
and egg balls. Boil together for the space of a

few minutes and serve up hot.

OES.

THr1s soup is capable of giving a considerable
degree of gratification to thelovers of good eating,
and if not too frequently indulged in, Ignotus
will prumise for Archezus, that he will suffer it to

pass without examination.
Crimping Fish.
IN Holland, and in families where the dressing

of fish is scientifically attended to, the operation
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of crimping is performed upon most kinds of
fish. - When it can be done, this cruel operation
is performed upon the living fish ; but it answers
nearly as well, if performed within a few hours
after death. The fish, when scored to the bone,
is said to be crimped, in which state, or cut
into pieces, it is committed to the fish-kettle, after

Iying a few hours in cold salt and water.

OBSs.

"HEerEe a question occurs, why the Epicure should
give the preference to fish after it has parted with
a considerable portion of its rich and soluble parts
in the boiling water ? Of this question, Ignotus
can see no other solution than, that as the fish has
become harder, the masticating powers are longer
employed, to the great comfort of the Epicure,
whose palate would reluctaﬁtly part with a soft
morsel, if another was not immediately to-follow.

To stew Pease.

PUT a quart of pease into a stew-pan, with
about a quart of gravy, some white pepper and
salt, and a lump or two of sugar. Stew till the

pease become sufficiently tender, and thicken, if
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required, with a piece of butter rolled in flourig
Serve up as hot as possible; in a covered dish.
Some add a slice of lean: ham, to be taken ous.

when the pease are sent up.

OBs.

IenoTus does not approve of stewing a variety
of vegetables with the pease, as they serve only.
to disfigure the dish, without adding any thing.
to the flavour of the pease. The gravy must be
-strung. When the pease are old, they should
be half boiled in hard water before being put

into the stew-pan.

. Potted Beef.
PUT four pounds of beef into an earthen pot,

with a few blades of bruised mace, a marrow-
bone, and a pint of water. Let the pot remain
for the space of three hours in a hot oven: after
which, the beef and marrow, with as much of the
gravy as may be required, should be pounded
and reduced to a smooth pulp in a marble mortar,’
all hard and sinewy parts being previously re-

moved, Then take half a pound of anchovies,
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‘and after washing and boning them, let them be
ireduced to a pulp, with a little of the gravy that
«came from the beef. Season with " white pepper
.and salt, and after beating the anchovy and beef
iinto an uniform mass, put it into pots, and cover
iwith ‘melted butter in the usual way. Half an
onnee of saltpetre, and the same quantity of sugar
:and salt, should be rubbed into the meat twenty-

ifour hours previous to its being put into the oven.

0OBS.

TuE marrew and anchovy not only add to the
‘lavour of the meat, but serve to keep it longer
iin a moist state, Some persons use oiled butter
instead of marrow, but Ignotus gives the pre-

iference to marrow, as being more congenial to
tthe beef. Slag 3

Savoury Jelly.
MAKE a stiff jelly with beef, veal, and ham;

ason with white pepper and salt, a blade or two
of mace, and an onion. When blood-warm, put

20 it the whites of two or three eggs, and run it

: fchrough a jelly-bag. When clear, pour the jelly

Lapon the meat,
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Sl o, - OBs,
Goose-FIE, or any kind of meat-pie intended
to be eat cold, will receive much improvement
from being covered thick with a savoury jelly,
which should be quite clear, and as transparent
as a Topaz; to eflect which it should be made

- over night, and gently warmed in the morning..

Stewed Cod.

CUT some slices of cod, and.season with nut--
meg, pepper, and salt, Put them into a stew-
pan with a gill of water, and two gills of gravy,
Cover up close, and after stewing a short time,,
put in half a pint of white wine, some lemon
juice, a few oysters with their liquor, a piece of
butter rolled in flour, ard two or three blades of
mace. When the fish is sufficiently stewed,.
which will be in about fifteen minutes, serve up,

with the sauce over it.

OBs.
Tue Secicty established for the suppression- of
vice, having taken into their serious considera-§

tion the immoral tendency of high-seasoned
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dishes upon the manners of mankind, readily
prevailed on the Minister to meet their wishes,
‘-.h}' laying a heavy duty on pepper, salt, and
wine, thinking, that by cutting off the sources
_of culinary inflammation, the simplicity of an-
cient times would ‘be restored. But, like most’
plans of I'Eth'I?:‘mtiﬂn, the ¢ good intention” was
the only thing left for the consolation of the pro-
jectors, as Perigord pie, Tench, and Turtle, rose
| “twenty per cent, immediately on the duties being
laid.  An instance of the obstinacy and depravity

of mankind.

Eborised Woodcocks.

CUT in pieces tweo Woodcacks that have been
half roasted, and put them into a stew-pan with
three quarters of a pint of gravy, an onion stuck
with a few cloves, some pickled mushrooms, a
small anchovy, a piece of butter rolled in flour, a
blade of mace, and white pepper and salt to the
taste. Simmer for about fifteen minutes, (but do
not boil) towards the end of which time, put in
a quarter of a pint of red wine. Serve up hot,
and in a dish ornamented round the brim with

paste.
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OES.

\

Wooncocks are generally roasted, but where
“they are plentiful, this mode of dressing consti-
tutes a palatable variety. In all stews and sauces
where wine is required, it should not be put in
too early, as the culinary heat would effectually

dissipate the spirit.

T e

Bread for Toast and Butter.
TAKE two pounds of fine flour, -afier being

-gently warmed before the fire, and rub into it
half a pound of warm mealy potatoes. When
well mixed, add a proper quantity of yest and-
salt, with warm milk and water sufficient to make
into dough, which must be allowed two hours to
rise, befure being formed into a loaf. Put the
loaf into a tin to preserve its shape, and when
placed in the oven, take care that it be not over-

browned.

‘OBS.

TuE lovers of toast and butter will be much
pleased with this kind- of bread. The potatoe is
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not here added with a view to economy, but te
“increase the lightness of the bread, in which s:ate

it will imbibe the butter with more freedom.

e

A tame Duck stewed with green Pease.

AFTER putting some sage and onion into the
body of the duck, half roast it, and put it into a
stew-pan with a pint of gravy, a little mint, and
a few leaves of sage, chopped small. Cover up
close, and after stewing about balf an hour, putin
a pint of green pease lightly boiled, and a few
grains of salt. Thicken the gravy with butter
and flour in the usual manner. When sufficiently
stewed, dish up the duck, with the gravy and

pease poured over it,

OBs.,
TroucH this 1s a savoury dish, it cannot be

considered as an inflammatary one, - °
To stew Pease with Onion and Lettuce.

BOIL the pease in hard water and salt, and

when half done, put them into a stew-pan with

onion, lettuce, and gravy. When sufficiently

M

e e — e
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done, thicken with a little butter rolled in flour,

and season with white pepper, salt, and mace.

OBs.

Tais is a good way of stewing pease, as it
preserves their green colour. If the cook chooses,
the onion and lettuce may be dispensed with, and

cucumber may be used.

do stew a Hare.

CUT up the hare as for eating, and put it into
a sauce-pan, with four pints of beef gravy, an
onton stuck with cloves, a bit of horse-radish,
two blades of mace, one anchovy, a spoonful of
walnut catchup, one of browning, half a lemon,
Cayenne pepper and salt to the taste. Cover up
very close that the stcam may not escape, and
stew over a gentle fire for the space of two hours,
towards the end of which, pour inhalf a pint of red
wine. When done enough, put the meat into a
soup dish, and thicken the gravy with a lump of
butter rolled in flour. Give a gentle boil, and

poar the gravy over the hare.



OES.

Tais is a very savoury dish, but it is liable to
the objections made to high-seasoned dishes in

gouty habits.

To stew a Hare.

THE hare being cleaned from blood, let it be
put into cold water, where it should remain for
the space of an hour. Then cut it into" pieces,
and put it into a stew-pan, with a few corns of
pepper, a bundle of sweet herbs, one carrot, an.
onion stuck with cloves, and a little water. Stew
gently over a slow fire, and in about two hours
all the gravy will be drawn from the meat. Then
strain, and thicken the gravy with butter rolled
in flour, adding at the same time, some broth, and
a cupful of port wine. Season to the taste with
white pepper, salt, and powdered mace. Give a

gentle boil, and serve up in a deep dish,

O BSs.

Tuis is a better way of dressing a hare than
jugging it in an oven. When sent up to the
4 M 2
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table, the pieces must be neatly disposed of in
the dish, but the head should not be sent up;
neither should the bare bones of the legs and
wings make their appearance, as they would dis-
ficure the dish, Stews and soups that require
wine and spices, should not have them put in too
early, asa continued heat will exhaust the strength
of the wine and destroy the flavour of the spices.
This is a dish pregnant with gout, and should not
be placed before a gouty gentlemman who is not

possessed of a large share of self-dental,

The pleasant savoury smell

So-quicken'd appetite, that I, inethought,
Could not but taste it.
PARADISE LOST,

To stew Parlrudges.

"AFTER trussing the Partridges, stuff their
craws with forced meat', and lard them down the
sides ; then roll a lump of butter in pepper, salt,
and powdered mace, and put it into the bodies.-
Sew up the vents, and after dredging them, fry
them to a light brown ; then put them intoa stesv-

pan, with a quart of gravy, two spoonfuls of




(- 137 )
Madeira, or white wine, a spoonful of mushroom
catchup, two tea-spoorzuls of lemon pickle, an
anchovy, a quarter of a lemon sliced, and a éprig
. of sweet marjoram. Cover up close, and stew for
about balf an hour; after thickening the gravyy if.
necessary, pour it over the partridgés, and serve
them up with boiled artichoke bottoms, cut in.

quarters, and placed round the dish..

OES.

This is a savnury'dish; and though Arch=zus-
is an enemy to high-seasoned dishes, Ignotus is.
of opinion, that he will nntlnbject to it, if not too
often repeated. Stomachs may be so far vitiated.
as to lose all relish for plauin roast, or boiled
meat, in whiclr case the patient should apply to.
his physiﬂian,_r;}ther than persevere in the con-
stant use of savoury and high-seasoned dishes, to
the great annoyance of ﬁrchz-eus, who cannot
discharge his necessary duty withous a supply of
such bland particles as are afforded by unadul-.

terated Aesh meat.

—_——

Pease Soup, Maigre. .
TO a pint-of split pease put three quarts of.
water, and boil gently till the pease are perfect! 5/
M.3
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dissolved ; then pulp them through a sieve, and
return them into the water, with the addition of
carrots, turnips, celery, leecks, thyme, sweet
marjoram, onions, three anchovies, or a red
herring, a few pepper-corns, and a lump of butter

rolled in flour. When sufliciently stewed, strain,
and put to the soup some browning. Add catchup
and salt. Send up with fried bread cut iato

small squares.

O BS.

Tuis is a good set-off against high-seasoned
diches. An occasional abstinence that does not
allow the stomach to be quite emnpty atany one
time, is a measure bighly salutary, and for reli-
gious purposes, is, perhaps, prefurah!eltu long
fusting, a practice medically to be condewmned,
An honest Physician who, regardless of his {ees,
ean view  with pleasure the healthy state of a
family where he has been received with Kinduess,
~will be bappy in the recommendation of a practice
that is caleulated to preserve the general health
of his friends. But to the disgrace of a pro-

fes an, otherwise uscful and houourable, tlhete
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are some men, who, like the savages upon a
rocky coast, view an epidemical disease, as a
& God-send.™

A Fish Soup..

TAKE four pounds of scate and’ four quarts of
water. Boil down to two; then add six onions,
some sweet herbs, parsley, carrots, and tarnips,
with a small bit of celery. When sufficiently
boiled, strain off, and thicken with a piece of :
butter rolled in flour. 'Take the inside of a small
roll and fry it, Then chop some of the fish
with a little parsley and butter, and put it to
the soup, with seasoning to the taste. Send up
hot in a turcen.

OB3,
\

Iw this receipt for a maigre soup, much is left
to the taste of the Cook. It constitutes a very
palatable dish, and comes well recommended to
Ignotus. A few spoonfuls of essence of anchovy
cannot be objected to, or a red herring may. bes

- B i
Lotled 1a the soup.
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A Lobster Soup..

TAKE two small codlings, and afier washimg
them clean, cut them into pieces. Put the fish
into a stew-pan with some onions, celery, turnips,
carrots, parsnips, a bunch of sweet herbs, three
anchovies, and two quarts of water. Stew slowly
for the space of two hours; then strain, and put
to the soup the meat of three lobsters cut intor
small pieces, and thicken with a piece of butter
rolled in flour. Take a piece of the fish, and
with it and some crumbs of bread, sweet herbs, a.
piece of butter, four yolks of eggs, and one an-
chovy, form balls, to be put into the soup. Add
the crust of a French roll. Season to the taste,
and simmer for the space of fifteen minutes.

Then serve up in a tureen, as hot as possible.

OBs.
Tuis is a wholesome Lentdish, and not difficule.
in-the preparation.
A Green Pease Soup, Maigre.
BOIL pease, turnips, carrots, celery, onions,.

anchovies, leeks, and all sorts of sweet herbs,
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(in the requisite quantity of water, When sufh-
(ciently tendered, strain, first through a cul-
! lender, then ]fbass through a sieve. Take a quar-
iter of a pound of butter rolled in flour; brown it,
‘and add it to the soup, with two or three spoon-
ifuls of eatchup. Add some cut turhips, carrots,
lleeks, and lettuce, after being separately boiled.
‘Season with white pepper, and salt. If wished to
ibe green, bruise some spinage, and add thejulice
llte the soup when about' to be removed fronrthe
tfire, in which case, the butter must not EJC‘.

ibrowned, l

!

A IWhite Pease Soup, Maigre.
TAKE half a pint of whole white pease, and

thoil in three quarts of water, with four large
conions, a bundle of sweet herbs, one head of
|eeelery, four blanchied leeks, one parsnip, one car-
rrot, one turnip, three cloves, and two or three
‘blades of mace. When sufficiently softened, rub
ithe ingredients through a sieve, and put them and
ithe soup again upon the fire, with a piece of but-
iter rolied in flour.  Having beat the yolks of three

|*€ggs iuto a pint of cream, put them gradually
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1nto the soup, which must not be suffered to boil..
If agreeable, fried bread may be added,

. OBs.

Tais is a very good maigre soup. Whole

pease exceed in flavour those that are split.

e —

1o roast a Fowl with Chestnuts.

BOIL about a dozen and a half of chestnuts
till tender, and after taking off the outer and inner §
coats, pound a dozen of them in a mortar, Par-§
boil the liver of the fowl, and beat it smooth, to-

gether with a quarter of a pound of bacon.

-

When the bacon is sufficiently pounded, ad
parsley and sweet herbs chopped fine, and season
with pepper and salt, and such -spices as are:
most agreeable. Add the pounded chestnuts, and
with the mixture fill the crop and body of
the fowl. For sauce, take the remaining chest-
nuts, and after pounding them very smooth, put
them, together with a few spoonfuls of gravy, and
a glassful of white wine, into some melted butter.
When served up, pour the sauce over the fowl, |

or only into the dish.
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0Bs.

= A fowl so stuffed, must be roasted upon a

anging spit, with the neck downwards. This
o fis 2 dish of French extraction, and 1if scientifically
conducted will be found very palatable. The
nglish Cooks keep all their spices in separate
soxes, but the French Cooks make a spicey mix-
cure that does not discover a predominancy of
ny one of the spices over the others. In this
there is a great deal of good sense, as it enables
them to season their dishes-in an equal and
mwiform manner, which is not the case with us.

Jpon this principle, the Curry powder is pre-
il poared.

e

An Omelette.

#| BREAK any number of eggs, and put to them
| he juice of an orange. Season with a little salt,
+fnd putin a few spoonfuls of gravy. Beat up

4| W together, and put the mixture into a pan in

E:Ilv':hiuc:h a portion of butter has been melted.

| § ‘ake care that the omelette does not stick to the

|
«an, and be careful that it does not remain tco
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long upon the fire, as that would occasion it to)
become tough and hard, A salamander held over:
the surface will take off the raw appearance of the

eggs; but folding over is the better way.

OBS.

Twris kind of omelette was the invention of a
lady who had it regularly served up at her table
three days in a week, and who died at the age of’

ninety-seven, with a piece of it in her mouth.

Persons who form their judgments on a few acci--

dental cases, are at liberty to use this, in proof of

fried eggs baving the property of lengthening

life beyond the period of threescore and ten.
This being an age of credulity, the parent of 1m-
position, Ignotus is informed from respectable
authority, that in consequence of this accidental
longevity, egg's rose ninety per cent. in the small
town of Wells, in North America, where the old

Jady was born and died.

o

An Anchovy Toast.

TAKE six or séven anchovies, and after boning

and skinning them, pound them in a marble
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mortar, with half an ounce of butter, so as to
make the mass of an uniform colour. Spread
~upon narrow pieces of toasted bread; or it may
be sent up in the form of a Sandwich. For this
purpose, there is a very good anchovy paste sold
at the oil-shops. It may be thought foreign to the’
present purpose, to say that a bit of anchovy al-
most instantly restores the just tone of voice to

any one who hasbecome hoarse by public speaking.

0BS.

THuis savoury toast is sufficient to quiet a
craving stomach at noon, without the aid of ham,
chicken, or cold beef. ¢ Woe unto thee, O Land,
when thy Princes eat in the fnm*ning.“ Archzus
complains that the innovation of eating meat be-
tween meals gives him an intolerable degree of
trouble, as it takes up the time that he could better
employ in bis other important duties.
~ Van Helmont gave the name of Archaus to a
spiritthat he supposed existed in the body, for the
- purpose of regulating and keeping in order the in-
numerable glands, ducts, and vessels ; and though
this spirit visits every part, his chief post is at the
apper orifice of the stomach, where he acts the

N
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part of a custom-house officer, allowing nothing
to pass unexamined that, by the law of nature, has
the appearance of being contraband. This part of
his duty being only required during meal-times,
the remaining part of the twenty-four hours {for
he never sleeps) is employed in rubbing, scrub-
bing, and repairing - the waste of the body occa-
sioned by the continual friction of the fluids against
Ehe sides of the containing vessels, For this last
purpose, and an important one it is, he is sup-
posed to select from the chyle such particles as
he may stand in need of; but as he may
somelimes be in want of one kind more than of
another, e very judiciously obtains it by bring-
ing on a longing for a particular kind of food.
For example ; when the internal coat of the in-
testines 1s abraided by a Diarrhcea or Dysentery, a
longing is brought on for fried tripe with
melted butter, as containing the greatest guan-
tity of materials proper for the repair of bowels
so disordered. To this circumstance, modern
physicians do not sufficiently attend, neither are
they sufficiently awake to the necessity of pre-
scribing a diet for persons in health, whose chyle

should be of a nature for supplying Archaus
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with general materials without compelling him to
call for them. The folly, therefore, of keepiuy
to one kind of diet, whether high or low, is
abundantly evident, as in that case, Archzus
must sometimes be overstocked with materiais
that he may have no occasion for, and be 1in
want of such as his oflice may stand in need of.
And here it will be necessary to remark, for the
information of medical men, that a microscopical
examination of the chyle of different men, made
after sudden deaths, has proved to a demonstre-
tion, that the chyle of the human boedy contains
different shaped particles, round, oval, long,
sqaare, angular, kidoney-shaped, heart-shaped,
&c. varying according to the food taken in.
In consequence of this important discovery, the
practitioper has only to direct such food as may
contam the particles that Archaus may stand in
need of. For example: Are the kidneys dis-
eased ? Then prescribe stews and broths, made
of ox, deer, and sheeps’ kidneys. Asthmas
require dishes prepared from the lungs of sheep,
deer, calves, hares, and lambs. Are the in-
testines diseased ?  Then prescribe tripe, boiled,

fried, or fricassced. When this practice has
5 N 2
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become general, we shall be enabled to re-
move every disease incident to the human body,
by the assistance of the cook only. And
as all persons, from the palace to the cottage,
will receive the bevefit of my discovery, I shall
expect a Parliamentary reward, at least equal to
what was given to Mrs, Stevens, Dr. Jenner, and
Dr. Smyth. On the last revision of the College
Dispensatory, among other things of less moment,
such as ordering fomentations to be made with
distilled water, the name of Archaus was changed
into Anima Medica, as more expressive of a
Maid Servant of all Work. With men of deep
researches, I will not dispute the propriety of the
alteration, as I conceive that such a violence
could not be done but after serious investigation.

In order to give my readers a more compre-
hensive idea of the government and powers of
Archeus, I shall beg leave to present them with
the following Dialogue between him and Dr.
Franklin, when in France, on the subject of the
gout, which for sound sense exceeds all that has

ever been written on that dreadful malady.,
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Dialogue.

Dr. Franklin. Eh! Oh! Eh! what have I
done to merit these cruel sufferihgs?

Archeus. Enough, Enough: you have ate, and
drank too much, and over indulged those legs of
yours in their indolence.

Dr. Franklin. Who is it that thus accuses me ?

Archeus. 1t 1s I, even I, Archeeus.

Dr. Franklin. What! my epemy in person !

Archeus. No! not your enemy.

Dr. Franklin. 1 repeat it, my enemy ; for you
would at once torment my body to death, and
ruin my good reputation : you reproach me as a
glutton and a drunkard ; now all the world that
knows me will allow that I am neither the one nor
the other. -

Archaus. The world. may think as.it pleases:
it is always very complaisant to its friends; but I
know full well that the quantity of nourishment
proper icr one who uses suitable exercise would
be too much for another who uses none.

Dr. Franklin. 1 take—Eh!-—Eh—as much ex-
ercise—kh!—as I can.  You kuow my sedentary
state; and, 1o regard to that, it would seem, Sir,

-
N2
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you might spare me a little, seeing it is not alto-
gether my fault.

Archeus. Quite otherwise; your rhetoric and
your politeness are thrown away ; your apology
avalils nothing. If your situation in life is a se-
dentary one, your amusements and recreations '
should be active. You ought to walk or ride;
or if the weather prevent that, play at Billiards.
But let us éxamine your course of life. While
the mornings are long, and you have leisure to
go abroad, what do you dof Why, instead of
gaining an appetite for breakfast, by salutary ex-
ercise, you amuse yourself with books, pamphlets,
or gazettes, which commonly are not worth the
reading. Yet you eat a large breakfast, four
dishes of tea, enriched™ with slices of hung beef
and ham, which I fancy are not the most digestible
things. Immediately afterwards, you sit down
to writing at your bureaun, or discourse with per-
sons who apply to you on business; thus the time
passes till one, without any kind of bodily exer-
cise. But all this I could pardon, in regard as
you say, to your sedentary condition. But what
is your practice after dinner. Walking in the

beautiful gardens of those friends, with whom

¥
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you have dined, would be.the choice of men of
sense: yours is to be fixed down to a game of
chess, where we find you thus engaged for two
or three houars! This is your perpetual recreation,
and the least eligible of any for a sedentary man,
because, instead of accelerating tlie motion of
' the ﬁuid-s, the rigid attention it requires helps to
iretard the circulation, and obstructs internal se-
teretions.  Wrapt in the speculations of this
ithoughtful game, you destroy your constitution,
"What can be expected to result from such a
«eourse of living, but a body replete "W"it'h'stag'nant
thumours, ready to fall a prey to all kinds of
idangerous maladies, if the gout did not bringl
syou relief by settling these humours ip their
jproper places. If it was in some allet}r in Paris,
deprived of walks, that you played a while at
frchess, who would not excuse you ? ~but the same
faste prevails with you in Passey, Auteuil, Mont-
bmarte or Savoy : places furnished with the finest
gzardens and walks ; and beautiful ladies, who
\bere breathe a pure air, and render the ajr stifl
fmore 1nviting by their most agreeable and in-
[ tructive conversation ; all which you might en-

oy by frequenting the walks! But all are as
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certainly rejected for this abominable game ol
chess. Fie, then, Dr. Franklin! But amids |
my instructions, I had almost forgot to besto
some wholesome correction : so take a twinge.

Dr. Franklin. Oi! Eh! Oh! Ohhh! A
much instruction as you please, Sir, and as man:
reproaches; but pray, Sir, a truce with yo
~ corrections.

Archeus. The very reverse; I will not abat
a particle of what is so much for your own g_ﬂuﬂ
5o take another twinge.

Dr. Franklin. Oh! Ebh! Its not fair to say
take no exercise, when I take it very ofte
going out some miles to dine, and returning i
my carriage.

Archeus.  This, of all imaginable exercises,
the most slight and insignificant, if you allude |
the motion of a carriage suspended on spring
In nbsewit;g the degree of heat obtained by ti
different kinds of movement, one may form
estimat-e of the quantity of exercise given L
each, Thus, for example, if you turn out
walk in winter with cold feet, in an hour’s ti
you will be in a glow all over; ride on hors

back, the same effect will scarcely be produc
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-0 : : :
i by four hours round trotting 3 but if you loll in
*'dl : ® ' 3 "
1 such a carriage as you use, you may go a journey,
:E!]']

L
'

'.lﬂfl
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M the weight, this repulsion again succeeds: thus

it |

‘and gladly enter the last inn, to warm your feet,

'by a fire. Flatter yourself, then, no longer, that

ran hour’s airing in your carriage deserves the

g | ) : :
J[name of exercise. Providence has appointed few

(to roll ‘in carriages—to all he has given a pair of
ilegs, which are, in truth, machines infinitely
‘more commodious and serviceable. Be grateful,
ithen, and make a proper use of yours. Would

1you know how they forward the circulation of

‘liyour fluids in the very action of transporting

tyou from place to place; observe when you

l!walk, that all your weight is alternately thrown

ifrom one leg to the other ; this occasions a great
jpressure on the vessels of the foot, and propels
ttheir contents. When relieved, by the weight
tbeing thrown on the other foot, the vessels of the

‘first are allowed to replenish ; and by a return of

accelerating the circulation of the blood. The
at produced in any given time, depends on the

egree of this acceleration ; the fluids are shaken,

Ythe humours attenuated, the secretions are facili-

tated, and all goes well ; the cheeks are ruddy,
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and health is established. Behold your fai
friend at Auteuil, a Jady who received fro
bounteous Nature more really useful science, thar
you have been able to extract from all you:
books. When she honours you with a visit, it i
on foot ;* she walks all hours of the day, and leaye
indolence and its concomitant maladies to be en
dured by her horses. See at once the preserva
tive of her health, and personal charms. Oan th
other hand, when you arrive at Auteuil, its i
your carriage, though its no farther from Passe §
to Auteuil, than from Auteuil to Passey.

Dpr, Firanklin, Your reasonings grow ver
tiresome.

Archeus. 1 stand corrected 3 I will be siler
and continue my ofhce; take this, and this,

Dr, Franklin. Oh! Obh!—Talk on, T pr
you.

Archeus. No, no; I have a good number
twinges for you this night, and the rest you m

be sure of to-morrow.

Eh!—1I shall go distracted ; can no one bear

for me?
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Archeus. Ask that of your horses; they have
sserved you faithfully. '
Dr. Franklin. How can yc:-lu so cruelly sport

rwith my torments?

Archeus. 1 am very serious: I have here a

Hist of your offences against your own health dis-

ttincely written, and can justify every pang in-
iflicted on vou.
Dr. Franklin. Let’s hear it then,
Archeus. Itstoolongin detail; you shall have
§ it briefly.
Dr. Franklin. Proceed—I am all attention.
Archeus. Can you remember how often you
bave appointed the following mnrning for a walk
‘in the grove of Boulogne, in the garden de la
Muette, or in your own, and that you violated
{ ¥our promise ; alleging, at one time it was too
| cold, at another too warm, too windy, too moist,
or too what else you pleased ; when in truth jt
was to nothing but your insuperable love of ease.
Dr. Franklin. That I confess may have hap-
pened sometimes; probably ten times in a year.
| Archeus., Your confession is very imperfect ;

the gross amount is one hundred and ninety-nine
times,
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Dr. Franklin. Is it possible ?
Archeus.  So possible, that it is fact ; you may

rely on the accuracy of ‘my statement. You
know Mr. B—’s gardens, and what fine walks
they contain; you know the handsome flight of a |§
hundred steps which lead from the terrace above f§
to the level below. You have been in the prac- §
tice of visiting this amiable family twice a week;
after dinner, and it being a maxim of your own
invention, that ‘¢ one may take as much exer-
¢ cise in walking a mile up and down stairs, as
¢ in ten on level ground,” what an opportunity
was here for you to exercise in both these ways '
Did you embrace it, and how often ?

Dr. Franklin. 1 cannot at once answer this
question.

Archeus. 1 will do it for you; not once.

Dr. Franklin. - Not once !

Archeus, Even so; all the summer you went
there at six o’clock. You found the charming
lady, with her lovely children and friends, eager
to walk with you, and entertain you with their
agreeable conversation ; and what has been your
choice? Why to sit on the terrace, satisfying

yourself with the fine prospect, and passing your
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eye over the beauties of the gardens below, but

without taking one stép to descend, and walk
about them. On the contrary you call for t;:tt,
and the chess-board ; and lo! you are occupied
_in your seat till nine o’clock ; and that beside
two hours play after dinner: then, instead of
walking home, which would have done you some
good, you stept into your carriage. How ab-
surd to suppose that all this carelessness can be
reconcileable to good health without my interpo-
sition !

Dr. Franklin.. Now I am convinced of the
Justness of poor Richard’s remazk, that, .¢¢ Our
“ debts and our sins are always greater than we
F¢ think of.” . :

Archeus. Soitis! you philosophers are sages
| in your maxims, aud feols in your conduct.

Dr. Frankli. But do you charge among my
crimes that 1 return i a carriage from My, B—’s?

Archeus.  Certainly : for having been seated
all the while, you cannot plead the fatigue of the
‘day, to want the indulgence of a carriage,

Dr. Franklin., ‘ How would you advise me

‘then to employ my carriage ?

Archeus.  Burn itif you choose; you would

Q)
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at least get heat out of it once in this way ; or, if
you reject this proposal, here’s another for you ;
tuke notice of the poor peasants who work in the.
vineyards and grounds about the villages of Pas-
sey, Auteuil, Chaillois, &c. you may daily among
these deserving creatures find four or five old

men and women, bent and perhaps crippled un-

der the weight of years, or by overstraining and
too long continued labour. These people after a
most fatigning day, have to walk a mile or two
to their smoaky huts. Order your eoachman to
set them down. See, there’san act for you, of

importance to the good of your soul; and at

's Ak

the same time, after your visit to the B
you return on foot, that will be good for your
body. |

Dr. Franklin. Ah! how fatiguing you are.

Archeus. Let us return to my office ; it should
be remembered I am your Physician.

Dr. Franklin. Ohhh !— The devil of a physi-
cian!

Archeus. What an ungrateful man you are

to say so! Isit not T, in the character of your

physician, who have saved you from the palsy,
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the dropsy, and apoplexy? one or other of
which would have killed you long ago bat for
me.

Dy. Franklin. 1 submit, and thank you for
the past; but entreat discontinuance of your

visits for the future: for, in my mind, one bad

better die, than be cured so cruelly. Permit me,
Archaus, just to hint that I have not been un-
friendly to you—I never fee’d physician or quack
- of any kind'to enter the lists against you; if
then you don’t leave me to my repose, it may be
sald you are ungrateful too. '

Archeus. I scarcely acknowledge that as any
objection. As to quacks, I despise them: they
may ruin your health by their disguised rum and
brandy, and can only zffect me by bringing upon
you jaundice and dropsy, diseases concomitant
on dram drinking. Aund as to the regular physi-
ctans, they are convinced, that the gout, in such
a subject as ycu are, is no malady, but a remedy ;
and wherefore attempt to remove a remedy ?—
But to our business.—There—

Dr. Franklin, Oh! Oh! for Heaven’s sake
bave done; and I promise faithfully never more

O 2
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at play at chess, but exercise daily, and to live
temperately.

Areheus. 1 know you too well.—You pro-
mise fair : but after a few months of good health,
you’ll return to your old habits ; your fine pro-
mises will be forgot like the forms of the last
year’s clouds. Come, then; we’ll finish the ac-
count. But I leave you with an- assurance of
giving you another fit at a proper time. Your
good is rﬁy object ; and I now hope that you are

sensible of my being your real friend.

Since perusing the above dialogue, Ignotus is
informed by Archeeus, that any attempts to ex-
terminate the gout, are as absurd as for a man
to attempt to stop the current of a riverin its
hasty passage to the sea, by dam_ming itup. The
neighbouring country would soon feel the incon-
venience. The remedies known are but pallia-
tives, and these lie, as we are informed by
Archzus, in the small cﬁmpass of two significant

words, 7 emperance and Lxercise.
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A good Broth, commonly called Stock.

TAKE eight pounds of lean beef, an old hen,
knuckle of veal, and a scrag-end of mutton. To

the meat, put about three gallons of water, and

after boiling some time, skim the broth very well,

and add to it six heads of celery, six onions, six .

carrots, some parsley roots, the white part of

four leeks, four cloves, a few pepper corns, and a

little salt.  Boil slowly for the space of six hours,

then strain, and preserve for use.

038s., |

IN large families, where there is a regular con- -

sumption,of stock for-soups, something of this .

Kind should be kept in constant readiness ; but in

this, as in other cases, Ignotus does not presume .-

to tie down the cook to a servile imitation.

A green Pease Soup without Meat. -

Ll

TAKE a quart of old green pease, and put them
into three quarts of water, with a sprig or two of
miot. Boil till the pease become very soft, and
tien pulp them through a sieve. Put the pulp

O3
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and water into a stew-pan, with a pint of young
pease, two or three cucumbers cut into thick
square pieces, lettuce stalks with the leaves cut
off, and an enion or two. Puat to them a few
ounces of butter. Salt and white pepper to the
taste. Boil gently, or rather simmer over the fire,
If not sufficiently green, add to the soup some
spoopfuls of spinage juice, a few minutes before

sending up.  Some add a lump or two of sugar.

OLS. -

Tuis is a very pleasant and wholesome soup
for all ages and constitutions, and will be very
proper for those who the day before have plenti-

fully eat of a fiery turtle soup.

Savoury Hash of Mutton or Becf.

TAKE some onions and cut them into slices ;
put a piece of butter into a sauce-pan, and then
put in the onions, with two spoonfuls of good
gravy. Let them stew for ten minutes, taking
care to keép them of a good yellow colour. Take
off all the fat, and observe, not to let the onions
be too liquid.  Cut the mutton or beef into thin

pieces, and put it into the sauce with a spoonful of
2
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walout catchup, some salt, white pepper, and

- a little gravy, a short time before dishing up.

Keep out a little of the onion sauce to pour over

the hash, after having dished it up. Garnish with

pieces of bread fried in batter.

OBSs.

Tris is a most excellent savoury hash, and well

calculated for a meal where money is scarce,

—

F

1o dress La{:ﬂ?f’s in the shell.

CUT the fleshy parts of two or three midd]ing
sized lobsters into small squares, and season them.
Put the contents of the body into a mortar, with
about a quarter of a pound of butter, and some

white pepper and salt. Pound it well, and press

‘1t through a sieve. Then boil up a little good

gravy, and put the flesh of the lobsters into it.

Wiien cold, put the meat into the body shells, and

dJay the forcemeat, that has been strained through

the sicve, evenly over it, so as Just to fill the shells;

‘then strew over it some bread-crumbs, and put it

‘1nto the oven to be thoroughly warmed,
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OBs.

THis is a good savoury dish, and looks well on
the table. .

A Partridge Sowp.

TAKE three or four old partridges, and after .

taking off their skins, cut them into pieces, and

fry them in butter, with a few slices of ham, some
onions, and celery. When fried very brown, put
them into a stew-pan, with three quarts of water,
a few pepper-corns, and a little salt. Boil slowly
till a pint and a half of the soup be consumed.

Then strain, and serve up hot.

' OBS,

THis soup being neither strong, nor made
fiery with seasonings, may be recommended to
all ages and constitutions. It is pleasant, and
perfectly harmless. The addition of a few pieces
of veal, or a little veal gravy, need not be ob-

jected to.




A White Soup.

TAKE a knuckle of veal, and a full grown
fowl cut into four pieces. Boil in six quarts of
water, with two anchovies, a bunch of sweet
herbs, “some white pepper, onion, ‘and celery.
‘Stew till the gravy has become sufficiently
istrong; then run it through a sieve, and let it
‘stand all night, when the fat should be taken off.
Put to the soup a quarter of a pound of beaten
almonds, which must be run through a sieve.
IBefore the soup is served up, put toit half a pint

tof cream, a few spoonfuls of boiled rice, or ver-

imicelli, and the yolk of one egg beat up. Send

wup as hot as possible, as nothing is so unpleasant
ias cold soup ; but take care notto curdle the egg

\by too much heat. The almonds may be left out.

A Sublingual Soup.

TAKE the broth in which a leg of mutton, a
ieg of pork, or a piece of beef has been boiled,
sand put 1t into a stew-pan with the rpots of a
‘tongue, some carrots, turpips, onions, celery, and

sany kind of offdd meat. Let these remain all
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night in an oven, and when sufficiently stewed;

-

strain the broth from the meat.  After standing a
few lmurs, the fat will harden at the top, and
must be rempved. When wanted for use, pour:
the soup from the sediment at the bottom intc
the stew-pan, and add to it some vermicelli, with
pepper and salt to the taste. When sﬁﬂiciently

heated, serve up in a tureen.

OBSs.

WHEN vermicelli is used in soups, care should
be taken that it be not suffered to renfain toolon
in the broth, as it would become a paste, and be-
tray the skill of the cook. The time should not
exceed fifteen minutes, The directions here
given,'apply generally to all soups, whether the
juices of the meat be e'{tracted in a stew-pan
over the fire, or in an oven. “The latter method is
objected to by many cooks. It is, however,
attended with the least trouble. Ignotus wishes
this soup to be considered only as a ¢ family
soup,” savouring of economy. The lovers offftu

curry may be inclined to add a small quantity of

curry powder,
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A Sublingual Soup.

|  CUT the roots from a good sized tongue, and
safter washing the meat in cold salt and water, put
i1t into a pot tvith some whole carrets, turnips,

nions, and a stick of celery. Add as much water

ias may be required for the soup, together with a
iscrag of mutton and other piecesof offul meat. Put
tthe potinto an oven, where it should renrain during
ithe night, and in the morning strain the soup
Hfrom tlrua meat, When cold, remove the fat from
tthe surface. The stock being now ready, return
ito it the kernels of the tongue, and the soft
tedible parts, together with the carrots, after being
ssliced ; but the turnips and onions should be re-
imoved, as, in stewing, they will have contracted-

:a bad colour. To supply this deficiency, fresh

ttarnips should be added, after being separately
Iboiled, and cut into the form of dices All things
‘being ready, put the stock, with the kernels and
ivegetables, into a deep sauce-pan, closely covered.
tGive a gentle boil, and before sending up, put in
‘a few spoonfuls of boiled rice, with salt and pep-

|per to the taste. The coarse part of a knuckle
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ef veal would harmonize very well with the ingre-

dients of this soup.
OES.

In place of an oven, some persons use a deep
sauce-pan, conceiving that the dry heat of the
oven does give an umpleasant flavour to what is
exposed to it. This dish is well calculated for
small families, where economy is attended to. To

elegance, it has no pretensions.

A French Soup.

TAKE some coarse beef, a knuckle of veal,
and a fowl cut into quarters. Put these into a
stew-pan, with a sufhcient quantity of water ; boil
slowly, and skim well during boiling. Add six
turnips, six carrots, six large onions, six leeks,
iree parsnips, a stick of celery, some parsley
roots, sweet basil and burnet, one handful, lovage
and chives, half a handful, and some salt. Let
this stock boil gently for eiglit hours, then straiu
and let it stand till the next day, when the fat
should be taken clean off. Take some chervil,

turnips, celery, onious, endive, sorrel, cabbage-
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lettuce, and the leaves of white beet. Stew these
very slowly in a little more than half a pint of the
soup till they become quite tender; then add of
these what portion you please to the quantity of
soup that is required. Send up hot with a French
roll, or without it.
0BS.

THis is a most excellent tasted soup, but the
preparation is attended with a great deal of
trouble. It may be generally observed of gravy
soups, that they should be divested of fat, which
can only be accomplished by preparing them over
night, and suffering them to stand till the fat has
become cold. Somanaged, the soup will become
as clear as amber, and do the Cook some credit ;

nothing is so disagreeable asa muddy gravy soup.

A Whate Soup.
TAKE a knuckle of veal, two calf’s feet, two

anchovies, a slice of ham, two heads of celery,
three onions, some sweet herbs, and a few white
pepper-corns. Stew over a slow fire, with the
required - quantity of water, taking off the

scum as it rises, Strain, and when put upon

P
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the fire next day to boil, add to it two ounces
of vern‘nicelli. Just before it is sent up, put
in half a pint of cream beat up with the yolks

of two or three eggs, and give it a gentle boil.

O Bs.

T'ris soup is very restorative, and cannot but
agree with constitutions that require a bland

nourishment.

A Maigre Onion Soup.

TAKE twelve large onions, two carrots, two
heads of celery, and one turnip. Slice these
ingredients very thin, and fry themin half a pound
of batter, till they become brown. Then into
four quarts of boiling water, put four anchovies,
four blades of mace, a few pepper-corns, some
salt, and two penny rolls of white bread. Boil
all together till the bread is reduced to a pulp.
Then strain through a hair sieve, and set it aga’tn'
upon the fire. Skim it well, and thicken with
the yolks of six eggs. When sent up, add fried
bread cut in the form of dice, or a French roll,

and take care that the eggs do not curdle.
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0EBS.

THis is a very good maigre soup, the ingre-

dients being well defined.

A Green Pease Soup withont Meat.
TO a gallon of water, put a quart of full grown

green pease, three onions, a head of celery, one
carrot, half a turnip, a sprig of mint, a slice of
lean ham, two or three anchovies, and a few {I}ep-
per-corns, Boil till the ingredients become quite
soft, and after being strained and pressed through
a hair sieve, put the soup into a stew-pan, with
some cucumber that bas been previously fried.
Add half a pound of butter rolled in flour and
meited. Into the soup pour the butter and cu-
cumber together. "Add a little cabbage-lettuce
sliced, and a pint of very young pease. Siew to-
gether till the soup become of a proper thickuess,
taking care to stir it very often. Serve up hot
with a French roll. Some add a lump of suzar,

———

A Green Pease Soup without Meat.

TAKE a French roll, and after slicing it, put it

i0to six quarts of water, and boil till perfectly

3 P2

el
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dissolved, Then shell a peck and a half of green
pease, keeping the old and the young ones
separate. Put the old pease into the water in
which the bread has been dissolved, and when
boiled tender, pulp them and the bread through
a cullender, whilst warm. Set the pulp by for
future use, and retain the water. Into  this
water put the young pease, together with a bunch
~of sweet herbs, two or three cloves, a blade of
mace, some white pepper gm.ssly powdered, anda -
litle salt.  Whilst these are boiling, put half a
pound of butter into a frying pan, and when in
the act of boiling, put in two coss lettuces, two
handfuls of young spinage, half a handful of par-
sley, some young onions, and sliced cucumbers,
all chopped, but not too small. When these in-
gredients are sufﬂcic_utly stewed in the butter,
take them out, and put them into as much of the
water in which the bread and old pease had been
stewed, as the quantity of soup may require, and
boil for the space of half an hour. Then add the
pulped pease and bread that had been reserved,
and boil for a short time longer. According as

may be required for thickness, more or less of the
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water first used, may be added. Before serving

up, put in a few ounces of butter.

0BS.

Tais is a very good green pease soup, maigre,
but it seems rather too complex in the prepara-
tion. To Ignotus it came well recommended.
A sprig of mint and a lump of sugar are usually

added to a green pease soup..

A White Dunelin Soup.

TAKE a large knuckle of veal, a fowl, or the
scrag-end of a neck of mutton, aslice of lean ham,
three anchovies, two heads of celery, one turnip,
a bunch of sweet herbs, five onions, and a few

corns of white pepper. Put to these a gallon of

soft water. Stew till of sufficient strength, then

run the soup through a hair sieve into an earthen

vessel. When cold, take off the fat, and have

ready the yolks of six hard eggs, a slice of fine

white bread, steeped in a pint of milk poured

boiling hot upon it. A {iuarter of a pnund' of

sweet almonds beat very fine. Rub these through
P 3

T ——— T L
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a sieve ifito the soup, then set it on a slow fire,
and pour in half a pint of cream within a short
time of sending up. Stir the soup till it become
of a proper thickness. Put to it a French roll, or
thin slices of bread, which must be heated in the

soup before serving up.

0BS.
Tais soup is rich, wholesome, and restorative.

e ———

A Whate Soup.
TAKE a large knuckle of veal, an old hen,

a shank of ham, a little mace, a few corns of

white pepper, a head of celery, a small onion,
and one anchovy. Cover these ingredients with

a sufficiency of water, and place the pan upon a
slow fire. 'When it has continued stewing till it

arrives to two quarts, strain, and when cold, skim
off the fat. Put the clear part into a stew-pan.
Take the crumb of a penny loaf, boiled soft,
in a gill of milk. When the bread has become
soft add it to the soup. Add the yolks of six

hard eggs, three ounces of blanched almonds

both beaten well in a mortar, with a little Cayenne
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;pepper. Give the whole a boil.  Strain, and

:add a gill of cream.
OBS.

THi1s is a pleasant restorative soup.

A Veal Soup.

| TAKE a knuckle of veal, two turnips, two

ccarrots, two heads of celery, six onions, and a
ugaﬂau of water. Stew these over a slow fire for
ffive hours ; at the end of which time, add a lump
cof butter rolled in flour, with a little Cayenne
jpepper and some salt. Then strain, and add a

egrill of cream.

OBs.
Tais is a plain but wholesome soup, and has
tthe merit of being soon prepared. A few spoon-
fuls of boiled rice will be a good addition to the
isoup, after being strained.

A Vegetable Soup.
TAKE a quart of old green pease, and boil

‘them in a gallon of water, with a small bundle
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of mint, sweet herbs, mace, cloves, and white
pepper. Boil till the pease are become quit
soft. Then strain and pulp the pease through
coarse sieve. Put the soup into a stew-pan, with
four heads of celery, the pulped pease, a small
handful of spinage, one lettuce, the white of tw
leeks cut small, a quart of young pease, and
little salt. Stew gently till only two quarts of th
liquid remain, and the celery has become quit
tender. Add a good lump of butter, rolled 1

flour, about a quarter of an hour before the stew-

pan is removed from the fire.

0 BS.

Tais is a very mild soup, and may be con-
sidered as an assistant to Archeus, when he has

any scouring work to perform.

To hash Beef or Multon.
TAKE a lump of butter rolled in flour. Pu

it into a stew-pan, and stir it till it become of af
good brown colour. Then put as much gravy a

will make sauce for the meat. Season with salt@.

i

white pepper, shalot, or onion, and a little shrec
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ley. Cut the meat into thin pieces, and put

OBs.

“Tuis dish is not a luxury, but a meal. When
as such, it is in unison with porter. A
tle walout catchup would improve this dish,

thout adding to the expense.

An English Turtle.

!TALE a calf’s head with the skin on. Scald
" the bair. Then boil it till the flesh wdl come
m the bone, without breaking, Secason with
syenne pepper, mace, nutmeg, and-salt, Cut
2p holes into it, which fill with forced meat,
|prepared, lay the head on a deep dish, with
gravy, and a pint of Madeira wine, Then
pad it to the oven to be well browned. When it
wrnos from the oven, let the gravy be thickened

s4h butter rolled in flour, and add more wine if

juired. When served up, lay upon the dish

cemeat balls, fried oysters, yolks of hard eggs,
| sweet-breads cut in slices. Garnish with le-
A®. Send up very hot,
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OBs.

TH1s dish 1s intended for Gourmands of ti
first rate.

————

A French Omelette.
TAKE the yolks of eight eggs, and the whit

of four, a little pepper, salt, a very little nutme
half a tea-cupful of cream. Beat altogether, at
add half an onion shred small, snd a little parsl
cut small. The frying pan being ready wi
some butter, put in the eggs and cther material
keep constantly moving till done enough. Alit
grated hamn will make the dish more savoury, if
ded before the ingredients are put into the pan.

. Mock Turtle. H
TAKE a calf’s head with the skin, and af

scalding off the hair, and washing it clean, pu
into cold water for four hours. Then cat it 1
pieces about the size of half a crown, and pu
into a jar, with three pints of strong beef gra

agill of water, a few corns of white pepper.
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}ittle mace, and two anchovies. Put the whole into

oven, and when half done take it out, and put

4t with the liquor into a stew-pan: put in the meat
’f a lobster cut in pieces, with thirty oysters, a
it of Madeira, and two spoonfuls of mushroom
tchup. . Serve up with forcemeat balls, hard

egos, and sliced lemon.

OBEs.

Tais dish is extracted from the archives of a
vealthy corporation in the north of England; re-
1arkable for their distributive justice towards the
ood things of a well-furnished table. Itisa dan-
rous dish, and will soon bring a man to his
utches. By increasing the quantity of gravy, a

rtle soup is made; in which case the meat must

=1

Hﬂ: cut into smaller pieces.

Tomata Sauce.

TAKE tomatas when perfectly ripe. Put them
“%ato an earthen pot, and set them in an oven after
be bread has been drawn. Let them continue
nere till they become perfectly soft; then sepa-

#ipate the skins from the pulp, and mix with it cap-
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sicum vinegar, a few cloves of garlic pounded,
little powdered ginger, and salt to the taste. P
the mixture into small wide-mouthed bottles
cork them well, and keep them in a dry, co
place. Some white wine vinegar, with Cayenn
pepper may be used- in the place of capsicu

vinegar.

OBS.

Tais is a pleasant sauce either for hot or colc
meat. But as the tomata apple is rather difficul

to be obtained, Ignotus recommends the mocl

tomata as a good substitute for this most excellen

5 o

sauce, ;
&0

38 il

bot

1o pot Tomatas. W

GATHER the tomatas when quite ripe and per o

fectly dry. Scald them in water for the purpose o
taking off the skin. Mash the pulp, and put itin:
to a stew-pan over a very gentle fire. When cold

put the pulp into small stone pots, and after pres

sing it down, pour over the surface some melte
mutton suet. It will keep through the winter

Tye a wet bladder over- the pots, the mor



L

( 181 )
effectually to keep out the air. The smaller the
pots the better, as the pulp spoils after being
opened. Potted tomatas are used in soups, and

for roast meat,

T eased Skate.

TAKE the dried f:ng of a skate, and after.
stripping off the skin, cut it into lengths of about
one inch in breadth. Put the fish so prépared in-
to water, and boil for the space of twenty minutes ;
after which let it be put into the oven, where it
should remain a quarter of an hour, during’ which
time it will become so tender as to permit the
bones to be drawn out. The flesh being now de-
tached from the bones, it should be put into a
cloth, and well rubbed with the hands, till it putson
a woolly appearance, which it willsoon do. Take
a sauce-pan, and in it reduce about half a pound

of butter into an oil, when the teased fish should

- be put into it, and kept stirring for the space of

fifteen minutes, 'When sufficiently heated, serve
up.
Q

e
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OBS.

‘SKATE, so prepared, may be eaten as salt fish,
with 'egg sauce, mashed potatoes, or parsnips.
The whole wing of a skate will require half a
pound of butter when put into the sauce-pan. It
1s a good looking dish, and prepared at a small
expense, the whole ﬁ'ing not exceeding five-pence

in value.

L

.ﬂ}ark Turtle.

TAKE a calf’s head after the hair is scalded off,
and boil it an hour. When cold, cut it into
pieces half- an inch in thickness, and an inch in
length, TPut them into a ‘;tew-pan with two quarts
of good gravy.: One neat’s f-:mt and two or three
ox palates boiled tender, and cut into pieces.
Salt to the taste ; add some sweet marjoram, basil,
truffles, morels, and fresh mushrooms or mush-
room powder. Let these and the meat stew to-
gether one hour, then put in a pint of Madeira, a
spoonful of essence of anchovy, with Cayenué
pepper to the taste. When the meat begins to

Jook clear, aud the gravy appears to be strong, put
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in half a lemon, and thicken the soup with four
and butter. EFr}f forcemeat balls, and beat the
yolks of three hard eggs in a mortar, with the
yolk of an unboiled egg, and form into balls.
When dished up, add the eggs and force-
meat balls. By increrasing the quantity of gravy,
a turtle soup is made; in which case the meat
must be cut into smaller pieces, and the balls made

less,
OBS.

HowevEer grateful this dish -may be to a man
of a gouty tendency, he will find an advantage in
withstanding its allurements., It is a most excel-
lent dish for the lovers of good eating, and not

difficult in the preparation.

Mock Turtle Soup.

TAKE a calf’s head, after scalding off the hair,
and boil it till it became tender; when cold, cut
it inte pieces of about a quarter of an inch square.
After this, make a good gravy from part of a leg
of veal, as follows, and some lean ham, tu;gether
with three or four onions, four cloves, stuck into

4 Q 2
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the onions, a few blades of mace, turnips, carrots,
and some sweet herbs. Put the veal and vege-
tables into a proper pan, with some butter at the
bottom. In thisstate let the meat brown gradually,
to draw out the gravy, after which add four quarts
of water. Boil slowly, and after a proper time,
strain, and when cold take off the fat. Put the
seup, together with the head cut into pieces, into
a stew-pain, adding to it a pint of Madeira, some
shalots shred small, salt, and Cayenne pepper to

the taste. Thicken with flour and butter, and
add yolks of eggs, together with forcemeat balls.
Serve up. .

OBS.
Tuis is a very good soup, and if not too often
introduced, Archeus will not object to its ap-

pearance.

Hare Soup.

TAKE a large old hare, and after washing it,
cut it into pieces. Put these into 2 jug, with
two onions, into which let four cloves be stuck,

a few blades of mace, some pepper-cors, to-
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gether with sweet herbs.  Add two quarts of wa-
ter. Cover the jug very close, and place it either
in a pot of boiling water, or. in an oven., When
the meat has become sufliciently tender, strain
the gravy, and take off the meat from the bones.
After this, make a gravy in the following manner.

Take four or five pounds-of gravy beef, and
after being cut into pieces, put it into a stew-pan
with some lean ham, a few onions, with threé or
fouY cloves stuck into them, a few blades of mace,
same pepper-corns, tarnips, carrots, celery, and
sweet herbs. Put some butter at the bottom of
the pan, and cover up clase. Set it oyer a slow
fire that the gravy may be gradually .drawn out,
after which puu} off the gravy, and let t]{e meat
brown quickly, taking care that it does not burn
during this part of the proeess. After pu}ting-
five quarts of water to the stewed meat, boil
slowly till reduced to three quarts, after which
put to it the hare and the gravy. Strain, and
when cold, take off the fut and add a pint of port
wine, with salt and Cayenne peppey to the taste,
Boil for the space of half an hour, with some yer-~
micelli. Thicken with flour and buster, if pe-

‘:.:SSEI.!'}’.

Q3
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0BS.

To speak in praise of this soup, would be an
eulogium on the gout. .

To borl Rice.

TAKE half a pound of rice; wash it in salt
and water ; then put it into two quarts of boiling
water, and let it boil for the space of twenty.mi-
nutes 3 then strain through a cullender, and shake
it into a dish; but do not touch it with your
fingers or a spoon. Serve the rice up in a.dish
by itself, This is meant for Patna rice; Carolina
rice will require a pint of more water. Observe
to let the rice remain in the cullender, after being
boiled, necar the fire to dry, and be careful not to
shake it intd the dish till it has become completely
so. Every grain ought to be in a state of se-

paration.

ORBS.

Currirs with rice make the principal food of

-the people in India,
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A Curry Powder.
TAKE of mustard seed, scorched,

Ounces.
and finely powdered - - I3
Corianderseed, in powder - - 4
Turmeric, ditto - - - - 4%

Black pepper, ditto - - - 3

Cayenne pepper, ditto. - - 13
The lesser Cardamoms, ditto - 1
Ginger, ditto - - - - - 3
Cinnamon, ditto - - - - 1
Cloves, ditto . - = - = - £
Micey@tto’ ‘= S 5 e B

Mix the powders well together, and put them:into.

a wide-mouthed bottle for use.

-

A4 Dry Curry, or Curry without Gravy..

A CHICKEN being cnt into pieces, take a table-
spoonful of curry powder, and a tea spoonful of
turmeric in powder. Put these two. ingredients
mmto a mortar with a little water, and a clove of
garlic, and beat them well ; then rub part of the

mixture over each piece of chicken, and throw in
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some salt and a little water. Put a large piece
of butter into a 'stéw-pan, and hold it over the
fire till completely melted, taking care not to
burn it. Then slice :a,]arge onion, and put it, to-
gether with the chicken and the curry, into the
meited butter, and ffry the. meat till thoroughly

done. Before dishipg up, add a little lemon juice,

OBs.

A curry may be made with chicken, lobster,
prawns, pork, giblets, mutton, or any kind of
meat, Bnt chicken has the preference in Iudia,
where this dish may be said to be ndigenous.
It may appear to those who are not in the habit
of eating curry, that the dish is too highly sea-
soned, and too hot of pepper ; but it should be
recollected, that it is meaot to counteract.the
cold quality of the Tice, of which several spoon-
fuls are eat with a small proportion of the meat,
Those who wish to moderate the heat of the
spices, may eat salad with their eurry, or the
vegetable Indian dish culled Brado [Fogado, as

described in page 190.
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A wet Curry, or Curry with Gravy.

- CUT two chickens into pieces, as for a fricas-
ssee, and fry them gently in butter, stewing over
.Jithem at the same time three table spoonfuls of
ceurry powder. Have ready fried, six large onions
ccut small, and take care to have them fried
tbrown, without burning. Put the onions, with
ithe chickens, into a stew-pan, and add a pint of
tgood beef or veal gravy; then cover the pan,
:and stew the whole gently till the meat become
‘ttender. Just before it is dished up, add the

1juice of one lemon.

OBS.

Persons who have been in India are fond of
iall the preparations of curry; and even these
'who have not been in that country, contract a
liking for curries, after tasting them three or four
itimes. The taste is certainly an acquired one,
‘as at first tasting a curry, it does not convey to
'the palate an extraordinary sensation of pleasure.
‘This is 2 very wholesome dish, especially in hot

‘climates, where rice is much used.
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A Stew of Spinage, called Brado Focado.

PICK and wash some spinage very clean. Put: |
it into a stew-pap, but do not put water to it. |
When enough, squeeze the liquor from it. Shred
some onions, and fry them in butter. Put to the
spinage a pint of shrimps cleared from the shells,

a table spoonful of curry powder, a few spoonfuls
of water, and a lictle salt.  Stir well together with §

the fried onions, and let the whole stew a sufficient
time, taking great care that it does not burn in
the pan.

0BS,

Tais is a very cooling dish, and is usually
served up in India to counteract the heating
quality of the curries. Iguotus thinks that in the
absence of shrimps, the tail of a lobster may

sl - their place, when cut into narrow siips.
ipply their place, when cut into narrow slips

A baked Pillaw.

HAVE ready two quarts of veal or mutton
broth. Boil two chickens lightly, as for a
fricassee, and add the liquor they have been

boiled in to the broth. Take out a pint of the
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i liguor, and boil a pound of rice in the remainder,
ywith a small piece of bacon or pickled pork.

P'When sufficiently done, take out the bacon or

ork, and stir into the rice a quarter of a pound

of butter. Boil six or eight eggs bard, with as
any onions, and when all things are ready, lay
ssome of the rice at the bottom of the dish, and a
little of the liquor that was reserved before the
rice was boiled ; then put a layer of chicken,
sliced pork, eggs and onions, then more rice,
nd so on till the dish is filled. Cover with a
paste made of flour and water, and put it into
the oven for an hour. When taken out, take off
‘fihe paste, and brown the dish over with a sala-

ander before it is to be sent up to the table.

b

Mock Turtle.

TAEKE three cow heels ready dressed. Cat
f'hiem into pieces from the bone, and stew them
jcender in four piuts of water, and the same quan-

lt.it;: of veal gravy; add five anchovies, m‘]d a
friece of butter, salt, Cayenne pepper, mace,
1
fzloves, lemon peel cut very small, the green part
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of three lét;ks, some parsley, and lemon thyme.
Stew these gently for two houars; then cut two
pounds of lean veal into small pieces; fry it a light
‘brown and add it to the above, with the juice of
two lemons, a pint of Madeira, and some mush-
room catchup. Stew one hour longer, and send
up to table with forcemeat balls and hard eggs.
The quantity of seasonings is here left to the
judgment of the Cook. -
OBs.
IT is a matter of doubt whether mock turtle:
can be made without calf’s head. [Fiat Experi-

mentum.

A Green Curry.

TAKE brocoli, cabbage, or any other vege=
table, and boll it in water till tender ; then throw
out the water, and add either prawns, lobster,
shrimps, beef, mutton, veal, or corned pork, with
some fried enions, and a piece of butter. To
these put a pint of water, with some curry pow-
der. Stew all together, and when ready to serv
up, add lemon juice to the taste, and dispose of

the ingredients neatly on the dish.

O BS.

THis is a very mild curry.
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A cheap Curry Powder.
CORIANDER seeds, half a pound.
Turmeric, - - - three ounces.

Black pepper, - - - one ounce and a half.

Cayenne pepper, - two ounces,

Cardamoms, - - one ounce and a half.

Mix and reduace to a powder, to be preserved in a
bottle for use.

O E8. 7

THis curry powder comes cheap, as it con-
tains no expensive spices, the cardamoms ex-

cepted. Bat it is inferior to the one mentioned

‘in page 187.

A rich Cream Cheese.

TAKE any quantity of cream, and put it inte
a wet cloth. Tye it up, and hang it in a cool
iplace for seven or eight days. Then take it

from the cloth and put it into a mould, (in ano-

Jither cloth) with a2 weight upon it for two or

‘three days longer. Turn it twice a day, when it

‘will be fit to use.

4 R
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~ OBs.

THis is the richest cream cheese that ean be
made, and I am doubtful whether I should pro-
nounce it so wholesome as those cheeses that are
made with milk and cream, and formed into a
curd with rennet, Archaus does not on all occa-
sions approve of much butter, and I am inclined
to be of his opinion.

M

An Omelette.

TAKE eight eggs, and beat them well for
about five minutes, then add a little pepper and
salt, a small quantity of chives, and parsley shred
very small ; mix, and put about two ounces of
butter in the pan, and when the butter has be-
come hot pour the ingredients into it, and move
them well in the pan, until the omelette become
a little brown. A salamander held over the sur-
face will take off the raw appearance of the eggs;

or, the omelette may be folded over.

OBS.

THis is a very good omelette, of which the

receipt was given to Ignotus by a French Cook.




A Giblet Soup.
TAKE the desired quantity of strong beef

gravy, and add to it a few slices of veal fried in
butter. Take a piece of butter rolled in flour,
and with it fry some sliced onion and thyme, and
when made brown, add it to the soup. When

sufficiently stewed, strain, and put to the soup two
spoonfuls of catchup, some spooufuls of Madeira,
‘and a little lemon juice. The giblets being se-
‘parately stewed in a piet of water, add their gravy.

to the soup.

0 BS.

Tais is a soup as full of gout as the richest
turtle soup, and stands in the same predicament
in regard to its effects upﬁn a gouty habit, As
turtle is the Regina Voluptatis, this dish may be

said to be one of her Maids of Honour.

A Sauce for cold Partridge, or Moor Game.

POUND four anchovies, aud tivo cloves of
garlic, shalot, or onion, in a marble moctar,
with a Little salt ; then add oil, lemon juice, or

R 2
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vinegar to the taste. Mince the meat, and put

the sauce to it as wanted.

03Bs.

This is a very elegant sauce for the intended
purpose, and may be used for cold meat of any
~ kind It is very wholesome for those who in-

dulge in light suppers.

2 Buterham.

TAKE any quantity ef butter; work into it
some made mustard, and having ready some
thin slices of bread from a penny loaf, spread
this {:om'pﬂsitinn"upnn them. Over each piece
put a thin slice of Gloucester cheese, and upon
it spread a layer of buttered mustard, and over
that put a thin slice of ham, or meat of any kind.
Cover all with a slice of bread buttered as at
first. Then press the slices gently down to make
them adhere, and with a sharp knife cut the
bread neatly into mouthfuls. This is a Datch
Sandwich. | '

o
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0BS.
I have consulted Archeus upon this occasion,,
and though he in general objects to cating be-

tween meals, yet he thinks it but reasonable,

i

that the present fashionable Ladies and. Gentle-~
men, who sit down to dinner at seven o’clock,.
(an hour when working and useful people sit
down to supper) should be indulged with a few
mouthfuls at two o’clock, in order to preserve:

their charter of being fruges consumere nati.

— ——m

On Eggs. .

.

THE yolk of an egg, either-eaten raw,. or-
slightly boiled, is- perhaps- the most salutary of
all the animal substances presented to us by the-
hand of: Providence. It is taken up into the-
body of the chick, and is- the first food presented.
to it by MNature after its.departure from the shell,.
It is 2 natural soap, and in all jaundice cases, no-
food is equal to it. When. the-gall is. either too.
weak, or by any aceidental means, is, not per-
mitted te flow in sufficient gmwantity into the-
duodenum,. our food,. wﬁc:h consists of watery
and. oily parts, cannot: form an: union. so as.

12 -
-l rd W
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to become that soft and balsamic fluid called
chyle. Such is the nature of the yolk of an egg,
that it is capable of uniting water and oil into
an uniform substance, thereby making up for
the deficiency of natural bile. Such an agent in
the hands of Archeus, cannot but be produc-
tive of much good. When submitted to a long
continuance of culinary heat, the nature of the
egg is totally changed; so that when eggs are
lnr-:diciﬁaﬂy used, they should be eaten raw, or

but very slightly boiled.

~ OBS.

WroEVER Is disposed to take a just view of the
warks of the creation, will be highly gratified in
contemyliting the goodness and wisdom of Pro-
vidence i the protection of anunal and vegetalle
life during their infant states; and this is in no-
‘thing more apparent than in the provision that
is made for the chick on its leaving”the shell.
Being unable to find its own foed, and the mother
having a numerous progeny to take care of,.a
provision is made for it by the assumption of the -
volk into its body, by which 1t is insensibly

ucurshed till it can provide for itself. Ignotus
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makes this digression to remind the epicure of

the gratitude that he owes to the author of his

chicken, before he pays his homage to the cook.

A -Green Fease Soup without Meat.
TAKE a quart of old pease. Put them into

three quarts of water, with a sprig or two of mint.
Boil till soft, then strain and pulp through a
sieve, witha wooden spoon. Return the pulpinto
the water, to be used hereafter. Take a pint of
young pease, two or three cucumbers cut into
thick square pieces, blanched lettuces cut into
pieces about an inch in length, and a few onions
in slices. Put these ingredients into a stew-pan,
-with two ounces of butter and a lump of sugar.
Add white pepper and salt to the taste. Stew till
the pease become tender ; then throw them into
the pan containing the pulped- pease and water,
and simmer over the fire. If not sufficiently green,

add a little spinage juice just before serving up.

@BS.
Tais is a wholesome and pleasant soup.. It is
not expensive in its” preparation ; but can only

be made at a certain season in the year.
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A Lobster Pie.

TAKE the meat of two or three lobsters, and’
eut it into pretty large pieces. Having put some
puff paste round the edge of a dish, put in a
. layer of lobster, a layer of oysters,. with a good.
slice of butter, some bread ci'umbs, together with-
white pepper and salt. Repéat these layers till
the dish be full. "Fake the coral of the lobsters,
and pound it with ehopped oysters, crumbs of
bread, the yolk of egy, and a little butter. Form
into small balls, fry them, and lay them on the
top of the pie. Doil the lobster shells in a little:
water and the oyster liquor, with some pepper
and salt, to make gravy. Strain through a sieve,
and pour it upon the pie. Then puton the crust,.

and send. it to the oven..

'DBS-

IcnoTus is very fond of this dish, and thinks it-
very wholesome ; but Archzus. contends. that it
contains.too-many gouty particles. Where there-
is such a differénce of opinion,. it is best to leave:

the decision to. the discretion of those who are:

immediately concerned.. N
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A Lobster Pre. -

TAKE the meat of two boiled lobsters, and
-season it with pepper, salt, and a little mace.
‘Sheet a dish with puff paste, and lay in the lob-
ters with a score of oysters, a gill of picked
shrimps, some crumbs of br?ad, and six ounces
~of butter, Make a furceme:at of half a score of
oysters, a little suet, two shred anchovies, and
some crumbs of bread. Mix these together; with
some pepper, salt, and the yolks of two eggs, and
make them into balls, to be put into the pie with
the liquor of the oysters and balf a pint of gravy.
Put on the lid and send thepie to the oven, where
it should remain for the space of less than half
an hour,
| 0zs. |

THis 1s a very wholesome and palatable dish ;
in some degree it differs from the former. Aslice
of holibut put at the bottom of the pie, is, by some,

considered as an improvement.

A Beef Stcak Pie.
TAKE ramp steaks and beat them well with a
paste pin.  Season them with white pepper and salt,

and after putting a paste round the dish, put in a



{ 202 ')
little water, and lay in the steaks with a lump
of butter on each.» Put in sliced potatoes, and
oniens, if you please. Cover with a lid of paste,
and send to the oven. A few shred oysters, and

their liquor, would be an improvement without
much additional expense.

']

i ORBs,

IenoTus gives this pie as a convenient delicacy
for those who have good stomachs; and little
money, Dishes like this, and few in naumber,
keep down heavy taxes and high rents, They

are 1n unison with table beer and perter.

Cucumber Vinegar.

PARE and cut fifteen large cucambers, and put
them into a vessel with three pints of vinegar,
Add three or four onions sliced, a few shalots, a
clove or two. of garlic, some salt, ground pepper,
and a little Cayenne pepper. Alfter standing four

days, strain, and filter through paper.

0 BS..

Tais is an elegant vinegar for the required

purposes ; and, when used, is very wholesome.
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A4 Fegetable Soup with Meat.

TAKE cabbage lettuces, white beet leaves,
veelery, leeks, sorrel, and scraped carrot, a.good
| handful of each. Chop these fine, and add cu-
«cumbers sliced, young pease, or asparagus, and a
little chervil. Stew them gently in gravy, and
.a few ounces of butter, till they become quite ten-
~der; then put to them the required quantity of
‘gravy or good broth, made of shank of beef, or

‘veal and mutton. Give a boily and serve up hot.

OBS.

Tuis a very wholesome soup, and not ex-
pensive,

—_—

A Mock Hare.

CUT out the inside of a sirloin of beef,rand
‘take from it all the fat. Then prepare a suffi-
«cient quantity of rich forcemeat, made as for
‘hare, and put it within the beef, which must be
tightly rolled, so as to imitate the shape of a
‘hare. Then roast it upon a banging spit. Baste
with port wine, and let the roasting be performed

before a quick fire. Serve up with good gravy
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in the di;h, or rich melted butter. Currant jelly
dissolved in port wine, for sauce. The cook
hardly needs to be told, that the meat should be

cut open, that the forcemeat may be made to lie
in the centre of the beef.

ORS.

THIs is a correct imitation of hare; and when
game cannot be obtained, is a substitute hardly

to be distinguished in taste from real hare.

Savoury Stewed Beef.

CUT out the inside of a sirloin of beef, and
prepare it exactly as for mock hare, in the fore-
going receipt. When tightly rolled, fry it to a
light brown, and after suffering the fat to drain
from it, putit into a stew-pan with a quart of
good gravy, a little catchup, anchovy liquor, or

a score of oysters, if in season.

08s.
THis is a very palatable dish, but Ignotus is of
opinion, that Archeus will. consider it as an 1m-

portation of gout,
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Brisket of Beef, stewed savoury.

TAKE about eight pounds of brisket of beef,
and stew it till quite tender in as much water as
will well cover the meat. When sufficiently ten-
dered, take out the bones, and carefully skim off
the fat. Take a pint of the ﬁquer, put to it the
third of a pint of red port wine, a little walnut, or
mushroom catchup, and some salt. Tie upin a
bit of muslin some.whole white pepper and mace,
and stew altogether for a shorttime. Have ready
some carrots, and turnips boiled-tender and cut
into the form of dice; strew them upon the beef,
putting a few into the dsh. Truffles and morels

may be added.

OBs.

THis is 2 most excellent dish, and as it con-
tains particles of every denomination, it canpot

but be acceptable to Archzus.

Brisket of Beef, stewed simply.
STEW in two gallons of water, for two or
three hours over night, about ten pounds of bris-

ket of beef. When made sufficiently tender,
S
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take out the bones, and carefully skim off the
fat. Then boil in some of the liquor a few car-
rots, turnips, onions, celery, and white cabbage,
till they become quite tender. Add these and
some salt to the beef and remainder of the broth,

and stew all together till sufficiently done,

OESs.

T'H1s is a dish calculated for those who sit down

to table with an appetite that does not require to

F

be pampered. :

¥

An Indian Burdwan.
A half-grown fowl being ready boiled, let it be

cut up and put into a stew-pan with three table
spoonfuls of essence of anchovy, three table
sp#onfuls of Madeira wine, a little water, a lump
of butter rolled in flour, some shred onion, and
Cayenne pepper to the taste. Stew over a slow
fire till the onions are become tender. When
poured into the dish, take a fresh Lime, and
squeeze a little of the juice into the stew. Cold

boi'el or roasted lamb, or kid, are equally good

when dressed in this manner.
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0LBS.

Turs dish is frequently introduced in the East
Indies, when the appetite begins to-flag, after
eating heartily of two courses ; and being often
dressed by the master or mistress, in the presence
of the company, it 1s generally paid great attention
to. The French have a saying, ¢ L’appetit vient

en mangeant.” Hamlet says,

As if increase of appetite had grown
By what it feeds on. e

When the stew is dressed on a small chafing-
dish, in the room where the company dine, it
sends forth such a savoury smell, that it reminds
us of what Eve felt when the apple was presented

to her, during her disturbed dream :

-The pleasant savoury smell
So quicken’d appetite, that I, methought,

Could not but taste it.
b Milton.

When Chilly can be procured instead of the
Cayenne pepper, and the mild Bombay onions,
the Burdwan becomes a dish that few can resist,

But being too rich a2 mess to make a meal of, and
i s 2
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being only eat when the stomach is satiated,
Ignotus is of opinion that Archeus will enter his
~ protest against the introduction of this eastern

luxuory.

An English’ Burdwan.

TAKE a rabbit, or well-fed fowl, and after
being cut up, pat it into a stew-pan, with some
slices of veal, and as much strong beef gravy
as will cover the meat. Roll a piece of butter in
flour, and add some shred onion, anchovy liquor,
Cayenne pepper, sult, and port wine, to the
taste, Stew over a slow fire for the space of
twenty minutes, shaking the pan two or three
times, Cold veal, rabbit, or fowl, will make a

good Burdwan,

OESs.

ArcHZUs is always indulgent to those men
whose change of climate and modes of living
have created a second nature ; but he counstantly
shows his displeasure when he sees plain eaters
suffering themselves to be led astray by dishes

that never were intended for them.




( 208 )

A Sazoury Stew. -

TAKE two or three pounds of beef as for
steaks, and cut it into small pieces. Season with
salt, white pepper, cinnamon, cloves and mace,
to the taste. Add three ounces of marrow, a
spoonful of catchup, a little gravy, and six or
eight cloves of garlic. Stew gently over a slow
fire, till the meat be a little tendered, then add a
pint of good broth, or gravy, and stew for the space
of an hour and a half, or till the beef has become
sufficiently tender. Before putting in the gravy, -
let the fat be carefully skimmed off. A few spoon-

fuls of red wine may, or may not, be added.

OBS.

Tais is ,a very palatable stew for those who
do not object to the flavour of garlic. It is a meal
for families of economy, who can be content with
small becr for their beverage, and whose voca-

tions do not call them into company.,.

A Dutch Fish Sauce, .

TARE two yolks of eggs, a quarter of a pound

of butter, two spoonfuls of vinegar, and a litile
S 3
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nutmeg and mace. When held over the fire,
putin the eggs, and stir only one way. By
constantly moving, the sauce will become suffi-

ciently thick without the addition of flour.

OBS.
THis is a good economical sauce, and is much
better than those strong sauces that overpower the

natural flavour of the fish.

T'o stew Beet Root.

BAKE red beet root in an oven till it become
quite tender ; and when cold, scrape off the out-
side coat. Cut the root into slices, and dip them
in vinegar, Puat them into a stew-pan with a suf-
ficient quantity of brown gravy; and to enrich .
the colour, a few grains of powdered cochineal
may be added. ~ The roots should be stewed till
tender, .which may be in about balf an hour;
and just before being served up, two or three

spoonfuls of cream may, or may not be added.

OBS.

THis is a good looking dish, and very whole-
some. The expense is trifling. The fine blood

colour may be increased without the cochineal,
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by a few spoonfuls of the juice, obtained by
pounding two or three slices of the root in a
marble mortar, with a little of the gravy. .If
thought too sweet, a few spooufuls of vinegar

may be added.

e ———

Nice Onion Sauce.

MELT the butter with a little thick cream,
‘but add no water or flour. Boil the onions, and
take off two coats from their outsides. Chop the

insides smooth, and put them into the melted

butter, with salt to the taste. Stir, one way,

over the fire, for a quarter of an hour, and then

send up the sauce quite hot,

0OES.

THis is a most elegant onion sauce for boiled

rabbits, or roast mutton.

A Perigord Pie.
TAKE half a dozen of partridges, and dispose

of their legs in the same manner as is done with

chickens when intended to be boiled. Season
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them well with white pepper, salt, a small quan-
tity of cloves, and wace beaten fine. Tuake two
pounds of lean veal, and one pound of fat bacon.
Cut these into small bits, and put them into
a stew-pan with half a pound of butter, together
with some shalots, parsley, and thyme, all
chopped small. Stew these till the meat appear
sufficiently tender. Then season it in the
same manner as was directed for the partridges.
Strain, and pound the meat in a mortar till it is
made perfectly smooth ; then mix the pulp with
some of the liquor in which it had been stewed.
The pie crust being raised, and ready to receive
the partridges, put them in, with the above men-
tioned forcemeat over them, and over that lay
some thin slices of fat bacon. Cover the pie
with a thick lid, and be sure to close it well at
the sides to prevent the gravy from boiling out
at the places where the joining is made; which
would occasion the partridges to eat dry. This
sized pie will require three hours baking, but
care must be taken not to put it into the oven till
the fierce heat of the fire be gone off. A puﬁnd
of fresh gathered truffles, parboiled, will add con-

siderably to the merits of the pie. Sometrmes
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a clove of garlic is mixed with the forcemeat, but
an English palate will not allow of its being more

than just discernible.

OBS.

Tais pie takes its name from a district in
France, named Perigord, where the partridges
are remarkably large. 'When prepared by a good
Cook, it will genéraliy be well received. As
to its merits, when viewed in a medical light, it
‘seems to belong to the cluss denominated ¢ High-
‘seasoned dishes,” of which hints have been given
1n many places of this selection. An ingenious
1Cook will, perhaps, invent a better forcemeat
‘than what is here recommended. This pie is
tthought by the land, where ** all are shopkeepers,”
ias worthy of being imported from the land, where

¢ all are Cooks.”

A French Apple Pudding.
TAKE any number of apples; pare them,

‘and after cutting them into quarters, take out
ithe cores. Then put them into a dish intended
tfor the table with some sugar, and bake them in

‘a slow oven till they become a marmalade. Take
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balf a pound of sweet almonds, blanched and

pounded smooth, with an ounce of bitter ones.
Put to them half a pint of cream, the yolks of two
eggs, and the white of one. Sweeten to your

taste, and pour the mixture over the apples ; then

send the dish to be buked in a gentle oven.

oBs.
THhis dish differs very little from the Eoglish
apple-pie when cuostard has been put to it.
Custard and apple-pie is the Shibboleth by which

an Alderman may be known.

The Head of a Holibut stewed.

FILL a stew-pan nearly full with water, and pat
in a few anchovies, some marjoram and rosemary,
two or three cloves, some whole white pepper, and
scraped ginger. Stew these for the space of half
an hour ; then strain, and put in the head to be
stewed till tender; when enough, thicken the
gravy with flour rolled in butter ; add an anchovy
or two, or a spoonful of its essence, and a little
nutmeg. When reﬁdy to be served up, put in
some spoonfuls of white wine, together with some

balls made in the fellowing manuer: Bone and
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skin a piece of the fish ; then chop it small, with
a little thyme, marjoram, grated bread and nut-
meg. Form these into balls with some melted
butter and cream, or the yolk of an egg. Put
into the stew-pan, before the head is taken out,
‘2 large p-fece of the forcemeat, and salt to the

i taste.

OES.

THis dish is intended for Lent, but 1t is good

i at all seasons.

e —

Momentary Sauce for cold Meat.
TAKE parsley and young onions. Shred them

rvery small, and mix them up with vinegar, and a
llittle Cayenne pepper. Add, if approved of, a
Hittle gravy. |

———

A Fuasting-Day's Dish.

BOIL eggs very hai-uj, and cut off a little from
ithe thick ends. Fry them in a pan, and take care
tto keep them continunally in motion. Then place
them in the dish on the thick end, aud pour over

them some good fish or herb gravy. The gravy
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must be brown. Garnish with lemon and what

was cut off from the: ends.

OBS.
AN occasional fasting-day that does not allow

the stomach to be quite empty, is highly salutary,
and for which Archaus is always thankful.
To dress Holibut in the manner of Scotch Collops.

TAKE thin slices of holibut, and fry them with
butter in the usual manner; then boil in a little .
water, for half an hour, four onions, some celery,
and thyme, and the bones of the fish. Strain,
and put in the fish with some browned butter;
~ and stew for the space of half an hour. Season
with white pepper, salt, and mace, one spoonful
of catchup, and the same quantity of lemon juice,
with a little shred lemon peel. Thicken with

flour and butter, and serve up.

0Bs.

WHOEVER can obtain this Lent disb, will have
no reason to long after Scotch collops, or veal
cutlets. Ling is more proper for this purpose,

being of a firmer texture than Holibut. Sturgeon
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is still better, when it can be got, bsing a fish
that partakes much of the nature of veal, and ad-

mits of being roasted as such.

—_—

Haddocks Stewed.

TAKE six haddocks ef a middling size and
fresh caoght, S{:rape-nﬂ" the skin, and cut off
the heads, tails, fins, and belly flaps. Then put
the fish into a pan, with aquart of water, a few
pepper-corns, and one whole onion. Stew slowly
for the space of a quarter of an hour, then strain
off the liquor or stock. Dredge the fish with
flour, and fry them in drip or butter. This done,
put the fish into a stew-pan, with the stock,
adding Cayenne pepper, catchup; and essence of
~anchovy. Stew till the sauce become of sufficient

strength. Serve up in a deep dish, with the

surrounding sauce,

OEBSs.

Tais is a very good dish, and though suf-
ficiently savoury, it is not capable of injuring the
constitution by an importation of gouty particles.

It 1s a favourite dish north of Tweed. Ignotus
4
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is of opinion that it may be improved by the
addition of some gravy, when in the act of
stewing. Care should be taken that the fish be
not broken, as the previous boiling will dispose

them to be very tender.

»

A stewed Cod’s Head and Shoulders.

BOIL the fish till nearly enough, then take
it out, and put it into the stew-pan, with two
bottles of strong ale, and one of small beer, an
ounce of butter, and an ounce of bruised white
pepper tied up ina bag, a few oysters, some good

beef gravy, and two onions. Salt to the taste,

O BS.

—

Tais is a very good dish for Lent when the
beef gravy is left out: in place of which, a few
spoonfuls of catchup may be substituted, and the
butter increased. Small baddocks may be dressed
in this way. This also is a northern dish. Never
having tasted either of them, Ignotus presents

them on recommendation.




A Pease Soup Maigre.

TAKE a pint of whole pease. Boil in as much
water as will make a good tureen of soup, with
one carrot, half a small Savoy cabbage, two beads
of celery, some whole black pepper, a bundle of
sweet herbs, two onions, and three anchovies, after
being well washed. Boil these until they become
perfectly tender, when they should be rubbed
through a cullender. Take two large handfuls
of spinage, scald it, and beat it in a marble
mortar ; then-rub itthrough a sieve. ‘Take some
lettuces, a little mint, four small green onions,
or leeks, not shred too small, and a little celery.
Put these into a sauce-pan with three quarters of
2 pound of butter, and a good deal of flour. Let
them boil ; then put the spinage and the herbs
into the soup, and let them boil till sﬁ{ﬁciently
incorporated, A few heads of asparagus will

greatly improve the soup, but let them be put in
late.

OES.
Thrs is a wholesome and excellent maigre
soup.  Pease, when split, lose much of their Ha-
vour ; a circumstance not generally known.

4 12
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A Meagre Mess.

TAKE onion, celery, and turnips, and let them
boil in about three half pints of water till they be-
come sufficiently tender, adding some oatmeal
and salt towards the end of boiling. When

served up, put in a few pieces of toasted bread.

OLS.

IenoTus prefers this mess to a heavy meat
supper ; and he trusts his advice will be found

good, especially in a gouty habit,

A Sandwich.
TAKE butter and grated Cheshire cheese,

or Parmesan, of each equal quantitics. Made
mustard, about‘a fourth part of those conjoined
ingredients. Beat them in a marble mortar intoa
uniform mass. Spread this mixture upon slices
of white bread ; then put on slices of ham, or
any kind of meat, Cover with another piece
of bread, the same as at first. Cut neatly intp

mouthfuls.
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0 Bs.

Tris is a very neat sand wich, as it need not be
touched with the fingers of the wmost delicate lady.
Upon this principle, a variety of sandwiches may
be formed by an ingenious housckeeper. We
mistzke when we suppose the ‘¢ Sandwich” to be
a modern invention. Suetonius in the life of Tib.
Claudius Cesar, mentions it under the name of
““ Offula.,” Rogo vos, quis polest sine offula vivere 2

Ignotus wishes the old name Offida, to be con-
tinued, as he conceives it would be affixing a
stigma upon the moderns, to be deemed the in-
ventors of a practice that too often incommodes
families, by obliging them to provide two dinners,
when one was as much as theiy finances would.

admit of.

A Partridge Soup.

TAKE the whole breasts of four partridges, and:
after throwing away the fat and skins, put them,
for the space of half an hour, into cold water,
I'ben cut the meat from the remaining parts, and

- pound it in a marble mortar. Take four pounds.

T 3
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of veal cut small, a slice of lean ham, the above
pounded meat, together with all the bones, some
white pepper and salt, three table spoonfuls of
white bread erumbs, a Jarge onion, in which three
cloves have been st"uck, and some scraped carrots
and celery. Stew these ina sufficient quantity of
water, till all the goodness has been drawn from
the meat and vegetables. Then strain the-soup
throongh a hair sieve, and take off all the fat. In-
to this soup }:;ut the partridge breasts that have
hitherto been preserved, and stew them for the

space of half an hour, adding some white pepper,

and plenty of pounded mace. Thicken with cream

and flour, and serve up in a tureen.

OBS,

Turs receipt tvas brought over from Barbary
by a British Ofhcer; and when the English cook
thinks proper to add to it grouse or woodcock,
then it may be truly said, thiat cookery has com-

pleted the sum of crapulary indulgence.

——

To stewo Lampreys.
THE lampreys being skinved and cleaned,

boil them for a short time in salt and water ; then
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pour the water from them, and put them intoa

pan, with a bottle of port wine, and some sliced

onions and cloves. Keep them for about an hour
over a gentle stove fire. Then pour off the wine,
and put to it about half a pint of gravy, with as
much butter and flour as will make the sauce of a
proper thickness. Add lemon juice, if required.:
Pat all together into a stew-pan, and warm up for
the table.

0O Bs.

Tris is a good but expensive dish, on account
of the wine.—As this kind'of fish, in many par-
icula;s, resembles the eel, it dresses very well
-when stewed after the same manner; in which
case, a very considerable expense will be saved,
and the gourmand not much disappointed. The
salt and water has a good effect in discharging the .
muddy taste that lampreys, eels, and tench, often

coutract from their sitnation. -

An Omelette.
TAKE seven eggs, and after beating them well;
season with pepper and salt; then add a little

slialot cut as small as possible, and some shred’
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parsley. Put into a frying pan a quarter of a
pound of butter, and after it has come to boiling
heat, throw in the eggs and keep stirring them
over a clear fire till the omelette has become
thick. After being sufficiently browned on the
under-side, double it up, and put it upon a dish,
pouring over it a little strong veal gravy.

OBS.

THE omelette is an extemporaneous dish that
admits of great variation in its composition. Some
cooks put to the eggs grated ham, chives, onions,
fresh mushrooms stewed a little, and shred fine,
catchup, &c. with all of which the eggs incorpo-
rate very well, and form a savoury dish that in

general is well received.

e ﬂfﬁl"l}-lgtf&‘.
TAKE the whites of five eggs, and after beat-
Ing them to a strong froth, add a table-spoonful
and a half of refined sugar, finely sifted. Put in
_the sugar vur_"f gently, beating the eggs ali the
while, but be careful not to beat them too fast.

Then bhaving stewed some sugar upon writing-
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|paper, drop the composition upon it, about the
isize of a pigeon’s egg, and over itsift some fine
ssugar.  Immediately after this, send it to the
coven, in which it should remain about twenty
minutes. When cold, scoop out with a spoon
wwhat remains moist, and fill the cavity with any
ikind of sweetmeat ; then join two of the cakes

ttogether. Keep in a dry place till used.

OBSs.

Tais constitutes a very elegant sweetmeat. And
;as Archzus, on all occasions, considers sugar as a
wery wholesome part of our diet, it will be un-
reasonable to condemn its use for children, espe-

1ally when combined with acid fruits.

To boil a Ham.

SOAK the ham two days in milk and water 3

pafter which, let it g-ently boil upon the fire, or
stove, for the space of eight hours, but with a

oderate quantity of water. Add, during the
Joiling, the coarse parts of any kind of meat, and

few carrots and onions.
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O0BS.

Tais most excellent method of boiling a bam
does not essentially differ from what has beeng
mentioned in a former article. The fresh meat
and vegetables have'a powerful effect in extract
ing the salt, and tendering the fibres of the ham,
which, by the usual method of boiling, are leftf

salt and hard.

Ly

Oyster Sauce.

PUT the required number of oysters into a
stew-pan , with all their liquor, and a little gravy.
Stew for the space of a few minutes, togethe
with an onion sliced, some scraped horse radish,
and a few corns of whole pepper. Then take
out the oysters, and beard them ; put the beards
into the stew-pan, with a little more gravy and
water, and continue the stewing, in a gentle
manner, over a slow fire, for about an hour.
Strain the liquor, and thicken it with butter an
a little flour.  After this, put in the c;}‘sters, and
warm them gently, taking care that when put in-{
to the boat, there be a proper proportion betwee

thie sauce and the oysters,
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0Bs.

By stewing the beards, the whole flavour of
“fthe oyster is preserved, and no part is lost ; but
:are should be tuken that the oysters do not be-
“pcome hard by over stewing. The admirers of
“@pseef steaks think that a little catchup improves

dfhis sauce.

To boil Partridges.
TRUSS the partridges, as done for boiled fowls.

Joil them in a proper quantity of water, and in
‘bout fifteen or twenty minutes they will be suf-
iciently done. When ready to be served up,
sour over them some rice 'stewed in gravy, with
alt and pepper ; the rice should stew in the gravy
ill it become quite thick, and to this a particular

fttention should be paid.

OBs.
TuovcH this is a palatable dish, it is not an
#aflammatory one ; and there is every reason to
uppose that it will meet with the approbation of

lwrchazus.  An eastern palate may wish for the

ddition of some curry powder.
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IWhite Vermicelli Soup.

TAKE three quarts of clear veal stock, and two
ounces of vermicelli ; boil together for the space
of a quarter of an hour. Season with salt. Add
the yolks of four eggs, and half a pint of cream,
beat well together. Simmer for five minutes;
and serve up in a tureen. Be careful not to over-

boil the vermicelli.

ORBS.

THi1s soup is both palatable and innocent ; it
may be given to a child. '

Veal Collops, IWhite,

CUT very thin slices from a fillet of veal, and
season them with white pepper, salt, mace; nut-
meg, and a little lemon peel. Then put the meat
into a stew-pan, with a good piece of butter, and
to prevent its setting to the pan, keep stirring it
about till sufficiently done. Add cream beat with
the yolk of an egg, a short time before serﬁng

up, and,thicken with a lump of butter rolled in

flour. Keep stirring till ready to be sent up.




O ES.

THis is a neat supper dish, and does not take
up much time in the preparation. Waen in-
tended to be served up in form, egg bails, force-

meat balls, and mushrooms will be required ; bug

as far as [ canlearn, Archaus gives the preference

to its present simple form.

—_—

Veal Collops, Brown.

CUT the veal into slices, a little larger than
when intended to be white, and after beating them
with a paste-pin and seasoning them with white
pepper, salt, nutmeg, and mace, put them into a
frying pan, after the butter has become brown.
When sufficiently done, put the collops into a
stew-pan with some good gravy, catchup, essence
of anchovy, and lemon juice. Keep stirring, and

when well warmed, serve up with egg balls.

OBS.
In preparing veal collops, whether white or
brown, the principal art is in the seasoning, A

cook who has not a good taste, should never at-

tempt a made dish of this kind.

L 4]

i
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7o stew Pease, Mild.
TAKE a pint and a balf of young pease, and

put them into a stew-pan, with two young let-
tuces and a little water. Stew slowly, till the
pease.have become sufficiently tender, then add
a quarter of alpint of cream, and the yolks of two
eggs. Stir a little, but do not suffer the mixture
to boil. Some add a lumpof sugar. Season with

salt and serve up hot,

0Ls.

Tais method of stewing pease will be acs
ceptable to those who object to gravy and essence

of ham.

To stew Pease, Savoury.

PUT a quart of pease into a stew-pan, and add
to them two ounces of butter, a small onion sliced,
a coss or cabbage-lettuce, cut in pieces, with
a litile salt and some hard water. Stew the
pease till balf done, and thicken with flour and
gravy. Then add a spoonful of the essence of
ham, and season with Cayenne pepper. Stew till

the pease become sufficiently tender, but be care-
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ful to keep the fire of a moderate heat, to prevent
 the pease from sticking to the pan. There can
be no objection to the addition of a few spoonfuls
of good gravy at first. When pease are very old,
they should have a boil in water previous to their

being put into the stew-pan.

OBS.

ArcHEUs does -not seem quite satisfied with .
this dish, as he conceives that it contains too many
gouty particles, and consequently should be but
sparingly used in cases where there is a suspicion
of a latent hercditary gout. ¢ Rouse not a sleep-
ing lion,” says Prudence ; and the advice, theugh
it costs nothing, should not be despised, ¢* Hard
words and hanging, if your judge be Page,” re-

Mea : ' i i H
pies the Gourmand, when up to the throat with .

green fat and venison..

Porvrade Sauce.

BONE two anchovies, and after pounding them
in a marble mortar, add two table-spoonfuls ﬁf
salad oil, and a tea-spoonful of made mustard.

5 U2
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When well mixed, add two shalots shred very

finey a little white pepper, some shred parsley,

and a proper quantity of vinegar.

0 BS.
THis is a very good sauce for cold meat; and
there is no reason to think it otherwise than as

very -wholesome, especially when the stomach is

Bot in a state of good digestion.

A Cheshire Sandwich.

TAKE anchovies, Cheshire cheese, and butter, |
of each equal parts. Made mustard to the taste.
Pound in a marble mortar till all the ingredients
become well incorporated. Spread a knife point-
ful of this upon slices of white bread, and be-
tween two pieces put a thin slice of bam, or any
kind of cold meat. Press together, and witha

sharp knife divide the sandwich inte mouthfuls.

OBs.
Ievotus has, with some difficulty, obtained
Archaus’s permission to insert this sandwich into
his Culina. He, therefore, makes it a condition

with those of the fair sex, who delight in sand-
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wiches, that they will use their interest in. pre~
venting the Minister from laying a tax upon them,
there being some reason to fear that he mlc_a‘ns_td
take them into his budget, with a view to preveat,
as much as possible, what he has called an Sun-
necessary waste of national Pruvision.’.’ Whatever
morality there may be in such a determination,
there is but little policy 1 it, as it 1s well known
that the Minister gets more by the wine con-
sumed during these repasts, than he possibly

could obtain by a tax upon this modern luxury..

Oyster Soup.

TAKE a pound of skate, four flounders, and

two middling sized eels, Cut them into picces,
and put them into a stew-pan, with a suficiency
of water. Season with mace, an onion stuck
with cloves, a head of .celery, some sliced parsley
roots, white pepper and salt, and a bunch of sweet
herbs. After simmering about an hour and a half,
strain, and put the liquorinto a sauce-pan. Then
take';:n}' number of oysters, bearded, and beat

them in a marble mortar with the yolks of six
Y3

e —————— ——
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hard eggs. Season with white pepper, salt, and
grated nutmeg ; and when the liquor boils, put
the oysters and seasoning into it. When it be-

comes as thick as cream, take it from the fire,

and serve it up in a tureen.
OBs.
This 1s a good restorative soup. In the ab-

sence of fish, a knuckle of veal may be used.

When flounders cannot be obtained, perch make

a good substitute for both them and the eel.

Veal Broth.
STEW a knuckle of veal in about a gallon of

water, to which put two ounces of rice, or vermi-

celli, a little salt, and a blade of mace. When
the meat has become thoroughly boiled, and the
liquor reduced to about one haif, it may be sent
up to table, with or without the meat. DBat the

vermicelli must not be put in at first.

0 Bs.

IcNoTUs seriously recommends this simple broth
to be used by all persons who are in the habit of

indulging in rich soups, and highly seasoned .
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'dishes. It will be well received by Archaus, as
it will give him time to clear away the gouty par-
lticlqs that those gentlemen have long and abund-
:antly thrown upon him, If the Gourmand did
'but know the labour he daly imposes upon a

{faithful old servant, be would now and then give

|!him a few hours of relaxation.

Beef Steaks Rolled.
TAKE the steaks, and after beating them to

anake them tender, put upon them any quantity
wof high-séasnned forcemeat, then roll thenr up,
and secure their form by skewering. Fry tlem
in mutton drippings, till they become of a delicate
‘brown, when they should be taken from the fat,
in which they had been fried, and put into a

fstew-pan, with some good gravy, a spoonful of

red wine, and some catchup. When sufficiently
stewed, serve them up with the gravy and a few

sickled mushrooms.

OB3.

Tris dish may be considered as a meal in the

service of families in middling life ; and as an ad-
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ditional dish, in opulent ones. The inside of a
sicloin is the best piece of beef for this purpose,

being extremely tender.

Family Beef.

TAKE a brisket of beef; and after miring
half a pound cf coarse sugar, a quarter of an
ounce of salt-petre, two ounces of bay salt, and
a pound of tommon salt, rub the mixture well
into the beef; then put it into an earthen pan,
and turn it every day. Let the meat remain in
this pickle for the space of a fm'tnigﬁt, when it
may be boiled and sent up to the table with
savoys, or other greens. When cold and cut{ Ty

into slices, it eats well with poivrade sauce.

O BS.

Uron this dish nothing need be said, further
THg

! Intg

than that it is a wholesome family dish, and at-

tended with little expense beyond the original

i 3 'll'g-.
purchase.  Archzus says, that this kind ~off™u
cookerv is worthy of imitation, as it would savef" Vi

him a great deal of trouble in his examination of i ,

the chyliferous process,



To stew a Duck.

TO a pint of strong gravy, put two small

oniens sliced, a little whole white pepper, a bit of

~inger, and a few leaves of thyme. Take a tame
duck, lard, and half roast it ; then put it into a
stew-pan with the gravy, &c. and after stewing
ten minutes, put in a quarter of a pint of red
vine. When enough, take out the duck, skim
off the fat, and thicken the gravy in the usual
ay. Lay the duck in the dish, pouring the

uce over it. Garnish with lemon.

OBSs.

21 THisis a dish of French extraction.

Spinage and Cream.

B

THE spinage being boiled and squeezed, put’

into a stew-pan with a piece of butter, a
ittle nutmeg and salt.  Keep stirring it over the

we with a wooden spoon; then add as much

-

fream as will make it of a proper thickness.

- Pend up garnished with fried bread.
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0Bs. S

In this way of dressing, spinage is very plea-§
sant ; but perhaps it would be more wholesome
if dressed only with butter and salt. To make it§ 4
" meat in appearance, all the strong fibres must be
taken out, and the substance beat with a wooden
spoon, when in the pan. When made, acid with
lemon juice or vinegar, it may be put under a
fricandean, in the place of sorrel. The cream§

to be left out.

nnnnn

OBS,
SoME persons prefer strong gravy to cream,§
and the alteration is net & bad one.

A Ragout of Oysters,
CHOP a few trufiles, fresh mushrooms, shalots,
and parsley ; put these into a stew-pan with
piece of butter, some good gravy, some of the

oyster liquor, and a little white wine. Redu

warmed without boiling.



0Bs.

As trufles and fresh mushrooms cannot at all

:{itimes be obtained, the oysters may be well
i{dressed by making the sauce with a piece of

+|tbutter rolled in flour, some strong gravy, a few

sspoonfuls of the oyster liquor, some shalot, and
ifiparsley. All kinds of shell fish are wholesome
JJ;and restorative ; oysters in particular. 'The Ro-
afmmans put a high value upon them, and it appears
ifrom Apicius, De Re Coquinaria, that they had
:a method of transporting them to countries far

rremoved from the sea.

amr————

An Omeleite.

BEAT up eight eggs with a little cream, -
«chopped parsley, a bit of onion, or a few chives,
jpepper, and salt, Melt a piece of butter in a
frying-pan, and when properly heated, pour in
ithe above preparation. Stir till the cake is
iformed ; and when sufficiently browned, put it
finto a dish, and double it over, to_cover the raw
ppearance of the eggs; or the surface may be
tbrowned with a salamander. When sent up,

fpour over it some good gravy.
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by ' - OBs.
Turs 1s an excellent omelette, as it consumes
but little time in the preparation. The omelette
is a dish of great antiquity, and as a proof of its
wholesomeness, it is a favourite in almost every
country in Europe. In the composition it admits
of great variety, some specimens of which have
becn already given, and more may be found in
a French book of Cookery by M. Massialot.
Omelettes should be made thick, to appear full
in the mouth. Some persons add a littie grated
nutmeg, and leave out the onion. In England,
garlic, shalot, and onion, are sparingly used in

all made dishes.

Solid Sausages.

CUT large thin slices of veal, and prepare a
seasoning with white pepper, salt, chopped
parsley, shalots, mushrooms; scraped ham, and a
little mace. Roll the meat into the form of
sausages, and put the seasoning in the insidc;
then tie them up, and stew them slowly with some

strong gravy, and a glass of white wine. When
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enough, put the veal upon a dish, and pour the

sauce over it, after being skimmed.

OLs.

THis is a very palatable dish, and of easy di-
gestion. Itisa meal for an economist who pre-

fers table beer to port wine.

To stew Lobsters, mild.

WHEN:- the lobsters are boiled, pick the meat
rclean from the shells. Take half a pint of water,
:a little mace, a litde whole white pepper, some
ssalt, and the shells of the lobsters; boil till all the
igeodness be drawn from the insides of the shells ;
tthen strain, and put the liquor into a stew-pan
with the flesh of the lobsters, a piece of butter
rolled in flour, two spooufuls of wlite wine, a
little juice of lemon, and some bread crumbs.

When sufficiently stewed, serve up in a proper

shaped dish.

DES..

As in this method of stewing a lobster, very
ittle seasoning is put in, 1 shall consider it as a

X
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dish, that, in a medical light, differs very little

from the fesh of an undressed lobster. 1 de

therefore recommend it as a restorative, under

the restriction as to quantity.

A Dunelm of Crab.

BEAT the flesh and the inside of a crab in a
marble mortar with some white pepper, salt,
nutmeg, and crumbs of bread; then add some
“gravy, and a little wine. DPut the whole into a
stew-pan, with some butter rolled in -flour; and
when thoroughly warmed, add a little vinegar,

or lemon jui{:m

O BS.

Tuis dish takes its name from.an ancient city
in the north of England, where ¢ good eating”
and ¢ good living” are clerically considered as

synonimous terms. It wears a gouty complexion.

To stew Lobsters. .

WHEN the lobsters are sufficiently boiled,

pick the meat from the shells, and put it into



e
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stew-pan with a little melted butter, and a table
spoonful of essence of anchovy; togetner with
white pepper, salt, and mace to the taste. When
a hen lobster is used, the coral, found in the
\
body, must be dissolved in the melted butter,
which will considerably add to the beauty of the
dish. It wiil almost be unnecessary to say, that
in cousideration of the previous boiling of tue
lobster, very little heat will be required when in

the stew-pan,

0ESs.

IeNoTus has much satisfaction in saying, that

‘this dish will be found highly gratifying to the

_palate, without doing an injury to the constitution,

Westphalia Loaves.

MIX four ounces of grated Westphalia, or
‘English ham, with a_pound of mealy potatoes,
'mashed with butter, salt, and two eggs., Form
iinto small loaves, and fry them in butter. Serve
wup with brown gravy,

X 2
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OBS.

To persons accustomed to savoury things, these
loaves will be more acceptable than potatoes.
mashed in the usual way. They give a relish to
roast veal, and make a good supper dish when

presented in any fanciful form,

Tomata Sauce.

TAKE tomatas, when ripe, and bake them in
an oven, till they become perfectly soft, then
scoop them out with a tea-spoon, and rub the
pulp through a sieve, - To the pulp, put as much
Chili vinegar as will bring it to a proper thick-
ness, with salt to the taste. Add to each quart,
balf an ounce of garlic, and one cunceof shalot,
bhoth sliced very thin, Boil during the space of
a quarter of an hour, taking care to skim the

mixture very well. Then strain, and take out
the carlic and shalot. After standing till quite
cold, put the sauce into stone bottles, and let it
stand a few days before it is corked up. If,
when the bottles are opened, the sauce should

appear to be in a fermenting state, put more salt
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to it, and boil it over again. If well prepared,
this sauce should be of the thickness of rich cream,

when poured out,

0ES.

THis is a charming sauce for all kinds of meat,
whether hot or cold. The tomata must be raised
in a hot-house, and afterwards it will'grow in the
open air, if'plabe‘d against a wail in a warm sitoa- -
tion. Being a pleasant acid, it is mach used by
the Spaniards and Portuguese in their soups.
In botanical language, it is the Lycopersicon Escu-.

lentum. Lion. Love-apple.

; A Cream Cheese.
MAKE a frame of old eak (for fir would give a

taste) £ inches long, 3 inches deep, 3 inches wide
within, and opea at top and bottom.. Take a
quart, er more, of cream from the vessel before
it 1s stirred for cherning, and place a piece of
linen cloth in the frame, sufficiently large to hang
| over the edge. This will act as a siphon to drain
off the whey, as no pressure whatever must be

used for that purpose. Then pour the cream in-

2 X3
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into the frame, or mould, and set it on a dish, a
table, or on a few rushes. Change the cheese
daily into a clean dry clot, till it begin to adhere
to it, whew it will be in a proper state to be coated
once a day, with fresh leaves of the stinging

nettle. After this, it will soon be ripe for use.

0ESs.

Tuis excellent cheese can only be made in
surﬁmer, when there is a suflicient degree of heat
to ripen it. Besides, -the cream is the richest at
that season. Some persons prefer this kind of
cheese in its sour state, before it has become per-
fectly ripe. - Others again object to its richness
when made of all cream, and recommend a mix-
ture of cream and milk, made into a curd with
rennet. 'The goodness of a cheese, made in that
manner, depends on a due proportion between
the cream and the milk, or, to speak more philo-

sophically, between the oily and cheesy matter.

e m—

A Giblet Soup.
TAKE a leg of beef, by which is meant that

coarse part which is a little above and a little
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below the hock, a scrag of mutton, the same of
veal, and the required quantity of water. Stew
these with turnips, leeks, carrots, &c. for thespace
of four or five hours; then strain off, suppose
three or four quarts, and put in three sets of goose
aiblets well picked. Let these stew till they be-
_come quite tender, putting in, an hour before
they are done, a quart of young pease, a coss let-
tuce, and some seasoning, according to taste. To
take off a certain bitter taste, it will be gﬂﬁd
coukery to scald the pease and lettuce before they

are put into the soup. Strain, and serve up..

OBs.

Ta1s soup was communicated to Ignotus by a
- surviving friend of the celebrated Chace Price,

Esq. who was supposed to keep the best table of

his time.

A Fish Pre.

SHEET the sides of a dish with pufl paste, and
putintoit the following ingredients, after being well
seasoned. - Put a layer of pounded sea biscuit at
the bottom of the dish. Upon it put some slices of

cod or holibut, then a layer of lobster, with some
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oysters cut into quarters, then a layer of pounded
biscuit with a.s;}nnnfu] of essence of anchovy, and
the liquor of the oy sters, together with a few spoon-
fuls of gravy. Upon the biscuit put some pieces
of butter, and lastly cover with paste, and send
the pie to the oven. When ready to be served

up, put in a few spoonfuls of gravy, |

OES.

"THis is a good savoury dish when prepared by

a skilful cook. s

A Succedancum {m' Green Pease tn Winter.
TAKE the tops of very early sown pease some-
time before ‘thhey come into blossom. Boil them
in salt and water for a few minutes to take off the

bitterness. Then chop them, and put them into

the soup already prepared, with a bit of sugar.

OBS.

Or this succedaneum, Ignotus has not had any
experience ; but as the receipt was communicated
by a culinary amateur, he has not a doubt of
its answering the intended purpose. ¢ Figt ex-

perimentum.”

‘ I
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Sausages without Skins.

TAKE an equal quantity of any kind of meat
| and suet. When separately chopt very fine, beat
them well in a mortar, with sage, nutmeg, white
pepper, and salt. Then, with the yolks of eggs,
and some bread crumbs, form into the shape of

sausages, and let them be fried with very little
heat,

e OBS.

THE advantages of this preparation are, that
we may have sausages, when it may not be in
our power to procure skins. There i1s a great
variety of sausage meat, so that the Cook need

not be tied down to any rules in the composition.

Mutton Rumps.

BOIL six rumps of mutton for the space of
fifteen minutes; then take them out, and after
cutting them into two pieces, put them into a
stew-pan, with half a pint of strong gravy, a gill

of white wine, an onion stuck with a few cloves,
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a little salr, and Cayenne pepper. Stew till ten-
der ; when the rumps and nuionl may be tuken
out, and the gravy thickened with butter, rolled
in flour ; to which may be added some browning,
and the juice of half. a lemon. Boil tili the sauce
become smooth, but take care that it be not
too thick, Then put in the rumps again, and
after they have become sufficiently warm, serve
them up, and garnish with beet root and horse-

radish.

OBS.

Persons who delight in fat meat, will be pleased
with a dish that affords them enough of it. But
Ignotus is of opinion, that the rumps will in ge-
neral be more acceptable when eaten with stewed
sorrel or acidulated spinage. It is remarkable,
that in former times, rumps, kidneys, and trot-
ters were considered in all large families as per-

quisites of the Cook.

A Mock Turile Soup.

TAKE a calf’s head with the skin on, and after

scalding off the hair, cut the horny part into



( 251 ) h
pieces of about an inch square. Wash and uiean
them well, and put them into a stew-pan, with
four quarts of broth made in the following man-
. ner :

Take six pounds of lean beef, two calf’s feet,
two pair of goose giblets, one onion, two carrots,
a turnip, a shank of ham, a head of celery, some
cloves, and whole white pépper, a bunch of sweet
herbs, a little lemon peel, a“few truflles, and eight
quarts of water. Stew these till the broth be re-

“duced to four quarts, then strain, and put in the
head cut into pieces, with some marjoram, thyte,
and parsley chopped small, a few cloves and mace,
some Cayenne pepper, a few green unin::;ns; a
shalot chopped, a few fresh mushrooms, or mush-
room powder, and a piutof Madeira. Stew gently
till reduced to two quarts. Then heat some broth,
thickened with flour, and the yolks of two eggs,
and keep stirring it till it nearly comes to boil.

£1dd any quantity of this broth to the other soup,

and stew together for an hour. When taken’

from the fire, add some lemon or orange juice,
and a few forcemeat balls, heated in water, but

not fried. The quantity of the additional broth

e e S | e e —
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determines the strength of the soup, so that
much is left to the taste and discretion of the
Cook.
OBS. :

THoucH this soup was much admired at the
London Tavern, when Mr. Farley was the prin-
cipal Cook, Ignotus is of opinion that it would be
equally good if the mode of stewing was made less
troublesome. Of this dish it may be truly said,

¢ there is death in the pot,”

Stewed Cod, after the Dutch manner.

TAKE an earthen vessel of equal dimensions
at *tnp and bottom, and fit it with a cover.
Into it put a layer of cod with a little salt, then a
layer of pounded biscuit, over which put some
pieces of butter, then a layer of cod, then a layer
~of biscuit and butter, and in this manner proceed
till the vessel be nearly full. Finish, by putting

some pieces of butter at the top. Send the vessel

to the oven after putting on the earthen cover.

OBs.
THis is a good economical dish. To elegance
i

it has no pretensions. The Dutch eat it with
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oiled butter and lemon juice. Ignotus thinks

that a few spoonfuls of gravy would improve

this dish.

Mock Tomata Sauce.
ROAST any quantity of sharp-tasted apples

in an oven, and when sufficiently done, let them
be pulped in the usual manner. Pat the pulp
into a marble mortar, with as much turmeric as
will give it the exact colour of tomata sauce, and
as much Chili vinegar as will give it the same
acid that the tomata has. When uniformly mixed,
éive a gentle boil in a tinned sauce-pan, baving
previously shred inte each quart, a quarter of an
ounce of garlic, an ounce of shalot, a tea-spoon-
ful of Cayenne pepper, and a little salt. When
cold, take out the garlic and shalot, and put the
sauce into stone bottles. This sauce should be of
the consistence of a thick syrup, which may be

regulated by the Chili vinegar.

OEs.

THE only difference between this and the ge-
nuine tomata sauce, is the substituting the pulp of
2 4
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apple for the pulp of tomata, and giving the colour-
ing by the means of turmeric ; a root that con-
stitutes one of the ingredients of the curry powder.
T'his is a good imitation.

A Shrimp Sandwich.

PUT a layer of potted shrimps between two
pieces of white bread and butter, and after press-
ing the Sandwich gently down, cut it with a sharp
knife neatly round the edges. It is usual, before
closing in, to spread a little made mustard over

the meat.

r

OBs.
PorTEDp meats of every kind make elegant

sandwiches. These, when cut into mouthfuls,
look better then when sent up in large pieces,
as in that reduced shape they may be taken up

with a fork, and conveyed to the mouth of the

fair one, without soiling her fingers or gloves.

7o dress Spinage.

PICK and wash the spinage well, and put it

into a pan, with a little salt, and a few spoonfuls
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of water, taking care to shake the pan often.
When stewed tender, take it out, and put it into
a sieve to drain, and give it a squeeze. Iteturn
it into the stew-pan, after being well beat, and
put to it some gravy or cream, with white pepper,
salt, and a piece of butter. Stew about a quarter
of an hour, and stir it frequently. When served
up, a few poached éggs. may, or may not, be put
upon it.

0BS.

THis is a very wholesome dish, and, in ge-
neral, will be better received than when spinage is
sent up with only a bit of butter, and a little salt.
It is gently laxative, and consequently acts as
one of Archazus’s assistants, Gourmands should
reverence a dish possesse! of this quality ; but

they will find it most wholesome, when simply
dressed,

Zamb Chops.

CUT a neck of lamb neatly into chops, and
rub them over with egg yolk; then strew over
them some bread crumbs, mixed with a little

Y 2
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clove, mace, white pepper,-and salt. Fryto a
nice brown, and place the chops regularly round
a dish, leaving an opening in the middle, to be

filled with stewed spinage, cucumber, or sorrel.

0Bs.

SPINAGE and sorrel are two of the most whole-
some vegetables served up at table, and should
never be allowed to retire without being abund-
antly noticed. ‘

To stew Peasein a savoury way.

TAKE a quart of green pease, two cabbage-
lettuces cut small, a large Portugal onion cut into
slices, or a small English one. Pat these into a
staw-pan, with half a pint of hard water, some
salt, a little white pepper, a little mace, and some
grated nutmeg. Stew for a quarter of an hour,
then put in aspoonful of catchup, and four ounces
of butter rolled in flour. Shake the pan often,
and when the peas are sufficiently tendered, serve

them up.
0O BS,

TH1s method of stewing pease is evidently of

French extraction ; and the cookery is not to be




{ 957 )
reproved. The dish is very grateful to an English
palate. With us, a small bit of sugar is thought
to improve the taste of green pease, whether they
are sent up in a simple or a campéum% state.
This dish is rendered more savoury by the addi-
tion of some good gravy and less butter; but

I do not recommend the animalizing of vegetables.

Beef Collops.

TAKE steaks from the rump, and eut them
into pieces in the form of Scotch collops, but a
little larger. Having hacked and floured them,
put the collops into a stew-pan, in which a sul-
ficient quanﬁty of butter had been previously
melted. Fry them quick for about two minutes;
then put in a pint of gravy, avith a bit of butter
rolled in flour, and season with white pepper and
salt. To these add some pickled cucumber sliced
very thin, a few capers, part of a pickled walnut
sliced thin, and a little onion shred small.. After
remaining in the stew-pan for the space of five
minutes, or a little longer, the collops may be
dished up, and sent hot to the table. Garnish with

lemon, or beet-root pickled in vinegar.
¥ 3
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O BSs.

Tuis dish has something of the appearance

of a meal, and as it does not contain any very
high seasoning, it may be eat in perfect safety.

~ Trembling Bﬁ'-;ﬁ
TAKE a brisket of beef, and boil it gently

for the space of five or six hours, or till made
very tender. Season the water with salt, some
all-spice, two onions, two turnips, and one car-
rot. Put a piece of butter into a stew-pan, and
when melted, put in two spoonfuis of flour, tak-
ing care to keep it stirring till it become quite
smooth. Then put in a quart of gravy, a spoon-
ful of catchup, some turnips and carrots cut into
small pieces. Stew till the roots are become ten-
der, and season with pepper and salt. Skim off
the fat, and when the beef is put into the dish,

pour the sauce over it.
F
OBs.

WHEN properly cooked, this dish is generally
well received, being very tender. A small rump

may be dressed in the same manner.
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To stew Tench.

AFTER scaling, and cleaning the fish, dredge
them with flour. Then put them into a pan,
and fry them in sweet drippings till they are
made brown. Then take them out, and put
them on a sieve to drain. 'When cold put the
‘tench into a stew-pan, with a little mace, Cayenne
'pepper, lemon-peel shred, a little scraped horse-
iradish, a pint of gravy, and the same quantity of
jport wine. Stew gently for the space of half an
lhour ; then add a little melted butter, two spcmn‘-
ffuls of walput catchup, a little lemon juice, and

isalt to the taste.

OBS.

HowEVER pleasing to the palate tench may be
when dressed in this manner, it is certainly not

50 wholesome as when boiled, and sent up with

plain melted butter made acid. This fish was

‘formerly recommended as a sovereign remedy in

cases of jaundice; and it is probable that the
golden colour of the fish, when in high season,
‘nduced the ignorant to suppose, that it was

given by Providence as a signature to point
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out its medicinal quality. This doctrine of sig-
natures subsisted for a considerable time among
medical practitioners, and gave rise to the names
of many plants, from the resemblance of their
leaves and roots to the form of hlany parts of the
human body ; such as langwort, liverwort, spleen-
wort, pilewort, &c. In the present age of Quac-
kery and Imposition, [gnotus will not be surprised
to see a revival of this practice, as making part of
the Occult Science of Medicine, in opposition to
the rational practice of those men who combine

honesty with their professional knowledge.

- To dry Haddocks.
TAKE haddocks of two or three pounds in

weight, and after taking out the gills and eyes,
gut them, and remove all the blood from the
back bone. Rub them dry, and put a little salt
in the bodies and eyes. Lay the fish on a board
for one night, then hang them up in the kitchen,
or any dry place. Afier hanging two or three
days, the fish will be fit for use. When to be
dressed, skin them and rub them over with egg

yolk, and strew upon them some bread crumbs;
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then lay them before the fire, and baste them till
they become sufficiently brown. Serve up, either

round or split open, with egg sauce.

OES.

HADDoOCKs, preserved in this manner, will oc-
casionully prove a great accommedation to fa-
milies resident in the country, and whose dis-
tance from a great town may prevent their being
regularly supplied with fish. But independent of
this conveniency, Archus contends, that stu-
dious and sedentary perscns should indulgé more
freely in the use of fish, than those who pursue a
‘more active life. The less solid nutriment sup-
~plied by fish, than by flesh, .explains this opinion
‘'very rationally ; but he goes further, by saying,
ithat the gluten of fish affords the greatest quan-
itity of synovial particles, as without their regular
iand refreshing supply, the synovia in the joints
tof sedentary persons would become too thick ;
:and consequently those men would be in danger
‘of becoming as immoveable as their arm chairs.

Ignotus hopes that this Archzan theory will be

riembraced by those medical and chymical lec-

iturers, who delight in being continually whirled
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round in the vortex of new opinions. For a fur-
ther illustration of this system, the curious reader
1s referred to the 145th page of this collection, in

which he will find a sufficient field for ingenuity

to work upon,

Kowmaiss.

TAKE a pint of cream, a pint of buttermilk,
two quarts of new milk, and two lumps of sugar.
Mix together, and put them into a wooden vessel
shaped like a churn, Place this in a corner of
a room where a fire is kept, and cover with a
cloth. On the second or third day, the prepara-
tion will become-what, in this country, is called
lapoured, when a degree of acidity will be observ-
ed. It should then be beaten in with a strong
staff, in order that the mixture may become
smooth. The beating in should be continued
daily, much depending on that operation. As
soon it has become sufficiently thick and sour,
it will be fit for use. 'When used as a medicine,
no less than a quart should be drank daily during
the term of six months ; but independent of that

idea, it makes a pleasant and wholesome supper
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when mixed with sugar, strawberries, preserved
fruits, or crumbs of bread. When new made, a
little of the old should be retained as a ferment,

‘o which case tbe buttermilk will not be required.

OBs.

THE ravages made in this country by con-

:sumption, and the hitherto unavailing course of
imedicines in stopping the progress of that bane-
iful disease, will justify an appeal from an en-
Hightened nation, to one where there is scarce a
'single ray of science. Dr, Grieve, who resided
imany years in Russia, has published, in the Phi-
Hosophical Transactions of Edinburgh, an account
‘of the Koumiss, which in Tartary is held in high
restimation as a cure for consumptive complaints,
ithough in Russia Proper, it is as little known as
in Great Dritain.

Under Dr. Grieve’s respectable authority, To-
‘notus most earnestly recommends a trial of the
‘Koumiss in hectic, and incipient consumption.
‘One powerful argument is attached 1o this acidu-
Jous cream; it is easily obtained, and when ob-
‘tained, the expense is small, - Among the'l‘artars,
mnares’ milk is used, but Dr. Grieve bas found,
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that any kind of milk may be used in the prepara-.
tion of Koumiss, provided the milk be not conta-
minated by bad hay or turnips. When used as
diet, the ;.-.rhEy should be let off by a spigot at the
bottom of the vessel, before beating in. By the
use of Koumiss, Ignotus, at the age of seventy-
three, was restored from a state of great debi-

lity to the enjoyment of vigorous health.

S ————

Welsh Beef.

TAKE a round of beef, and rub into it two
ounces of powdered salt-petre. After standing
six hours, season well with pepper, salt, and a
little all-spice pounded. Let the beef stand six-
tecn days in the brine, turning it frequently in
-that time. After washing it well with the pickle,

put it into an earthen vessel, and bake it in an
oven, with a good deal of beef suet over and un-

der it. Cover it with a coarse paste, and suffer

it to remain six or eight hours in the oven. When
suffiviently done, pour the gravy from the beef,
and let it stand till cold. It will keep two months,

and all the time retain its gDGdHESS.
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Act large families, when resident in the country,
will find this 2 most accommodating dish. It is
ready at a moment’s warning to go upon actual
service. It is alittle army of itself, when flanked

by mustard and vinegar.

To stew Red Cabbage.

SHRED the cabbage very small, and mix with
it some slices of onion, white pepper, and salt.
Stew over a slow fire with some gravy. When
become sufiiciently tender, thicken it with butter
rolled in flour, a few minutes before serving up.
A few spoonfuls of good vinegar are usually-added.

When white cabbage is used, it becomes more

savoury by being fried previous to the stewing.

OES.

Trr1s is a very wholesome sauce for any kind
of plain meat,

An Oyster Pie with Sweet-breads.
SHYET the sides of a dish with puff paste, and
put into it the following ingredients, after being
7
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‘seasoned with a due mixture of white pepper,

salt, nutmeg, and mace.
Take four sweet-breads, and after boiling them,

cut them into thin slices. At the bottom of the
dish put a layer of bread crumbs, then a layer of
sweet-breads, then a layer of bread crumbs, and
lastly two score of bearded oysters. Repeat the

layers if the dish require it, then pour on the

liquor of the oysters with a spoonful of essence of
anchovy, and a little veal gravy. Over all put a
layer of bread crumbs, with a few ounces of butter.
Cover with a crust, and send the pie to the oven
to be lightly baked. Just before sending up,
pour in some warm gravy, with a little lemon
Jjuice.
©Bs.
Tuis dish may be served up either at dinner or:

supper. Archeus does not consider It as con-

traband.

7o preserve IEggs for eating in the shell.
BOIL any number of fresh eggs for the space

of one minute, and when wanted for use, after
any length of time, let them be reboiled for the

same space of time as at first.
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O ESs.

IT may appear singular, that eggs, after the

second boiling, should not be more affected, as.

=)
to hardness, than after the first boiling ; and the

reason seems to be, that the heat given by the-

second boiling, only warms the contents of the

egg to nearly the same degree of heat that was

produced at the end of the first boiling. Ignotus

cannot at present ascertain many particulars that.

are embraced by this extrau_rdinary experiment,
but that he may be enabled to be more decided,
be has ordered one dozen of eggs to be boiled
for the exact space of one minute, Those he
proposes to dispose of in the following manner s
Three to be reboiled after three months, three
after six months, three after nine months, and
the remaining three after twelve -months. This
will ascertain, with tolerable exacme;ss, the time
that eggs may be preserved ina sweetand palatable
state for eating in the shell at breakfast., But as
the white suffers a degree of coagulation, it is
evident that eggs, so prepared, cannot be used for
culinary purposes, where the white and yolk are
required to be beat together, However, where
Z2

Ot
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the yolk only is wanted, as for salads, eggs thus
prepared answer the purpose of fresh eggs. To
bring this extraordinary experiment to a de-
cided point, Ignotus begs leave to répeat a saying
of Lord Bacon, to such of his readers as consider
experiment to be the foundation of culinary
knowledge—*¢ Fiat Experimenium.”

Ignotus has great satisfaction in informing his
readers, that the experiment instituted by him last
year, has succeeded to his wishes, the last three of
the twelve eggs proving good at the end of the
twelve months. The white wasa little taugher than

a fresh laid egg, but the yolk showed no difference.

1o roast Larks.

WHEN the larks are trussed, put a sage or vine
Jeaf over their breasts ; then put them on a long
skewer, and between every lark put a thin piece
of bacon. - Tie the skewer to the spit, and roast
the birds before a clear brisk fire, Baste with
butter, and on removing the leaves, strew over
them some crumbs of bread, mixed with a little

floar. When neatly roasted, put the larks round
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a dish, with bread crumbs, fried in butter, in
the middle; or they may be put upon the bread
crumbs,

OES.

THis is a French way of roasting larks. Care:
should be taken to make them appear as large as
possible ; perhaps it would be an improvement to
fill the birds with forcemeat made of beef, with
suet and seasoning. 'T'o this Archeus can have
no objecticn, as such a trifling dish is beneath the

notice of the therough-bred Geourmand.

To dress a Cock Pheasant.

STUFF the inside of a pheasant cock with the
lean part of a sirloin of beef minced small, and .

season with pepper and salt. Roast the pheasant
in the usual way, and take care that the stuffing
do not escape.

0Bs.

THE gravy coming from the beef diffuses it-
sclf through the flesh of the pheasant, thereby

rendering it more juicy and tender. Veal being

Z 3
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a white meat, may be preferable to beef. This
bird is usually larded, but many persons object
to the taste of bacon, after being exposed to

a dry culinary heat.

A Calf’s Head dressed Turlle fashion. ‘
TAKE five pounds of a knuckle of veal, three

pounds of lean beef, eight or ten onions previously
fried in half a pound of butter. Put these into a
proper vessel with a suflicient quantity of water,
to form a strong broth, adding, at the same time,
a spoonful of whole white pepper, three ancho-
vies, sqme lemon peel, some cloves and mace, and
some salt, Take a calf’s head with the skin on,
and the hair scalded off, and boil it separately
in water; when enough cut it into pieces
about half an inch square, and put it into the
gravy after being strained from the meat.
At this time, put in a pint of Madeira. Give
a short boil, and put in some hard eggsand force-

meat balls, Then serve up as hot as possible,

OEs.

Tuis is a very good dish, and if properly
made, will not discredit the cook., If Archeus
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be in a good humour, he will throw off some of
the gouty particles it contaios ; bat if the dish
be too often repeated, the Gourmand must not
presume upon that kindness on the part of Ar-
chaus. The best policy that he can observe to-
wards keeping Archeus in good humour, is to be
in the habit of ordering his cook to prepare for

him a good maigre soup on the following day.

A Spanish Olio.

TAKE veal, beef, and mutton of each half a
pound, eight onions, two cloves of garlic, a few
pep[')er—curns, a little mace, two or three cloves,
six turnips, one parsnip, six carrots, some cab-
bage, endive, celery, pumpkin, and sorrel, Have
ready a fowl, or a partridge skinned. Put all in-,
to a pan with a suficient quantity of water, and
let the simmering continue for five or six hours.
S.lt to the taste.

GBS,

WitH an exception to the garlic, this dish

does not materially differ from the stews of our

=
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own country. It is perfectly wholesome. The
pumpkin grows freely with us, and in soups is

greatly preferable to the turnip,

To dress a Calf’s Pluck.

BOIL the lights and a small part of the liver
of a calf. Roast the heart, after stuffing it with
sweet herbs, parsley, suet, bread crumbs, white

pepper, salt, nutmeg, and lemon peel, all mixed
up with the yolk of an egg.
When the lights and liver are boiled, mince

them very small, and put them into a sauce-pan,
with a little gravy and a piece of butter, rolled in
flour. Season with pepper and salt, and add a
little lemon juice, or vinegar. Fry the other part
of the liver, together with some slices of bacon.
When to be served up, lay the mincemeat at the

bottom, the heart in the middle, and the fried

liver and bacon upon the meat.

OBS.,

THIs i1sa gnnd dish for families where economy

is required. The plentiful store of pulmonary




( 298, )
particles contained in it cannot fail of being highly
acceptable to Archzus, when consumptive per-
sons are the objects of his attention ; but Ignotus
is inclined to think, that the dish would be more
‘acceptable to him, if it contained fewer inflam-
imatory ingredients. He therefore recommends
ithe lights to be simply boiled in milk and water,
iand after being minced, to be stewed in broth,
awith a little butter and salt. When so dressed,
the is confident that they would soen wrest the
rpalm from the hands of some men who bhave
amassed considerable fﬂl‘funes from the credulity
of mankind. ‘Whatever may be the success of

this theory, he is confident that it rests upon as

oood a foundation as Dr. Godbold’s Balsam, or

r. Beddoe’s Airy Nothing, to which the Doctor

bas endeavoured to give ‘¢ a local habitation and

1 name,”

To boil @ Ham.

RUB the bam over with salt, and put it to soak
‘n water for the space of four days, rubbing it

fresh, and changing the water every day. Then
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for two days more soak it in skimmed milk, after
which simmer it over a slow fire for eighteen

hours, part one day, and part the next day.

.

0 BSs.

In this manner of boiling a ham, there is much-
good sense, as it most effectually tenders-the

meat, and gives it a rich and delicate taste,

A wholesome Soup.

TAKE a few slices of ham, and put them at:
the bottom of a stew-pan. Over them put a
knuckle of veal cut into small pieces. Then add
carrots, turnips, two or three onions, two heads.
of celery, a small sprig of thyme, three or four
cloves, a blade of mace, and some white pepper-
corns. To these, put a pint of good broth, and
draw down the ingredients over a gentle fire for
the space of twenty minutes, taking care not to
suffer them to burn, and yet to be brought so low
as to appear of a fine glaze. Then add a few
quarts of broth, and the moment that the soup

comes to boil, skim it well; after chis, add about
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-a pint of cold water, which will make the scum
-to rise again, and render the soup clear., Con-
tinue the stewing for the space of two or three
hours, and then strain. Have ready a carrot, a
-turnip, two onions, a head of celery, four cab-
‘bage lettuces, and a handful of sorrel, all boiled
in water for the space of five minutes. Then
strain the water from the vegetables, and put
them into the soup. Boil gently until the roots
-are become sufficiently tender. Just before the
‘soup Is sent u;;, put to it a small portion of chop-
jped chervil, which will add to the flaveur. Add
;:a small lump of sugar, and salt to the taste.

-

0BS,

WaEN prepared by a judicious cook, thisis a
wholesome and palatable soup. The sorrel gives

iit an elegant acidity,

A Brown Colouring for Made Dishes.

TAKE four ounces of fine sugar, and after
»eating it small, put it into a frying-pan, with
in ounce of butter. Set the pan over a clear fire,

wmd keep stirring the mixture till it become
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frothy, when the sugar will be dissolved. Then
hold the pan a little higher over the fire, and
when the sugar and butter become of a good
brown colour, pour in a little red wine, and stir
them well together. Then add more wine,
stirring the mixture all the time. Put in the
rind of alemon, a little salt, three spoonfuls of

mushroom catchup, two or three blades of mace,

six cloves, four shalots, and half an ounce of Ja-
maica pepper. Boil slowly for the space of ten

minutes, then pour the whole into a basin, and
when cold, bottle it for use, having first skimmed

it well,

0BS.

Tuis seems to be an useful article, being well
calculated for housekeepers who are resident in

the country.

A4 Mid Curry.

CUT chicken, rabbit, veal, or mutton, as for a
fricassee. Put any of these into a stew-pan, with
as much water as will cover the meat, together

with a few silver-skinned onions sliced, and some §i
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salt. During the time of stewing, skim the sur-
face, and when the chicken, or other meat, has
become tender, put to the liquor, now become the
gravy, two table-spoonfuls of curry powder, with
lemon juice, or vinegar, to the taste. The first

in preference. Then bol a few minutes longer,
when the dish may be served up. '

OBS.

Tais favourite dish of the Indies is invariably
served up with rice, to the boiling of \whiﬂuh the
utmost attention must be paid, in order that it
may appear delicately white, and every grain in
a state of separation. These effects are produced
by putung the rice into water, and letting it
gent'y simmer over a slow fire. When it has be-
come sufiiciently swelled, add a little cold water,
Strain from the water, and serve it up, to be used
with the cucry. The above is a Verj,r mild curry ;
but if wisbed to be of a hotter kind, then add

Cayeune pepper to the taste.

A Fricandeau of Veal.
UNDER the udder part of a leg of veal, there

is a large piece of meat, From this cut off 4ll

.&__La
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the fat and skin. Then lard it with fat bacon,
and give it a bojl for the space of two minutes,
only, in order to harden the bacon. Stew the
meat gently in some broth, with roots and spices,
until it become quite tender. "The broth being
well skimmed from grease, let it be reduced so
as to form a glaze over the fricandeau, which
must be sent up to the table upon sorrel, stewed
«in the following manner. Take five or six hand-
fuls of sorrel, and after washing it well, put it
into a stew-pan with a bit of butter. Let it stew
for the space of ten minutes, after which, rub
it through a fine hair sieve, and put it into a small
stew-pan with a very little gravy, some white
pepper and salt, and a small lump of sugar. Give

it a gentle boil, and after pouring it into a dish,

place the fricandeau upon it.

OESs.

As this dish is a corrector of putrescency, it
is much in favour with Archaus. Should the
sorrel lose much of its acidity during the stewing,
it may be regained by the addition of a little lemon
juice or vinegar. Ignotus had it hinted, by a

culinary amateur, that partridges, larded and
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stewed in broth with spices, would make a good.

fricandeau.

A Green Pease Soup, with Rice.

PUT two quarts of old pease into a stew-pan,.
with some spoonfuls of veal broth, a piece of
butter, two or three sliced onions, one carrot, a
turnip, and a small bead of celery. Stew those
together for the space of fifteen minutes, taking
care that the ingredients do not burn. Then add,
by degrees, the required quantity of good veal
roth, till all the vegetables have become so .
tender as to be capable of being rubbed through
a tammy, or a coarse napkin. Season to the
taste, and add to the soup, so strained, about two
tea-cupfuls of the juice of spinage ; butthe green-.
ing 1s better performed by a large handful of
spinage, separately boiled, and rubbed thrdugh,
along with the pease and other ingredients. The
soup being so far prepared, add to it some spoon-
fuls of rice boiled very tender ; then take five or
six yolks of eggs, and after beating them with
about balf a pint of cream, strain through a sieve

Aaz2
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to keep out a disagreeable part of the whites.
Mix this with the soup, and keep stirring it for
about half a minute, without ever permitting it to
boil, as in that case it would curdle.

O BS.

b

THI1s is a most excellent soup when prepared
by a judicious cook ; and being out of thelgnm-
mon way, Ignotus is proud of its introduction.
Should it be thought too rich, the egg and cream
may be owmitted.

A Dish, named Common Sense, o
PROFESSIONAL men have an undoubted right

to their hours of relaxation, for, as ZEsop ob-
serves, ¢¢ If the bow be kept continually bent, it
¢ will in time lose its Elésticit}-‘.” But the mis-
fortune 1s, the employment of these hours is not
always left to those who have the best right to
dispose of them, but are expected to be at the
disposal of others, who are but imperfectly quali-
fied to form a judgment uponthem, Professional
men who Erﬁpiny their leisure hours 1n fiddling,

cards, and tea-drinking, usually pass their days
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without censure; but others who wish to mix
utility with their amusemeunts, are sure to bring
down a swarm of undiscerning critics. Of this,
examplesareinnumerable. Bishop Hoadley wrote
a Play. Dean Swift one day wrote a Sermon;

and on the following day amused himself with

'  Erasmus wrote a Treatise

¢ Advice to Servants.
in pfaise of ¢“ Folly.” And a great Chancellor of
England amused himself with Dissertations that
had no connection with his legal department..
Dr. Martin Lister, Physician to Queen Anne, wrote-
a Commentary on Apicius’s ¢ Art of Cookery.”
Bishop Warburton, after writing his ¢ Divine Le--
gation of Moses,” amused himself with.a Com-.
mentary on the Plays of Shakespeare ; and Dr..
Tucker, Dean of Gloucester, on the days that he
could be spared from his sacred duty, employed
himself in writing useful political tracts, that had
but a slender connexion with his profession,
Bishop Watbun gives up hlE leisure hours to Che-
mistry, Agriculture, and Planting, retaining at.
the same time the duties of his function with be-
coming dignity. —Bishop Horsley’s leisurs hours
continue to enlighten the Mathematjcal world,
and Dr. Payley’s Anatomical and Physiological
Aas
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Dissertations have added strength and’vigour to
his Theological studies. Let me not leave out
Mr. Mason, who wrote Sermons, Plays, Songs,
Rebusses, Conundrums, and Political Pamphlets.
Maost, if not all, of these men have had the amu=
sing part of their conduct arraigned ; but as li-
berality of sentiment cannot every where be
found, the best way is to take the world as it
goes; and if we cannot obtain approbation from
the bulk of mankind, let us be content with what

the wise few bestow upon us.

OESs.

Uron the merits of this apologetical dish, Ig~
notus asked the opinion of his friend Archaus;
but received for answer, ¢ that it did not come
“ within his province.” He therefore ventures
to reconmend it as a wholesome dish to a]i per-
sons who are troubled with crudities ?nd indi-

gf:stiun.
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FINALE.

: Ix order to have a table regularly served, two
things are materially to be attended to; of which,
one belongs to the cook, and the other to the
housekeeper. The province of the cook is to
dress the meat acénrding to tl;e modern costume,
‘and afterwards to dish it up in an ﬁlegar_n; man=
iner. The housekeeper’s province, among other
ithings, is to make out the bill of fare, and-aﬂer-
iwards to direct the dishes to be so placed upon
ithe table, as to accord with each other, thereby
forming a pictare that, by pleasing the eye, may
whet the appetite. And here I beg leave to ob-
serve, that Van Helmont* confined ArRcHEUS to

* See page 145,
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the superintendance of the internal functions of
the body ; but he did not koow, that when he
took up his residence in the eye, he could view
external objects, That discovery was reserved
for me, and I confidently assert that at all great
tables, ArRcuZEUSs surveys every dish, even before
the chaplain has finished his grace. For a proof
of this, I appeal to all the thorough-bred Epicures.

in every part of the civilized world.

Let us now suppose the dishes to be served
up: At this stage, it belongs to the housekeeper
to see that the butler has placed them properly
upon the table ; and here a quick eye to measure
distances, and a correct distributive taste, is re-
quired towards making the table to represent a
well-grouped picture. Dr. King, in his pcem on

¥

the ¢ Art of Cookery,” in imitation of Horace’s
Art of Poetry, and addressed to Dr. Martin Lister,
has, in a humorous manner, shown the necessity

of attending to this display. It constitutes an art

so worthy of cultivation, that I mean to recom-
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mend it to the consideration of the Society of in-
corporated Artists, under the title of ¢ Crapulary

Painting.”

Ingenious Lister, were a picture drawn,

With Cynthia’s face, but with a neck like Brawn ;
With wings of Turkey, and with feet of Calf,
Though drawn by Kneller, it would make you laugh,
Such is (good Sir) the figure of a feast, .
By some rich farmer’s wife and sister drest :

Which were it not for plenty and for steam,

Might be resembled to a sick man’s dream,

Where all ideas huddling run so fast,

That syllabubs come first, and soups the last.

KING ON COOKERY,

After returning thanks to the Ladies, and to
some professional persons, for the liberality of
‘heir communications, I must not forget my ob-
igations to ArcH£Us, who, in the kindest man-
1er, has expressed his sentiments of almost every

lish contained in this collection.
IGNOTUS,



ADDRESS.

Honi. Seit. Qui. mal. y. Pense,

-

TO THE LADIES WHO HAVE DONE IGNOTUS THE
HONOUR TO PERUSE WHAT, WITH. THE BEST

INTENTION POSSIBLE, HAS BEEN THE AMUSE~

MENT OF HIS LEISURE HOURS,.

Arrer providing the necessary materials to be: |
employed in the management of a family, IenoTus.
would feel himself culpable if he did not endea-
vour to promote their application by a few words.
of advice. And as the season advances when
new j-'ee;.r’s gifts are in general acceptable, he |

begs leave to offer the following to such Ladies

as may not be too proud to accept of a little good
advice from a stranger,

The character given of a virtuous woman by

the mother of King Lemuel, is perhaps the most
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iperfect picture that ever was drawn ; and though
tthe age in which it was given, is widely different
Ifrom that in which we live, yet every attempt to
«ome near to it will amply reward the fair imi-
tatrix, :

¢ The price of a virtuous woman is far above
‘¢ rubies, The heart of her husband doth safely

“€¢ trust in her, so that he shall have no need of

“¢ spoil. She will do him good and not evil all
“¢ the days of her life. She seeketh wool and

“¢ flax, and worketh willingly with her hands.

“¢ She is Iike the merchants ships ; she bringeth
“¢ her food from afar. She riseth also while it 1s
‘¢ yet night, and giveth meat to her household,
‘¢ and a portion to her maidens. She considereth
““¢ a field, and buyeth it: with the fruit of her
“¢ hands she planteth a vineyard. She girdeth
*¢ her loins with strength, and strengtheneth her
¢ arms. She perceiveth that her merchandize is
4 guudlz her candle goeth not out by night. She
““¢ Jayeth one hand to the spindle, and the other
¥ band holdeth the distaff. She stretcheth out
“¢ her hand to the poor; yea, she reacheth forth
“ her hands to the needy. She is not afraid of

“ the snow for her household ; for all her house-



({580 )
‘¢ hold are clothed with scarlet. - She maketh
¢ herself coverings of tapestry; her clothing is
¢ silk and purple. Her husband is known in the
¢¢ gates, when he sitteth among the elders of
¢¢ the land. She maketh fine linen, and selleth
<¢it; and delivereth girdles unto the merchant.
¢¢ Strength and honour are her clothing ; and she
¢¢ shall rejoice in time to come. She openeth
¢ her mouth with wisdom; and in her tongue
¢ is the law of kindness. She lookecth well to the
¢¢ ways of her household, and eateth not the bread
¢ of idleness. Her children arise up, and call
‘¢ her blessed ; her husband also, and he praiseth
¢ her.”

¢¢ What a description is here! Can it be at-

tended to without emotion? or have modern

manners so warped our minds, that the sim-
plicity of ancient virtue, instead of appearing
~an object of veneration, should look romantic
and ridiculous. Say, in good earuest, were the

women of those days the less estimable, or the

less attractive, that they did not waste their

lives in a round of dissipation and folly, but

employed themselves in works of ingenuity

and usefulness. The women of the first rank,

= =r =2
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as we are informed by the oldest and best
Authors, took delight in the occupation of good
housewifery to its utmost extent. After looking
at the sublime standard of female excellence given
by the mother of Lemuel, I am aware that any
thing I am able to offer on this subject will appear
vapid ; but since it must be so, let the mortifying
sentiment be felt by all, as a just satire on the
declension of the age we live in. In truth, when
we speak of good Elﬂusﬂﬁ’ifﬂr}" now a days, we
must submit to speak in a lower’key. What do
families suffer daily from the incapacity, or in-
attention of those mistresses that leave all to
housekeepers and other servants! How many
estates might have been saved from ruin by a
wiser conduct! I have no hesitation in saying,
that no woman ought to think it beneath her to
pay an attention to economy. In every station, an
economist is a respectable character. To see that
time which should be laid out in examining the ac-
counts, regulating the operations, and watching
over the interests of perhaps a numerous family—
ito see it lost, worse than lost, in visiting and amuse-
sments, is a circumstance truly lamentable. Coun-
'try gentlemen of moderate fortunes, merchants,

Bb
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and tradesmen, who marry women uninstructed in
cookery and the management of a family, are
objects of singular compassion; if indeed they
were deceived in an opinion, that the women
they bave chosen for their partners for life
were taught this necessary piece of knowledge.
But very seldom, as matters are managed at
present, have they such deception to plead for
their choice. Is it possible that they can be
ignorant in what manner young ladies are edu-
cated at our boarding-schools ! and do they
not see in what manner they are too frequently
attended to when their eduocation is finished ?
The great object is to ¢ bring the young lady
¢ out,” to show the accomplishments obtained at
the boarding-school, or, in other words, to exhibit
her as a show. When I contemplate one of our
fashionable females, ushered into the world in
early youth, with morals neglected, and a mind
unstored with principles, by which to guide her
steps; when she appears tricked out in the in-
decent transparencies of modern dress, setting at

naught all precautions of heulth, and assuming a

boldness and effrontery, totally inconsistent with
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that modesty, which consicates the greatest charm
of female excellence,—I must cuﬁfﬂaﬁ, that the
prevailing sentiments of my breast are compassion
aud sorrow. ‘This uniform, this unreserved and
cheap display, disarms beauty of all its fascination:
it may attract the most wortbless part of our sex;
but the honourable lover, the man of sense and
reflection, who looks for the solid and rational
delights of domestic life, recoils from the idea of
assoclating his destiny, or of risking his hopes of
happiness, with 2 woman so educated. I most
willingly acknowledge, that some young ladies,
so fashionably brought up, have, from their own
good sense, become excellent managers of their
families ; but is so great a chance, in an aflair of
such cunsequence, to be relied on? Mothers have
much to answer for; and if they but knew the
deep and silent reproaches often bestowed upon
them, even by their most dutiful Daughters, they
would pass a lamentable censure upon their own
conduct, But to quit this unpleasant subject,

let me now descend to my culinary instructious.

4 Bbe
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““ In the present age, the order and figure of a
table is pretty well understood as far as regards
splendour and parade. Bat would it not be worth |
while to improve upon the art, by learning to
connect frugality with elegance; to produce a
genteel, or however a g'nnd appearance, from
things of less expense? However difficalt, I am
sure it is Jandable, and deserves to be attempted.
This may be depended upon, that most men are
highly pleased to observe such economical ta-
lents in a younz woman; and those talents in
one that i9'married can scarce ever fail to animate
the application, excite the generosity, ‘and
heighten the confidence of a husband. The
contrary discourages and  disgusts beyond 'ex-
pression; Imean in a discreet and prudent hus-
band. A young woman who has turned her
thoughts to those matters in her father’s house,
or in any other, where Providence may have dis-
posed of her, and who has been accustomed to
acquit herself well in any lesser department com-

mitted to her care, will afterwards, when her

province is enlarged, slide into the duties of it

with readiness and pleasure. The particulars
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have already passed th;'{mgh her mind. The:
different scenes as they rise, will not disconcert
her. Being acquainted with leading rules, and.
having had opportunities of applying them, or
seeing them applied, her own good sense will
dictate the rest, and render that casy and agree-.
able, which, to a fine l;.dy, would appear strange,.

perpiexing, and irksome.”

A celebrated writer, well acquainted with. the-
eommercial part of the world, when consulted.
regarding the choice of a wife for the son of a.

wealthy merchant, made this reply :

¢ This bear always in mind, that if she is not
¢ frugal, if she 1s not what is called a.good.

“ manager, if she does not prize herself on her

¢ knowledge of family-aftairs, and laying out her

¢ money to the most advantage ; let her be ever’

“so sweetly tempered, gracefully made, or

“ elegantly accomplished, she is no wife for. a.

“ man 1n trade. All these, otherwise amiable-

“ talents, will but open just so many roads ‘to.

“ ruin.. Remember your mother, who was.so exa.

Bb 3
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“ quisitely versed in this art, that her dress, her
‘“ table, and every other particular, appeared
‘“ rather splendid than otherwise. Good house-

“¢ wifery was the foundation of all.”

-

To conclude. Domestic management being
the basis of female education, the superstructure
consisting of music, dancing, drawing, historical
reading, and polite behaviour, must be con-
sidered as secondary objects, and made conform-
able to the station of life in which Providence
bas placed the fair one. 1f in an exalted station,
and cousequently under an obligation to appear
much in public, let her be a complete mistress of
the amusements that she will there find ; for be
assured, that to play well at the card table, is,
like a good countenance, a letter of recommenda-
tion ; while, on the contrary, to display a want of
judgment, will generally be considered, by a

stranger, as a surrender of understanding.

IGNOTUS..




ADVERTISEMENT.

IGNOTUS would have had great satisfaction in
printing this fifth edition of CurLiNa exactly as.
the last, but having received numerous and un-

solicited favours from most respectable amateurs

in Cookery, he would have considered himself as.
ungrateful in the extreme, had he rejected such.
honourable proofs of public approbation: Who-
ever looks into the ¢ Forme- of Cury,” as com-
piled about 400 years ago, by the master-cook.
of Richard the second, will be highly disgusted
with the dishes there recorded. Much, therefore,
iis due to those who have brought forward the
ieulinary manners of the present age, in opposition
'to the nauseous exhibitions of former times:—Zor

example ;
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« Dovce AuE..

TAKE gode Cowe mylke and do it in a pot.
take psel, sawge, ysope, saiay and oop gode-
herbes. hewe hem and do hem in the mylke and.
scth hem. take capons half yrosted and smyte
hem on pecys and do pto pyn and hony clarified,

salt it and colo it with safron @ sue it forth.

TRANSLATION.

A Delicious Dish.

TAKE good cows milk and put it into a pot.
Take parsley, sage, hyssop, savory, and other
good herbs. Chop them, and stew them in the
milk, Take capons, and after half roasting them,
cut them in pieces, and add to them pines,
Cunknown, but supposed to be the stone pine kernels)
and honey clarified. Add salt, and after colour=

ing with safiron, serve up.

THE END.
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MEN and MANNERS.

1 Rsuovs the tax upon sugar, by using only one
lump to sweeten your tea, instead of two. .

2 Paint the steps of your staircase a stone colour. Tt
will save scouring and soap.

8 When cards have been once or twice played with,
send them to the bookbinder to be cut at the
edges. e

4 Never suffer your rooms to be littered, but keep
your tables and chairs in their proper places.

5 Rub your own tables, if you wish to be warm all day.

6 Weigh your tea, sugar, and Shambles meat when
it comes 1n.

7 Take the tradesman’s receipt, though you pay ready
money.

8" Early rising will add many years to your life,

9 Dinme late, it makes the day longer, and saves a

_ supper. .

10 Allow no perquisites ; it makesyour servants thieves,

11 Loek now and then iuto your kitchen and larder,
and always know what is for dinner.

12 Be regular in keeping your accounts. It will secure
your husband’s esteem.

13 If you have daughters, teach them to knit and spin,
and to keep the family accounts.

14 Leave your purse and watch at home when you go
to the playhouse, or an auction room.
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15 Love your own house better than your neighbour’s,
and- love your own wife, if you wish her to love
you.

16 Keep no servants that have hangers on.

17 A gentleman to dress like a groom, is the world
turned upside down.

18 Much may be done in a short time. Your barber
bestows 150 strokes daily on your beard,

19 Dress modestly, but not fine, unless the world knows

you can afford it. -

20 Insure your life, and you will sleep the better for it.

01 Never enter an auction room, for there you will be
tempted to buy what you do not want.

" 29 Keep no more servants than you can employ.

23 Never pay a tradesman’s bill till you have cast it up.

24 Pay all your bills at Christmas.

25 If you owe money, be regular in discharging the
interest.

26 Be not a collector of books, without determining to
read them.,

27 Teach your children their multiplication table, and
do not permit them to leave off’ figures till they
have passed the Rule of Three,

09 Do mnot put too much money in your children’s
pockets on going to school. It is sowing the
seeds of prodigality.

09 Instead of dvinking three glasses of wine after dinner,
drink only two, and if you want more, drink a
glass of ale.  The saving will bring wine back
to its old price.

50 If you mean to buy a house, that you intend to alter
and improve, be sure to double the tradesman’s

estunate.

e
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31 Look out for the deserving poor of your own neigh-
bourhood, and give them what you can spare.

32 Do not let a day pass without thanking God that you
was not born a poor labouring man.

33 A good servant considers his master’s interest as his

' own. -

34 Never be without a will, read it over every two
years, and make a new one every time you make
a purchase of freehold land, 'otherwise, it will
not pass to the uses of your will, but go to your
heir at law.

35 If you lend a man a small sum, be sure to ask him
for it before he forgets it.

36 If you are in trade, keep no more houses than you
can support; a summer-house, and awinter-house,
has forced many a man to a poor-house,

37 When you take a journey in winter, put on two
shirts; you will find them much warmer than
an additional waistcoat,

:38 A little spittle takes out grease spots from woollen
cloth. _

‘39 Idleness travels very leisurely, and poverty soon
overtakes her.

40 To be unkind to the brute creation, shows yourself
to be a brute.

41 Do not look down upon your neighbour, bec*m*-e Le
1s not so rich as yourself.

42 The man who caricatures You, would murder you
if he durst. -'

3 After we have eat a hearty meal, we think no man
is hungry, '

44 Nothing is so endearing as being courteons to our
]Iu[ll"rl’!\
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45, Conscience is our best fﬂend, but if once offended’

46.

47.

43,

49.
- 50.

ol

93,

54.
55.
56.
Sy

238.
50.

6O.
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is never to be reconciled.
If you have a family, and not very affluent, re-
member, that a pin a day is a groat a year.
When you take a journey in a stage coach, take
with you a pillow. Put your head upon it in a
corner of the coach, ﬂuriug the night, and sit
upon it in the day time.

An ounce of common sense is worth a pound of
learning.

A gossip has no home. :

Give no alms to a man who begs well, but reserve
it for the silent beggar.

It is a merciless act to confine an unfortunate and
industrious man in a jail. Ask yourself if it be

not revenge..

. Whatever your miseries may be, there are others

more miserable than youvself.

If you keep a drunken servant, insure your hovse
against fire, and yourself against the censures of
your neighbours.

If you are rich, be liberal in your expenses.

A covetous man has generally a spendthrift heir.

Never write a letter when in a passion.

A gamester is either a fool or a knave.

A woman who marries a gamester must never ex-
pect to have a good night's rest.

A female gamester generally borrows money on

personal security.

Choose a wife from a watering place where the
company live under one roof. It is as safe a
mecasure as buying a horse upon trial.
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70.
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. A woman who has many lovers, generally chcoses

the worst of them.

. The exteit of a woman’s modesty may be esti-

mated by her dress.

. Waste not; want not; is a good motto fora kitchen.
. Let him who has no faults, throw the first stone at

his neighbour.

. When you sit down to a luxurious banquet, con-

sider how many persons there are in the world
who would be glad of the crumbs that fall from
your table. :

A spendthrift and graceless son ought to have no
father.

. A glutton eats as much to-day, as if he expected

to-die to-morrow; and he builds a house, as if
he expected to live for ever.

. A deaf man who has a scold for his wife, ought to

thank God for his misfortune.

. To quarrel with your relations, is treason against

nature.
A wise man has almost as many prejudices as a fool.
Things done in a passion are seldom right.
Proverbial wisdom teaches more in one hour, than
a large volume of morality in a season. -

. When you plant a wood, you are only paying

posterity what you borrowed of your ancestors.

. Seldom venture on giving advice, without being

asked,

- You must not expect others to keep your secret,

when you cannot keep it yourself.
Allow a man to have wit, and he will allow you to
have judgment,
Dd2
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When religion is made a science, there is nothing
more intricate; when made a duty, there is
nothing more easy.

They who are the most ready to correct the faults
of others, are the least disposed to correct their
own.

Do not brave the opinion of the world. You may
as well say, that you care not for the light of
the sun. f

In England law and reason go hand in hand. In
most other countries they hardly know each
other.

In ancient times the Bishop fed his sheep, but now
the flock is only kept to be shorn.

In the morning, think on what you are to do in
the day, and at night, think on what you have
done.

If you are ever so wise, there are many things of
which you are ignorant.

. If you are#lisposed to grow fat, keep your eyes

open, and your mouth shut.

. ‘Live to-day as if you were to die to-morrow.
. Money got by industry, is Heaven’s gift.
. Eating is the spur to industry. Could we live

_ without eating, all the world would be idle.

. An honest man thinks every body as honest as

himself.

. If you marry ill, don’t repent of it, as repentance

will obtain you no forgiveness.

. If you have lost your love, and think that there

is not such another in the world, consider, that
there is asgood afish in the sea as ever was taken

out of it.
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91. Arrogance is a weed that grows on a dunghill.
94.

A woman should never play at cards in public till
she has learnt in private.

A bribe delicately offered under the specious ap-
pearance of a reward, is generally successful.
So the serpent tempted Eve.

Ladies who have no pockets, make it a good excuse
for borrowing trifles of their friends. They
never pay, for the same reason that they
borrow.

A professional man, who allows the world to get
before him, no longer belongs to it.

Marriage, though commendable, is often the worst
action of our lives. :

®. - you are of an indolent temper, breakfast upon

cold pig.

To brood over a misfortune, is the way to make it
longer.,

A reserved temper checks conviviality, and if you
cannot laugh, you had better stay at home.

Time is a ship that neither casts anchor, nor
waits for passengers.

Do not leave that to be done to-morrow, that con-
veniently may be done to-day.

Don’t seem to take pains to get a rrnnd name, but
live so as to deserve it.

Good manners are best learned by keeping gmd
company. lls

A real gentleman, or lady, is ]-muwn at first sight.

Such is the inequality of the Ministers of the
Gospel, that the one half drink wine, when the
other hall can hardly afford small heer,
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106. Do not neglect your school-fellow because he is

inferior to yourself; for the same reason your
superior may neglect you.

107. Sickness levels pride, and death makesus all equal.
108. If you think of marrying a widow, consider se-

100.
1i0.

111.

114,

riously whether you are in possession of as
many good qualities as the lady’s former
husband; and if you are a maid, or widow,
and think of marrying a widower, youn ought to
weigh your own perfections against those of the
departed wife. If the parties do this without
favour or affection to themselves, they may
have a reasonable expectation of being
happy.

Do not waste your love in a long courtship.
Learn to dance well. If you have not a head,

your heels may make vour fortune.

In your passage through life, take truth and sin-

cerity for your companions. If you prefer
dissimulation, you will end your journey in
disgrace. J

Those are the best critics who have the most

judgment, and the least ill-nature.

. If you wish to be comfortable, marry at thirty a

woman of twenty-one. You will not then be
in danger of your children trcading too closely
upon your heels,

It is the force of education that enables one man

to live where another would starve.

115. If vou travel iuto foreign parts, bring back the

virtues of other countries, and leave your own
follies behind.
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Set your watch every morning by a good clock,
and you will find a bad watch to go nearly as
well as a good one. .

117. Those who lead a life of dissipation and pleasure,

118,

119.

120.

121.

122

123

124

125

should consider, that the space between death
~ and the card-table, is hardly discernible.

Good breeding requires that you be punctual to
your engagemenis. An inconsiderate block-
head thinks otherwise.

There is no vice more easily learnt than drunk-
enness.

Young men who have the same wages as these
who have families, ought to lay by a little of

their weekly earnings. It will teach them to
be frugal, and enable them, when they marry,

to furnish a house, without running into debt
for furniture.

Mutual presents cement society.
The retrospect of our lives is seldom pleasant, as
we are sure to find many follies,' and many

things done not so well as they ought to have
been.

If you are so fortunate as to marry a sensible man,

be cautions in setting up your own judgment
against his, excepting in cases absolutely within
your own province, when you will find him
disposed to give up to you.

Whatever a man does when he is drunk, he is
sure to repent of when he is sober.

A merchant is like a tree, the value of which
cannot be known till it is cut down.

Eea
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126. A woman has, in general, a disposition towards
contradiction, in proportion to her ignorance.

-127. Poverty is a misfortune, and not a crime; and
deserves more pity and compassion, than it
ﬁsually meets with.

128. In trivial matters, second thoughts are always
‘best.

- 129. 'Warm your pocket handkerchiefs; they will last

longer clean, and be much more comfortable

in ‘the wear.

130. If you wear a wig, bathe your ‘head every morn-
ing in cold water. It preserves the memory,
and effectually prevents dotage.

131. Wit is brushwood. Judgment is timber. The
first makes the brightest flame, but the other
gives the most lasting heat.

132. A judicious bookseller always prevails on some
authors to print their own works.

133. A civil man, with Doctor Johnson’s learning, would
make an envied bookseller.

134, If you marry in haste, you will be sure to repent
at leisure.

135. Do not wish the death of your friend, in hopes of

% marrying his widow.
136. Mutual forbearance is the best cement between
" man and wife.

137. Not to overldok workmen, 'is leaving them your
purse open. '

138. What maintains one vice, would maintain two
children.

139. She is not a'good housewife who is always buying
pennyworths.
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Try to be good, and you will soon be so.

Where passion ends, repentance begins.

Be not envious of another man’s worth: The sun |
does not find fault with the morning star for
ushering in the day before him.

Of all fools, a travelled fool is the most intolerable.
e brings back the follies of other nations, and
adds them tv his own.. ;

He who burns his candle when the sua shines,
must soon expect to go to bed m the dark.

He is ie: the way to be wise: who. can bear reproof.

When you set about.a good work, do not rest till
you have completed it. '

There 13 -more money got by industry, than is
spent by prodigality. .

Teach your children early the difference between
virtue and vice. It will soon become a second
nature.

Of all our innocent follies, castle-building is. the
most foolish, :

Try to deserve a friend, and you will soon get one.

The stocks and ducking-stool are excellent pre-
servatives of village harmony. >

Should you overlive yourself, retrench in time. It
is an act of virtue, of which you need not be
ashamed. '

An artful woman is a samt in the morning, and a
glow-worm at night.

There is something unmanly in hunting the hare.
Foz-lunting is only destroying the detroyen,

Ee?
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155. Do as you wish to be done by. Follow this rule,
and you will need no force to keep }rmi honest.

156. A book-worm is a critic without a soul,

157. There would be no end of mourning for our de-
parted friends, if we were not sure of meeting
them hereafter.

158. If you'do a dishonest act, yourself will be the first
accuser, _

159. If you are a young man, dispute not with your
elders in a large company.

160. A bold deportment in a woman, declares her to be
half a man. .

161. Read a practical sermon every Sunday evening to
your family. If it does not make youar servants
better, it will at least make them attentive.

162. As beauty will fade, a haudsome woman should
lay in a stock of, something to supply its place.

163. A valet to a courtier seldom géts any cast clothes.
His master generally turns his coat.

164. By over-indulging a child, you will at last find him
disposed to cry for the moon.

165. A modern lady in winter lives all the morning in
Lapland, and spends her evenings on the banks
of the Ganges. Good news for the faculty.

166. When your servants find out that you are ignorant
of their duty, you may be assured that the
family business will be ill done.

167. To be able to carve well, is a useful and elegant
accomplishment. It is an artless recommenda-
tion to a man who is looking out for a wife.

-

o
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Physic is represented by a serpent. If it cant
cure you, it will be sure to bite you.

When you go from a family after a long visit, du
not leave half your things behind you.

If you are an author, keep a slate and pencil by
your bed-side, to note a good thought, that it
may not fly away before you.get up.

Whatever your situaticn in life may be, lay down
vour plan of conduct for the day. The half
hours will smoothly gliﬂe on, without crossing
or jostling each other. |

. When fruit is offered, always take what is next to .

you.

We are all indebted for our consequence, to the
tailor, the shoemaker, the hosier, the jeweller,
the milliner, the mantua-maker, and hair-dresser,

Whatever your pretensions may be, avoid being
the principal speaker in a large company.

Keep your nails clean. It is the outward sign’ of
a gentleman, or a sloven. ' =

Do not suffer tradesmen to be long in waiting, and
do not allow them to leave their goods with .
your servants, to be looked at when you have
leisure.

. If you have more money than you have an im- .

mediate occasion for, ledge it with your banker;
a house-breaker may break into your house, but .
he will then find little to carry away.

To swear falsely in a court of Judicature, is selling -
your soul to the devil,

Eg3s .
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179. An ignarant boaster ﬁttempts to bully you into the
belief that he is a sensible man. .

180. It is ruinous for a shop-keeper to suspect a thief,

‘without proving it. . -

181. It is much better to havwe a bad man for your
enemy, than for your friend.

182. Ostentation is often the handmaid of charity.

183, To correct a child who has a capacity and will not
exert it, may be a justifiable measure; but to
bestow the same correction upon a child of slow
parts, is barbarous brutality. A schoolmaster
who does not make this distinction, should be
sent to drive a waggon.

184, Our wishes make every thing probable that we
wish for,

185. Modesty in a young man, with a becoming as-
surance, is the ground work of an accom-
plished gentleman.

186. Do not ridicule personal deformities.

187. Good breeding will make you civil to a stranger,
but it will not allow you to be familiar.

188. Let your voice in conversation be neither too high
nor too low. The first is insolent and over-
bearing, and the other gives the company pain
to attend to you.

189. In a numerous company avoid a long argument.

190. Do not blame a man for hard drinking, if he be- '

longs to a thirsty family.
191. A Roman emperor did not enjoy the luxuries of
an English washer-woman, She breakfasts

L
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upon tea from the East Indies, and upon sugar
from the West. .

102. A glutton is emphatically. said to dig his grave
with his teeth.

103. Leap-frog is the emblem of human life.

194. A lady who has some reason to be offended with
the perfidy of her lover, should be warned
against throwing herself into the arms of the
first man who behaves civilly to her.

105. As the human face consists only of seven distin-
guished features, the forehead, the eye-brows,
the eyes, the nose, the lips, the cheeks, and chin,
is it not incomprehensible that Providence
should make such variations on these seven parts,
that out of the whole inhabitants of the world,
there should not be two faces exactly alike.

106. When you enter into the world, endeavour to get
a genteel deportment at table. Observe a well
bred man, and mark his behaviour. Take him
for a copy, and regulate your manners by his.
Do not stick out your elbows to the annoyance
of your neighbour, or hold your knife and fork
upright, as if you were in hostility with the
company. When you enter the drawing-room,
before going into dinner, do it gracefully ; and
after paying your compliments to the lady and
gentleman of the house, bow respectfully to the
company ; then take your place at the table
according to your rank in life.  Habit, and good
company will do the rest.

1197. The universe is a wise man’s library.
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210. If vou have as many diseases as. are contained

211,

212,

{716y
Learning is the only sure guide to honour and
preferment.
Whoever wishes to excel in arts, must excel in
industry. ‘
Rise from table with an appetite, and you will not.
be in danger of sitting’down without.one.

Anger may continue with you for an hour, but .
it ought not to repose with you for a night.

He who accustoms himself to buy superfluities,

[ I —

may, ere long, be pbliged to sell his necessaries.
He who goes to bed in anger, has the devil for his .
bed-fellow. '
Envy is like a sore eye that cannot- bear a br1ght=.
object. j
Our passions are a great deal older than our reason; -
they come into the world with us, bat. reason _
follows a long time after. -‘
He who is always his own counsellor, will often
have a fool for his client.

Nature has often made a fool, but a coxcomb is of

}

a man’s own making.
A good office done harshly, is a stnneg piece of

bread.
A horse is an animal above flattery, as he will as -
soon throw an emperor as a groom.

in a bill of mortality, temperance will cure
them all. '
Affectation in a woman is a more terrible enemy .
to a fine face, than the small pox. '
He who gets a good husband for his daughter,
gains a son; and who gets a bad one, loses
daughter.
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He who would have his business well done, must
either do it himself, or see it done.
Those who put_oft' repentance till another day,
have a day more to repent of, and a day less to
repent 1n,

. An obedient wife commands her husband.
. He that finds a thing and does not restore it,

steals it. .

If you would know the value of a guinea, try to
borrow one of a stranger.

Make choice of your wife by your ears, and not
by your eyes.

He that hinders not a mischief when it is in his
power, is guilty of it.

Religion is the best armour, but the worst cloak.

If you tell your secrets to your servant, he will
soon become your master.

A chancery suit is the least expensive suit that a
man can wear, as it is sure to last him his whole
life time.

. Make your will when you are well, and your last

moments will sufter no disturbance.

. All our desires are apt to wander into an improper

course, and it 1s cur duty to set them right.

. A bandsome present turns away wrath.

Our limited faculties will not allow us to com-
prehend eternity. .

Metaphysics have made many a man worse, but
never made one better. :

. A man who cannot bear slight misfortunes, is in

danger of becoming mad, when he meets with
heavy ones,
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Without frugality few would be vich, and with-it,.

few would be poor.

Gold can furnish every earthly comfort, a con-
tented mind excepted.

From the known laws of chance, some men must:
be more fortunate than others.

A man possessed of a serene mind is the happiest:

of all God’s creation,

The same thing has often two diflerent :names. A
successful insurrection is called a revolution; an -

unsuccesstul one, 1s named a rebellion,

Animals, directed by instinct, never err. Man,

guided by reason, often does..

Things to come, and things past, are, in the eye.

of God, the same.
The greatest comfort-of man is an hereafter:- It
guides him cheerly through a turbulent world.
Gossiping and lying are twin sisters.
To be ever of the same opinion with the last man

you converse with, shows you to be either a .

fool, or a knave.
Guard yourself against tvo much prosperity.
Though his own cup may not be filled, a good man
rejoices to see his neighbour’s run over.
A liar 1s the dregs of mankind.

The ¢ Address to Ladies” in Culina, is the most

faithful glass they can look into.
A man of profound reading, with a perfect know-

ledge of the world, camnot fail of being a good . t

critic.
A parrot and a prattling weman, give utterance to
words that neither of them understand.

4..;-.34-.*:. " .u.....-l.-._.* S SRS W S S T
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245. Dangers that are often felt, become familiar, Who,
] otherwise, would continue a seafaring life, or
take up his abode on the side of a burning
mountain. -

246. ‘A Quack robs with one hand, end kills with the
other.

247. If 2 young womap is worth having for a wife,
some man that is worth having for a husband,
will find her out.

*248. A speculative Christian is not half so good as a
practical one.

“249. What are owr reflections, when we see a man, who
having finished his career in the army, is volun-
teering it in the church! ! !

“250. Reading and writing have saved more persons from
the gallows, than fnrgerjr has brought to it.
Z51. A professional man who loses a friend from caprice,
1s much better without him.

252. If you are in trade; remember that a guinea
wasted; is a guinea lost,

1‘3253. A man who is officious to serve you at first sight,
should be regarded with cantion,

I254. A real gentleman never sings, hut to his children.
2255, If you tell a lie, and the truth be doubted, you
must tell another to keep it-in countenance.
2256, If you are wealthy, provide handsomely for your
own children; if you have none, give your
superfluities to the poor.

F!57. False weights and measures are guarded against by
law ; but against over-reaching a man in worldly
concerns, there is no law but the law of con.
science.




( 20 )

258. Itis a great proof of good breeding, to be able te
converse well, |

250. Families that use brown bread, will find much
economy in having it cut with a slicing knife.
This instrument cuts bread without waste, and
does the business with ease and expedition.

260, The church is God’s house ; though the chancellor,
sometimes, puts in a bad tenant.

2G1. If you have a good law cause, refer it. If a bad
one, try it.

262. God, from his omniscience, sees every thing that is

to happen, and, if supremely bad, he can at his.

pleasure, put the evil aside.

263. Teach a man to be industrious, and you will soon
make him rich.

264. Avoid the tavern and the ale-house. Money spent
there never returns.

265. Of all men, a lounger is least to be envied. His
mind Las lost all activity, and he is never happy
but when he goes to bed.

266. Take away your expensive follies, and you will
have little occasion to complain of bard times,

267. When you go to rest, commit yourself to the care
and protection of God, and let your last words
of recollection be a fervent ejaculation to the

Almighty.

A

g T N -




¢ WU

A Domestic Character.

To be a good manager, without an ostentatious display:
of it. To be elegantly neat, without being a slave to
dress or furniture. Every thing to stand in its right
place. To be easy and affable with your servants,
and to allow of no scolding in the kitchen or
servants’-hall.  The family business to go on as.
regularly as a good clock, that keeps time without
being set always faster or slower. Every one to
look easy and contented, and the house work to be
done with regularity. To keep a good and plentiful
table, but not covered with incitements to gluttony:.
Let the food be plain and in season, and sent up well
dressed. When company is asked, a few well-
chosen luxuries may be introduced. This is the

criterion of a small, but well regulated family.

IGNOTUS.

¥
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An Experiment that came too late for the present Edition ef |

“ Culina.,”

To mu.?r.e Salt Butter fresh,
‘.'.'UT four pounds of salt butter inte a churn, with four quarts

of new milk, and a small portion of Arnotto. Churn them to-
gether, and in about an hour, take out the butter and treat it ex-
actly as fresh butter, by washing it in water, and adding the
cwstomary quantity of sait.

O BS,

Tuis is a singular experiment. The buiter gains about three
onnces in each pound, and is in every particular equal to fresh
butter. Firkin butter may be bought for about eight or ninepence
per pound in the month of October, and when churned over
' again, is worth in winter about eighteen pence, The butter

gained, pays for the milk. A common earthen churn answers the

same purpose as a wooden one, and may be purchased at any
pot-shop. 5 IGNOTUS.

From the Office of
T, WILSON, and R. SPENCE,
High-0Ousegate; York.
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