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PREFACE.

If you know better precepts than these, candidly tell me;
if not, follow them as I do. Honace.

Amip the numerous books, to which the names of well-
known professors of the culinary art are attached, it may
appear in some degree presumptuous in one unknown, to
present to the Public her ¢ Cre-fydd’s Family Fare.’

The Authoress would not have been thus daring had
she not ascertained by her own experience, as well as that
of many friends, that whatever the other merits of previous
works on the subjects of cookery and household manage-
ment, they are not practically available for the moderate
and economical, yet reasonably luxurious, housekeeper, or
for those who are young or who are inexperienced in
those matters. In those works there is no lack of receipts,
maxims, and ¢ directions to the cook ;’ butin general, when
tested by a moderate cook, or directed by an inexperienced
person, failure and disappointment are the result.

Let any young housewife in moderate circumstances (and
we cannot all afford to invoke the shade of Ude, or have
Francatelli at our elbow) answer whether, when she has put
the newly-purchased cookery-book into the hands of her
cook, she has not been ultimately disappointed. Not from
excessive fastidiousness on her part, or from the want of
goodwill in the cook, but because, in the majority of
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instances, the receipts and directions are only suited to those
cooks who are well informed, and have had considerable
practice (see note, p. xi.). They are often the result of theo-
retical ingenuity, or the productions of those who know,
but who cannot impart their knowledge to the uninformed.
Theory and practice must be combined; and that com-
bination put forth in such language, that while the lady
will not object to read, the cook will be able to understand.
The Authoress of the present work has, from various
motives, sought opportunities, and from pécuh'a.r circum-
stances found them, of acquiring the receipts it contains.
They are not all new to the Public, though many of
them are, but they have all this recommendation —
that they have been tested, and served on the table
of the Authoress, under her direct supervision. Those
dishes have past the ordeal of fastidious and almost
morbidly critical palates, and have come forth with ap-
proval. The materials suggested are reasonably econo-
mical, the quantities exact, and the directions plain.
The words ‘reasonably economical’ are used advisedly,
as it would be insulting to the understanding of sensible
persons to state that inferior materials can be formed into
superior dishes. In addition to the receipts on cookery,
the Authoress has introduced a variety of other receipts
and suggestions for the management of a house and ser-
vants. With regard to servants, it may be observed that
many of them would be much better for the gentle but
firm directions of a kind mistress Experienced and skilful
servants need no direction ; but such are not always to be
found; and when found, the rate of wages required by them
would not be suitable to persons with a moderate income.
A mistress, under such circumstances, if she would have
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reduced Allemande sauce, strongly flavoured with mushrooms;
each cutlet as it is dipped to be afterwards placed flat on a baking-
sheet upon rough ice, to set the same quite firm on the cutlets;
they are then to be egged, crumbed, fried in hot lard, and, being
dished up, are to be garnished with a purée of green asparagus,
or asparagus peas, and some supréme or any other white sauce
poured round the base.'—Francatelli's Cook's Guide.

¢ SHOULDERS OF VEAL, STUFFED.

‘ Take the joint and lay it with the skin side downwards; with
a sharp thin knife carefully detach the meat from the bladebone ;
then hold the shoulder edgewise, and detach the meat from the
other side of the bone, being careful not to make a hole in the
gkin ; then cut the hone from the knuckle and take it out. You
may at first be rather awkward about it, but after once or twice
trying it will become easy; you may also take out the other
bone, but I prefer it in, as it keeps the shape better; then lard
the lean part like the neck (in No. 320); mix some salt and a
little mixed spice together, with which rub the meat from whence
the bone has been cut, stuff’ with veal stuffing, or sausage-meat,
or suet pudding ; braise, garnish, and serve (as No. 303). This
being the toughest part of the veal, it should be tried before
taking up, to see if it is properly done, by thrusting a larding
needle in it. If it goes in easily, it is done. This joint is excel-
lent cold, and should be carved in thin slices crosswise.'—Soyer’s
Modern Housewife.

¢ POULETS.

‘ Set the fowls for one hour in cold water, then they are to be
plain boiled. For the sauce, use a pint and a half of béchamelle
and a teaspoonful of white sauce; reduce it to a pint; put into
it equal quantities of mushrooms and truffles, and pieces of
quenelle the size of a nut; leave it in the bain-marie to keep
warm, and remain till wanted. Serve the sauce in a tureen, to
be put on each plate by the carver.'—The Lady's Guide.

* HARICOT MUTTON.

‘This dish is nothing more than mutton chops browned in the
frying pan, and then stewed in just enough water to cover them,
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with pieces of onion, carrot and turnip (also browned), cut into
dice, and placed upon them, flavoured with mushroom or walnut
catsup, tomato or Reading sauce, and served with a slice or two of
pickled gherkin.—The Dinner Question.

* BEEF PALATES.

¢ Simmer them in water several hours, till they will peel; then
cut the palates into slices, or leave them whole, as you choose,
and stew them in a rich gravy till as tender as possible. Before
you serve, season them with cayenne, salt, and ketchup. If the
gravy was drawn clear, add also some butter and flour. If to be
served white, boil them in milk, and stew them in a fricassee
sauce, adding cream, butter, flour, and mushroom-powder, and
a little pounded mace."—Mrs. Rundell’s Domestic Cookery.

¢ TRTE DE VEAU EN TORTUE.

¢ Apres avoir fait blanchir et bouillir la téte de veau, vous la
désossez entierement et la coupez en morceaux. Vous dentelez
I'oreille pour mettre en haut et ccuronner votre plat, et vous la
faites cuire comme pour manger au naturel, avec néanmoins un
peua de vin blane. Pendant qu’elle cuit, vous disposez votre
ragofit. Vous faites un roux que vous mouillez de bouillon.
Vous y ajoutez des crétes de coq, rognons, champignons, quenelles,
ris de veau, foies de volailles, bouquet de persil, beurre, sel,
piment, vin de Madére, avec jaunes d'ceufs durcis, la langue et la
cervelle. Les morceaux de la téte étant bien égouttés, vous les
dressez en pyramide, vous versez votre sauce et vos garnitures
dessus, et vous garnissez votre plat d'écrevisse et de crofitons
frits.'—La Bonne et Parfaite Cuisiniére.

¢ INSALATA DI VITELLO CON SALSA TARTARA.
(In un bordo di Gelatina.)

¢ Fate cuocere 6 ettogrammi di coscia di vitello ben mortificata,
in un tegame, con un po’ di cipolla, carota, e prezzemolo, nettati
e tagliate, un po’ di butirro, una fetta di lardo; fatela rosolare un
poco, bagnatela con un po’ d’ acqua, ed aceto, sale, 2 garofani;
fatela cuocere finche é tenera ; raffreddata, ponetela sopra un piatto.,
Fate una buona gelatina come al No. 7, aggiungendo la cottura












REMARKS ON FAMILY FARE.

TrE Bruis of Family Fare are made out for two persons, as it is
found to be more difficult to provide for few than many. They
are, however, so arranged, that by a proportionate addition of
quantity, they will serve for four or six persons; and those who
may consider them too much jfor two, will have a choice of dishes
to select from. If the bills of fare be followed in succession, it
will be seen that everything is disposed of, as nearly as can be,
without being acquainted with the appetites and habits of the
consumers. The puddings may be found too large, but they can
easily be reduced, as the exact quantities are given in each
receipt. The price of fish varies considerably, consequently it
should be chosen according to the market of the day. The fish
for family fare should not exceed the prices in the subjoined list.
Those prices, and all others, as well as the calculation of house-
keeping expenses (see Hints to Mistresses), will only be a guide
to residents in London or the suburbs, and even there they will
vary in different distriets.

It must be remarked that the bills of Family Fare are made
out for the present year, 1864 ; the Sundays and Movable Fasts
and Feasts are marked, consequently they may be regulated to

serve for any year.

LIST OF SHOP PRICES.

Salmon, 1s. 9d. per 1b.; small turbot, 3s. 6d.; brill, 25, 6d.;
cod, 1s. per 1b.; soles, 1s. 6d. a pair; smelts, 1s. 6d. a dozen ;
whiting, 8d. each ; eels, 1s. 3d. per Ib.; haddock, 1s. 6d. each ;
dory, 2s. each ; mullet, 1s. 8d. each; salt-fish, 8. per Ib. ; mackerel,
8d. each ; herrings, 1s. 6d. a dozen; skate, 10d. per Ib.; crabs,
23, each ; lobsters, 1s. 9d. each; oysters, 6d. and 8d. a dozen.
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eviil BILLS OF FAMILY FARE.

September 27.

BREAKFAST,
Cold mutton, cold pork, omelet.

DINNER.

Carrot soup.
Marengo of fowl, mutton rissoles, brocoli.
Sponge cakes with apple snow.
Cheese, &e.

KITCHEN.
Hashed mutton, hard dumplings, potatoes.

September 28.
BREAKFAST.

Rissoles made hot, cold pork, anchovies.

DINNER,

Cold oysters, lemons, brown bread and butter.
Haricot of mutton, potatoes.
College pudding, cheese souffié.

KITCHEN.
Beef steak pudding, potatoes.

September 29.

BREAKFAST.
Rolled tongue, broiled whiting.

DINNER.

Boiled cod (8 Ibs.), oyster-sauce.
Roast goose, apple-sauce, scarlet beans, potatoes.
Raisin pudding.
Cheese, celery.

KITCHEN.
Pork chops, potatoes, apple pudding.



























































































CcXxxviil BILLS OF FAMILY FARE,

December Z6.

BREAKFAST.
Cold fowl, tongue, anchovies, rolls.

DINNER.
Fried whiting.
Cold beef, minced fowl, pickles, potatoes.
Fried plum pudding, cheese soufflé.

KITCHEN.
Cold goose, mashed potatoes, fried plum pudding.

December 27.

BREAKFAST.
Cold beef, tongue, bloaters.

DINNER.

Palestine soup.

Beef with acid sauce, croguets of fowl, artichokes.
Mince pies, fried plum pudding.
Cheese, celery.

KITCHEN.
Cold beef, potatoes.

December 28.

BREAKFAST.
Potted beef, broiled ham, eggs, marmalade, rolls.

DINNER.

Fried smelts.

Chump end of lomn of veal (7 Ibs.), ham, greens, potatoes.
Semolina pudding.
Cheese, &ec.

KITCHEN,
Hashed beef, with dumplings, potatoes.

















































cliv  ENTERTAINMENT FOR SIXTY OR SEVENTY PERSONS.

EVENING ENTERTAINMENT FOR 60 OR 70 PERSONS.

Tea, coffee, rusks, coffee biscuits, cakes, &e.

REFRESHMENTS.

Ices, lemonade, weak punch iced, white wine negus iced, wafers,
biscuits, cakes, &e.

SUPPER.

Fruit and flowers according to the season—One dish of collared
veal—One dish of spiced beef — One beiled capon—One ham
—Four roast fowls—Two tongues—Two mock Strasburg pies
—Two mock pités de foie gras—Two mayonnaises of salmon or
prawns—Two mayonnaises of lobster—Two tipsy cakes—Four
jellies—Four fruit Charlottes, iced—Six creams—Two dishes
of jam sandwiches—Two dishes of Italian sandwiches—Two
dishes of cheesecakes—Two dishes of Italian sweetmeats—
Twelve bottles of champagne—Six bottles of iced punch—Six
bottles of sherry —Two bottles of port, &e.

The cost will be about £10, exclusive of wine, ices, fiuit,
flowers, waiters, and extra cook.

Nore.—Respectable waiters and daily cooks are recommended by Bright
& Woodward, ironmongers, &c., 1 and 2 Albion Place, Hyde Park Square.







REMARKS AND DIRECTIONS

TO BE REMEMBERED.

Ix writing receipts, it is impossible to give in each, every detail ;
it must therefore be understood that ‘a spoonful,” whether table,
dessert, tea, or saltspoon, be used, means a spoon of the ordinary
size for kitchen use, filled, but not piled. The same observation
applies to cups and glasses. When carrots, turnips, celery,
onions, mushrooms, potatoes, lemons, &c., are ordered without
specification, the medium size must be understood; ¢ pepper,
either kind ; ¢ mustard,’ made or un-made ; ¢ dry flour,” dried, but
not baked ; ‘ dried erumbs,’ bread prepared as directed ; * water,’
cold. If these remarks be remembered, no difficulty can arise,
as in all cases where defail is necessary, it is given in the
receipt.

Kitchen Utensils.—Extreme cleanliness is indispensable to good
cooking. Pots, stewpans, saucepans, fryingpans, and every other
utensil, must be kept bright inside. Each time they are used,
they should be well washed with hot water, scoured with silver
sand and a wisp of hay (which should always be at hand), rinsed
and dried before putting them away. Soda should not be used,
as it soon destroys the tinning of the vessels. Pudding-cloths,
jelly-bags, and sieves should be washed several times in very hot
water, without soap or soda, and dried in the open air. Paste-
slabs, rolling-pin, moulds, earthen pans, and the lids, tables, &e.,
must be kept scrupulously clean.

The Oven.—The oven requires attention both in cleansing and
heating, or it will not work satisfactorily. It should be swept
and well rubbed with a wet cloth every morning. More or less
fire must be applied to obtain the degree of heat required, which
may be ascertained by putting in a piece of stale crumb of bread,




REMARES AND DIRECTIONS TO BE REMEMBERED. clvii

and shutting the door for ten minutes. If the heat be great, it
will be baked brown; if moderate, slightly browned; and if
gentle, yellow.

Fire for Roasting.—The ashes should be well cleared out
before making up the fire for roasting. Poultry, game, or joints
under twelve pounds weight, require a fire nineteen inches wide
and fifteen inches high. It should be burnt through, and the
screen and dripping-pan placed before it, to get hot, before the
joint is put down to roast.

Roasting—The joint should be hung close to the fire ( four
inches from the bars), for the first quarter of an hour, unless
otherwise directed in the receipts, and then drawn to a distance
(twelve inches from the bars) till done. This process sets the
juice in the meat, and much improves the flavour.

Boiling.—Great care iz required in boiling. Except where
otherwise directed, the joint should be put into sufficient cold
water to cover it, boiled up quickly, then simmered till done ; that
is to say, the water must be kept at boiling heat, but must not be
permitted to bubble, or to wave perceptibly. This process causes
the meat to swell, renders it tender and juicy ; while boiling will
cause the meat to shrink from the bone, and render it hard and
dry.

Braising.—This word means to cook meat, poultry, &e. by
the appliance of very gentle heat, and with little or no liquid.
The process is much longer than ordinary stewing, or than boiling,
consequently simmering must be attended to.

Steaming.—An ordinary steamer may be used in all cases
where steaming is ordered ; the saucepan under it must be full
of water, and boil fast all the time; or for puddings a pint pie-
dish may be turned upside down in a saucepan with three pints
of boiling water in it, and the pudding placed upon that.

Plates and Dishes should be washed in plenty of hot water
(without soda), rinsed in cold water, then drained till dry.
When sent to table, they should be hot, but not so much so as
to be disagreeable. The bottom of the dishes should be care-
fully wiped.

Serving.— Whether about to serve immediately, or if the dinner
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be unavoidably delayed, everything should be taken up at the
moment it is done. Boiled fish, poultry, or joints should be
covered with a hot cloth, and kept over the steam, but not over
the fire. Three minutes before sending to table put them into
the water and boil up. Lay roast poultry or joints in the
dripping-pan, and protect them from the fire by a dish ; put them
into a hot oven, or rehang before the fire, for five or ten minutes
before serving, Fish may be re-fried. Potatoes may be mashed and
browned, and other vegetables may be thrown into fast-boiling
water for three or four minutes; thus a dinner need never be
spoiled by a little delay. The dinner should be sent to table
covered by hot covers, which should be serupulously clean and
highly polished inside and out. Pastry and puddings are better
not covered, as the steam makes them heavy and spoils their
_appearance,

Second Dressing.—The various dishes arranged from cold fish,
meat, poultry and game come under this denomination.

Clearing Soup.—Fast boiling, uncovered, is the best way of
clearing soup, but it sometimes fails; in this case, throw in the
whites of three or four fresh eggs, and whisk it briskly for ten
minutes while boiling fast; then take it off the fire, let it settle for
ten minutes. Strain carefully.

Sieves and Jelly bags.—Hair or tammy sieves and jelly bags
must be put into very hot water for five minutes, then dipped
into cold water before using. The bags must be wrung out as
hot as possible; attending to this will render the straining process
more effectual.

Moulds.—Moulds must be dipped into cold water before
putting either jelly or cream into them ; and when about to turn
out the contents, they must be quickly dipped into hot water and
wiped dry.

Baked Flour.—Put one pound of fine flour into a soup plate,
and bakein a cool oven till it is quite dry, but not coloured ; when
cold, pound it and put it into a glass jar; tie it over with paper,
and keep for use, as directed in the receipts. Bake another
pound in a quick oven till of a pule brown colour. When cold,
pound it; put it into a jar, and use when directed. Baked flour
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is an essential to good cooking, and the cook should never be
without it.

Dried or prepared Crumbs.—Put some bread on a sheet of
paper, place it in a cool oven, and let it remain till perfectly dried
through. Divide the ernst and brown part from the crumb, and
pound them separately till in very fine powder. Put them into
jars, and keep them in a dry place. The white crumbs are to be
used for sweetbreads, cutlets, fried fish, puddings, &e. The
brown crumbs are to be used for hams, bacon, colouring broth,
&e. Any pieces of bread there may be, should be baked daily,
as the bread should not be stale, and pounded twice or thrice a
week.

Burnt Sugar, for colouring Soups, §¢.—Put a quarter of a
pound of sifted loaf sugar into a small iron saucepan (untinned),
and place it over the fire to bake, till it becomes black, but not
crisp, like a cinder; add a pint of water, and simmer ftill the
sugar dissolves, and the water is reduced to half a pint. Strain
through a cloth, and when cold, bottle and keep for use. Great
care is required in colouring, not to put too much, or it will
spoil what it is intended to improve, both in appearance and
flavour. It must be used by drops till the desired effect is
attained.

Black Onions, for Soups, §c.—Peel six large oniong, and place
them on a tin dish. Knead together a quarter of a pound of
salt butter and a quarter of a pound of moist sugar; divide it
into six equal parts, and place one on each onion. Put them into
a slow oven, and bake till they are black through, but not burnt
crisp. Baste them frequently with the liquor. 'When done, put
them into a pie-dish, and keep for use. These onions give a
finer colour to soup and gravy than anything else; they also
impart a good flavour.

Weights and Measures.—As the same weights and measures
are not used everywhere, it is necessary to state that those re-
ferred to in this book are avuirdupoiﬂ, 1. e. sixteen ounces to the
pound, and imperial, i.e. twenty liquid ounces to the pint.
Sieves vary even in London, therefore by a sieve must be under-
stood fourteen dry quarts.

Seasoning.—The over use of seasoning will spoil every other
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flavour, while the moderate use brings it out and improves the
dish. Great care has been taken in stating the quantities to be
used, and they should be strictly adhered to. Many persons
object to all condiments, while others like them profusely em-
ployed. 'This can only be ascertained by the cook at first follow-
ing the receipts, and then, if alteration be necessary, decrease or
increase the quantities to suit the palates she cooks for. The
nutmegs referred to in the different receipts must not weigh more
than the sixth of an ounce, or if they be larger, less in proportion
must be used. By a grain is meant the sixtieth part of a drachm ;
and of most things a cayenne-spoonful will be equal to a grain.
A drachm is the eighth part of an ounce; and of many things a
teaspoonful is equal to a drachm.

Garlic.—Garlic must be used very carefully, or it will spoil
what it is intended to improve. Strict attention, therefore, must

be paid to the directions contained in each receipt when this
vegetable 1s used.

Condiment Sauces.—Ketchup and other condiment sauces must
be used in moderation. Cre-fydd's* casureep will be found to
be a convenient sauce, as no other condiment nor wine need be
added when it is used. It imparts an agreeable flavour to all
brown soups and made dishes.

* See Notice following Index.



































































22 _ FISH.

butter. Roll it in a pudding-cloth ; secure both ends; place it
in a steamer over fast boiling water for thirty-five minutes.
Turn it out carefully and serve, with the following sauce poured
over it :—Put half a laurel leaf and half a bay leaf in a gill of
new milk, and boil for three minutes. Beat the yolks of two
fresh eggs with a wineglassful of cream. Take out the leaves;
stir in the eggs for two minutes over the fire. Add the strained
juice of half a lemon, stirred in by degrees, and pour it over the
pudding.
52, SOUSED SALMON.
(Second dressing.)

Mix half a pint of the best vinegar with a gill of water, a
saltspoonful of salt, half a saltspoonful of white pepper, a grain
of cayenne, an inch of ginger, ten peppercorns, two cloves, a
small blade of mace, and a quarter of a clove of garlic. Boil
for ten minutes; then let it get cold. Trim the salmon neatly
(about a pound and a half), place it in a deep dish, and strain
the vinegar over it. Let it remain in pickle for twelve hours or
more. Serve on a flat dish, with a garnish of fresh fennel.

Note.—A teaspoonful of tarragon vinegar is an improvement,

53. SALMON CUTLETS, WITH MILANESE SAUCE.

For six cutlets, order three glices, the third of an inch thick, out
of the middle of a small salmon ; cut each slice into two ; take off
the skin, and remove the bone. Have six pieces of thin white

‘paper; rub them three times across with fresh-cut garlic; spread
them with butter (three ounces for the six). Put a wineglassful
of Marsala into a soup-plate ; dip each cutlet into the wine ; then
fold it in the buttered paper, and broil over a slow fire, or fry in
plenty of boiling fat for a quarter of an hour; drain on a sieve
before the fire. Take off the paper, and serve with the following
sauce in the dish.

54. MILANESE BSAUCE.

Wash and bone two anchovies, peel one large mushréom and
four shalots ; chop these small, and put them into an iron sauce-
pan with two ounces of butter, and stir over the fire till nicely
browned ; dredge in a tablespoonful of baked flour.. When
well mixed, add a tablespoonful of caper vinegar, a tablespoonful
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77. COD, WITH POTATO WALL,
(Second dressing.)

Divide the cold cod into flakes, take off the skin, and remove
all the bones. To half a pound, add a saltspoonful of salt, half
a saltspoonful of white pepper, and half a grain of cayenne.
Boil six mealy potatoes; mash them quite smooth. Add two
ounces of dissolved butter, or two tablespoonfuls of Lucea oil,
two saltspoonfuls of salt, and the tenth part of a nutmeg, grated.
Pound till in a smooth soft paste. Put a layer of potato on the
dish, lay in half of the fish, and any sauce that may be left; and
if there be none, then an ounce of butter; put in the rest of the
fish, then the potatoes. Smooth the top over with a knife, and
bake in a moderate oven for twenty minutes. Serve in the same
dish, which must be placed on a folded napkin on another dish.

78. SCOLLOPED COD.
(Second dressing.)

Pull the cold fish into small pieces, freed from skin and bone.
Season with (to half a pound of fish) a saltspoonful of salt, the
same of white pepper, and the eighth part of a nutmeg, grated.
Put four ounces of crumb of bread one day old into a cloth, and
rub it into very fine crumbs; season them with half a salt-
spoonful of salt and half a grain of cayenne; put a layer into
a flat dish, lay in the fish and two ounces of good butter in pieces.
Cover it well over with the ecrumbs, lay on the top two ounces of
butter in small pieces, and bake in a moderate oven for eighteen
or twenty minutes. Serve in the same dish.

79. COD’S ROE FRIED IN BATTER.

Wash the roe ; put it into boiling water with a tablespoonful of
salt and a tablespoonful of vinegar; simmer for eight minutes.
When cold, cut it into slices a quarter of an inch thick. Make
a batter as follows :—Mix three tablespoonfuls of baked flour
with three well-beaten eggs, half a saltspoonful of salt; beat till
quite smooth. Add, beating all the time, three tablespoonfuls of
Lucca oil; then, by degrees, half a pint of water. Let it stand
two hours. Beat the batter again for ten minutes, dip in each
piece of roe, and fry to a pale brown colour in salad oil or butter
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tin dish six times across with garlic, put in the fish, pour over the
remainder of the butter, and bake in a quick oven for eighteen
or twenty minutes. Place the fillets in a circle on the dish, and

serve very hot.

117. FILLETS OF SOLES, WITH MUSSEL SAUCE.

Fillet a pair of moderate-sized soles; wash and wipe them
dry; rub them over with lemon juice, and let them stand for an
hour. Clean two quarts of mussels; put them into a saucepan,
with half a clove of garlic, a blade of mace, a laurel leaf, four
sprigs of parsley, an inch of thin lemon-peel, one clove, two all-
spice, and a dessertspoonful of salt (no water); shake the pan
constantly till the mussels open, then turn them into an earthen
pan. Pull out the weed from under the black tongue, and
remove the beard from each mussel; strain the liquor ; put the
soles into a stewpan, with half a gill of the liquor, two ounces of
butter, and a wineglassful of Madeira or Marsala; boil up quickly;
then simmer for fifteen minutes. Put the remainder of the
mussel liquor into a small saucepan, boil up, and skim; put in the
mussels, boil for two minutes; then add the beaten yolks of three
fresh eggs, with half a gill of thick cream; stir till smooth. Lay
the soles neatly on a hot dish, pour the sauce over, and serve
at once.

118. FILLETS OF SOLES, WITH TARTAR SAUCE.
(Ttalian fashion.) ’

Rub two ounces of fresh butter into half a pound of well-dried
sifted flour; beat the yolk of a fresh egg with half a gill of cold
water, and mix into the flour; knead it to a stiff dry paste, and
let it stand two hours in a cool place; roll it out as thin as a
shilling, and cut it into eight pieces about four inches long and
six inches wide. Cut a good-sized sole into eight fillets; rub
each piece over with lemon juice, put it into the paste, wet the
edges, fold it over, and press it with the thumb to make both
edges adhere; trim it to the shape of the fillet, and, when they
are all done, fry them in a bright stewpan of boiling lard, over
a gentle fire, till of a yellow-brown colour (about half an hour);
drain on a sieve before the fire for three minutes. Place the
fillets on a cold dish in a circle, each one resting on the other,

- .
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5

Serve very hot, on a neatly folded napkin, and with the following
sauce in a tureen :—Knead three ounces of butter with a table-
spoonful of baked flour; strain the third of a pint of the water
“the eel is boiled in, and stir the butter into it; boil ten minutes;
scald a bunch of parsley, chop it, and Wtir a good-sized teaspoonful
into the sauce.

Nore.—An onion or a shalot in the water improves the flavour of the
eel, if not intended for a delicate digestion.

122, STEWED EELS.

Skin and cut off the fins of an eel weighing two pounds; put
it on a gridiron over a bright quick fire for six minutes to draw
out the fat, well scrape it, and cut it into pieces three inches long;
put it into a pie-dish with the strained juice of two lemons, a
saltspoonful of salt, a saltspoonful of pepper, the sixth part of a
nutmeg, grated, a moderate-sized onion, chopped fine, a quarter of
a clove of garlie, chopped, and a teaspoonful of tarragon vinegar ;
well rub the eel with this seasoning, and let it remain for an
hour. Dissolve two ounces of butter, dip each piece of eel in,
and dredge it with baked flour. Fry to a nice brown colour over
a quick fire (in two ounces of butter) for ten minutes. Put three-
quarters of a pint of stock (No. 1) into a stewpan, with a tea-
spoonful of anchovy-sauce, a dessertspoonful of soy, a grain of
cayenne, and a tablespoonful of baked flour; stir till it boils.
Put in the eel, boil up quickly, skim carefully, then simmer
gently for twenty-five minutes. Add half a gill of port wine,
and serve.

Nore.—Button onions, button mushrooms, or fried sippets may be added.

123. STEWED EELS, WHITE.

Skin and trim off the fins of two eels, weighing about one
pound each ; put them into a saucepan of boiling water, with a
tablespoonful of vinegar and a dessertspoonful of salt, and let
them remain for five minutes, to extract the fat; drain on a cloth.
Knead three ounces of butter with a tablespoonful of flour, a
saltspoonful of white pepper, and a saltspoonful of salt put it
into a bright stewpan, and shake it over a slow fire till well
melted, but not browned. Cut the eels into pieces three inches
long, put them into the stewpan, and shake it till the butter

-
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yolks of two eggs, two ounces of fine crumbs of bread, a dessert-
spoonful of finely chopped parsley, a saltspoonful of mixed sweet
herbs in powder, the tenth part of a nutmeg, grated, the grated
rind of half a lemon, a tablespoonful of baked flour, three
ounces of butter beaten to a cream, half a saltspoonful of white
pepper, a grain of cayenne, a saltspoonful of salt, and two well-
beaten fresh eggs. Spread the stuffing over the eel, roll it up,
beginning at the tail, bind it tightly, and sew it up in a piece of
stout linen ; put it into a stewpan with an onion, sliced, a quarter
of a clove of garlic, half a carrot, sliced, a tablespoonful of chopped
parsley, one clove, half a saltspoonful of pepper, a saltspoonful of
salt, and two ounces of butter; simmer over the fire till the
butter is nearly absorbed; then add a gill of Marsala and half a
pint of water; boil up quickly, skim, then simmer gently for
forty minutes. Take out the eel, stir two dessertspoontuls of
flour into the sauce; boil rapidly for ten minutes. Take off the
linen, and strain the sauce over the eel.

Nore.—Collared eel may also be served cold, garnished with aspic jelly
and sliced cucumber.

127. EELS, WITH TARTAR SAUCE.

Have an eel weighing a pound and a half; skin it, and cut off
the fins; put it into boiling water, with a tablespoonful of vinegar
and a teaspoonful of salt, and let it remain five minutes; cut it
into three-inch lengths, and roll it in a clean cloth to dry. Make
a batter as follows :—DBeat the yolks of two eggs, and mix with
three tablespoonfuls of baked flour; add an ounce of dissolved
butter and the third of a pint of tepid water; beat quickly for
ten minutes; let it stand in a cool place for two or three hours.
Beat the whites of the eggs to a stiff froth, and add to the batter;
continue to beat for ten minutes. Dip the eel into the batter;
then fry it in boiling lard (enough to cover it) till of a pale brown
colour (about twenty minutes); drain on a cloth before the fire.
Place the eel in a circular form on a cold dish, and serve with
the following sauce in the centre :—Rub the hard-boiled yolks
of three eggs to a powder; add a saltspoonful of flour of mustard,
half a saltspoonful of salt, half a grain of cayenne, and the
beaten yolk of one egg; stir in, drop by drop, four tablespoonfuls
of Lucca oil, two teaspoonfuls of tarragon vinegar, and one table-
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fry in boiling fat to a pale yellow brown. About six minutes
will cook them. Serve upon neatly folded writing paper.

143. FRIED PERCH.

Dip the fish into beaten egg, then into dried crumbs, and fry
in boiling fat till of a pale brown colour; from six to ten minutes,
according to the size of the fish. Serve upon writing paper, with
or without melted butter in a tureen.

144. STEWED CARP.

Scale, draw, and clean the fish carefully; peel and slice a
large onion, a carrot, a large mushroom, and half a turnip; put
them into a stewpan, with a bunch of parsley, a sprig of thyme,
a bay leaf, the thin rind of half a lemon, two cloves, three allspice,
six peppercorns, and six ounces of good butter; fry for eight
minutes; stir in a large tablespoonful of flour, then a gill of
good gravy, and the strained juice of two lemons. Put in the
fish, boil up quickly; add half a pint of port or claret, a tea-
spoonful of soy, a dessertspoonful of Harvey-sauce, a teaspoonful
of anchovy-sauce, and half a grain of cayenne; simmer very
gently for half an hour ; take out the fish, put it into a hot oven

for three or four minutes; skim and strain the sauce, and pour it
over the fish.

Nore.—The time given is for a fish weighing two pounds.

145. BAKED CARP.

Well wash and cleanse the fish ; rub it over with the juice of
a lemon, and let it stand for an hour; put it into a tin baking-
dish, with a quarter of a pound of boiling butter and two shalots,
finely chopped ; cover the fish with writing paper thickly spread
with butter, and bake for one hour ; baste constantly. Serve with
the following sauce poured over :—Knead three ounces of butter
with a tablespoonful of baked flour, and stir into the third of a
pint of boiling water; add a gill of thick cream and the strained
juice of a lemon, by degrees; chop quite fine three or four

gherkins; pour the sauce over the fish, strew it over with the
gherkins, and serve immediately,

Nore.—Carp is better for being kept a day.
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156. OYSTER VOL-AU-VENT.

Make a puff paste with three-quarters of a pound of dry sifted
flour, three-quarters of a pound of fresh butter, the yolk of an
egg, the strained juice of a lemon ; beat the egg first alone, then
with a gill of cold water; add the lemon juice. Put the flour
into a bowl; stir in the liquid, and make it into a soft paste,
touching it as little as possible.  Squeeze the butter in a cloth ;
slightly sprinkle the paste slab with flour; lay on the paste, make
a hole in the centre, put in the butter; turn over the edges, and
roll out four times. Let the paste stand in a cold place for an
hour ; roll out two or three times; then roll it the Jast time an
inch and a quarter thick. Press a tin vol-au-vent cutter quickly
down, so as to take off the rough edges, and cut it the size and
shape required. Make a circular incision with a penknife a
quarter of an inch deep and half an inch from the edge; place
it on a baking-tin, and bake in a hot oven for three-quarters of
an hour. If the oven is not equal in heat, the vol-au-vent
must be turned once or twice, that it may rise all round alike ;
with a penknife take out the centre carefully, remove the soft
paste, and fill the vacancy with oysters prepared as follows :—
Beard three dozen oysters; put the liquor into a saucepan
with the beards, a small piece of mace, the eighth part of a
nutmeg, grated, a grain of white pepper, a grain of cayenne,
the thin rind of half a lemon, and the strained juice; boil up.
Knead three ounces of butter with a dessertspoonful of baked
flour, and stir in; boil till it is reduced to a quarter of a pint;
strain; add the oysters; simmer six minutes; stir in a gill of
very thick fresh cream, and use as directed. Serve the vol-au-
vent on a neatly folded napkin.

157. OYSTER PATTIES.

Strain the juice of a lemon into a gill of cold water, and stir in
sufficient to well moisten three-quarters of a pound of dry sifted
flour ; knead to a smooth paste; lay it on a slab, and spread over
three-quarters of a pound of good fresh butter ; turn over the four
sides, dredge with flour, and roll out; fold it again, and roll it
out four times; then fold it in three, and let it stand in a cool
place for two hours. Have ready two circular patty cutters, one
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butter. Fry the onion and butter together till nicely browned ;
stir in a gill of cocoa-nut milk, or thin cream ; put in the lob-
ster, and stir for eight minutes; add a saltspoonful of salt and
the strained juice of a lemon. Serve on a bed of rice. Well
wash and boil half a pound of the best rice in a quart of water
for twenty minutes; drain on a sieve, and separate each grain
with a wooden fork ; place the rice on the dish in the form of a
well ; put the lobster in the centre, and serve with mixed pickles
or chutney separate.

160. LOBSTER CUTLETS.

Take the meat out of one large or two small hen lobsters; pound
it and season with a saltspoonful of salt, three-quarters of a salt-
spoonful of white pepper, half a grain of cayenne, and two
ounces of dissolved fresh butter. Pound the coral and spawn; add
the well-beaten yolks of two eggs, and a teaspoonful of baked
flour ; stir over a gentle fire for two minutes; then mix it with
the lobster. Set it in a cool place for an hour. Make up the
meat into four or six small cutlets; dip each into beaten egg,
then into fine dried bread erumbs; let them stand ten minutes
in a cool place ; then redip them in egg and erumbs. Fry (nine
or ten minutes) in plenty of boiling lard, till of a pale brown
colour. Put the end of a small claw into the narrow part of the
cutlets, and serve very hot.

161. BASHAWS OF LOBSTER.

Have a very large fresh-boiled hen lobster, split it down the
back, take out the meat, and mince it quite small; season with three
grains of cayenne, a saltspoonful of white pepper, the eighth part
of a nutmeg, grated, half a saltspoonful of salt, and two ounces of
dissolved butter. Season three ounces of fine crumbs of bread
with a quarter of a saltspoonful of salt, the same of white pepper,
and the tenth part of a nutmeg, grated. Take off the small claws;
wipe out the four quarters of the shell; spread over each a dessert-
spoonful of the crumbs, and put in the fourth part of the lobster;
cover closely with the crumbs. Baste the four bashaws with
three ounces of dissolved butter, and bake in a quick oven for ten
or twelve minutes. If not nicely coloured, pass a red-hot sala-

mander over the top. Serve in the shells, placed on a neatly
folded napkin.
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over the surface, baste with three ounces of dissolved butter, and
bake in a quick oven for ten or twelve minutes. Serve in the
same dish, placed on a napkin on another dish.

166. STEWED MUSCLES,

Well clean and boil the muscles as directed ; remove the weed
from under the black tongue of each muscle ; take the third of a
pint of the liquor, boil in it a bay leaf, two sprigs of parsley, a
small sprig of thyme, and a chopped shalot ; knead three ounces
of butter with two dessertspoonfuls of baked flour; strain the
liquor, stir in the butter, boil ten minutes, put in the muscles,
add a gill of good cream, simmer two minutes, stirring all the
time, and serve.

167. PICKLED MUSCLES.

Boil the muscles as directed in the first receipt; remove the
weed from under the black tongue of each muscle ; put them into
a dish or jar; mix half a pint of vinegar with half a pint of muscle
liquor, add a chopped shalot, a bay leaf, half an inch of bruised
ginger, two cloves, four allspice, six pepper-corns, and a grain
of cayenne; boil ten minutes, and strain over the muscles. Let
them remain four hours or longer.

168. ANCHOVY TOAST, WITH WHITE SAUCE.

Boil half a pint of new milk with a bay leaf and a laurel leaf’;
beat six eggs, leaving out two of the whites ; take out the leaves
and mix the eggs and milk together. Add a gill of thick fresh
cream, and stir over a gentle fire till it begins to thicken ; let it
stand to get cold ; stir it frequently while cooling. Scald ten an-
chovies, serape them, and remove the bones; pound the fish to a
smooth paste ; cut two rounds of bread, without crust, off a small
loaf, one day old, toast it on both sides, and well butter it with
fresh butter; spread each piece of bread with the anchovy-paste,

lay one on the other, and cut them into six pieces. Pour over
the white sauce, and serve.

Note.—The bread should be half an inch thick.
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171, HASHED VENISON.

Make three-quarters of a pint of gravy as directed in haunch
receipt. Cut about one pound and a half of cold venison into
neat slices the third of an inch thick ; leave on the fat. Season
with a saltspoonful of white pepper, a teaspoonful of salt, and a
tablespoonful of baked flour. Put the meat and the gravy into a
bright stewpan, shake it frequently, and simmer very gently for
half an hour. Add a quarter of a pound pot of red currant
jelly and a wineglassful of port wine, simmer two minutes
longer ; then serve, very hot, with a dish of plain boiled French
beans separate.

172. HAUNCH OF MUTTON.

Order a haunch of fine South Down mutton that has bheen
kept ten or twelve days, and desire the butcher to trim it
ready for dressing; rub it well with a coarse cloth, and dredge
it over with dry flour; tie it in large sheets of white paper,
thickly spread with sweet dripping; hang it before a good fire,
for the first half hour near, then draw it to a distance, and roast
slowly till done ; baste constantly ; twenty minutes before serving
take off the paper, dredge the mutton slightly with baked flour,
and baste it with two ounces of dissolved butter; pour off the
dripping ; add a teacupful of boiling water and a saltspoonful of
galt to the gravy dripped from the meat; pour it into a hot well-
dish, place the haunch on the dish, the broad side uppermost,

and serve at once, with red currant jelly turned out on a glass
dish or a plate.

Note.—Time for roasting: underdone, ten minutes to the pound; with
the gravy in, fourteen minutes; well done, eighteen minutes. In frosty
weather, two minutes to the pound must be added in each case.

173. SADDLE OF MUTTON ROASTED.

The saddle should be hung for ten days. Dredge it with dry
flour; put it into a sheet of paper, thickly spread with sweet
dripping ; hang it before a good fire, quite close for twenty
minutes, then at a distance, till done. A quarter of an hour
before serving, take off the paper; put half a saltspoon of salt
into a teacupful of boiling water; pour it over the mutton; then
baste till slightly browned. Pour off the fat, and serve the
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mutton, leaving about the eighth of an inch thick n, and quite
evenly cut; put the mutton into a stewpan, with a teacupful of
made gravy, a teacupful of mixed pickles, a dessertspoonful of
chutney, a tablespoonful of mushroom ketchup, a teaspoonful of
soy, a tablespoonful of pickle vinegar, and half a grain of cayenne.
Simmer very gently for one hour; baste the mutton frequently
with the gravy. Skim off all the fat, and serve very hot.

177. FILLET OF MUTTON.
(Second dressing.)

Cut a neat compact piece (about a pound and a half) off a
cold roast leg of mutton ; put it into a stewpan, with an onion,
finely chopped, three large mushrooms, finely chopped, an ounce
of butter, kneaded with a dessertspoonful of baked flour, the
strained juice of a lemon, a teaspoonful of salt, a saltspoonful of
pepper, a teacupful of gravy; simmer very gently for three-
quarters of an hour; shake the stewpan frequently, and baste
the mutton with the gravy; skim off all the fat; add a small
wineglassful of Marsala, and serve at once.

178. POUNDED MUTTON CUTLETS IN ITALIAN PASTE,
WITH TARTAR SAUCE.
(Second dressing.)

Half a pound of cold roast mutton, without fat or skin, three
ounces of cooked ham, and a piece of garlic the size of a pea,
pounded to a paste; season with a saltspoonful of pepper, the
tenth part of a nutmeg, grated, an ounce of dissolved butter, and
three tablespoonfuls of mutton gravy; mix well, and let it stand
in a cool place for an hour. Make a paste as follows :—Beat the
yolk of an egg with three tablespoonfuls of cold water ; mix it
into six ounces of dried flour, and knead to a firm paste; roll
it out as thin as a shilling, cut it into three equal sized squares,
and each square into two triangles; divide the meat into six
parts; put one into each piece of paste, turn it over, and trim it
to the form of a cutlet; press the edges to make them adhere;
put them into a stewpan half full of boiling fat, and fry to a pale
brown colour (twelve minutes); drain on a sieve before the fire
for three minutes, then serve with the following sauce :—Boil
four eggs ten minutes; when cold, pound the yolks to powder;
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tenth part of a nutmeg, grated, and a tablespoonful of baked
flour ; rub a stewpan three times across the bottom with garlic ;
put in the mutton, add a teacupful of gravy, a dessertspoonful of
. walnut ketchup, a tablespoonful of Oude-sauce, a dessertspoonful
of walnut pickle, and a dessertspoonful of brandy or rum;
simmer gently (stir occasionally) for half an hour. Boila quarter
of a pound of macaroni in a quart of water for half an hour;
drain; put it into a saucepan, with half a pint of new milk, an
ounce of butter, half a saltspoonful of salt, a saltspoonful of
fresh-made mustard, a quarter of a grain of cayenne; simmer
till tender (a quarter of an hour or twenty minutes). Place it
round the dish in the form of a wall; put the mince in the
centre, and serve.

182, MUTTON, WITH TRUFFLES OR MUSHROOMS.
(Second dressing.)

Cut into neat slices a quarter of an inch thick, about one
pound of cold roast leg of mutton; trim off the fat and skin;
rub a piece of garlic twice across the bottom of*a pie-dish ; chop
an onion quite fine; put it into the dish, with an ounce of butter;
season the meat with a teaspoonful of salt, a saltspoonful of
pepper, and a quarter of a grain of cayenne ; put half of it into
* the dish. Peel four truffles or four large mushrooms; cut them
into slices, lay them on the meat; add an ounce of butter, in
four pieces; put in the rest of the meat, and another ounce of
butter ; pour over half a teacupful of mutton gravy; cover
closely with another dish, and bake in a slow oven for three-
quarters of an hour. Serve very hot.

183. BROILED MUTTON-CHOPS.

The chops should be off the middle of the loin, three-quarters
of an inch thick, and not too fat. The gridiron must be quite
clean ; the fire quick and bright; the chops turned two or three
times with steak-tongs, or by placing the fork in the fut. For
those who like them wunder-done, ten minutes will be sufficient ;
well-done, fifieen minutes. Serve them between two hot plates
(a chop to each person), the moment they are done, and without
any addition. .

Nore.—In giving orders to the butcher for mutton-chops, be particular

in saying: ‘ Three-quarters of an inch thick off the middle of the loin, and
well-kept old mutton.
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three-quarters of an hour. Put the third of a pint of new milk
into a bright saucepan, with a shalot, a quarter of a clove of
garlic, a small piece of thin lemon peel, a bay leaf, half of a
laurel leaf, and three sprigs of parsley ; boil ten minutes, and
strain. Peel twenty fresh button mushrooms; put them into a
pint of boiling water, with a teaspoonful of salt and the juice of
a lemon ; boil fast for ten minutes; drain. Beat the yolk of a
fresh egg with half a gill of thick cream ; stir it into the milk;
add the mushrooms; boil up for two minutes. Serve the sauce
over the cutlets, which must be neatly placed on the dish, the
ends of the bones all meeting in the centre.

187. MUTTON CUTLETS, WITH VEGETABLE SAUCE.

Trim off the fat and pith of six or seven cutlets from the best
end of a neck of mutton; put them into a pie-dish, with a tea-
spoonful of salt, a saltspoonful of pepper, and three ounces of
- butter ; cover the dish closely, and bake in a slow oven nearly
an hour. Make a sauce as follows:—Clean and cut up one
small carrot, a small head of celery, half a small turnip, an
endive, a handful of spinach, and two Jerusalem artichokes; put
them into a sancepan, with half a pint of stock or gravy, a salt-
spoonful of salt, the sixth part of a nutmeg, grated, the grated
peel of half a lemon; boil for three-quarters of an hour; drain
the cutlets before the fire on a napkin ; stir the butter into the
sauce; boil up. Rub the sauce through a fine hair sieve; add
the strained juice of a lemon ; and serve the sauce in the centre
of the dish, and the cutlets round it, the bones all meeting in the
centre,

188. MUTTON CUTLETS, BRAISED.
(Served with Spinach or Sorrel.)

Cut five or six cutlets, the width of the bone, off a neck of
mutton; trim off all the fat, and bare the bone an inch at the
end ; season with a teaspoonful of salt and a saltspoonful of
pepper, and dredge each cutlet with dried flour. Make a bright
stewpan hot, and rub it four times across with garlic; put in two
ounces of butter to dissolve; then put in the cutlets, and brown
both sides slowly; add a teacupful of any good gravy, and
simmer as gently as possible for half an hour. Well wash five
or six handfuls of spinach ; put it into a saucepan, with a pint of
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boiling water, and simmer till tender (about twenty minutes);
stir frequently. Drain on a sieve, in the oven, for three or four
minutes, and separate the grains by stirring with a fork.

191. MUTTON PIE.

Cut about one pound and a half of the lean part of the best
end of the neck or loin of mutton, divide it into inch and a half
square pieces, season with one shalot, finely chopped, two salt-
spoonfuls of dry salt, one saltspoonful and a half of white pepper,
and half a saltspoonful of loaf-sugar. Grease the edge of a ten-inch
pie-dish ; put in the mutton, with three-quarters of a gill of cold
water or gravy made with the bones ; then make a paste as follows :
—Moisten half a pound of dried flour with half a gill of water and
the juice of half a lemon, and knead to a paste; lay it flat on the
slab; put in the centre six ounces of good butter, roll out four
times, let it stand in a cool place for two hours; roll out a fifth
part, the sixth of an inch thick, line the edge of the dish; roll
out the remainder to the size of the dish, moisten the edge with
water, lay on the paste, press it round with the thumb to make it
adhere, notch it at inch distances, make a hole in the centre.

Ornament to fancy, and bake in a moderate oven for an hour and
a half, Serve very hot.

192. MUTTON PUDDING.

Make a crust with six ounces of beef-suet, finely chopped, and
seven ounces of flour. Grease a pint pudding-basin, roll out the
paste a quarter of an inch thick, put it into the basin ; press out
the folds, so that the crust is of equal thickness. Lay in the
mutton, cut and seasoned as directed in the preceding receipt.
Add the gravy made from the bones, cover over with a circular
piece of paste; make it adhere by pressing it down ; tie a cloth
over, put it into boiling water, and boil for three hours and three-
quarters. Turn out carefully, and serve very hot.

193. FRIED SHEEP'S BRAINS, WITH WHITE SAUCE,

Free the brains from skin and fibres; lay them in hot water,
with a teaspoonful of vinegar in it, for half an hour ; well wash
them in cold water, and dry them in a cloth.  Dip the brains in
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of butter, two shalots, finely chopped, a teaspoonful of chopped
parsley, half a saltspoonful of pepper, the same of salt; put it
over a quick fire ; shake the pan continually ; dredge in a table-
spoonful of baked flour; add a dessertspoonful of mushroom
ketchup; simmer twenty minutes; pour in a wineglassful of
sherry, boil up, and serve very hot.

197. SCOTCH HAGGIS.

Well wash and cleanse a sheep’s pluck and the small fat tripe,
and boil for half an hour; remove all pipe and skin, and mince
the meat quite small; dry in an oven a teacupful of the best
oatmeal, chop fine two onions and one pound of beef-suet; add
these, and season with a dessertspoonful of salt, a large teaspoon-
ful of black pepper, and a grain of cayenne. Have a sheep’s
paunch well cleaned and perfectly whole; mix three-quarters
of a pint of beef gravy with the mince, put it into the paunch,
sew it up loosely, tie it in a cloth, leaving room to swell, and boil
slowly in plenty of water for three hours and a half. Serve very
hot, placing the paunch in a deep dish or tureen.

198. SHEEP'S-HEARTS, ROASTED.

Soak the hearts in water, and thoroughly cleanse them; cut
away the pipe and all rough pieces; make a stuffing with two
ounces of beef-suet, one ounce of bread crumbs, a saltspoonful of
mixed sweet herbs, a teaspoonful of chopped parsley, the hard
boiled yolk of one egg, the twelfth part of a nutmeg, a grain of
pepper and salt, half a shalot, finely chopped, the juice of half a
lemon, and one beaten egg; mix these ingredients well together,
and fill the hearts. Butter some foolscap paper, and tie over the
hearts; roast or bake three-quarters of an hour, well basting all
the time; take off' the paper a quarter of an hour before serving.
Make a gravy with a quarter of a pint of stock, a teaspoonful of
mushroom ketchup, a teaspoonful of rice flour, a saltspoonful of
chutney-sauce, and a tablespoonful of any wine. Serve very hot.

199. POTTED MUTTON.
(Second dressing.)
Cut up half a pound of lean roast mutton and a quarter of a
pound of boiled tongue; pound to a smooth paste; season with a
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LAMB.

This joint should weigh about nine pounds (rather less than
more) ; should be jointed and trimmed by the butcher, and have
very little of the scrag left on. Cover it with white paper,
spread thickly with sweet dripping (or butter), hang it before a
large fire, and roast for two hours and a quarter, constantly
basting. Three-quarters of an hour before serving, take off the
paper ; dredge the lamb slightly with baked flour; continue to
baste till of a delicate brown colour in every part; just before
taking it up, baste with an ounce of dissolved butter. Place the
joint on a hot dish, and, with a sharp knife, divide the shoulder
from the ribs; rub the ribs over with a thin slice of fresh butter
(about an ounce), and drop equally over the strained juice of a
small lemon ; then replace the shoulder. Pour off the fat; add
a teacupful of boiling water and a saltspoonful of salt to the
gravy dripped from the lamb ; pour the gravy into the dish (not
over the meat), and send to table immediately, with mint-sauce
in a tureen, and a separate hot dish to receive the shoulder.

202. MINT SAUCE.

Chop the leaves of fresh, well-washed mint, quite fine; mix
equal quantities of mint, moist sugar, and good vinegar, about
two tablespoonfuls of each.

203. RIBS OR TARGET OF LAMB.

Follow the preceding receipt, allowing an hour less time ; serve
as directed, omitting the lemon and butter. Mint-sauce alwa}rs
required with roast lamb.

204. SADDLE OF LAMB.

A saddle will weigh about eight pounds. Cover it with
paper, and roast (basting constantly) before a good fire for two
hours; half an hour before serving, remove the paper; dredge
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the lamb with baked flour, and baste till nicely browned. Place
the saddle on a hot dish, the fat side uppermost; pour off the fat ;
add a teacupful of boiling water and a saltspoonful of salt to the
gravy dripped from the lamb; pour it into the dish (not over the
lamb), and send to table immediately ; serve mint-sauce in a
tureen.

205. HAUNCH OF LAMB.

A haunch being thick, requires to be roasted at a distance,
allowing seventeen minutes to the pound; in all else, follow the
preceding receipt.

206. SHOULDER OF LAMB.

A shoulder will require roasting, before a good fire, eighteen
minutes to the pound. Ten minutes before serving, dredge it
with baked flour; sprinkle it with a saltspoonful of salt, and
finish with half an ounce of dissolved butter; pour away the
dripping ; add half a teacupful of boiling water to the gravy.
Place the lamb on a hot dish ; pour the gravy into the dish, and
serve, with mint-sauce, made with equal quantities of mint, moist
sugar, and vinegar.

207. ROAST LEG OF LAMB.

Follow the preceding receipt, allowing twenty-two minutes to
the pound.

208. LAMB CHOPS.

Chops should be cut from the loin, avoiding the chump end;
each should be the width of the bone. Season four ounces of
fine crumbs of bread with a teaspoonful of salt, a saltspoonful of
white pepper, and a tablespoonful of finely chopped parsley ; dip
the chops into beaten egg, then into the crumbs, and fry in
lamb’s dripping (at a distance from the fire) till nicely browned
on both sides (about eighteen minutes); serve on a hot dish,
with fried parsley in the centre. Pick and wash a large bunch
of parsley, and let it remain in cold water, with a teaspoonful of
galt in it, for two hours; put half a pound of sweet dripping into
the frying-pan, and, while boiling, dip the parsley in three times;
it should be crisp and green.
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209. BOILED LEG OF LAMB.

Put the lamb into sufficient cold water just to cover it; boil
up quickly ; skim; then simmer as gently as possible till done,
allowing nineteen minutes to the pound, after it boils. When it
has simmered three-quarters of an hour, add a dessertspoonful of
salt. Serve with caper-sauce made as follows :—Take half a pint
of the liquor the lamb is boiled in; stir into it three ounces of
butter, kneaded with a tablespoonful of baked flour; boil ten
minutes; chop a tablespoonful of capers; add these; then stir in
a tablespoonful of thick cream. Place the lamb on a hot dish,
the skin downwards; pour over half of the sauce, and the re-
mainder serve in a tureen; garnish with young carrots and
mashed or whole young turnips. :

210. BOILED NECK OF LAMB.

Put a neck of lamb into sufficient cold water to just cover it;
boil up quickly ; skim; then simmer very gently for an hour.
Knead a small tablespoonful of baked flour with two ounces of
butter, and stir into the third of a pint of the liquor the lamb is
boiled in ; boil ten minutes ; then add a dessertspoonful of finely
chopped parsley ; boil fast for three minutes. Place the lamb on
a hot dish, bones downwards; pour the sauce over, and garnish
with plain boiled young turnips. Serve very hot.

Nore.—The liquor will make excellent ‘economical soup '—see receipt—
or can be added to any stock.

211. MINCED LAMB,
(Second dressing.)

Mince about one pound of either roast or boiled lamb ; season
1t with a saltspoonful and a half of white pepper, two saltspoon-
fuls of salt, the sixth part of a nutmeg, grated, one shalot, finely
chopped, a teaspoonful of chopped parsley, and two dessertspoon-
fuls of baked flour ; add three-quarters of a pint of gravy (made
with the bones) and two ounces of butter ; stir frequently, and
simmer gently for twenty minutes. Serve with a wall of spinach
round the dish. Well wash and pick the spinach, put it into a
quart of boiling water, with a tablespoonful of moist sugar and
a dessertspoonful of salt; press it well into the water, and boil
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minutes, then strain; put the sauce again into the saucepan ;
add the well beaten yolks of two eggs; simmer for two minutes,
and serve in the centre of the cutlets.

214. BROILED BLADE-BONE OF LAMB.
(Second dreesing.)

Take the remains of a shoulder of lamb, and score it, by cut-
ting the meat through to the bone at half-inch distances; rub
into the incisions a teaspoonful of white pepper, a teaspoonful of
salt, and a saltspoonful of flour of mustard ; broil, at a distance,
over a clear fire for a quarter of an hour; place the lamb on a
hot dish, rub it well over with butter and the juice of a lemon.
Serve very hot.

Nore.—The time for broiling, and the quantity of seasoning, must depend

on the quantity of meat on the bone. The receipt is for one pound and
a half, or more,

215. PELAU.
(An Indian receipt.)

Chop three onions, a quarter of a clove of garlie, and a quarter
of a pound of Sultana raisins ; knead two tablespoonfuls of curry-
powder with two ounces of butter, and fry with the raisins and
onions for ten minutes, Trim the fat off five lamb cutlets, put
them with the onions, add a teaspoonful of salt, and simmer for
three-quarters of an hour. Wash three-quarters of a pound of
rice, put it into a pint of any stock, and boil slowly for a quarter
of an hour; drain off the gravy. Add to the rice three ounces
of butter and a saltspoonful of salt; stir till it becomes a bright
yellow colour; then put in sufficient gravy to moisten it, the
eighth part of a nutmeg, grated, the grated rind of half a lemon,
a quarter of a saltspoonful of mixed sweet herbs ; stir and simmer
till the rice is quite tender (about a quarter of an hour), and
every grain separate. Add a gill of thick ecream ; lay half of the
rice on a hot dish, add the strained juice of half a lime or a lemon
to the cutlets; lay them with their sauce on the rice, cover them
over with the remainder of the rice, and serve immediately.

216. LAMB CUTLETS, WITH CUCUMBERS.

Peel three cucumbers, about six inches long; cut them into
two, split each piece into three, and remove the seeds; put the
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eucumbers into a quart of cold water, with a tablespoonful of
salt and a wineglassful of vinegar, and let them remain for three
hours; drain off the water. Knead a quarter of a pound of good
butter with two dessertspoonfuls of dried flour, a grain of cay-
enne, the eighth part of a nutmeg, grated, and a teaspoonful of
sifted loaf sugar; put it into a bright stewpan, and shake over
the fire till of a pale yellow colour; then put in the cucumber
and simmer very gently for twenty minutes ; shake the pan fre-
quently ; add a gill of stock (No. 2); continue to simmer for ten
minutes. Add the strained juice of a small lemon, and serve,
poured over the cutlets, cooked as follows :—Have eight cutlets
from the best end of the neck, trim off the fat, and bare the bone
about an inch. Mix a saltspoonful of salt, half a saltspoonful of
pepper, and a dessertspoonful of finely chopped parsley ; season
the cutlets, and fry them to a pale brown colour in dissolved
butter (a quarter of a pound). They will require eighteen minutes
to fry slowly.

217. STEWED LAMB AND PEAS.

Any part of lamb will do, but the neck is the best ; cut it into
neat chops (about one pound and a half); season with a salt-
spoonful and a half of salt, a saltspoonful of white pepper, and a
dessertspoonful of dry flour ; fry in butter (an ounce) till of a pale
brown colour on both sides (eight minutes). Chop, quite small,
two shalots, and four white leaves of a lettuce ; put them into a
stewpan, with an ounce of butter, a teaspoonful of sifted loaf
sugar, two leaves of tarragon, and a teaspoonful of chopped
parsley. When the butter is dissolved, put in the chops and
three-quarters of a pint of any stock or water; simmer very
gently for twenty minutes. Add a pint of very young fresh-
shelled peas, half a saltspoonful of salt, and a teaspoonful of loaf
sugar; continue to simmer till the peas are quite tender ; which,
if young and fresh, will be a quarter of an hour. Place the lamb
neatly on a hot dish, pour over the peas, and serve at once.

218. LAMB-PIE.

Cut about two pounds of neck of lamb into thin chops; fake
off nearly all the fat and all rough pieces; chop the bones off
short ; season with three saltspoonfuls of salt and two saltspoon-
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fuls of white pepper. Put the meat into a pie-dish that will just
contain it, and pour over half a teacupful of cold water. Make
a paste as follows :—Put half a pound of dry flour into a basin ;
squeeze the juice of half a lemon into a teacupful of cold water,
and mix sufficient into the flour to make it into a stiff’ paste ;
lay it on the pasteboard, knead it flat, put into the centre seven
ounces of good butter, roll it out three times, always the same
way ; then let it stand for two or three hours; line the edge of
the dish with strips three-quarters of an inch broad; wet the
surface; roll the remainder out as nearly as possible the size of
the dish, cover it, press the edge to make it adhere ; shave off the
rough edge with a sharp knife, notch it round at half-inch dis-
tances ; make a small hole in the centre ; ornament with leaves of

. paste, and bake in a well heated oven for an hour and a half.

219. LAMB’S FRY.

Have a lamb’s fry of about one pound and a half weight, and
quite fresh ; wipe the liver, which should be in slices the third
of an inch thick, dredge it with baked flour, and set it aside.
Put the remainder of the fry into a quart of hot water, with a
teaspoonful of salt; boil up for three minutes; drain; then fold
the fry in a clean cloth to dry. Rub about three ounces of crumb
of bread through a fine wire sieve ; season it with a saltspoonful
of salt, the sixth part of a nutmeg, grated, the peel of half a
lemon, grated, half a saltspoonful of white pepper, and a dessert-
spoonful of chopped parsley ; beat one fresh egg; dip each piece
of the fry into the egg, then into the crumbs, and fry in butter
(six ounces) till of a pale brown colour on both sides (about
twelve minutes) ; drain on a sieve before the fire; fry the liver
eight minutes ; place it round the dish, and the remainder of the
fry in the centre; garnish with fried parsley. Serve very hot,
with or without the following sauce in a tureen :—Peel and wash
eight button mushrooms, chop one shalot; put them into a
saucepan with the strained juice of a small lemon, a wineglassful
of Marsala, a saltspoonful of sifted sugar; boil up; add a tea-
cupful of any good stock, mixed with a dessertspoonful of baked
flour ; boil and skim for ten minutes ; then serve.
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dip each piece into fine salad oil, and then into lemon juice, and
let them remain for two hours; then dredge both sides with
baked flour, and season with a small teaspoonful of salt, a salt-
spoonful of pepper, a saltspoonful of flour of mustard, a salt-
spoonful of loaf sugar, half a grain of cayenne, and two shalots,
finely chopped. Make a stewpan hot, rub the bottom twice across
with garlic, put in two ounces of butter, and when it is dissolved
put in the beef; add half a pint of gravy, and half a teacupful of
pickled mushrooms, but none of the vinegar ; shake the pan, and
simmer very gently for half an hour; skim frequently ; add two
tablespoonfuls of Marsala, and serve immediately, with savoury
rice round it.

227. SBAVOURY RICE.

Wash half a pound of rice, and boil it in a quart of water for
ten minutes ; then drain; put it into a stewpan, with two ounces
of butter, a teaspoonful of salt, a teaspoonful of loaf sugar, half a
saltspoonful of white pepper, the eighth part of a nutmeg, grated,
the rind of half a lemon, grated, and the strained juice, half a
pint of good gravy, and a teaspoonful of chutney sauce ; stir, and

simmer till the gravy is entirely absorbed, about a quarter, of an
hour. Serve immediately.

228. BEEF-PIE, POTATO CRUST.
(Second Dressing.)

Boil five potatoes, mash them quite smooth, add a saltspoonful
of salt, three ounces of dissolved butter, and the beaten yolk of
one egg ; beat with a wooden spoon till perfectly light. Cut about
three-quarters of a pound of cold roast beef into thin slices, take
off the fat, skin, and gristle ; season with a small teaspoonful of
salt and a saltspoonful of pepper ; spread a layer of potato in a
shallow pie-dish, lay in the beef, pour over a teacupful of beef
gravy and a tablespoonful of Harvey-sauce; cover over with

potato ; smooth over the top with a knife; bake in a moderate
oven for half an hour. Serve immediately.

Note.—This pie may be made of any cold meat—poultry or fish—and if
preferred, the meat can be minced. It will be found very good if carefully
made,
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milk ; beat till quite light. Serve, on a very hot dish, in the
form of a cone, and place the cutlets round.

Nore.—This dish may be served with broiled mushrooms, spinach, or
endive instead of potatoes.

231. MINCED BEEF, WITH ITALIAN PASTE.
(Second dressing.)

Mince one pound of cold roast beef, free from fat or skin; peel
and chop one large mushroom and two shalots; put them with
the mince, and season with a saltspoonful and a half of white
pepper, two saltspoonfuls of salt, a saltspoonful of flour of
mustard, the tenth part of a nutmeg, grated, and a tablespoonful
of baked flour; cover it over, and let it stand till the paste 1is
made. Rub an ounce of fresh butter into six ounces of baked
flour ; moisten with the yolk of a large egg, beaten with a wine-
glassful of cold water : knead to a firm smooth paste. Roll it out
the eighth of an inch thick, cut it into strips the eighth of an inch
wide, and three inches long, and let it stand in an airy place two
or three hours; then dry it in a quick oven for five minutes;
have a pint of good gravy or stock, put into it two tablespoon-
fuls of grated Parmesan cheese, a teaspoonful of made mustard,
a saltspoonful of salt; boil up, put in the paste, and boil for half
an hour. Put the mince into a stewpan, with a gill and a half of
good gravy, a teaspoonful of soy, a teaspoonful of chutney, and
two tablespoonfuls of Harvey-sauce; simmer very gently for
half an hour. Drain the paste on a sieve, lay it round the dish ;
put the mince in the centre, and serve very hot.

232. AITCH-BONE OF BEEF, BOILED,

Put the joint into an iron pot, and cover it with cold water ;
boil up slowly, skim, then simmer as gently as possible till done.
To be slightly under-done, allow eleven minutes to the pound ;
just done, twelve minutes; and well-done, thirteen minutes, after
at boiling heat, In frosty weather, add a quarter of an hour to
the whole time. If carrots be boiled with the beef, they will
require an hour and three-quarters or two hours, according to
size. Place the beef on a hot dish, the broad side downwards;
pour over it three-quarters of a pint,of the liquor, garnish with
carrots and serve.

HU:IJI.'—-BEHEI'FE the liquor in an earthen pan for soup. For second
dressings of salt beef, see ‘ Plain Cooking’ receipts—-also for soups.
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233. STEWED BRISKET OF BEEF, WITH FRENCH BEANS.

- Have a neatly cut square piece of brisket of beef, about seven
pounds; hang it before a quick fire for half an hour to brown;
baste it well ; put it into a stewpan, with three chopped onions,
fried brown, and sufficient water to reach the top, but not quite
cover it; boil up, and skim; then add a teaspoonful of pepper, a
teaspoonful of fresh-made mustard, a dessertspoonful of soy, a
tablespoonful of anchovy-sauce, a teaspoonful of moist sugar, two
tablespoonfuls of mushroom ketchup, the eighth part of a nutmeg,
grated, and a dessertspoonfir of vinegar; simmer gently for four
hours and a half, skimming frequently ; add one pound of French
beans, strung, and washed in salt and water, but not cut, a wine-
glassful of vinegar, mixed with a tablespoonful of baked flour;
continue to simmer another hour, and serve—the beef in the
centre, and the beans round the dish.

234. BRISKET OF BEEF, STEWED WITH PICELES.

Have a nicely cut piece of brisket, about six pounds; hang it
before a good fire to roast for one hour; dredge it lightly with
flour and baste well. Chop one onion, cut into half-inch squares,
one carrot, one turnip, and a small head of celery; put them into
a stewpan, with two ounces of butter, and fry till brown ; lay in
the beef, with a pint and a half of stock or water; boil up
quickly ; skim ; then simmer very gently for two hours. Mix
together a tablespoonful of flour, a teaspoonful of mustard, a tea-
spoonful of sugar, a teaspoonful of curry-powder, a saltspoonful
of pepper, a dessertspoonful of soy, a dessertspoonful of anchovy-
sauce, two tablespoonfuls of Harvey-sauce, a tablespoonful of
mushroom ketchup, and two tablespoonfuls of the vinegar of
mixed pickles; stir these into the gravy, and continue the sim-
mering two hours longer, skimming frequently ; add a brealfast-
cupful of mixed pickles, cut into inch lengths; simmer another
hour ; then serve very hot.

235, STILTON OF BEEF, STEWED.

‘Two ribs of beef, boned, and rolled by the butcher. Follow
" the preceding receipt, simmering only three hours instead of five,

Weight, about seven pounds.
G2
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236. SPICED AND PRESSED BEEF.

Have a piece of brisket of beef, twelve inches long and seven
wide. Mix well together the following ingredients, and rub into
the beef on both sides :—T'wo pounds of salt, an ounce and a half
of saltpetre, half an ounce of salt of prunella, a quarter of a pound
of moist sugar, a quarter of a drachm of powdered cloves, a quarter
of a drachm of powdered mace, half a drachm of powdered allspice,
a quarter of an ounce of black pepper, a' quarter of an ounce of
bruised mustard-seed, a drachm of bruised coriander-seeds, and a
clove of garlic, chopped fine. Let the beef remain in this pickle
five days, turning and rubbing it daily. Dress it as follows :—
Put the beef into plenty of cold water ; boil up slowly ; skim ;
then simmer as gently as possible for four hours; take it out,
remove the bones, roll it up, skin outwards, as tightly as possible;
gsew it up in a strong cloth, and simmer for two hours longer ;.
put it between two boards, with a heavy weight upon the upper
one.. When cold, take off the cloth : may glaze or not, as pre-
ferred, when served.

237. FILLET OF BEEF.

Have a piece of the under-side of sirloin of beef, about three
pounds. Mix the strained juice of a lemon with a teaspoonful of
salt, a saltspoonful of pepper, a saltspoonful of sugar, and a finely
chopped onion ; rub this well into the beef, and let it remain all
night. Take off the skin and fat; lard the round side thickly
aud deeply with fat bacon. Put a slice of fat bacon into a stew-
pan; place the beef upon it; cover the larding with writing
paper, thickly buttered; put round the beef a carrot, an onion,
half a head of celery, all sliced, a piece of garlic as big as a pea,
the trimmings of the beef, four sprigs of parsley, one sprig of
thyme, a laurel leaf, a bay leaf, two cloves, two allspice, four
peppercorns, a saltspoonful of salt, half a saltspoonful of pepper,
and sufficient stock (No. 1) just to reach the larding; put the
stewpan over a brisk fire for a quarter of an hour; then place it
where it will simmer very gently for two hours. Take out the
beef; place it in a slow oven; rub the gravy through a fine
sieve ; take off’ all the fat. Mix a dessertspoonful of baked flour
with a tablespoonful of mushroom ketchup and a tablespoonful of
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-either wine or brandy, and stir into the gravy; boil quickly for
eight minutes. Place the beef on a dish; take off the paper;
pour the sauce into the dish, and serve immediately.

238. BROILED RUMP STEAK.

Have the steak cut half an inch thick, and in one piece. Put
it on the gridiron, over a bright quick fire, till done ; eight minutes,
under-done ; ten minutes, with the gravy in; twelve minutes,
well-done. Put it on a hot dish, rub an ounce of butter quickly
over both sides, and sprinkle it with half a saltspoonful of salt
and a quarter of a saltspoonful of pepper. Serve immediately.

Nore.—Use steak-tongs for turning, or if you have not those, place a fork
in the fat. :

239. RUMP STEAK, SAVOURY, WITH FRIED POTATOES.

Have the steak cut half an inch thick, broil it as directed in
the preceding receipt, have ready two shalots, chopped fine, and
the strained juice of a lemon ; pour the juice over the steak, and
sprinkle it with the shalot. Serve very hot, with fried potatoes
round the dish,

240. FRIED POTATOES.

Pare and cut into slices, the eighth of an inch thick, six pota-
toes, throw them into boiling fat, more than sufficient to cover
them, and fry to a pale brown colour, ten minutes ; then serve.

241. STEWED RUMP STEAEK.

Let the steak be well kept and evenly cut, three-quarters of an
inch thick, and about one pound and a half weight; dredge it
with baked flour; make a stewpan hot, rub it three times across
with garlic, put in two ounces of butter and the steak, and fry
both sides brown ; add three-quarters of a pint of good gravy or
stock (No. 1), a saltspoonful of salt, a saltspoonful of pepper, half
a grain of cayenne, a mustardspoonful of fresh-made mustard;
boil up quickly, skim, and set it where it will simmer very gently.
Clean, and cut into small balls, with a scoop, one carrot, one
turnip, the white part of a small head of celery; peel twelve
small white onions and twelve button mushrooms; dissolve two
ounces of butter, and fry the vegetables till of a pale brown colour.
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When the steak has been simmering an hour, put in the vege-
tables, skim constantly, and continue to simmer twenty minutes,
Mix a tablespoonful of baked flour, a tablespoonful of mushroom
ketchup, a teaspoonful of soy, a teaspoonful of anchovy-sauce, the
strained juice of a lemon, and when quite smooth, stir it into the
gravy ; simmer ten minutes longer, add half a gill of port wine,
and serve immediately.

242, STEWED RUMP STEAEK, WITH OYSTERS,

° Have a rump steak three-quarters of an inch thick, to weigh
one pound and a quarter, and two dozen of fresh-opened oysters.
Put into a stewpan an onion, sliced, half a carrot, sliced, and two
ounces of butter: when the butter is dissolved, lay in the steak,
and slightly brown both sides; strain the liquor of the oysters,
and put in sufficient to reach the surface of the steak, but not to
cover it ; add a saltspoonful of pepper, a mustardspoonful of fresh-
made mustard, one clove, three allspice, a small blade of mace,
four sprigs of parsley, and simmer very gently for an hour and a
half; take out the steak, strain the gravy, mix with it a table-
spoonful of baked flour, boil up ; put back the steak; take off the
beards, and put in the oysters ; simmer six minutes, and serve.

243. RUMP STEAK, WITH SHARP SAUCE.

Cut the steak, about one pound and a half, three-quarters of
an inch thick; rub a stewpan six times across the bottom with
garlic ; put in the steak, with two ounces of butter, and brown it
on both sides. Season with a teaspoonful of salt, a saltspoonful
of pepper, a teaspoonful of grated horseradish, a teaspoonful of
chopped chives or chalot, a teaspoonful of chopped parsley, a
mustardspoonful of mustard, a teaspoonful of moist sugar; add
the strained juice of a lemon, and six tablespoonfuls of good
gravy ; simmer gently for three-quarters of an hour. Peel and
chop quite small two moderate-sized mushrooms and one truffle ;
put them into a small saucepan, with half a gill of vinegar ; boil
quickly ten minutes. Add this to the steak, continue to simmer
three-quarters of an hour, then serve.

244. RUMP STEAK PIE.

Have about one pound and a half of tender rump steak, cut
the third of an inch thick, divide it into two-inch pieces; season
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with two saltspoonfuls of salt, a saltspoonful and a half of pepper;
grease the edge of a ten-inch pie-dish, lay in the steak, add half
a gill of gravy or water, with a teaspoonful of Oude-sauce in it.
Make a paste as follows :—Moisten half a pound of flour with half
a gill of cold water and the juice of half a lemon ; knead to a firm
paste; lay it flat on the board, put in seven ounces of good
butter, roll out four times; each time dredge it slightly with
flour ; let it stand two hours in a cool place. Take a sixth part
of the paste, roll it out, and line the edge of the dish; moisten it
with water, roll out the remainder to the size of the dish, put it
over, press round the edge with the thumb; trim with a sharp
knife, notch at inch distances ; make a hole in the centre, orna-
ment to fancy, and bake in a moderate oven for two hours and a
quarter. Serve immediately.

245. RUMP STEAK PUDDING.

Prepare and season the steak as directed in the preceding
receipt ; make a paste with half a pound of flour, and seven
ounces of beef-suet, finely chopped. Grease a pint pudding-
basin, lay in the paste; press it to an equal thickness all round ;
put in the steak and the gravy or water, cover over with a cir-
cular piece of paste; press it to make it adhere ; tie a cloth over;
put it into boiling water, and boil for four hours. Turn out
carefully, and serve immediately.

246. POTTED BEEF.

Take underdone cold roast beef, any part; cut off the fat,
gristle, and outside pieces; pound in a mortar till in a paste; to
one pound of beef add a saltspoonful of salt, a teaspoonful of
anchovy-sauce, a saltspoonful of white pepper, a quarter of a
grain of cayenne, the eighth part of a nutmeg, grated, a mustard-
spoonful of fresh-made mustard, a tablespoonful of beef gravy,
and three ounces of dissolved butter; press it into a raised pie-
dish or pots; smooth over the top with a knife, and pour over
an ounce of dissolved butter. To be kept in a cool place.

247. OX PALATES, STEWED.

Take two palates; put them into hot water for an hour; wash
them in three waters, take off the black skin, and cut each palate
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into six pieces. Put into a stewpan four slices of fat bacon, one
onion, sliced, one carrot, sliced, a piece of garlic the size of a pea,
a saltspoonful of mixed herbs, three cloves, a saltspoonful of
-sugar, a saltspoonful of pepper, a saltspoonful of curry-powder ;
stand it over the fire to brown the vegetables; add a pint of
good stock, a tablespoonful of brandy, a tablespoonful of vinegar,
put in the palates; simmer gently for four hours, and skim fre-
quently. Take out the palates, skim off every particle of fat,
and strain the gravy. Mix a tablespoonful of rice flour with a
tablespoonful of mushroom ketchup and a dessertspoonful of soy,
and stir in to thicken the gravy; put in the palates, and simmer
another hour ; add a wineglassful of port wine, and serve imme-
diately.
248. BOILED OX TONGUE.

If a dried tongue, soak it for twelve hours; put the tongue
into cold water, enough to well cover it; boil up slowly and
skim ; simmer very gently till done. A large tongue, to be well-
done, will require six hours from the time of putting it on, and a
small one, from four to five hours. © Take off the skin, trim the
fat, and cut off the rough part of the root. Have a nicely cut
frill of foolscap paper, put it round the root, fasten it with two
small silver skewers, and serve.

249. ROLLED OX TONGUE.

Have a fine pickled tongue ; put it into a large iron pot, and
cover it with cold water; simmer gently for six hours; take off
the skin, trim off the outside of the root, and pull out the bones:;
roll the tongue, the fat inside, and press it into a round tin (a
cake-tin will do) that will just contain it; put a plate over the
tin with a heavy weight upon it, and let it remain till cold. To
be served at breakfast, lunch, or supper. ‘

250. POTTED TONGUE.

‘Cut some (cold boiled) tongue into thin slices, a little of the
fat also; pound it to a paste in a mortar. To one pound of
tongue add a teaspoonful of fresh-made mustard, the eighth part
of a nutmeg, grated, a saltspoonful of white pepper, a quarter of
a grain of cayenne, and two ounces of dissolved fresh butter ;
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press the meat into a raised pie-dish or into pots; smooth over
the top with a knife, and pour over an ounce of dissclved butter.

Nore.—There are various ways of preparing meat for potting; but this
way is simple and always digestible, if good materials be used.

251, TRIPE, FRICASSEED, WHITE, WITH ONIONS.

The tripe must be quite fresh. Have about two pounds; cut
it into pieces three inches long and two broad ; wash it in cold
water, and dry it with a cloth. Lay the tripe in a bright stew-
pan, with a pint and a half of new milk; simmer as gently as
possible for two hours; stir frequently to prevent the tripe
burning to the bottom. Peel six or eight moderate-sized onions;
put them in with the tripe, and simmer for half an hour; then
take them out and chop them quite small; season them with a
teaspoonful of salt, a teaspoonful of loaf sugar, a teaspoonful of
flour of mustard, a saltspoonful of white pepper, and the tenth
‘part of a nutmeg, grated. Add two dessertspoonfuls of baked

. flour; stir them into the milk, and simmer a quarter of an hour
longer. Add half a gill of thick cream or two ounces of fresh
butter, stirred quickly into the sauce. Serve at once, very hot.

Note.—The receipt is written for tripe that has been cleaned and boiled
by a tripe dresser.

252. FRICASSEE OF TRIPE, BROWN.

Slice thin two Spanish onions, mince fine one large mush-
room or two truffles; put these into a stewpan with a quarter
of a pound of butter, a saltspoonful of salt, a saltspoonful of
pepper, the sixth part of a nutmeg, grated, a saltspoonful of brown
sugar, a saltspoonful of flour of mustard, six drops of tarragon
vinegar, and a tablespoonful of baked flour; shake the stewpan
to prevent the onions burning, and let them braise till brown.
.Add three quarters of a pint of stock (No. 2). and a tablespoonful
of rum or brandy. Cut the tripe (two pounds) into neat pieces,
three inches long, scald it for a quarter of an hour; dry it in a
cloth, and place it in the stewpan; simmer very gently for two
hours and a half. Add the juice of a large lemon and a glass of

white wine. Serve very hot.
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253. FRIED TRIPE, WITH SHALOT SAUCE.

Well wash two pounds of tripe in cold water, and cut it into
pieces three inches long and two broad; put it into a stewpan,
with a quart of cold water, a dessertspoonful of vinegar, a tea-
spoonful of mustard, and a teaspoonful of salt; simmer two
hours; drain, and roll the tripe in a cloth to dry. Make a
batter with four tablespoonfuls of baked flour, two tablespoonfuls
of olive oil or oiled butter, the third of a pint of tepid water, and
three eggs; well mix and beat the batter for half an hour; dip
each piece of tripe into the batter, and fry in oil, butter, or lard,
using sufficient of either to cover the tripe; fry to a pale yellow-
brown colour (eighteen minutes). Serve, placed in a circle on
a very hot dish, with the following sauce in a tureen,

254. SHALOT SAUCE.

Peel and chop twelve shalots and a quarter of a elove of garlie,
put them into a small saucepan, with the strained juice of a
lemon, a teaspoonful of finely grated horseradish, a teaspoonful of
fresh-made mustard, a saltspoonful of salt, half a grain of cayenne,
and half an ounce of butter; stir over a brisk fire for five
minutes. Add the third of a pint of new milk ; stir five minutes
more; beat the yolk of a fresh egg with half a gill of thick
cream ; stir it into the sauce, boil two minutes, and serve.

255. STEWED COW-HEEL.

Have a fine fresh-boiled cow heel, cut off the meat into pieces
two inches square ; put the bones and trimmings into a saucepan,
with half a pound of gravy beef, a sliced onion, half a ecarrot,
half a head of celery, two cloves, four allspice, six peppercorns, a
saltspoonful of salt, a teaspoonful of sugar, a saltspoonful of
mustard, and a quart of water; simmer for three hours, and
skim frequently. Strain and skim off all the fat. Put the pieces
of cow-heel into a stewpan, pour over the gravy, add two table-
spoonfuls of chutney-sauce, a dessertspoonful of soy, a saltspoonful
of salt, a saltspoonful of pepper, a grain of cayenne, a saltspoonful
of tarragon vinegar, and a tablespoonful of mushroom ketchup ;
simmer gently for three hours. Knead two ounces of butter
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957. CHUMP END OF THE LOIN OF VEAL, STUFFED
AND ROASTED.

Veal should be kept five or six days, weather permitting.
Make a stuffing with four ounces of suet, one ounce of lean ham,
pounded, the yolk of a hard-boiled egg, an ounce of fine erumbs
of bread, a saltspoonful of white pepper, a piled teaspoonful of
chopped parsley, a piled saltspoonful of mixed sweet herbs, the
tenth part of a nutmeg, grated, the grated rind of half a lemon ;
chop the suet and egg quite fine, mix all the ingredients; add
two well-beaten eggs, leaving out one of the whites ; with a sharp
knife loosen the skin round the thick part of the joint; place in
the stuffing ; secure it with skewers. Butter a sheet of white
paper, fasten it over the veal, hang it close to a good fire for
twenty minutes, then withdraw it to a distance, and roast slowly
till done, allowing twenty-six minutes to the pound; baste fre-
quently ; half an hour before serving remove the paper, that the
veal may become nicely browned. Knead two ounces of butter
with a dessertspoonful of baked flour, and stir into the third of a
pint of boiling water; add half a saltspoonful of salt, and boil
ten minutes; pour off the dripping; stir the veal gravy into the
melted butter; place the veal on a hot dish, the broad side down-

wards, pour the gravy over, and serve at once, with a cut lemon
on a plate.

258, KIDNEY END OF THE LOIN OF VEAL.

This part, generally, is not stuffed; but if so ordered, follow
the preceding receipt. Place a piece of buttered paper over the
lean side, hang it close to a good fire for twenty minutes, then at
a distance, baste constantly till done, allowing twenty-eight minutes
to the pound; half an hour before serving remove the paper,
dredge over a little baked flour, half a saltspoonful of salt, and the
strained juice of a lemon ; continue to baste. Knead two ounces
of butter with a dessertspoonful of baked flour, and stir into the

- é‘ I:.
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third of a pint of boiling water; simmer ten minutes. Cut a
round of bread, the third of an inch thick, off a two pound loaf;
take off the crust and outside ; toast to a pale brown colour ; place
the veal upon the toast; pour off the dripping ; add the gravy to
the melted butter, and pour it over the veal. Serve, with cut
lemon on a plate.

259. BEST END OF NECK OF VEAL, ROASTED.

Envelope it in buttered paper, and roast before a good fire till
done, twenty-five minutes to the pound; a quarter of an hour
before serving remove the paper, dredge lightly with baked flour,
baste well, and let it become a bright brown colour. Knead two
ounces of butter with a dessertspoonful of baked flour, and stir
into the third of a pint of boiling water; simmer ten minutes ;
pour off the fat, and stir the gravy into the melted butter; add
half a saltspoonful of salt; place the veal upon a dish; pour the
gravy over, and serve, with a cut lemon on a plate,

260. BRAISED VEAL, WITH TRUFFLES.

Take about three pounds of the best end of the neck of veal or
middle of the loin, the bones cut short; chop off the chine quite
close to the meat. Clean and slice three fresh truffles; with a
sharp knife cut off the skin of the veal, the eighth of an inch thick ;
spread two ounces of butter over it, and place the truffles in rows
on the butter ;. put on the skin, and sew it round with a coarse
needle and thread ; rub the bottom of a small bright stewpan four
times across with garlic ; lay in a thin slice of ham (a quarter of
a pound); on that put the veal, with the trimmings and the
following vegetables round it :—A small carrot, a small onion, a
mushroom, cut up into thin slices; put three thin slices of fat
bacon on the veal ; add half a pint of cold water, a saltspoonful
of pepper, a teaspoonful of sugar, the eighth part of a nutmeg,
grated, two cloves, a small blade of mace, and a grain of
coriander seeds ; cover closely, and simmer very gently for two
hours and a half, skimming frequently. Take out the veal,
skim off all the fat, and rub the gravy, vegetables, and ham
through a fine hair sieve; boil up; add a wineglassful of Mar-
sala and a dessertspoonful of brandy, and serve, the gravy poured
over the veal.
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261. MINCED VEAL, PLAIN.
(Second dressing.)

Chop three-quarters of a pound of cold veal, season with the
tenth part of a nutmeg, grated, a saltspoonful of white pepper,
a piled saltspoonful of salt, the grated rind of half a lemon, a
tablespoonful of baked flour, Rub a stewpan three times across
the bottom with a piece of garlic; put in the veal, with a tea-
r::upﬁll of gravy and a tablespoonful of mushroom ]-:etchup :
simmer very gently for twenty minutes, keeping the mince
stirred ; add the juice of half a lemon, and serve. Garnish with
rolled thin rashers of bacon toasted before the fire, or with
three cornered bread sippets fried to a pale brown colour in good
butter.

262. MINCED VEAL WHITE.

Prepare and season the veal as directed in the preceding
receipt; put it in a stewpan, with a gill of new milk, and simmer
gently for twenty minutes, stirring constantly ; add half a gill.of
thick cream, and serve. Garnish with cut lemon.

263. MINCED VEAL.
(Italian fashion.)

Cut into thin slices one pound of cold roast veal, free from skin
or fat; mince it fine; season with two saltspoonfuls of salt, a
saltspoonful and a half of white pepper, the eighth part of a
nutmeg, grated, the grated rind of half a lemon, and a table-
spoonful of baked flour. Peel and slice thin three fresh truffles;
rub the bottom of a stewpan four times across with fresh-cut
garlic; put in an ounce of butter and the truffles, and fry them
fox eight minutes; then put in the veal, with half a pint of good
gravy, and simmer very gently for half an hour; add the juice
of half a lemon and two tablespoonfuls of Marsala. Serve in a
wall of macaroni boiled as follows :—Soak half a pound of Genoa
macaroni in cold water for one hour ; then put it into hot water,
with a saltspoonful of salt, and simmer till tender, about an hour
and a half; wind it round the dish in the form of a wall, and put
the mince in the centre. .
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264. VEAL AND HAM CUTLETS, WITH TARTAR SAUCE.
(Second dressing,)

Pound three-quarters of a pound of cold roast veal and a
quarter of a pound of lean ham or tongue; season with a salt-
spoonful of pepper, a quarter of a grain of cayenne, the eighth part
of a nutmeg, grated, half a mustardspoonful of made mustard, a
saltspoonful of anchovy-sauce, the grated rind of half a lemon,
and the juice ; add a tablespoonful of veal gravy, two ounces of
dissolved butter ; mix well, and form the paste into neat cutlets;
dip each into dissolved butter, and dredge them with dried flour;
then dip them into beaten egg, and strew them with fine erumbs;
do this twice or thrice. Place them on a tin dish, with a piece
of butter the size of a nut on each, and bake in a quick oven for a
quarter of an hour, Beat the hard yolks of three eggs to a powder,
with half a saltspoonful of salt, half a saltspoonful of pepper, and a
saltspoonful of flour of mustard; beat the yolk of an egg, and stir it -
into the rest ; add, drop by drop three tablespoonfuls of salad oil,
then a saltspoonful of tarragon vinegar and two dessertspoonfuls
of white vinegar; beat it till in a thick cream; add a teaspoon-
fal of finely chopped chives, or shalot and gherkin, if chives are
not to be had. Place the cutlets round the dish, and the cold
sauce in the centre.

Nore.—The sauce should be made two hours before serving, and put in
a cool place. Cream may be used instead of oil, if preferred.

265. NEAPOLITAN AGNELLOTTI.
(Second dressing.)

Make a paste with six ounces of baked flour, one ounce of fresh
butter, the yolks of three eggs, beaten with a wineglassful of cold
water and half a saltspoonful of salt; when well mixed, dredge the
board with dried flour, and roll out the paste as thin as a shilling;
get it in a cool airy place for three hours to dry., Take half a
pound of cold roast veal, cut thin, two ounces of cocked ham, fat
and lean, and pound in a mortar; fry in half an ounce of butter,
half a clove of garlic, half a shalot, chopped fine, and a dessert-
spoonful of chopped parsley; add these to the meat, with the
tenth part of a nutmeg, grated, a saltspoonful of anchovy-sauce,
a saltspoonful of white pepper, a quarter of a grain of cayenne, a
tablespoonful of good gravy, a dessertspoonful of Marsala, a
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tablespoonful of grated Parmesan cheese, and one well-beaten egg;
continue to pound till the ingredients are well mixed and the
forcemeat is quite smooth. Cut the paste into pieces three inches
square ; brush each over with beaten egg, and put in a good des-
sertspoonful of the meat; turn one corner over, and press
round the edge, to make the paste adhere. They must be formed
in triangular ‘turnovers.’ When finished, drop one by one into
a quart of boiling water, with a dessertspoonful of salt in it, and
simmer for five minutes ; drain on a sieve. Put into a saucepan
a teacupful of good veal gravy, a saltspoonful of anchovy-sauce,
a teaspoonful of mushroom ketchup, a mustardspoonful of fresh-
made mustard, a wineglassful of Marsala or sherry, two table-
spoonfuls of grated Parmesan cheese, and two ounces of butter ;
stir for five minutes over the fire. Place the agnellotti neatly on a
dish, pour over the gravy, sprinkle the top over with a tablespoon-
ful of cheese, and bake in a quick oven for twenty minutes. Serve
on the same dish.
266. VEAL CUTLETS.

About one pound and a quarter of fillet of veal, cut the third
of an inch thick; cut it into nine or ten oblong pieces, all of the
same size ; trim off the skin, fat, and the corners; dip each piece
into dissolved butter (two ounces), and dredge it lightly with.
baked flour ; let them stand ten minutes; then dip them again
into the butter, and strew over both sides some very fine crumbs
of bread ; fry in six ounces of boiling butter, at a distance from the
five, for twenty minutes: they must be of a pale brown colour on
both sides. Strain the butter, and mix into it a dessertspoonful of
baked flour, the strained juice of a lemon, half a saltspoonful of
salt, and half a gill of boiling water ; boil up, skim, and simmer
ten minutes (in the frying pan); ten or twelve button mush-
rooms may be added with improvement. Roll nine or ten
thin rashers of bacon, off the ribs, put a skewer through them,
and roast in a Dutch oven before the fire, while the cutlets are
frying ; place the veal and bacon alternately round the dish, and
the sauce in the centre. Serve very hot.

267. VEAL CUTLETS IN PAPER.
(Maintenon.)

Mix together the following ingredients: —An ounce of bread.
crumbs, two ounces of fat bacon, a small shalot, a good sprig of
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parsley, a large mushroom (or a truffié), all very finely chopped ;
add the grated rind of half a lemon, the tenth part of a nutmel, a
saltspoonful of mixed sweet herbs, half a saltspoonful of salt, and
half a saltspoonful of pepper. Cut three chops off the best end of’
the neck of veal, just as thick as the bone ; take off the skin and
the chine part of the bone ; butter three sheets of small foolscap
paper with three ounces of butter; dissolve two ounces of butter,
dip the cutlets into it, and then into the seasoned crumbs ; if nat
all used, dip them a second time; lay each on a sheet of paper,
roll the edge tightly round, preserving the shape of the cutlet,
and boil slowly in plenty of lard for an hour; drain on a sieve
before the fire, and serve in the paper.

268, YEAL CUTLETS, BRAISED, WITH FRESH TOMATOS.

Take one pound and a half of veal cutlet, half an inch thick;
trim off the skin, and cut it into eight neat pieces; place the
cutlets in a stewpan, with a quarter of a pound of butter : when
the butter dissolves, dredge over a dessertspoonful of baked flour,
and let them become a pale brown colour on both sides (but
very slowly). Clean and pound to paste, three ancliovies, half a
clove of gariic, and an ounce of mild lean ham ; peel and slice one
small onion and six fine ripe tomatos; add the eighth part of a
nutmeg, grated, half a saltspoonful of white pepper, a grain
of cayenne, the strained juice of a large lemon, a saltspoonful of
vinegar, two tablespoonfuls of Marsala or sherry; put these
ingredients all into the stewpan with the cutlets, and simmer as
slowly as possible for an hour and a quarter; skim frequently,
and shake the stewpan to prevent burning to the bottom. Serve
quite hot.

269. GRENATINS OF VEAL,

Have four or five chops off the best end of the neck or loin
of veal eut an inch thick ; trim off the skin and the bone, leaving
only the round piece of lean ; lard one side thickly with fat bacon ;
put the trimmings and bones into a saucepan, with an onion, a
carrot, a mushroom, a turnip, a sprig of marjoram, a sprig of
thyme, three sprigs of parsley, a bay leaf, two cloves, two allspice,
an ounce of lean ham, a teaspoonful of sugar, half a saltspoonful
of white pepper, half a saltspoonful of flour of mustard, and a

quart of water 3 boil fast for three hours ; skim often; strain, and
H
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veal (without the bacon) again into the stewpan, pour in the
gravy, add the juice of a large lemon, strained, and Jtwo table-
gpoonfuls of white wine ; simmer half an hour longer, and serve.

Nore.—Pull out the thread before sending the veal to table.

273. STEWED BREAST OF VEAL IN WHITE SAUCE.

Make a small stewpan hot, and rub it four times across with
fresh-cut garlic; have a neatly cut square piece of the breast of
veal, about three pounds ; place it in the stewpan, with two shalots,
a blade of mace, the thin rind of half a lemon, a laurel leaf, a
sprig of thyme, and three sprigs of parsley, all tied up in a piece
of clear muslin. Pour over a pint of water; boil up quickly;
skim ; add a teaspoonful of salt, a saltspoonful of white pepper,
and simmer, as gently as possible, for three hours and a half.
Beat the yolks of two fresh eggs with half a gill of thick cream;
take out the muslin bag, skim off every particle of fat; stir in
the eggs for two minutes, and serve immediately.

274. BREAST OF VEAL STEWED WITH GREEN PEAS.

Chop quite small three white leaves of a fresh-cut lettuce and
six blades of chives; cut into eight pieces two pounds of breast
of veal, dredge it lightly with baked flour, and sprinkle over it a
teaspoonful of salt, a saltspoonful of white pepper, and a dessert-
spoonful of sifted sugar. Put these ingredients into a bright
stewpan, with a quarter of a pound of butter, and fry to a pale
brown colour; add three-quarters of a pint of water, and simmer
very gently for two hours; baste the veal with the gravy, and
skim frequently till every particle of fat is removed. Put in a
pint and a half of young fresh-shelled peas; simmer twenty-five
minutes longer, and serve immediately.

275. BREAST OF VEAL STEWED WITH OYSTERS.

Have a neatly cut piece of the breast of veal, about two pounds
and a half; place it in a stewpan, with a large onion, two cloves,
a blade of mace, an inch of cinnamon, a sprig of parsley, a laurel
leaf, a bay leaf, and a small sprig of thyme, all tied loosely in a
piece of muslin; strain over the juice of a large lemon and the
liquor of three dozen oysters; simmer very gently for three hours,
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flour, strain three-quarters of a pint of the liquor the head is
boiled in, stir in the butter and boil for ten minutes. Add half
a gill of thick cream and the strained juice of half a lemon ;
fifteen button mushrooms may be added, or a dessertspoonful of
finely chopped parsley.

Nore.—Reserve the liquor in an earthen uncovered pan for stock or soup.

981. CALF'S HEAD, BAKED, WITH ITALIAN SAUCE.

Trim and boil the head as directed in the preceding receipt,
only adding a carrot, a turnip, half a head of celery, an onion, a
blade of mace, three cloves, a laurel leaf, three allspice, six
peppercorns, half a saltspoonful of mustard-seed, a tablespoonful
of sugar, and a tablespoonful of salt. When the head is done,
fold it in a cloth to dry. Season two ounces of dry fine erumbs
of bread with a saltspoonful of salt, half a saltspoonful of white
pepper, the fourth part of a nutmeg, grated, the grated rind of a
lemon, a saltspoonful of mixed sweet herbs, a dessertspoonful of
finely chopped parsley, and a grain of cayenne. Brush the head
over with beaten egg, sift the crumbs over that, and let 1t get
dry. Dissolve six ounces of butter, pour half' of it over the
head ; add the rest of the crumbs, then the remainder of the
butter. Bake in a moderate oven about an hour; baste fie-
quently, Serve with the following sauce in the dish, but not
poured over the head :—Peel and cut into thin slices a small
cucumber, four truffles, and one shalot; skin and trim eighteen
button mushrooms; put them into a saucepan with a quarter of
a pound of butter, and shake it over a brisk fire for ten minutes,
then stir in two tablespoonfuls of baked flour ; add threequarters
of a pint of the liquor the head was boiled in, a grain of cayenne,
the eighth part of a nutmeg, grated, half a saltspoonful of salt;
stir over the fire for ten minutes. Add the juice of a lemon and
half o gill of Marsala. Serve immediately.

282, HASHED CALF’s HEAD.
(Second dressing.)

Cut up the cold head into neat slices a quarter of an inch
thick and about three inches long. Season (three-quarters of a
pound) with a saltspoonful and a half of salt, a saltspoonful of
white pepper, a grain of cayenne, the eighth part of a nutmeg,

R
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grated, the grated rind of half a lemon, and two tablespoonfuls of
well-baked flour. Put two ounces of butter into a stewpan, and
when dissolved, put in the head. Shake the pan till the butter is
absorbed ; then pour in by degrees (shaking the pan constantly)
three-quarters of a pint of the liquor the head was boiled in ; add
one shalot, finely chopped, the juice of a lemon, and simmer
gently for twenty minutes. Stir in a wineglassful of Madeira,
brown sherry, or Marsala, and serve at once, with a cut lemon
and cayenne on a plate.

283. CALF'S-HEAD COLLOPS,
(Second dressing.)

Cut some neat slices of cold head the third of an inch thick
and four inches long. Make a batter with two eggs, two table-
spoonfuls of dried flour, and the third of a pint of new milk.
Beat the batter for ten minutes. Dip the slices of head into the
batter and fry in oil (half a pint) or in butter (quarter of a pound)
till of a golden-brown colour. Serve very hot, with cut lemons
and cayenne to be handed, or with the following sance in a
tureen :—Quarter of a clove of garlic, one shalot, two mush-
rooms, one sour apple, three sprigs of parsley, two sprigs of
chervil, six leaves of tarragon, all very finely chopped. Put
them into a saucepan, with two tablespoontuls of vinegar, a tea-
spoonful of moist sugar, a grain of cayenne, a saltspoonful of made
mustard, half a saltspoonful of salt, and a gill of any kind of stock
or gravy., Knead an ounce of butter with a dessertspoonful of
baked flour, and stir in ; boil for ten minutes. Add a wineglass-
ful of Marsala or sherry, and serve at once.

984, CALF'S FEET, WITH SPANISH SAUCE.

Boil two feet for four hours, in sufficient water to cover them ;
simmer, and skim occasionally; split them, and trim off any
‘rough pieces, and roll them in a cloth to dry ; season two ounces
of fine crumbs of bread with a saltspoonful of salt, half a salt-
spoonful of white pepper, the sixth part of a nutmeg, grated,
half a clove of garlic, chopped fine; well mix these ingredients,
Dip the feet into beaten egg, then into the crumbs; let them
remain a quarter of an hour; then redip them, and fry in salad
oil (the third of a pint) or in dissolved butter (six ounces) till of
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a pale brown colour, about ten minutes. Serve very hot, with
the following sauce in the dish:—Peel and chop two Spanish
onions and three large mushrooms ; rub four tomatos through a
hair sieve; put these into a saucepan, with a wineglassful of
vinegar, a wineglassful of Marsala, a grain of powdered mace,
a grain of powdered ginger, the sixth part of a nutmeg, grated,
a cayenne-spoonful of cayenne, a mustardspoonful of made mus-
tard, a saltspoonful of salt, and a teaspoonful of sugar; stir over
the fire till the onions are quite tender; then serve round the
dish and the feet in the centre.

285. CALF'S HEART, ROASTED.

Thoroughly clean and soak the heart in cold water for half
an hour. Make a stuffing as follows:—A quarter of a pound of
beef-suet, chopped small, the hard yolk of one egg, pounded, half
an ounce of fine crumbs of bread, a saltspoonful of mixed sweet
herbs, a dessertspoonful of chopped parsley, half a saltspoonful
of salt, the same of pepper, the tenth part of a nutmeg, grated,
and one well-beaten egg ; mix these ingredients thoroughly, and
fill the heart with the stuffing ; spread one ounce of butfter on a
sheet of foolscap paper, fasten it round the heart, and roast for
an hour and a quarter. Take off the paper a quarter of an hour
before serving ; dredge over a little flour, and baste constantly.
Knead two ounces of butter with a dessertspoonful of baked flour
and a finely chopped shalot; put it into a saucepan, and stir till
quite brown ; add half a teacupful of stock, gravy, or water, a
teaspoonful of mushroom ketchup, a dessertspoonful of any wine,
and the juice of half a lemon, strained ; boil ten minutes, and
serve, poured over the heart.

286. SWEETBREADS, WITH WHITE SAUCE.

Trim off the pith and skin, and put the sweetbreads into boil-
ing water for five minutes, and then into cold for an hour; lard
them thickly with fat bacon; rub a small bright stewpan with
garlic (four times across the bottom) ; putin a quarter of a pound
of fresh butter, a chopped shalot, a slice of carrot, a bay leaf, a
laurel leaf, the thin rind of half a lemon, a clove, two allspice, a
saltspoonful of leaf sugar, half a saltspoonful of salt, the same of
white pepper; put in the sweetbreads and half a pint of new
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the tenth part of a nutmeg, grated, the thin rind of half a lemon,
and a tablespoonful of brandy; boil up quickly ; skim; then
simmer very gently for three-quarters of an hour. DIut the
sweetbreads in a moderate oven (with a quarter of an ounce of
butter on each) for ten minutes; skim and strain the gravy.
Skin and clean twelve button mushrooms; put them into the
gravy, with a teaspoonful of tarragon vinegar; knead an ounce
of fresh butter with a dessertspoonful of baked flour, and stir in;
boil up ; put in the sweethreads, and continue to simmer for a
quarter of an hour. Serve the sweetbreads in the centre and
the sauce round.

290. VEAL PATTIES.

Strain the juice of a lemon into a gill of cold water, and stir in
sufficient to moisten three-quarters of a pound of sifted flour;
knead to a smooth paste; lay it on a slab, and spread over it
three-quarters of a pound of fresh butter; turn over the four
sides; dredge it with flour, and roll out. Do this four times;
then fold it in three, and let it stand in a cool place for two or
three hours. Roll out again twice, the second time the third of
an inch thick. Have ready two circular patty cutters; one two
inches and a half across, and the other one inch and a half. Dip
the cutters into flour, and cut out eight of the larger size; press
the smaller size on the centre of each piece of paste, cutting it the
sixth of an inch deep. Roll out the remainder of the paste, and
cut out eight of the smaller size. Place them all on a baking-tin,
and bake in a quick oven till of a pale brown colour, about twenty
minutes. Take them out, and with a sharp penknife remove the
centre paste from the larger pieces; fill the vacancy with veal
prepared as follows, then place the smaller piece over the centre,
and serve immediately. Mince quite small half a pound of lean
veal, and two ounces of ham, season with the grated rind of half
a lemon, the tenth part of a nutmeg, grated, half a saltspoonful
of white pepper, half a saltspoonful of salt, a teaspoonful of
grated Parmesan cheese, and a tablespoonful of baked flour.
Putit into a saucepan with sufficient veal stock to well moisten it;
and simmer gently ; stirring constantly, for a quarter of an hour.
Add the strained juice of half a lemon, and half a gill of thick
cream ; then fill the patties as directed.’
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lemon, strained, and half a saltspoonful of saltj simmer ten
minutes; add a gill of cream, and serve,

Nore.—The receipt is written for two sets.

997. CALF'S BRAINS WITH BROWN SAUCE.

Take off the skin; wash the brains well in cold water ; put
them into a saucepan with a quart of water, a tablespoonful of
vinegar, a teaspoonful of salt, a clove of garlic, and boil for a
quarter of an hour; drain on a sieve. Dissolve two ounces of
butter ; dip in the brains; dredge them with baked flour ; place
them on a tin dish, and bake in a moderate oven for three-quar-
ters of an hour; baste frequently with the butter. Chop two
shalots, two mushrooms ; put them into a saucepan, with a table-
spoonful of vinegar, a tablespoonful of rum, the eighth part of a
nutmeg, grated, half a grain of cayenne, a teaspoonful of loaf
sugar, half a saltspoonful of salt, a saltspoonful of curry-powder,
and stir over the fire for ten minutes. Knead an ounce of butter
with a dessertspoonful of baked flour; add that and the third of
a pint of stock (No. 1); simmer, and stir for a quarter of an
hour. Place the brains on a dish, pour the sauce over, and
serve.

298. MIXED MINCED-MEAT CAKES.

Mince quite fine a quarter of & pound of beef steak, a quarter
of a pound of veal cutlet, half a pound of lean pork, two ounces
of ham, fat and lean, one shalot; season with a saltspoonful of
salt, a saltspoonful (piled) of pepper, half a grain of cayenne, the
gixth part of a nutmeg, grated, a saltspoonful of mixed sweet
herbs, and a saltspoonful of anchovy-sauce; add an ounce of
fine crumbs of bread. When these ingredients are well mixed,
add two well-beaten eggs, leaving out one white ; make the meat
up into cakes three inches across and half an inch thick; brush
them over with white of egg, and dredge them well with baked

fiour. Fry in boiling fat for eighteen minuteg, or broil over a
bright fire.

299, MINCED-MEAT PATE.

Mince the meat as directed in the preceding receipt. Rub a
pie-dish three times across with garlic, lay at the bottom a very
thin slice of fat bacon, press in the meat, cover it with a quarter
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made mustard, half a saltspoonful of salt, and stir over the fire
till browned ; add the third of a pint of stock (No. 1), boil for a
quarter of an hour; stir in a tablespoonful of brandy; strain,
and serve in the dish, but not poured over the pork.

305. LEG OF PORK, WITH ITALIAN SAUCE.

Have a leg of very small pork (not weighing more than three
pounds and a half); roast it before'a good fire, at a distance, for
two hours, and serve (the skin uppermost), with the sauce, made
as follows, poured over :—Wash, scrape, and remove the bone of
one anchovy; peel two shalots and a piece of garlic the size of
a pea; wash three sprigs of parsley; chop theee as fine as possible,
-and put them into a saucepan, with half an ounce of butter; stir
over the fire till the shalot is tender; add a tablespoonful of
baked flour, a tablespoonful of vinegar, a gill of strong stock
"(No. 1), a teaspoonful of eapers, chopped, half a saltspoonful of
pepper, half a saltspoonful of mustard ; boil ten minutes; strain ;
put the sauce again into the saucepan; boil it up; add a table-
-spoonful of white wine, and serve immediately.

306, MINCED I'ORK.
(Second dressing.)

Peel and chop quite small three good-sized apples, three
conions, and half of a small clove of garlic; put them into a
stewpan with two ounces of butter, and stir over a gentle fire
till tender ; then add two dessertspoonfuls of vinegar and two
tablespoonfuls of gravy; mince about three-quarters of a pound
of cold roast pork (without fat or skin); season with a saltspoonful
of salt, the same of pepper, half a saltspoonful of flour of mustard,
and a teaspoonful of baked flour; stir it into the sauce, and
simmer gently for twenty minutes; add the strained juice of a
lemon, and serve immediately.

307. FILLETS OF PORK, WITH APPLE SAUCE.
(Second dressing.)
Cut up about three-quarters of a pound of cold roast pork into

slices the sixth of an inch thick; season three ounces of fine
crumbs of bread with a saltspoonful of white pepper, a grain of
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310. PORK CUTLETS, WITH TOMATO SAUCE.

Cut six or seven cutlets from the fore loins of small pork, each
the width of the bone; trim off all the fat, and bare the end of
the bone about an inch. Season three ounces of fine crumbs of
bread with a teaspoonful of salt, a saltspoonful of white pepper,
and the sixth part of a nutmeg, grated. Beat a fresh egg on a
plate for five minutes; dip each cutlet into the egg, and then into
the crumbs; let them stand ten minutes. Cut the fat into small
pieces ; put it into a frying-pan and, when sufficiently dissolved,
fry the cutlets in it to a pale brown colour (about twenty
minutes) over a moderate fire; drain on a sieve before the fire
for two minutes. Put a gill (or more) of tomato-sauce into a
saucepan ; knead a teaspoonful of baked flour with half an ounce
of butter, and stir in. Place the cutlets neatly round a hot dish;
pour the sauce in the centre, and serve.

311. PORK CUTLETR, WITH SPANISH SAUCE.

Have six chops off the fore loin cut the third of an inch thick;
trim off all the fat. Season three ounces of fine bread erumbs
with half a saltspoonful of salt, a saltspoonful of pepper, the
sixth part of a nutmeg, grated, and a saltspoonful of mixed
herbs; dip the cutlets into beaten egg, and then into the crumbs;
let them stand in an airy place for a quarter of an hour; dip
them again into the egg and erumbs; place them on a tin dich,
with three ounces of butter, and bake in a moderate oven for
an hour. Serve with the following sauce :«—Peel and cut up one
large Spanish onion, a small clove of garlie, four acid apples; put
them into a saucepan, with the strained juice of two lemons, a
grain of cayenne, two grains of powdered ginger, a tablespoonful
of moist sugar, and stew for an hour, stirring frequently; add a
wineglassful of Madeira or sherry, and serve-~the cutlets round
the dish, and the sauce in the centre.

312. PORK CUTLETS, WITH MUSHROOM SAUCE.

Cut six or eight chops, the width of the bone, from the fore
loin of small pork ; trim off the fat, and bare the end of the bone
about an inch. Mix together the strained juice of a lemon, a
teaspoonful of salt, a saltspoonful of white pepper, a small onion,
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315. CHINE OF PORK.

Put the chine into plenty of cold water, and simmer gently till
done, allowing thirty minutes to the pound after it boils. Garnish
with any kind of sprouts.

316. BOILED LEG OF PORK.

A leg of pork salted is the most delicate when about four pounds
weight, and two days in pickle is sufficient. Put it into warm
water, the skin uppermost; boil up quickly ; skim ; then simmer
gently for two hours. Place it on a hot dish, the skin upper-
most; pour a teacupful of the water it was boiled in over it, and
serve, with greens and peas-pudding apart.

317. TO BOIL A NEW OR GREEN HAM.

Put the ham into an iron pot, the skin uppermost, and more
than cover it with cold water; boil up quickly, skim, then
simmer till done, allowing twenty-five minutes to the pound ;
take it up by the knuckle, to avoid putting a fork into the thick
part, and thus letting out the juice; pull off the skin; trim off
any rough brown pieces, and powder the ham over with brown
baked crumbs (see receipt). Cut a neat frill of white paper three
inches deep; roll it round the knuckle, and send the ham to table
on a dry warm dish.

318. TO BOIL AN OLD HAM.

Soak the ham in plenty of cold water for twenty-four hours ;
put it into a large pot with plenty of cold water; boil up slowly ;
skim ; then simmer very gently till done, allowing twenty-eight
minutes to the pound. Serve as directed in the foregoing receipt,
or glaze it (see receipt for making glaze).

Note.—If the ham weighs more than twelve pounds, allow a quarter of

an hour for each pound beyond that, up to sixteen pounds; and beyond that
that weight, ten minutes for each pound.

319. BAKED HAM.

A ham (York) that has, been kept one year, and about fourteen
pounds weight, is the best to bake. Soak it one night in cold
water ; scrape and well wash it; put it into an iron pot, with a
large onion, two or three carrots, a head of celery, a turnip, a
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(Directions for trussing are not given. In London it is better done by
the poulterer; and in the country most cooks are well able to manage with-
out directicns.)

328. BOILED TURKEY, WITH CELERY SAUCE.

Make a stuffing as follows :—Chop half a pound of beef suet,
rub two ounces of bread into fine crumbs, chop enough fresh
parsley to fill a tablespoon ; mix these together, and season with
a saltspoonful of salt, half a saltspoonful of white pepper, the
eighth part of a nutmeg, grated, the grated rind of half a lemon,
and the strained juice; half a saltspoonful of mixed sweet herbs,
half a saltspoonful of thyme ; add two well-beaten fresh eggs and
two tablespoonfuls of cream. Put this stuffing into the breast of
the turkey ; fasten the skin loosely over it ; rub the turkey with
a cut lemon ; cover the breast with thin slices of fat bacon ; tie it
in a clean white cloth; put it into an iron pot with sufficient
water to cover it; boil up quickly, then simmer gently till done.
A poult requires an hour and a quarter from the time of boiling
up; a turkey weighing ten pounds, two hours; one of fifteen
pounds, two hours and a half. The greatest care must be taken
that it only just simmers the whole of the time. Take it out of
the cloth, remove the bacon, and pull out the skewers. Place the
turkey on a hot dish; pour half a pint of the following sauce over
the breast ; put the rest of the sauce in a tureen, and serve im-
mediately.

Note.—Reserve the liquor in an earthen uncovered pan for soup.—Sre
¢ Economical Soups.’

329. CELERY SAUCE.

Wash two heads of fine white celery, and cut it into small
pieces ; put it into a pint and a quarter of new milk, and simmer
till quite tender (abhout an hour), then rub it through a fine sieve;
beat the yolks of four fresh eggs with a gill of thick cream ; mix
all together, and stir over a gentle fire for five or six minutes, till
the sauce thickens, and serve as directed.
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of warm water; simmer (skimming often) very gently, till
reduced to half the quantity. Knead an ounce of butter with a
dessertspoonful of flour, and stir in, add a teaspoonful of soy.
Boil ten minutes, and strain. Rub four ounces of erumb of bread
one day old, in a coarse clean cloth till in fine crumbs. Put it
into a bright saucepan, with two shalots, finely chopped, one clove,
two allspice, three peppercorns, and three-quarters of a pint of
new milk; boil till the milk is absorbed (twenty minutes), take
out the spice, and rub the bread through a fine hair sieve. Put
it again into the saucepan ; boil up; stir in a teaspoonful of thick
cream or a quarter of an ounce of fresh butter, and serve in a
tureen.

Note.-—The guantity of gravy and sauce given is sufficient for a pair of
chickens or a capon.

334. CAPON, STUFFED WITH ITALIAN FORCEMEAT.

Scrape half a pound of lean veal from the fillet, chop a quarter
of a pound of veal suet, scrape an ounce ‘of Jean ham, boil three
fresh eggs twelve minutes; pound the whole (except the whites
of the eggs) till in a paste; season with half a saltspoonful of
white pepper, half a saltspoonful of flour of mustard, half a salt-
spoonful of salt, the sixth part of a nutmeg, grated, the grated
rind of half a lemon, half a saltspoonful of mixed sweet herbs,
and a teaspoonful of finely chopped parsley; add two well-
beaten eggs, clean and slice three truffles, mix them with the
stuffing. Raise the skin from the upper part of the breast; lay
in as much forcemeat as it will contain to look well ; put the
remainder into the body; cover the capon with paper spread
with butter (three ounces), and roast before a good fire for an

hour and a half, basting frequently. Serve with gravy made as
directed in the preceding receipt.

335, BOILED FOWLS, WITH WHITE SAUCE.

Let the fowls be neatly trussed for boiling; place them in a
stewpan, and cover them with new milk; boil up quickly, then
simmer as gently as possible till done. Spring chickens will
require sixteen minutes; fine fowls twenty-five minutes ; capons,
from forty to fifty minutes. In each case the time to be reckoned
from the boiling up. Make a sauce as follows :—Knead two
dessertspoonfuls of baked flour with three ounces of butter, and
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stir into it the third of a pint of the milk the fowls are boiling in ;.
boil ten minutes; add a gill of thick eream ; place the fowls on
a hot dish, draw out the skewers. Pour half of the sauce over
the breasts, and serve the rest in a tureen.

Note.—About three quarts of milk will be required for two good-sized
fowls. If reserved in an earthen pan, it will make excellent soup, by adding
onions, garlie, celery, carrots, salt, pepper, a bay leaf, the bones of the fowl,
and a thick slice of erumb of bread; boil for two hours, then rub through a

sleve,

336. BOILED FOWL, WITH PARSLEY SAUCE

For time, see preceding receipt. Dip the fowl in hot water for-
one minute, and rub it well over with a cut lemon. This process
will make it white. Cover the breast with a thin slice of fut
bacon ; tie the fowl in a clean white cloth; put it into a sauce-
pan (breast uppermost) with just sufficient cold water to cover
it; boil up quickly, then simmer gently till done. Wash a good
bunch of parsley in salted water; dip it twice into boiling water ;
chop the leaves quite fine ; knead a quarter of a pound of butter
with a tablespoonful of baked flour, and stir into the third of a
pint of the water the fowl is boiled in; simmer five minutes;
stir in a dessertspoonful of the chopped parsley; place the fowl
on a hot dish (without the bacon), draw out the skewers; pour
half of the sauce over the breast, and serve the remainder in a
tureen, and send to table at once.

337. FRICASSEED FOWL, WHITE.

Cut a young fowl up into joints, and put it into cold water for
an hour to blanch ; wipe it dry, and dredge each piece with baked
flour ; put it into a stewpan with sufficient milk to just cover it
(about three-quarters of a pint), and the following ingredients
tied in a piece of thin muslin :—A shalot, four sprigs of parsley,
a sprig of thyme, two leaves of tarragon, an inch of thin lemon
peel, half of a laurel leaf, a quarter of an inch of mace, one
clove, and a piece of nutmeg (about an eighth part of one); put -
it in the midst of the fowl; add a teaspoonful of salt and a tea-
spoonful of loaf-sugar ; boil up quickly ; then simmer very gently
for three-quarters of an hour; take out the bag; place the fowl
on a hot dish ; pour over it the strained juice of a lemon, Beat

K
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piece of fresh-cut garlic; put in the fowl; pour over half a pint
of strong veal gravy ; boil up quickly, then place the pan where
it will only just simmer. Slice six large ripe tomatoes; chop
one shalot; season with a teaspoonful of salt, a saltspoonful of
white pepper, a grain of cayenne, the sixth part of a nutmeg,
grated, half a saltspoonful of flour of mustard, a quarter of a
saltspoonful of powdered ginger; add the strained juice of two
lemons, and a wineglassful of Marsala. Baste the fowl with the
gravy frequently, and when it has simmered three-quarters of an
hour, put in the tomatoes. Stir and boil up ; then continue the
slow simmering and basting for another hour and a quarter.
Take the paper off the breast, lay the fowl on a hot dish, pour
the sauce over, and serve immediately.

343. BRAISED FOWL AND WHITE SAUCE, WITH BRAISED
BEEF AND CHESTNUTS.

Procure the following articles :—A fine fowl trussed for boil-
ing, one pound and a half of the upper side of the round of beef,
three-quarters of an inch thick, six rashers of ribs of bacon, the
third of an inch thick (without bone or skin), butter, milk, a
aill of cream, garlic, shalots, one carrot, one head of celery, fifteen
chestnuts, two lemons, oil, &e. &e. Mix together a tablespoonful
of salad oil, the strained juice of a lemon, a saltspoonful of salt,
a saltspoonful of white pepper, a grain of cayenne, a saltspoonful
of flour of mustard, the eighth part of a nutmeg, grated, a piece
of garlic the size of a pea, bruised, and three tablespoonfuls of
¢ Cre-fydd Sauce.” Rub this well into the beef, and let it remain
(closely-covered) for twenty-four hours. Clean and cut up
small, the heart of the celery, the carrot, and two shalots. Put
them into a stewpan with an ounce of butter. Lay in the beef,
pour over the sauce, and three-quarters of a pint of cold water.
Place the fowl upon the beef, with two ounces of butter spread
over the breast, and the bacon laid over that. Peel the chest-
nuts with a sharp knife, and lay them round the fowl. Boil up
quickly, baste the fowl with the gravy, then simmer as gently as
possible for two hours and a half. Mix a tablespoonful of baked
flour into half a pint of new milk; boil ten minutes; add the
cream; place the fowl on a hot dish, with the baccu round it,
pour the white sauce over. Lay the beef on a hot dish; pour

e
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352, RISSOLES OF FOWL.
(Second dressing.)

Cut up about half a pound of cold fowl; put the bones
and trimmings into a saucepan, with a piece of garlic the size
of a pea, an inch of thin lemon peel, an inch of laurel leaf, and
a pint of stock or water ; boil fast till reduced to a gill of strong
-gravy, then strain. Chop the fowl and two ounces of ham or
tongue till quite fine ; season with a saltspoonful of white pepper,
-a saltspoonful of chopped parsley, half a saltspoonful of salt, the
eighth part of a nutmeg, grated, and a dessertspoonful of baked
flour ; stir in sufficient gravy to moisten the meat; put it into a
basin, and let it stand three hours to become firm. Make the
‘meat up into six equal sized balls; dredge them lightly with dry
flour; dip them into beaten egg, then into dried erumbs (see
receipt) ; do this a second time, then fry in boiling lard or clari-
fied dripping (one pound) till of a pale yellow-brown colour
(about eight minutes). Serve with a bunch of fried parsley in
the centre, Lay the parsley in salt and water for an hour or
more ; drain; then dip it twice into the boiling fat, after the
rissoles are done ; put it before the fire on a sieve for two minutes.

Nore.—A stewpan is better than a frying-pan for all things requiring to
be boiled in fat, and where a proper pan is not possessed.

353. CROQUETS OF FOWL.

(Second dressing.)

Rub two ounces of fresh butter into six ounces of dried flour:
beat the yolks of two fresh eggs with four tablespoonfuls of cold
water, and stir into the flour till in a stiff paste ; knead till quite
smooth ; roll it out twice ; then let it stand in a cool place for five
or six hours; cut up about half a pound of cold fowl (roast or
boiled) free from skin ; put the bones and trimmings into a sauce-
pan, with a piece of garlic the size of a pea and half a pint of
water, and stew for gravy; pound the fowl to paste; add two
ounces of either ham, hung beef, or tongue, pounded ; season with
the sixth part of a nutmeg, grated, half a saltspoonful of white
pepper, the grated rind of the quarter of a lemon, half a saltspoon-
ful of flour of mustard, and a quarter of a saltspoonful of salt ;
add sufficient gravy to moisten. Continue to pound till all the
ingredients are well mixed ; roll out the paste the eighth of an inch
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thick ; divide it into eight equal sized pieces, about three inches
square ; brush over the surface with cold water; put an eighth
part of the pounded meat into each piece, in the form of a sausage;
fold the paste over; press the edges to make them adhere ; then
fry in plenty of boiling lard or clarified dripping (one pound)
till of a yellow-brown colour (about ten minutes); drain on a
sieve before the fire, and serve on a neatly folded napkin, with or
without fried parsley in the centre.

354. MAYONNAISE OF FOWL.

Wash two fine fresh cut lettuces (or any salad in season) and
four spring onions ; leave them in water for two hours; boil four
fresh eggs for twelve minutes, and when cold, pound the yolks to
powder; season with a teaspoonful of flour of mustard and half a
saltspoonful of salt; add the beaten yolks of two fresh eggs ; pound
till in a paste ; then drop in by degrees six tablespoonfuls of the
best salad oil, three teaspoonfuls of tarragon vinegar, and two
tablespoonfuls of French vinegar ; continue to stir till the sauce
is like a thick smooth cream. Stand it in a cool place, or on ice,
for an hour. Cut about ten ounces of cold boiled fowl into neat
pieces a quarter of an inch thick and an inch and a half square.
Wipe each leaf of the salad, and break it into inch pieces ; cut the
onions quite small; put half of the salad into a bowl ; on that lay
half of the fowl; then half of the sauce; then the remainder of
the fowl ; over that, the rest of the sauce ; pile the salad on that;
sprinkle the onions over the top ; garnish with thin slices of beet-
root and cucumber placed alternately, and send to table.

Note.—A few leaves of tarragon and a few of chervil, mixed with the
galad, is a great improvement, if the flavour is not objected to; but many
persons dislike it.

3565. MOCK STRASBURG PIE,

Have a fine young fowl, two partridges, and a pheasant ; cut the
meat off, with a very sharp knife, in pieces about two inches long
and a quarter of an inch thick ; break up the bones and put them,
with skin and trimmings, into a saucepan, with a quarter of a
clove of garlic, two shalots, the eighth part of a nutmeg, grated,
a teaspoonful of salt, one clove, and a teaspoonful of leaf sugar;
boil till reduced to half a pint; then strain. Season the meat; to
every pound allow a saltspoonful of dry salt, half a saltspoonful
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stewpan, with rather more than a pint of fresh-shelled young peas,
a teaspoonful of loaf sugar, and a saltspoonful of salt; boil
rapidly, uncovered, for ten minutes ; put in the duck, and simmer
gently for twenty-five minutes more. Place the duck on a hot
dish ; pull out the skewers; pour the peas and gravy into the
dish, and serve at once.

360. BRAISED DUCK, WITH OLIVES.

Soak a teacupful and a half of olives in cold water for three
hours; split them on one side, and take out the stone; press a
quarter of a clove of garlic into an ounce of butter, dip it into
white pepper, and put into the body of the duck; spread two
ounces of butter over the breast, and on that lay a thin slice of
fat bacon. Put it into a stewpan, with two onions, half a carrot,
four sprigs of parsley, a bay leaf, one clove, and a saltspoonful of
salt. Fry over the fire till the duck is browned slightly; then add
three-quarters of a pint of strong stock, of any kind, and simmer
for three quarters of an hour; baste the duck constantly with the
gravy ; take out the duck, put it into the oven for ten minutes ;
stir into the gravy a tablespoonful of flour; boil rapidly for ten
minutes (without the lid). Skim off all the fat, and strain
through a sieve ; put the gravy back into the stewpan ; wash and
wipe the olives; put them into the gravy; boil up quickly. Put
in the duck without the bacon, and simmer for twenty minutes.
Place the duck on a hot dish, pour over the sauce, and serve.

361. HASHED DUCK.
(Second dressing.)

Cut up the remains of cold duck, about one pound, season
it with a saltspoonful of pepper, a grain of cayenne, and a salt-
spoonful and a half of salt. Chop one large onion and a sour
apple; put them into a stewpan with two ounces of butter, and
fry till slightly brown; stir in a tablespoonful of flour, a salt-
spoonful of flour of mustard, and a teaspoonful of loaf sugar.
When well mixed, add half a pint of strong stock, of any kind,
the strained juice of half a lemon, and a tablespoonful of brandy.
When nearly cold, put in the duck, and simmer gently for
twenty minutes ; skim, and serve very hot.
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371. BOILED PHEASANT, WITH CELERY SAUCE.

The pheasant must be trussed as a fowl for boiling. Put it
into a stewpan, breast uppermost, and cover it with new milk
(about three pints); boil up quickly, then simmer as gently as
possible till done: a small young bird, thirty minutes; a large
one, fifty minutes ; and an old one, an hour; in each case from
the time of boiling up. Wash and slice a fine head of white
celery, and boil till quite soft in three-quarters of a pint of milk ;
rub it through a fine sieve; put it back into the saucepan, boil
quickly for ten minutes, then stir in half a gill of thick cream.
Serve a little over the pheasant, and the rest in a tureen.

Note.—Reserve the milk in an earthen pan for soup.—See ¢ Economical’
and other receipts. Reserve the pheasant bones also.

372. BRAISED PHEASANT AND BEEF, WITH CHESTNUTS.

Have ready one pound and a half of tender rump steak, three-
quarters of an inch thick, a pheasant trussed for boiling, four
slices of good bacon, a carrot, a small head of celery, shalots,
garlic, butter, fifteen good chestnuts, and a lemon. Scald the
chestnuts, and take off the skin; throw them into cold water to
blanch ; scoop the carrot into small balls, peel four shalots, slice
the best part of the celery ; make a stewpan hot, and rub it five
times across with fresh-cut garlic; put in two ounces of butter, the
steak, the carrot, shalot, and celery; season with a saltspoonful of
loaf sugar, a saltspoonful and a half of white pepper, a saltspoon-
ful of flour of mustard, a teaspoonful of soy, a teaspoonful of
good anchovy-sauce, and a dessertspoonful of mushroom-ketchup.
Put three slices of bacon on the beef; place the chestnuts round;
pour over three-quarters of a pint of any stock or water; knead
together two ounces of butter, three ounces of fine crumbs of
bread, a quarter of a saltspoonful of salt, half a saltspoonful of
pepper, half a grain of cayenne, and the eighth part of a nutmeg,
grated ; press this into the body of the pheasant; cover the
breast with writing paper, thickly spread with butter (three
ounces) ; over that lay a slice of fat bacon ; put in the pheasant,
breast uppermost, and simmer as gently as possible for three
hours (after it comes to boiling heat). Take off the paper, pull
out the skewers, strain a teacupful of the gravy over the pheasant.

L
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Lay the beef on a hot dish, pour over the vegetables, nuts, and
gravy; add the strained juice of a lemon, and serve both dishes
very hot.
Note.—The bacon may be broiled for three minutes and served at
breakfuast.
373. PHEASANT WITH TRUFFLES.
(An Ttalian receipt.)

Wash, peel, and slice six large truffles; put the trufiles into
the body of a young pheasant, nicely trussed ; pound the peel
with half a clove of garlic, and knead it with one pound of fresh
lard. Put the pheasant into an oval deep dish or pan, cover it
with the lard ; add three sprigs of parsley, one sprig of thyme, a
bay leaf, a saltspoonful of salt, four peppercorns, the sixth part
of a nutmeg, grated, one clove, three slices of carrot, and a wine-
glassful of rum; cover it closely, and put it into a moderate oven
for three-quarters of an hour ; then let it remain for two or three
days to imbibe the flavour of the truffles. When required, take
it out of the fat ; envelope it in paper, spread thickly with butter,
and bake in a moderate oven for three-quarters of an hour.
Strain the gravy; add a teacupful of any stock, with a dessert-
spoonful of baked flour, half a saltspoonful of salt, the same of loaf
sugar; boil ten minutes; take the paper off the pheasant; add
the dripped gravy and the butter to the rest. Place the pheasant
on a hot dish, remove the skewers, pour over the gravy, and
serve at once.

374, PULLED PHEASANT, AND SAVOURY MACARONI.
(Second dressing.)

Divide, with two forks, the meat from the bones of any cold
pheasants ; pull it into pieces an inch long; stew the bones and
skin for gravy, with a rub of garlic and one shalot ; season the
meat (half a pound) with a saltspoonful of salt, half a saltspoon-
ful of pepper, a tablespoonful of baked flour, the twelfth part of a
nutmeg, grated, a tablespoonful of mushroom-ketchup, a table-
spoonful of Marsala and two ounces of dissolved butter; add
sufficient gravy to moisten, and simmer gently for twenty
minutes ; soak a quarter of a pound of Genoa macaroni in cold
water for two hours, then boil it till quite tender (two hours) in
a pint and a quarter of good stock ; season with a saltspoonful of
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of Marsala; boil up; pour it over the birds, and serve imme-
diately. |
377. BRAISED PARTRIDGES, WITH CABBAGE.

Trim and well wash a small savoy cabbage, and let it remain
in cold water, with a tablespoonful of salt in it, for three hours ;
put it into cold water, and boil, uncovered, for twenty minutes ;
drain and press out all the water. Braise the partridges as
directed in the preceding receipt, adding the cabbage, and three
ounces of fresh butter, a teaspoonful of loaf sugar, a saltspoonful
of pepper, two saltspoonfuls of salt, the eighth part of a nutmeg,
grated. If the birds be old, two hours and a half will not
be too long to simmer them. Add the strained juice of a lemon
over the cabbage, and serve it round the dish, the bacon in the
centre and the birds upon it.

Nore.—Every receipt for pheasants may be followed for partridges,
lessening the time if the birds be young.

378. PARTRIDGES,
(Cooked and served Italian fashion.)

Peel and chop three truffles, two large mushrooms, one onion,
four slices of carrot, four sprigs of parsley, and six leaves of
thyme, Saturate two sheets of white paper in salad oil or
oiled butter. Put into the body of each bird half an ounce of
very fine bread crumbs, kneaded with an ounce of butter, and
seasoned with a quarter of a saltspoonful of white pepper, the
same of salt, the strained juice of half a lemon, the twelfth part
of a nutmeg, grated, and a saltspoonful of chopped parsley. Lay
the chopped vegetables on the oiled paper (half on each sheet) ;
put a partridge on each, cover the breast with good fat bacon :
secure the paper well round it. Place the birds (breast upper-
most) in a deep covered dish or pan, and bake in a gquiek oven
for three-quarters of an hour (or an hour if the birds be large) ;
baste twice with oil or butter. Put into three-quarters of a pint
of stock (No. 1), a tablespoonful of baked flour, half of a small
black onion (see receipt), and the trimmings of the truffles and
mushrooms; boil quickly for half an hour ; add two tablespoon-
fuls of claret, and strain; take out the birds ; lay them on a hot
dish without the bacon; put the vegetables into the gravy; boil
up; then pour it over the partridges, and serve at once.
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379. ROAST GROUSE.

These birds should be kept unplucked for ten or twelve days,
Hang them before a brisk fire, and roast quickly, basting fre-
quently, for eighteen or twenty minutes; ten minutes before
serving, dredge them slightly with baked flour, and baste them
with butter till done. Serve them on bread, toasted under them
while roasting, or on fried erumbs, with good gravy in a tureen,
and with or without bread-sauce.

380. LARKS,

Dip the larks into dissolved butter, and strew them over with
fine crumbs of bread; do this twice, and roast before a very
brisk fire, or bake in a hot oven for eight or ten minutes.
Baste constantly with butter. Serve with good gravy in a
tureen.

381. WOODCOCKS, QUAILS AND SNIPES,

Cut a strip of erumb of bread the size of the number of birds
you have to send to table; toast it a pale brown colour ; lay the
birds upon the toast, baste them with dissolved butter, and bake
on a tin dish in a very hot oven for fourteen or eighteen minutes,
basting frequently with butter. Serve upon the toast, with or
without the following gravy :—Knead two ounces of butter with
a dessertspoonful of well-baked flour, half a grain of cayenne, the
twelfth part of a nutmeg, grated, and a quarter of a saltspoonful
of flour of mustard. Rub the bottom of a saucepan twice across
with fresh-cut garlic; put in half a pint of stock (No. 1); stir in
the butter, and boil fast for a quarter of an hour; add two
tablespoonfuls of Marsala, and the strained juice of half a lemon.

Serve in a tureen.

3‘ GOLDEN PLOVER.

Place the birds before a brisk fire, with a piece of crumb of
bread, the third of an inch thick, under them. Baste with fresh
butter till done (about sixteen or eighteen minutes). Serve on the
bread, which should be nicely browned, and saturated with the
butter and the trail. Gravy as directed for woodcocks in the
preceding receipt, served in a tureen.
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383. WILD DUCK.

Rub the liver over the breast till red; roast before a very
brisk fire, basting frequently with butter (three ounces) till done,
from sixteen to twenty-five minutes. Dissolve an ounce of fresh
butter ; add to it three grains of cayenne and the strained juice
of two lemons (for two birds). Score the breast down to the bone
at quarter-inch distances; pour the sauce over, and serve at

once.
384. WIDGEONS AND TEAL.

Follow the preceding receipt.

385. HASHED WILD DUCK.
(Second dressing.)

Cut up the remains of wild duck, widgeon or teal; season
slightly with salt and cayenne; put it into a stewpan with suffi-
cient good gravy to moisten, two or three shalots, chopped, the
strained juice of a lemon, and a wineglassful of Marsala ; simmer
very gently for ten minutes ; then serve.

386. ROAST HARE.

Make a stuffing as follows :—Fry the liver and kidneys with
one shalot in an ounce of butter till firm, then chop them small ;
chop half a pound of beef-suet; rub three ounces of crumb of
bread into fine crumbs; chop enough parsley to fill a tablespoon;
chop an ounce of lean ham ; mix these ingredients together ; add
a saltspoonful of mixed sweet herbs, the sixth part of a nutmeg,
grated, the grated rind of half a lemon, and the juice, a saltspoonful
of white pepper, the same of salt and loaf sugar, a wineglassful of
sherry or Marsala, and one beaten egg; mix well, and put it
into the body of the hare; sew it up with a needle and thread ;
lay slices of fat bacon on the back, and fdlfl the hare in a sheet of
paper; hang it before a large brisk fire, ™Mid roast for an hour,
or an hour and a half, according to the size; baste constantly ;
half an hour before serving, remove the paper; dredge the hare
slightly with baked flour, and baste with dissolved butter (a
quarter of a pound) till done. Mix a tablespoonful of dried
flour and a teaspoonful of soy into three-quarters of a pint of
stock (No. 1); boil for a quarter of an hour; add a large wine-
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white pepper, a saltspoonful and a half of salt, a dessertspoonful
of currant jelly, dissolved, a tablespoonful of brandy, and an
ounce of dissolved butter. Mix the bread with the hare, and
continue to pound till the whole is incorporated ; then add four
well-beaten eggs, and beat for ten minutes with a wooden spoon ;
butter a mould, press in the mixture; cover it with writing
paper, spread with a quarter of an ounce of butter ; tie a cloth
over ; put it into plenty of boiling water, and boil fast for three-
quarters of an hour. Turn out carefully and serve with the same
gravy as for roast hare.

Note.—A pudding half the size may be made with two ounces of bread,

half a pint of stock, six ounces of hare, one ounce of butter, and half the
quantity of seasoning ; boil half an hour.

390. JUGGED HARE.

Have a fine young hare cut into joints; wash and wipe each
piece and dredge it over with dry flour. Peel, slice, and wash
one onion, four moderate-sized mushrooms, one small carrot, half a
head of celery, and six sprigs of parsley; put these into a stew-
pan with two cloves, half an inch of mace, a sprig of thyme, a
small laurel leaf, and two thin slices of mild bacon (three ounces);
lay the hare upon the vegetables, and on that put six cunces of*
butter in three slices. Stand the stewpan by the side of the fire,
and let it simmer till the hare is firm and well-flavoured with
the ingredients ; shake frequently. Take out the hare, strain the
gravy, and skim off all the butter; lay the hare again in the
stewpan (leaving out the liver); season with two saltspoonfuls of
salt, one saltspoonful and a half of pepper, a teaspoonful of
moist sugar, and the eighth part of a nutmeg, grated ; put in the
gravy; add about a pint of good stock, mixed with a table-
spoonful of baked flour and a quarter of a pint of port wine;
cover closely; shake the stewpan frequéhtly, and simmer very
gently for an hour; then lay in the forcemeat-balls, made as
follows :—Chop the following ingredients as fine as possible—
The liver, half an ounce of lean (cooked) ham, three ounces of
veal suet, enough parsley to fill a dessertspoon; add two ounces
of fine crumbs of bread, two saltspoonfuls of mixed sweet herbs,
a saltspoonful of pepper, the same of salt and loaf sugar, half
a saltspoonful of flour of mustard, the tenth part of a nutmeg,
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grated, the grated rind and strained juice of half a lemon, a
tablespoonful of brandy, and two beaten eggs; beat with a
wooden spoon till well mixed ; then make it up into balls rather
less than a small walnut ; dredge them well with baked flour, and
fry in the butter skimmed off the gravy till slightly browned ; lay
them in the stewpan with the hare, and continue to simmer for
forty minutes. Serve very hot, and with plenty of currant jelly
in a plate.

Nore.—If not objected to, mix the blood of the hare with the stock; it
thickens and much improves the gravy.

391, JUGGED HARE.
(Yorkshire fashion.)

Cut the hare up into joints; wash and wipe it dry; dredge it
over with three tablespoonfuls of flour ; season with a teaspoonful
of salt, two saltspoonfuls of pepper, the sixth part of a nutmeg,
grated, the grated rind of half a lemon, and four shalots, finely
chopped. Make a forcemeat as follows :—Quarter of a pound of
beef-suet, the liver, a tablespoonful of parsley, a teaspoonful of
mixed sweet herbs, two ounces of erumbs of bread, a saltspoon-
ful of salt, half a saltspoonful of pepper, the eighth part of a
nutmeg, grated, the grated rind and the juice of half a lemon,
and two beaten eggs. Chop and mix these ingredients; make
up the forcemeat into balls the size of a walnut, and dredge
them with flour. Lay the hare in a covered dish or jar with the
balls; add a pint of stock (No. 1), the blood of the hare, and a
gill of port wine ; put on the lid, tie it closely down, and bake in
a slow oven for two hours and a half. Dish carefully, so as not to
break the balls, and send to table very hot, with currant jelly

on a plate. |
392. BRAISED HARE.

The following receipt for leverets will also answer for hare,
simmering three-quarters of an hour longer.

393. BRAISED LEVERET.

Make a stuffing as follows :—Season two ounces of fine crumbs
of bread with a teaspoonful of chopped parsley, a saltspoonful of
mixed sweet herbs, half a saltspoonful of white pepper, a salt-
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spoonful of salt, the same of loaf sugar, the tenth part of a
nutmeg, grated, the grated peel of a quarter of a lemon, one shalot,
finely chopped ; add a dessertspoonful of rum or brandy, and,
when soaked into the bread, two ounces of dissolved butter ; put
the stuffing into the body of the leveret, sew it up with a needle
and thread. Peel and slice two shalots, one small carrot, and
three mushrooms; put them into a stewpan with a slice of mild
bacon ; lay the leveret in, back uppermost; add half a pint of
stock (No. 1) or gravy, a gill of Marsala, and two ounces of
butter over the back; simmer very gently for an hour and
three-quarters ; baste frequently with the gravy; take out the
leveret ; rub the gravy and vegetables through a fine sieve, mix
a dessertspoonful of baked flour into it, put it back into the
stewpan with the leveret, and simmer twenty minutes more;
then serve, with currant jelly on a plate.

394. ROAST LEVERET.

Leverets may be stuffed or not, either is equally correct. If
stuffed, prepare the following :—Chop two ounces of veal-suet,
and enough parsley to fill a teaspoon ; mix it with an ounce of
fine crumbs of bread, the tenth part of a nutmeg, grated, half a
saltspoonful of salt, a quarter of a saltspoonful of white pepper,
the peel of a quarter of a lemon, grated, a dessertspoonful of rum,
and one fresh egg; beat well, and put it into the body of the
leveret ; sew it up. Spread a sheet of paper thickly with butter
(a quarter of a pound), secure it round the leveret, and roast
before a very brisk fire for three-quarters of an hour; baste
frequently with fresh lard (a quarter of a pound); ten minutes
before serving, remove the paper, dredge lightly with baked flour,
and baste with fresh butter. Serve very hot, with the following
gravy :—DBoil three-quarters of a pint of stock (No. 1) for ten
minutes ; stirin an ounce of butter, kneaded with a tablespoonful
of baked tlour ; boil fast ten minutes more ; add a wineglassful
of port wine; serve a little in the dish, and the rest in a tureen ;
send currant jelly to table also.

Note.—Every receipt for  second dressing’ given for hare may be fol-
lowed for leveret.
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395. BROWN FRICASSEE OF RABBIT.

Cut a young rabbit into joints, put it into cold water with a
clove of garlic, and let it remain an hour; wipe it dry, and
dredge each piece with baked flour. Peel twelve button onions
and twenty button mushrooms, and fry them in butter (a quarter
of a pound) till slightly browned ; then drain. Fry the rabbit in
the same butter, till of a pale brown colour; then drain. Mix
into the butter one tablespoonful of flour, a saltspoonful of
pepper, a saltspoonful of salt, a saltspoonful of sugar, a teaspoon-
fal of chopped parsley, half’ a saltspoonful of mixed sweet herbs,
a tablespoonful of Harvey-sauce, and three-quarters of a pint of
any stock ; hoil fast for ten minutes; then stand it aside for the
butter to rise ; skim and strain. Cut into inch pieces a quarter
of a pound of good mild streaky bacon, put it into the gravy with
the rabbit, and simmer gently for twenty-five minutes; then add
the mushrooms, onions, a wineglassful of Marsala or sherry, and
the juice of a lemon; continue to simmer fifteen or twenty
minutes, Serve very hot,

396. WHITE FRICASSEE OF RABBIT.

Cut the rabbit into joints and soak it in cold water for two
hours., Put into a stewpan three or four slices of fat bacon, half
a carrot, a large onion, half a clove of garlie, half a head of
celery, a bunch of parsley, a bay leaf, a laurel leaf, and two
gprigs of thyme, all cut up; lay in the rabbit, and on that put
three or four slices of bacon ; stand the stewpan by the side of
the fire for an hour. The rabbit should be firm and perfectly
white. Make a sauce as follows :—Half a pint of stock (No. 2),
a saltspoonful of loaf sugar, a saltspoonful of salt, the tenth part
of a nutmeg, grated, and a dessertspoonful of baked flour; boil
up, put in the rabbit, and simmer for twenty minutes. Beat the
yolks of two fresh eggs with a gill of good cream ; lay the rabbit
neatly on a hot dish ; pour the juice of a lemon over it; stir the
cream and eggs into the sauce for two minutes ; pour it over the
rabbit, and serve. The bacon may be rolled, browned before

the fire, and used to garnish the dish.
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397. CURRIED RABBIT.

Peel and slice three good-sized onions; dredge them with two
tablespoonfuls of curry powder, a dessertspoonful of dried flour, and
fry in three ounces of good butter till of a delicate brown colour.
Put them into a stewpan with a rabbit, cut into small pieces, a
quarter of a clove of garlic, and sufficient stock to moisten ;
simmer very gently, stirring frequently, for an hour and a half;
add the strained juice of a lemon and half a gill of cocoa-nut
milk (or good eream), and serve at once, with a separate dish of
plain boiled rice. Wash half a pound of best rice; put it into
three pints of cold water, and boil for half an hour; drain on a
sieve before the fire or in the oven; separate the grains by
stirring with a wooden fork.

398. RABBIT PIE.

Make a paste as follows : — Moisten half a pound of sifted flour
with about half a gill of cold water and the juice of half a lemon ;
knead it out flat; lay in half a pound of good butter; fold over
the sides, and roll out four times; each time dredge it with flour;
fold 1t into a bolster form and let it stand two hours in a cool
place. Have ready a young rabbit, three-quarters of a pound of
veal cutlet, a quarter of an inch thick, and three ounces of mild
bacon, very thin; cut up the rabbit, each joint into two or three
pieces, the veal into two inch squares, and the bacon into strips.
Season with the tenth part of a nutmeg, grated, the rind of half
a lemon, grated, two saltspoonfuls of white pepper, a grain of
cayenne, and a teaspoonful of dry salt. Take the fifth part of
the paste, roll it out the sixth of an inch thick, and cut it into
strips an inch and a quarter wide ; grease the edge of a pie-dish,
and line it with the paste; lay in the veal, then the rabbit and
bacon ; add a gill of stock or water; roll the paste out to the
size of the dish ; wet the edge; cover over; press it round with
the thumb to make it adhere; trim off the rough edge with
a sharp knife; notch it round at half-inch distances; make a small
hole in the centre, to let out the steam ; ornament to fancy, and
bake in a moderate oven for two hours and a quarter.

Note.—Three truffles, sliced, will be found a great improvement. Force-

meat-balls or the yolks of hard-boiled eggs may be added, if liked — of
either, six,
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408, ASPARAGUS.

Scrape off the outer skin, cut off the end of the stalk, leaving
the asparagus about seven inches long; tie it up into bundles
with tape, and let it remain in ccld water for two hours. Put it
into plenty of boiling water, with a tablespoonful of salt, and boil,
uncovered, for twenty minutes or half an hour, according to the
size of the asparagus. Cut a round of bread half an inch thick,
take off the crust, toast the bread, pour over it while on the fork
a cupful of the water the asparagus is boiling in, spread it with
butter on both sides, and serve the asparagus on it, taking off the
tape ; serve melted butter in a tureen. Knead three ounces of
butter with a teaspoonful of baked flour, and stir into half a pint
of boiling water; boil a quarter of an hour.

409. SEA-EKALE, WITH WHITE SAUCE.

The kale must be perfectly fresh; well wash it ; take off the
outer leaves, trim the root; tie it into bundles, and put it into
cold water for an hour; put it into a saucepan of boiling water,
with a dessertspoonful of salt, and boil rapidly (uncovered) for
twenty minutes or half an hour, according to the size of the kale.
Serve upon buttered toast (without crust). Knead a tablespoon-
ful of baked flour with two ounces of butter, and stir into half
a pint of boiling new milk; boil ten minutes, and serve in a
tureen,

410. SEA-KALE, WITH PARMESAN CHEESE.

(Second dressing.)

Sprinkle each piece of kale with a teaspoonful of grated Par-
mesan cheese, a quarter of a saltspoonful of flour of mustard, and
the same of pepper; lay the kale on a flat dish; strew the top
thickly with Parmesan; pour over an ounce of dissolved butter,

and bake in a quick oven, or before the fire, for a quarter of an
hour. Serve in the same dish.

411. FRENCH OR SCARLET BEANS, PLAIN.

Strip off the strings by breaking off each end ; cut the beans
into shreds an inch and a half long and the sixth of an inch
thick; throw them into cold water, with a teaspoonful of salt in
it, and let them remain an hour; drain, and put them into faste
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dessertspoonful of finely-chopped parsley, a teaspoonful of
chopped chives, and a gill of new milk; simmer (shaking the
stewpan frequently) for a quarter of an hour; add the yolk of
one egg beaten with half a gill of thick eream ; stir in carefully,

and serve immediately.

416. HARICOT BEANS.

Soak the beans all night ; put them on in plenty of cold water,
and let them boil slowly till tender, which will take two or three
hours ; drain off the water, and stir in a saltspoonful of salt, a
saltspoonful of pepper, a teaspoonful of chopped parsley, a piled
teaspoonful of chopped chives or shalots, two tablespoonfuls
of lemon juice, strained, and three ounces of butter; put on the
lid of the saucepan, and simmer half an hour, shaking it con-
stantly ; add two tablespoonfuls of cream, and serve.

Note.—Haricot beans are very nice mashed; in that case, boil almost to

pulp, mash with a wooden spoon, rub through a fine wire sieve, and use
rather more cream ; in all other respects follow the receipt.

417. ARTICHOKES.

Take off the outer leaves, trim the stem, cut off the point of
each leaf with a pair of scissors; wash the artichokes, and leave
them in cold water for an hour. Put a wineglassful of vinegar and
a tablespoonful of salt into two quarts of water, when boiling ;
put in the artichokes, and boil (uncovered) for nearly an hour.
Drain off all the water, and serve on a napkin, with melted butter
in a tureen. Knead three ounces of butter with a tablespoonful
of baked flour, stir it into half a pint of boiling water, and boil
ten minutes,

418. HOW TO DRESS LAVER.

Put the laver into a bright stewpan with fresh butter (three
ounces to one pound); stir over a brisk fire with a wooden fork
for a quarter of an hour. Serve boiling hot, over either a spirit
lamp or a hot-water dish.

Note.—Laver is best eaten with roast mutton.

419. JERUSALEM ARTICHOKES.

Pare them neatly and wash them in cold water, with a teacup-
ful of vinegar in it; boil in plenty of water (put them in while
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424, SPINACH.

Pick off the stem of each leaf and avoid using any that are
old or discoloured ; wash the spinach in several waters, and put
it into a quart of boiling water, with a dessertspoonful of salt ;
press it down, and let it boil rapidly (uncovered) for ten or twelve
minutes ; drain it through a sieve, and press out all the water ;
mince quite fine, and put it into a stewpan, with two ounces of
butter, a saltspoonful of salt, half the quantity of white pepper,
and a teaspoonful of sifted sugar; stir for six or eight minutes.
Place the spinach on a vegetable-dish, smooth it over with a
knife, and cut it into triangles ; garnish with fried sippets. Cut
aslice of bread into small three-cornered pieces, and fry to a pale
Dbrown colour in plenty of butter or oil.

425, SPINACH, WITH POACHED EGGS.

Pick, wash, and boil the spinach as directed in the preceding
Teceipt; press out all the water, and rub the spinach through a
fine wire sieve ; add two ounces of fresh butter, a dessertspoonful
of sifted sugar, a saltspoonful of salt, the eighth part of a nutmeg,
grated, half a grain of cayenne, and stir over a quick fire for ten
minutes ; mix in half a gill of thick cream, and serve imme-
diately. Break four fresh eggs into separate cups; have a small
bright omelet pan full of boiling water, put in a saltspoonful of

-salt and a teaspoonful of vinegar; pour in carefully one egg at
‘the time; as one sets put in another; they will require three
minutes ; take them out with a slice, wipe off the water, and
place the eggs neatly on the spinach, having smoothed it over
with a knife,

42G6. STEWED EXNDIVE.

Cut off the stem and the outer leaves, wash it in several waters.
Put it into boeiling water, and boil quickly for a quarter of an
hour ; drain, and press out all the water; put it into a stewpan,
with an ounce of butter, a saltspoonful of salt, the same of
pepper ; stir in a gill of thick eream, and serve.

427. SORREL.

Take off the stems, and wash the leaves in several waters.
Put it into boiling w .cer, with a tablespoonful of salt, and boil
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440. PARSNIPS.

Scrape and wash the parsnips; cut off the small end, and
divide the thick part into four, and if very large, into six pieces,
lengthways ; put them into boiling water, with a teaspoonful of

salt and a teaspoonful of sugar, and boil moderately fast for about
three-quarters of an hour.

441, FRIED PARSNIPS.

Make a batter with two eggs, the third of a quart of milk, and
three tablespoonfuls of flour, well beaten together ; dip the pieces
of cold boiled parsnip into the batter, and fry, in butter or oil, to
a light brown colour, and serve very hot ; or the parsnips may be

simply dredged with baked flour, and fried ; ten minutes will fry
them.

442, VEGETABLE MARROW, WITH WHITE SAUCE.

Pare the marrows neatly ; cut them into quarters lengthways;
take out the seeds and wipe the marrows with a clean cloth ;
put them into boiling water, with a teaspoonful of salt, and boil
for ten or fifteen minutes. ‘Toast a round of bread, without
crust ; pour over a cupful of the vegetable water, and butter the
toast. Serve the marrows upon it, with the following melted
butter poured over. Knead three ounces of butter with a table-
spoonful of flour, and stir into half a pint of boiling milk. Boil
a quarter of an hour, stirring all the time,

443. STUFFED VEGETABLE MARROWS.

Have two moderate-sized fresh-cut marrows:; rub the skin
with a coarse cloth ; cut off each end, about half an inch deep ;
scoop out all the seeds, and fill the vacaney with pork sausage
meat pressed tightly in; rub the bottom of a stewpan six times
across with fresh garlic; lay in the marrows ; add half a pint of
stock (No. 1), a finely chopped shalot, the juice of six large toma-
toes, squeezed through coarse muslin, a tablespoonful of vinegar,
half a grain of cayenne, a saltspoonful of pepper, the same of salt,
the eighth part of a nutmeg, grated, and an ounce of butter on
each marrow; simmer gently for four hours; baste the marrows

frequently with the sauce; skim off the fat, and serve; with the
Banlce PDUI’Ed over 'ﬂle marrows,
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in cold water for two hours. Put them into boiling water, with
two tablespoonfuls of salt, and boil rapidly (uncovered) for twenty
minutes; drain in a colander; press a hot plate on them to force
out the water. Place them neatly on a dish, and serve quite
hot.

458. CABBAGE.

Summer cabbage should be small and light; winter cabbage
of moderate size, firm but not hard. Trim off the outer Jeaves
and stem, and divide the cabbage into four quarters; wash care-
fujly, and leave it in cold water, with a handful of =alt in it, for
two hours. Put it into fast-boiling water, with a tablespoonful of
salt, and boil rapidly (uncovered) for twenty minutes for a sum-
mer, half an hour for a winter cabbage, and forty minutes for a
large savoy ; drain in a colander, press out the water with a plate.
Place the cabbage neatly on a dish, and serve quite hot.

459. STUFFED CABBAGE.

Have a moderate-sized young firm cabbage, trim and well wash
it; put it into warm water with a handful of salt and a wine-
glassful of vinegar, and let it remain two hours. Make a stuffing
as follows :—Three-quarters of a pound of pork sausage meat,
a quarter of a pound of beef or veal suet, finely chopped, four
shalots and four sprigs of parsley, finely chopped, the peel of half
a lemon, grated, the eighth part of a nutmeg, grated, a saltspoon-
ful of mixed sweet herbs, in powder, half' a saltspoonful of salt,
half a saltspoonful of flour of mustard, and one well-beaten egg ;
all well mixed together; cut the stem off' the cabbage, and with
a sharp knife scoop out sufficient of the heart to make space for
the stuffing ; press in the stuffing, bind the cabbage with a piece
of tape; put it into a stewpan, with three-quarters of a pint of any
stock, or gravy, and two ounces of butter (on the cabbage);
simmer gently for three hours and a half; add the strained juice

of two large lemons ; take off the tape, and serve at once, with the
gravy in the dish.

460. SALADS GENERALLY USED. '

Cos lettuces, cabbage lettuces, endive, beetroot (boiled), celery,
cucumber, spring onions, shalots, watercresses, radishes, tarragon,
chervil, chives, mustard and cress, &e. Every kind of salad must

- ;%
e
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471. VICTORIA’S PUDDING.

Three ounces of stale French roll in fine crumbs, two ounces
of sweet almonds, blanched and pounded, half an ounce of ratafias,
three ounces of loaf sugar, two ounces of beef marrow, chopped,
one ounce of baked flour, half a pint of milk, and three fresh
eggs; mix these ingredients, and beat them briskly for ten
minutes, then let it stand in a cool place for an hour; beat
again for ten minutes, put it into a mould rubbed well with
butter, and tastefully stuck with dried cherries or raisins (stoned) ;
tie a cloth over, put it into plenty of boiling water, and boil fast
for two hours and a half. Serve with the following sauce poured
OVeEL.

472, VICTORIA'S SAUCE FOR PUDDINGS,

Dissolve three ounces of loaf sugar in a wineglassful of water;
boil till in a syrup; then add, whisking rapidly, the yolks of
three fresh eggs beaten with a gill of cream, and a wineglassful
of brandy. Serve at once.

Nore.—The sauce should have the appearance of rich smooth cream.

473. CHESTNUT PUDDING.

Boil twenty or thirty chestnuts in water till they feel tender,
then dry them in the oven; take off the shells and skins, and
pound the nuts to powder. To six ounces, add four ounces of
butter beaten to cream, three ounces of loaf sugar, six fresh eggs,
and a gill of new milk. Butter a mould, stick it tastefully
with either cherries or raising ; put inthe pudding ; cover it with
writing paper spread with butter, and steam over fast-boiling
water for an hour and a half; or bake in a quick oven a quarter

of an hour less. Serve with clarified sugar or with sauce, as
directed in the preceding receipt.

474. CHESTNUT PUDDING, ICED.

Boil half a pint of new milk with a quarter of a pound of loaf
sugar and two inches of stick vanilla, till well flavoured ; moisten
a quarter of a pound of chestnuts in powder (prepared as directed
in the foregoing receipt) with a gill of new milk; stgain the
boiling milk over, put the mixture into a saucepan, and stir over
the fire till quite smooth; then add the yolks of seven well-






178 PUDDINGS, PASTRY, JELLIES, CREAMS, ETC.

moderate oven about an hour and a quarter. Turn out carefully,
and serve.

Nore.—This pudding may also be boiled ; it requires three hours. Serve
with thick cream, and sugar sifted over.

479. ANNETTE'S PUDDING.

Three ounces of sweet, and four bitter almonds, blanched and
pounded, two ounces of ground rice, two ounces of dried flour,
four ounces of loaf sugar, the grated rind of half a lemon, six
ounces of candied fruit, cut up, two tablespoonfuls of brandy,
three fresh eggs, well beaten, a gill of new milk, and half a
pound of fresh butter. Beat the butter till it becomes cream ;
then mix in all the ingredients by degrees, the eggs and milk
last ; beat for ten minutes. Butter a mould, put in the pudding,
tie it down, plunge it in plenty of boiling water, and boil fast for
three hours. Serve with sugar sifted over it, or with either of
‘the preceding sauces,

480. A PUDDING FOR A PRINCE.

Blanch six bifter, and two ounces of sweet almonds, boil them
‘twenty minutes in the third of a pint of new milk, then pound
them to a paste; when the milk is nearly eold, add four well-
beaten fresh eggs, half a gill of thick cream, and two tablespoon-
fuls of brandy ; rub six ounces of stale sponge-cake to crumbs.
Mix these ingredients well, and beat for ten minutes; stir in two
ounces of sifted loaf sugar. Dutter a mould ; stick it round in
vandykes with dried cherries; pour in the mixture, tie it over
with writing paper spread with butter, and steam over fast-
boiling water for an hour and three-quarters. Turn out care-
fully, and serve immediately, with the following sauce in the dish
or in a tureen.

481. CHERRY SAUCE,

Moisten a teaspoonful of arrowroot with a tablespoonful of
cold milk, and add to a gill of boiling milk ; stir in a dessert-
spoonful of sifted Joaf sugar, boil two minutes. Dissolve a
quarter of a pound pot of cherry jelly, and stir in by degrees ;
stir till quite smooth (off the fire), then serve as directed.

Nore.—The sauce should be of the consistency of thick cream, and of a
bright rose colour.
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fast in plenty of water for three hours and a half. Turn out
carefully, and serve, with the following sauce in the dish.

Note.—A pint mould will be required.

485. COCOA-NUT CREAM.
(A sance for puddings.)

Put two ounces of loaf sugar into a saucepan, with a wineglass
of water, an inch of cinnamon, one clove, and two inches of thin
lemon peel ; boil till in a thick syrup. Mix a dessertspoonful of
Oswego with two tablespoonfuls of cocoa-nut milk, strain the syrup
to it, and boil up for one minute; add two tablespoonfuls of
cream ; stir till cold; then add one tablespoonful of brandy and
twenty-five drops of the essence of vanilla. Serve cold.

486. LEMON PUDDING.

Half a pound of fresh butter beaten to cream, half a pound of
sifted loaf sugar, the grated rind and strained juice of two lemons,
four tablespoonfuls of Oswego, and six fresh eggs; beat the
whole together for twenty minutes. Make a paste as follows :—
Six ounces of sifted flour, six ounces of butter, a teaspoonful of
loaf sugar, the yolk of an egg, beaten with a wineglassful of cold
water. Rub the butter into flour till quite mixed, add the liquid,
and knead to a paste; roll it out the sixth of an inch thick.
Line a pie-dish, ornament the edge to taste, put in the pudding,
and bake in a quick oven for thirty-five or forty minutes.
Serve hot or cold.

487, CONSERVATIVE PUDDING.

Four ounces of sponge-cake, half an ounce of ratafias, an ofince
and a half of macaroons; put them into a basin, and pour over
half a gill of rum and a gill of good cream; add six well-beaten
eggs ; beat for ten minutes. Butter a pint mould, stick it taste-
fully with preserved cherries; put in the pudding, tie it over
with writing paper spread with butter, and steam over fast-
boiling water for an hour and a half. Turn out carefully,
and serve with clarified sugar (flavoured with almond) in the
dish, not poured over the pudding. Three ounces of loaf sugar,

a laurel leaf, and half a gill of water, boiled ten minutes, will
make the sauce. %
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498. BRAZILIAN PUDDING.

Pound to a soft paste half a pound of new Brazil nuts; beat
six ounces of fresh butter to cream ; beat six fresh eggs; mix
these together; add a quarter of a pound of loaf sugar in fine
.powder and a wineglassful of brandy ; beat for twenty minutes.
Make a paste as follows:—Beat six ounces of fresh butter to
~¢ream, add to it four ounces of baked four, an ounce of rice flour,
an ounce of sifted sugar, and two well-beaten eggs; knead well ;
butter a mould, line it with the paste, put in the mixture, and
bake in a moderate oven an hour, or rather more. Turn out
carefully, and serve, either hot or cold.

499. ZANDRINA PUDDING.

Beat six ounces of butter to cream ; stir into it, by degrees, six
ounces of dried flour, six ounces of sifted sugar, and the beaten
yolks of six fresh eggs; when well mixed, add the whites of the
eggs beaten to a froth, and a wineglassful of raspberry, syrup;
beat for ten minutes. Butter a mould, pour in the mixture, tie
a cloth over, and boil fast for an hour and a half; or bake in a
moderate oven a quarter of an hour less. Serve, with raspberry
cream poured over the pudding.

500. RASPBERRY CREAM FOR PUDDINGS.

Whip a gill and a half of good eream with a small pot of
raspberry jam ; strain through a sieve to take out the pips; whip
again, and serve as directed.

501. COLLEGE PUDDIXG.

Six ounces of fresh butter, beaten to a cream, six ounces of
baked flour, six ounces of sifted sugar, a quarter of a pound of
currants, washed and rubbed dry, the grated rind of halfa lemon,
three fresh eggs, and half a gill of milk; mix these together,
and beat with a wooden spoon for a quarter of an hour. Butter
a pint basin, put in the mixture, tie it closely over, put it into
boiling water, and boil rapidly for an hour and a half; or bake

in a quick oven rather less. Serve with brandy, cream, or any of
the preceding sauces.












188 PUDDINGS, PASTRY, JELLIES, CREAM, ETC.

paste. Cut a French roll into thin slices, without crust, and pour
the milk over it. Butter a pie-dish, and lay the bread in asa
lining, and on that place any kind of jam, marmalade, or sweet-
meats, three-quarters of an inch thick. Dissolve six ounces of
fresh butter, and mix with the almonds; add six ounces of sifted
loaf sugar, the yolks of six and the whites of three fresh eggs;
beat well for a quarter of an hour. Pour the mixture over the
fruit, and bake in a quick oven for fifty minutes or an hour.

Nore.—The dish may be lined with a rich puff paste instead of bread, if
preferred.

514. SWISS PUDDING.

Four ounces of bread crumbs, dried and pounded to a fine
powder, four ounces of loaf sugar, two ounces of grated cocoa-
nut, six ounces of any kind of preserved fruit, six ounces of beef
marrow or suet, the milk of the cocoa-nut, or half a gill of new
milk, and three beaten eggs; beat well, and let it stand one hour.
Butter a basin; beat the mixture again for ten minutes;
put it into the basin; tie a cloth over, plunge it into fast-boiling
water, and boil rapidly for three hours and a half. Turn out
carefully, and serve, with the following sauce poured over.

515. COCOA-NUT SAUCE.

Boil two ounces of grated cocoa-nut and two ounces of loaf
sugar in a gill of water for a quarter of an hour, then rub through
a fine sieve; add the beaten yolk of an egg and half a gill of
thick cream.

516, BATH PUDDING.

One ounce of ground rice, four ounces of flour, one ounce of
sweet almonds, blanched and pounded, one ounce of lemon, and
two ounces of orange candied peel, four ounces of moist sugar,
four ounces of currants, a quarter of a drachm of powdered cinna-
mon, half a drachm of powdered ginger, three eggs, well beaten,
six ounces of beef-suet, chopped, and a gill of new milk; mix
these ingredients, and beat for twenty minutes. Butter a basin ;
put in the mixture ; tie it over with a cloth ; plunge it into fast-
boiling water, and boil rapidly for three hours and a half. Serve,

with loaf sugar sifted over, or with brandy burning in the dish
(a wineglassful).
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sugar and the spirit. Butter a tin cake-mould, and lay in the
almond mixture and fruit in alternate layers till all used up;
bake in a moderate oven about two hours. Turn out carefully,
and serve, hot or cold.

520. MATRIMONY PUDDING.

Pare and core one pound and a half of apples, and boil with
three-quarters of a pound of loaf sugar, the grated rind and
strained juice of a lemon, and the sixth part of a nutmeg, grated ;
stir till they become a rich marmalade; then let it get cold.
Make a custard as follows : —Moisten a tablespoonful of Oswego
with half a gill of new milk; beil a quarter of a pound of loaf
sugar in half a pint of milk, and stir into the Oswego while boil-
ing ; add four well-beaten eggs and half a gill of thick cream.
Butter a pie-dish, lay in the custard and marmalade in alternate
layers till the dish is full ; bake in a quick oven for twenty-five
minutes. Serve, hot or cold.

521. CUMBERLAND PUDDING.

Four ounces of apples, finely chopped, three ounces of fine
crumbs of bread, four ounces of moist sugar, four ounces of well-
washed currants, four ounces of beef marrow or suet, finely
chopped, the grated rind and strained juice of half a lemon, the
sixth part of a nutmeg, grated, three well-beaten eggs, a table-
spoonful of dried flour, and half a gill of milk ; mix these in-
gredients well together; beat for ten minutes; butter a basin ;
put in the mixture; tie a cloth over; put it into plenty of
boiling water, and boil fast for three hours, or bake in a moderate
oven an hour and a half. Serve, with sifted sugar over.

522. RATAFIA PUDDING.

Four ounces of fine erumbs of bread, soaked in half a pint of
boiling milk, four ounces of sifted sugar, four well-beaten fresh
eggs, half' a gill of cream, half a wineglassful of ratafia, and two
ounces of sweet almonds, blanched and split in halves. When
the bread has absorbed the milk, mix in all the ingredients, ex-
cept the almonds, and beat with a wooden spoon for ten minutes ;
butter a basin and stick it in lines with the almonds; put in the
pudding, cover it closely over with writing paper spread with
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543. SWEET SAUCE.

Knead an ounce of fresh butter with a tablespoonful of baked
flour, and stir into the third of a pint of boiling milk ; add two
tablespoonfuls of moist sugar ; beil ten minutes ; then stirin two
tablespoonfuls of cream, and pour the sauce over the pudding.

544. DERBYSHIRE PUDDING.

Mix two tablespoonfuls of flour with a pint of new milk, and
boil till it thickens. When quite cold, add three ounces of
butter beaten to a cream, a quarter of a pound of sifted sugar,
the grated rind of a lemon, the yolks of four and the whites of
two eggs, well beaten. Butter a dish, put an ornamental thin
paste round the edge; mix the pudding well, pour it into the
dish, and bake in a quick oven abomt twenty-five minutes.
Serve either hot or cold, with sifted sugar over the top.

545. HASTY PUDDING, YORKSHIRE.

Put a pint and a half of new milk into a bright skillet, take a
large cup of well-dried flour, shake it into the milk while boiling,
stirring quickly all the time; boil ten minutes; add four well-
beaten eggs; stir for four minutes more, and serve, with a jug of
thick cream, or small pats of {resh butter. Preserves or sugar
according to taste.

546. YORKSHIRE PUDDING.

Three eggs, a pint of milk, four tablespoonfuls of flour, and
half a saltspoonful of salt; beat the eggs, mix in the flour, add
the milk by degrees, and beat the batter for a quarter of an hour.
Grease a tin dish, pour in the batter, and place it before a large
fire, over a chafing-dish, under the meat you are roasting, an .
hour before serving. If you have no chafing-dish, an hour and
a half will be necessary; and the pudding must be turned to
brown both sides, Cut it down the centre lengthwise, and each
piece into four, and serve at the same time as the meat. Beef is
the most usual and the best.

547. GOOSE-BLOOD PUDDING, YORKSHIRE.

The goose must be bled into a quarter of a pint of prepared
groats; add to this a quarter of a pound of well-washed currants,
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552. BAKED TAPIOCA FPUDDING.

Boil three tablespoonfuls of tapioca and the thin rind of a
lemon, in a pint and a half of new milk for an hour and three-
quarters; stir in a quarter of a pound of sugar; let it get cold;
take out the peel; add three well-beaten eggs; beat for ten
minntes ; butter a pie-dish, put in the pudding, and bake in a
quick oven for half an hour. The edge may be lined with paste
if preferred.

553. TAPIOCA, PORTUGUESE.,

Boil three tablespoonfuls of the best tapioca in a pint and a half
of new milk till quite tender (about two hours) ; stir frequently ;
add six ounces of loaf sugar and an ounce of fresh bufter ; when
well mixed, stand the saucepan off the fire for ten minutes, then
stir in, by degrees, six well-beaten fresh eggs; stir over the fire
till at boiling heat, then let it get cool; add twenty drops of
the essence of vanilla, or any other flavouring. Turn it into a
glass dish, and let it stand in a cold place for two hours. Just
before serving, sift evenly over the top a dessertspoonful of
powdered cinnamon.

554. MACARONI, PORTUGUESE.

Break three ounces of the best macaroni into inch lengths, and
soak it in a quart of cold water for one hour; drain on a sieve;
put it into an enamelled saucepan, with a pint and a half of new
milk and an inch of vanilla, and simmer gently for two hours.
Take out the vanilla, add a quarter of a pound of loaf sugar in
powder, and half a gill more milk ; continue to simmer twenty
minutes ; stand it off the fire for ten minutes, then stir in, by de-
grees, five well-beaten eggs; stir over the fire till at boiling heat,
then add a wineglassful of brandy and half a gill of thick cream.
When nearly cold, put it into a glass dish, and let it stand in a
cold place for two hours. Just before serving, pound to a fine
dust an ounce of macaroons, and sift over the surface.

555. VERMICELLI, PORTUGUESE.

Follow the preceding receipt, allowing three-quarters of an
hour less time and half a pint less milk.
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laurel leaf, till quite soft (an hour and a half). Take out the
leaf, and let the rice stand off the fire for five minutes; then stir
in, by degrees, four fresh eggs, well beaten, and half a gill of thick
cream. Stir over the fire till at boiling heat; then let it stand,
and stir it occasionally till nearly cold. Put it into a glass dish
(or a pie-dish), and stand it in a cold place for two hours. Just
before serving, sift over the surface a teaspoonful of powdered
cinnamon or burnt almond dust.

561. BURNT ALMOND DUST FOR PUDDINGS.

Blanch two ounces of sweet almonds, and bake them in a mode-
rate oven till browned through, then pound them to dust.

562. DIPLOMATIC PUDDING,

Put half a pint of cream, four ounces of loaf sugar, and the
grated rind of a lemon into an enamelled saucepan, and place it
over a gentle fire; when nearly boiling, stir in six ounces of
crumbs of bread, one ounce of flour, three ounces of heef-suet,
and one ounce of beef-marrow, chopped; stir over the fire for
ten minutes; then turn it into a basin to get cold. Stone and
mince two ounces of Muscadel raisins, chop two ounces of can-
died orange-peel, wash and rub dry two ounces of currants and
one ounce of sultana raisins, beat four fresh eggs; mix these
ingredients together; add the sixth part of a nutmeg, grated, a
wineglassful of rum, and a wineglassful of ﬂrz;.nge wine; beat the
mixture for a quarter of an hour, or longer. Butter a mould,
stick it fancifully with Muscadel raisins, put in the pudding, tie
it closely over, and boil rapidly for three hours, or bake in a
moderate oven for two hours. Serve with the following sauce in
the dish :—Dissolve three ounces of loaf sugar in the strained
Juice of two sweet oranges; boil till it becomes a thick syrup;
then add three tablespoonfuls of rum.

563. PARISIAN PUDDING.

Mix two ounces of ground rice with a pint of good cream, and
stir it over a slow fire till it thickens ; beat the whites of four and
the yolks of six fresh eggs, and add to the cream while it is warm,
but not hot, Let the mixture get cold, then add the following
ingredients :(—Two ounces of Dbeef-suet, one ounce of beef-
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marrow, four sweet apples (peeled and cored), two ounces of
candied orange-peel, one ounce of citron, one ounce of angelica,
all finely chopped, an ounce of sweet almonds, blanched and
pounded, a teaspoonful of vanilla sugar, in powder, the eighth
part of a nutmeg, grated, two ounces of apricot jam, two ounces
of sultana raisins, two ounces of rusks, pounded, a wineglassful
of Maraschino, and three ounces of sifted loaf sugar; beat the
mixture for a quarter of an hour, put it into a plain mould
(rubbed over with fresh butter), cover it with writing paper
spread with butter, tie a cloth over that, plunge it into fast-boil-
ing water, and boil for two hours and a half, or bake in a mode-
rate oven for two hours. Turn out carefully, and serve with the
following sauce in a tureen,

564. PARISIAN SAUCE.

Beat the yolks of three fresh eggs; add two ounces of sifted
loaf sugar and half a pint of Marsala; stir over a slow fire till
it thickens; add half a gill of cream, stirred in by degrees.
Serve immediately.

565. MIXED FRUIT PUDDING.

Peel, core, and cut up six or eight good cooking apples; put
them into a skillet, with the grated rind and strained juice of a
lemon, the sixth part of a nutmeg, grated, a grain of powdered
cloves, eight ounces of loaf sugar, and one ounce of fresh butter;
stir over the fire till it becomes a rich marmalade ; let it get cold,
then add two ounces of sultana raisins, two ounces of currants,
hoth well washed and dried, three ounces of Muscadel raisins,
stoned, and two ounces of orange marmalade. Make a paste as
follows :—DBeat six ounces of fresh butter to cream, and stir it into
six ounces of well-dried flour ; add four ounces of sifted loaf sugar ;
moisten with five well-beaten eggs.  Butter a tin mould, line it
with this paste, put in the fruit mixture, cover closely over with
a lid of the paste, and bake in a moderate oven for an hour and
a half. Turn out carefully, and serve, either hot or cold.

566. LEMON DUMPLINGS OR PUDDING.

Half a pound of beef-suet, finely chopped, half a pound of flour,
half a pound of moist sugar, the grated peel of one and strained
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juice of two lemons, one beaten egg, and half a gill of milk or
water ; mix these ingredients, and beat with a wooden spocn for
ten minutes, Wring a cloth out of hot water, dredge it with
flour, divide the paste into four or five equal parts, make each up
in the form of a ball, tie them in the cloth separately, put them
into boiling water, and boil fast for an hour. Serve hot, with
loaf sugar sifted over them.

567. RICH LEMON DUMPLINGS.

Six ounces of sifted crumbs of bread, half a pound of beef-
marrow, chopped, six ounces of loaf sugar, the grated rind and
strained juice of two lemons, two beaten eggs, and half a gill of
milk ; mix these ingredients, and let it stand for half an hour;
then beat the mixture for ten minutes, divide it into five or six
equal parts, tie each in a cloth; plunge them in fast-boiling
water, and boil fast for an hour. Serve with blanched sweet

almonds, finely chopped (an ounce), strewed over, or with
sifted sugar.

Nore.—Either of these mixtures may be made into a pudding; in that
case, boil in a basin for three hours.

568. HASTY PUFFS.

Put three-quarters of a pint of new milk into a saucepan, with
the thin rind of half a lemon and an inch of e¢innamon, and boil
up ; then stir in quickly three ounces of flour ; when well mixed,
add three ounces of butter and three tablespoonfuls of sugar;
when nearly cold, add three well-beaten eggs. Take out the
peel and cinnamon, beat for five minutes. Butter six small
cups; put a sixth part of the mixture into each, and bake in a
quick oven for ten or twelve minutes. Turn out, and serve,
with any kind of preserve placed round the dish.

569. PUDDINGS IN HASTE.

An equal quantity of fine crumbs of bread, beef-suet, chopped,
and currants, well washed ; half the quantity of sugar, eggs, and
milk ; mix well. Dip some small cloths in hot water; wring
them dry ; dredge well with flour, put a teacupful of the mixture
into each, tie them up tightly, throw them into boiling water,
and boil fast for twenty minutes. Turn out carefully, sift loaf
sugar over, and serve at once. :
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new milk, two fresh eggs, beaten, two ounces of sifted sugar, and
two ounces of dried flour ; mix the eggs with the flour, then add
the rest, and beat for a quarter of an hour. Butter four or five
small moulds; rather more than half fill them, and bake in a
quick oven for eighteen or twenty minutes. Serve, with clarified
sugar flavoured to taste, or with the following sauce in the dish.

573. MARASCHINO SYRUP.

Put three ounces of loaf sugar into a saucepan with four bitter
almonds, blanched and chopped, the thin rind of a quarter of a
lemon, the strained juice of a sweet orange, and a wineglassful of
water; boil and skim till quite bright and thick ; then strain;
add a wineglassful of Maraschino, and serve.

574, CUP PUDDINGS.

Beat three ounces of fresh butter to cream; mix with it three
ounces of baked flour, three ounces of sifted loaf sugar, three
ounces of currants, or chopped raisins, and three tablespoonfuls
of cream; beat ten minutes. Butter six or seven small moulds,
three parts fill them, and bake in a quick oven for twenty minutes.
Turn out, and serve, with the preceding sauce poured over.

575. ITALIAN (JAM) ROLL.

Put half a pint of new milk and four ounces of fresh butter
into a saucepan; place it over a slow fire, and, when nearly
boiling, stir in six ounces of sifted flour, four ounces of loaf
sugar, in fine powder, and the grated rind of a lemon; when
well mixed, add four beaten fresh eggs; stir till it becomes a
paste ; then turn it on to a paste-board, and let it get cold.
Dredge it with baked flour, and roll it out a quarter of an inch
thick. Spread it with any kind of jam or marmalade, roll it over
to the form of a bolster, and bake on a tin in a moderate oven for
twenty or twenty-five minutes. Sift loaf sugar thickly over, and,
when cold, serve either whole or cut into neat slices three-quar-
ters of an inch thick, the cut side turned upwards.

576. ITALIAN (ALMOND) SANDWICHES.

Put into a basin four ounces of baked flour, two éunces of
fresh butter, an ounce and a half of sifted sugar, and half a tea-
spoonful of powdered cinnamon; rub the butter into the flour
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till quite mixed ; moisten with the yolk of an egg, beaten with
three-quarters of a gill of cold water; knead to a firm paste, roll
out the sixth of an inch thick, cut it into strips an inch broad
and four inches long; let it stand in a cool airy place for four or
five hours to dry. Blanch and pound two ounces of sweet and
twelve bitter almonds ; when in a soft paste, add two ounces of
sifted loaf sugar and the whites of three eggs beaten to froth;
beat till in a soft smooth paste. Spread half the number of bis-
cuits with this paste, and the others place upon them, and bake
in a moderate oven about eighteen minutes. They should be of
a pale brown colour, and crisp.

577. MINCE-MEAT
(Made early in November).

Two pounds of currants, well washed, carefully picked, and
rubbed dry, half of them slightly chopped, two pounds of raisins,
stoned and finely chopped, three-quarters of a pound of mixed
candied peel, chopped, one pound of good apples, carefully cored,
peeled, and chopped, one pound of fresh beef-suet, chopped,
three-quarters of a pound of the under-side of the sirloin of
beef (roasted, but not overdone) or fillet of veal, chopped, the
grated rinds and strained juice of two lemons and one Seville
orange, a pound and a half of moist sugar, half a nutmeg, grated,
half a teaspoonful of powdered cinnamon, half a saltspooniul of
powdered ginger, two grains of powdered cloves, and a pint of
brandy ; mix these ingredients well together ; put the mince in
stone jars, tie them over with bladder, and keep in a cool dry
place till wanted. It will keep a year, or longer, and should
always be made six weeks before it is required. New fruit must

be used.
574. MINCE-PIES.

Make a puff paste as directed in the following receipt :—Roll
it out the fifth of an inch thick ; rub the patty-pans slightly with
butter, line them with the paste, put two tablespoonfuls of mince-
meat into each, moisten the edge with water, cover over with
paste, trim round the edge with a sharp knife, make a small hole
in the centre, and bake in a moderately-heated oven for twenty-
five or thirty minutes. Serve hot.

Note.—The quantity of paste given will make six mince-pies in tin
eireular patty-pans, measuring three and a half inches acress,
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579. PUFF PASTE.

Moisten half a pound of sifted dry flour with half a gill of
cold water and the strained juice of a small lemon ; knead it flat,
and lay in half a pound of fresh butter, fold over the four sides,
and roll out; dredge it slightly with flour, and roll out four
times ; then fold it over in the form of a bolster, and let it stand
in a cool place for two hours or longer.

Nore. —If required for a tart, six ounces is sufficient. Flour used for
pastry must be well dried and sifted, or when cold it is heavy and leady,
consequently unwholesome. Borwick’s baking-powder renders pastry and
puddings light, and is economical. To be had of all druggists, grocers, and
corn-chandlers, with full directions for use,

580. SHORT PASTE FOR TARTS.

Rub six ounces of fresh butter into six ounces of dried and
sifted flour; add a teaspoonful of sifted sugar; moisten with the
yolk of an egg beaten with half a gill of cold water ; knead to a
smooth paste,

Note.—The quantity given is sufficient for a pint and a half of picked
fruit.

581. FRUIT TARTS.

Put a narrow strip of paste, made according to either of the
preceding receipts, on the edge of a pie-dish; moisten it with
cold water, that the crust may adhere; put in the fruit and sugar
(no water), roll out the paste to the size of the dish, cover over,
press round the edge with the thumb, make an incision with a
knife at each end to let the steam escape, then put it into a mode-~
rately heated oven for an hour, er rather more, according to the
paste used. Ten minutes before it is done, brush it over with
the white of an egg, well beaten, and sift loaf sugar over that;
put it again in the oven to finish. Serve hot or cold as preferred.
Sweeten the fruit as follows :—Currants, raspberries, cherries, and
ripe apricots, half their weight of sugar; plums, rather more;
and damsons, three-quarters; apples and gooseberries are given
in plain cooking.

382. LEMON CHEESECAKE MIXTURE.

Dissolve one pound of loaf sugar in the strained juice of three
lemons and three tablespoonfuls of brandy ; stir in half a pound
of fresh butter till dissolved, but not oiled ; then add the grated







208 PUDDINGS, PASTRY, JELLIES, CRFEAM, ETC.

ounces of fresh butter ; fold over, and let it stand two hours in a
cool place; roll out again twice, and each time dredge over a
littly dry flour; rub the tins slightly with butter, and line them
with the paste, the sixth of an inch thick ; trim round the edge ;
fill the centre with jam; ornament with narrow strips of paste,
laid on in cross-bars, or with leaves tastefully arranged, and bake
in a moderate oven for halfan hour. Tartlets may be ornamented
with a small crescent of paste in the centre, and baked a quarter
of an hour or eighteen minutes. The quantity given will make
two tarts (ten inches by seven) or twelve tartlets.

587. OPEN APPLE TART.

Peel and core eight or ten good apples; put them into a sauce-
pan, with half their weight of loaf sugar, the grated rind and
strained juice of a large lemon, the sixth part of a nutmeg, prated,
and a wineglassful of white wine; stir over a quick fire till they
become a rich marmalade. When nearly cold, add four beaten
eggs and a gill of good cream; beat till quite cold ; line a tart-
tin with paste made as directed in the preceding receipt (a
quarter of an inch thick), put in the apple mixture, and bake

in a moderately-heated oven for thirty-five or forty minutes.
Serve hot.

588. GROUND RICE CHEESECAKE.

Knead two tablespoonfuls of ground rice with two ounces of
fresh butter, and stir into half a pint of new milk, boiling ; add
six ounces of loaf sugar, the strained juice and grated rind of a
large lemon ; stir over the fire for a quarter of an hour; then let
it get nearly cold. Make a paste as follows :—Four ounces of
baked flour, half an ounce of ground rice, and five ounces of
fresh butter, rubbed together; add a dessertspoonful of loaf
sugar ; moisten with the yolk of an egg beaten with a wineglass-
ful of cold water; knead to a smooth paste; roll it out to the
size of the dish (eleven-inch oval tin dish), put it in, trim round
the edge. Beat the yolks of six eggs; add them to the mixture ;
beat ten minutes, put it on the paste ; grate the rind of a lemon

over the top, and bake in & quick oven for half an hour.
Serve hot.

589. CHARLOTTE RUSSE.

Beat the yolks of five fresh eggs, and strain them into half a pint
of good cream ; put this into an enamelled saucepan, and stir over
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a slow fire till it begins to thicken, but not to boil. Turn it into
a basin to get quite cold. Dissolve five ounces of loaf sugar and
three-quarters of an ounce of the best isinglass in three-quarters
of a pint of new milk ; add two ounces of sweet almonds, blanched
and pounded to paste, two inches of vanilla, and boil slowly for-
twelve minutes, then rub through a sieve, and stir it into the
egas while warm ; whip three-quarters of a pint of cream, and’
add to the rest; stir till it begins to thicken. Trim off the ends.
of eighteen or twenty new Savoy biscuits; rub a plain quart
mould with fresh butter; stick the biscuits round in an upright
position, close to each other, so as to form a wall (the flat side
inwards), place the mould in a pan of ice, pour in the cream, cover
over, and let 1t remain till quite firmly set. When about to serve,
dip the mould in hot water, wipe off the droppings, and turn out

carefully.

590. AFPLE CHARLOTTE, COLD.

Pare and cut up eighteen good cooking apples; put them into
a skillet, with two-thirds their weight of loaf sugar, the grated
rind and strained juice of two lemons, the fourth part of a nut-
meg, grated, two cloves, and a wineglassful of Marsala; boil, and
stir till in a rich marmalade, then rub through a fine sieve. Cut
off the ends of eighteen Savoy biscuits ; butter a plain mould, .
and stick the biscuits closely round it in an upright position, the
flat side inwards. Pour in the marmalade while hot; press it
well in ; cover with a dish, and let it remain in a cool place (or-
put it on ice) till firmly set. Turn out carefully; cover the top-
with Devonshire cream, or the following whip, and send to table
at once. Strain the juice of two lemons into half a pint of thick
cream, and whip with a whisk to a creamy froth,

591. GOOSEBERRY, GREENGAGE, OR APRICOT CHARLOTTE.

Equal weight of gooseberries and loaf sugar ; boil and stir till
in a soft rich pulp, then rub through a fine sieve. Prepare the
mould, finish, and serve as directed in the preceding receipt.
Stone the plums, blanch the kernels, put them with the fruit,
and two-thirds of the weight of loaf sugar, and boil till in
a rich jam (whether greengages or apricots). Prepare the
mould, finish, and serve as directed in the preceding receipt.

P
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rind of half a lemon boiled in an enamelled saucepan for three
minutes ; take it off the fire for five minutes; beat eight ecggs,
leaving out four of the whites ; add the milk to the eggs, stiring
quickly as it is poured in. Put the custard again into the
saucepan, and stir over a gentle fire till it begins to thicken;
then strain through a fine sieve into a basin; add half a gill of
good cream, and any of the following flavouring :—Brandy,
Curagiio, Maraschino, or rum, of either two tablespoonfuls;
ratafia, one tablespoonful ; essence of vanilla or lemon, twenty
drops; orange-flower water, a teaspoonful.

600. APPLE MOULD,

Peel, core, and cut up twelve good cooking apples; to each
pound of apple add three-quarters of a pound of loaf sugar, a
quarter of an ounce of isinglass, the grated rind and strained
juice of a lemon, and a wineglassful of rum. Boil in a skillet
till in a rich jam, then rub through a fine wire sieve; rub the
mould slightly with salad oil, or with dissolved fresh butter ;
press in the apple, smooth over the bottom with a knife, and let
it stand in a cold place, or on ice, till quite firm. Turn out care-
fully, and serve, with custard made as directed in the foregoing
receipt (omitting the flavouring), poured over.

601. RICE AND ALMOND MOULD.

Blanch two ounces of sweet and six bitter almonds, and pound
them to a soft paste ; wash six ounces of rice ; put them into an
enamelled saucepan, with six ounces of sngar and a quart of milk,
and simmer gently till perfectly tender (about an hour and a
quarter) ; dip a mould into cold water, press in the rice, put a
plate over with a weight upon it, and let it stand in a cold place
for four cr five hours. Turn out carefully ; put a border of any
kind of jam or marmalade round the rice; pour over a gill of
good cream, and serve.

602, LEMON RICE MOULD.

Wash six ounces of rice and beil it in a quart of new milk,
with six ounces of sugar and the grated rind of two lemons, till
tender (an hour and a quarter); press it into a mould, and let it
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stand in a cold place for four or five hours. Serve, with lemon
marmalade round, and a gill of cream poured over,

. Nore.—To vary the flavour, either vanilla (an inch) or cinnamon (two
inches) may be boiled with the rice instead of lemon. To be served with
cream only.

603. OMELET, WITH PRESERVE.

Beat the yolks of seven and the whites of four new laid eggs;
add three tablespoonfuls of thick cream; dissolve an ounce of
fresh butter in a small omelet-pan over a very slow fire ; pour in
the eggs, and stir quickly till they begin to sct; let them continue
over a very slow heat for three minutes; spread the upper side
with any kind of jam or marmalade; fold it over in three ; dredge
it with finely powdered loaf sugar. Pass a red hot salamander
or fire-shovel over the sugar, and send to table immediately.

604. SWEET OMELET.

Follow the preceding receipt, adding to the eggs while beating
them, the grated rind of half a lemon, with the strained juice,
and two tablespoonfuls of loaf sugar. Serve as directed, omitting
the jam.

605. GROUND RICE OMELET.

Moisten three tablespoonfuls of ground rice with a gill of cold
milk, and stir it into half a pint of boiling milk ; simmer for
twenty minutes, then turn it into a basin and let it get quite
cold ; beat three fresh eggs, mix them into the rice; add three
tablespoonfuls of loaf sugar, the grated rind of half a lemon, and
a tablespoonful of juice. Beat for ten minutes; divide it into
three parts, and fry in butter (three-quarters of an ounce for
each) till of a pale brown colour. Serve hot.

60§. POTATO OMELET.

Three ounces of mealy potatoes, two ounces of loaf sugar, a
quarter of a saltspoonful of powdered cinnamon, the strained
juice of two oranges, three-quarters of a pint of new milk, and
three fresh eggs. Beat the eggs separately, and the other ingre-

dients together, then add the eggs and beat for a quarter of an
hour; fry in a small omelet-pan in fresh butter till of a golden

colour. The quantity is enough for three, and an ounce of butter
for each is necessary ; may be served plain, or with sifted sugar,
or with marmalade between, If with marmalade, the orange

juice may be left out.
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t14. RICE CROQUETS.

Boil the rice as directed in the foregoing receipt, and drain
ﬂr}' . add the eggs to the rice.  Make it up into balls the size of

a large walnut; dip each into beaten egg, then into sifted loaf
sugar, and fry in butter till of a pale brown colour. Serve on
neatly folded writing paper.

Norte.—Croquets must be covered well with the butter they are fried in

(about six ounces), that they may be Equul]:, browned. A stewpan is best
for the purpose.

615. BREAD PANCAKES.

Put into an enamelled saucepan three ounces of fine crumbs
of bread, three ounces of loaf sugar, an inch of cinnamon, the
thin rind of half a lemon, and three-quarters of a pint of new
milk ; boil, and stir till in a stiff smooth paste; then turn it
into a basin. When quite cold, add four well-beaten eggs and
half a gill of thick cream ; divide the mixture into four parts,
and fry each in an ounce of butter till of a golden colour on both
sides. Serve on a neatly folded napkin, with jam or marmalade
spread on each.

Norte —Before adding the eggs, take out the cinnamon and peel.

616. JAM SANDWICHES.

Beat the yolks of three fresh eggs with a gill of thick cream ;
stir in an ounce of sifted sugar, and three tablespoonfuls of
Oswego flour ; add half a pint of new milk ; beat for ten minutes :
whisk the whites of the eggs to a stiff froth and stir into the
mixture ; divide it into four parts. Butter four round tin moulds,
or four pie-plates; put in the mixture, and bake in a quick oven
about a quarter of an hour. Serve, with layers of jam between,
and loaf sugar sifted over the top. Hot or cold.

617. APPLE SOUPFFLE.

Peel, core, and slice four apples; put them into a saucepan,
with four ounces of loaf sugar, the grated rind and strained juice
of a lemon, and boil till in a rich marmalade ; add a wineglassful
of rum and two ounces of dried ecrumbs of bread ; stir over the
fire for ten minutes; then turn it into a basin. When quite cold,
add the yolks of four eggs beaten with half a gill of cream ; beat
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the mixture briskly for a quarter of an hour, or longer; whisk
the whites of the eggs to a stiff froth; add them; continue to
beat for ten minutes. DButter a tin mould, put in the mixture,
and bake in a quick oven about twenty minutes. Sift loaf sugar
over, and serve immediately.

618. ITALIAN SWEETMEAT.

Six ounces of mixed candied peel, four ounces of candied pine-
apple, two ounces of angelica, all cut into fine shreds, three-
quarters of a pound of sweet and twelve bitter almonds, blanched
and pounded to paste, sixteen new laid eggs, the yolks stirred
(not beaten) and strained, and a pound and a quarter of loaf sugar.
Put the sugar into a saucepan with half a pint of water, and
boil fast, skimming constantly, for ten minutes; add three table-
spoonfuls of orange-flower water, and boil five minutes more.
Pour off a fourth part into a basin to get cold. Take a small tin
funnel (the pipe just big enough for a good-sized pea to pass
through); hold it over the boiling sugar, and drop the strained
yolks through, so as to form small halls; as they set, take them
out, and drain on a sieve. When the egg is all thus prepared,
stir the almonds into the sugar, and simmer till it forms a soft
paste; then add two tablespoonfuls of brandy, and rub through
a sieve. DButter a pie-dish, and put in the almond paste, candied
fruit, and egg balls, in Jayers. Beat five whites of cggs, and add
to the clarified sugar; beat to a froth, and pour it over the whole;
bake in a quick oven about eighteen minutes. Serve hot or cold,
but better cold. Turn out carcfully.

619. TIPSY CAKE, OR TRIFLE,

To prepare a tipsy cake for ten or twelve persons the following
articles must be in readiness eight hours before it is wanted :—A
pound sponge-cake, one day old, a quarter of a pound of greengage,
a quarter of a pound of raspberry, a quarter of a pound of apricot
jams, a quarter of a pound of orange marmalade, half a pint of
Madeira or sherry, a wineglassful of French brandy, a wine-
glassful of rum, a wineglassful of ginger wine, a wineglassful of
Curagilo, five ounces of loaf sugar, six new laid eggs, a pint of
new milk, half a pint of Devonshire or other thick crcam, two
ounces of blanched sweet almonds, an ounce of ratafias and
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essence of vanilla. Have a sharp knife, and cut the cake into
five slices. Put the top slice aside, and spread the other four
with the jam; put two ounces of the sugar into the wine; mix
the spirits with it; lay the ratafias in a glass dish, and on them
the bottom slice of the cake; pour over a sixth part of the wine
mixture ; do this till the cake is built up, and over the top pour
the remainder; baste it frequently till the wine, &c., is absorbed.
Make a custard as follows :—Boil three ounces of sugar in the
milk: beat the eggs; add the milk while hot, but not boiling;
stir over a slow fire till it thickens (about five minutes); stir in
the cream; then let it get quite cold; add thirty drops of the
essence of vanilla; cut the almonds into pointed pieces; stick
the top of the cake tastefully with them ; pour half of the custard
over three hours before serving, and the remainder at the last
moment.
620. GOOSEBERRY TRIFLE.

Cut up six ounces of sponge-cake into slices half an inch thick;
lay it on the bottom of a glass dish that will hold three pints.
Mix together a wineglassful and a half of brandy, half a wine-
glassful of whiskey, half a wineglassful of gin, and a tablespoonful
of sifted loaf sugar; pour this equally over the cake, and let it
soak while the following preparations are made. Pick, wash,
and wipe dry a quart of fine green gooseberries; put thﬁm into
a brass skillet, with three-quarters of a pound of loaf sugar, and
simmer over a very slow fire till they are quite tender but not
broken ; turn them into a basin to get cold. Boil a quarter of a
pound of loaf sugar and the thin peel of half a lemon in a pint
of new milk ; moisten two tablespoonfuls of Oswego flour, with
half a gill of cold milk ; add four well-beaten fresh eggs; beat
for five minutes ; then stir in the milk while hot, but not boiling ;
pour the mixture into the skillet, and stir over a very slow fire
till it begins to thicken; then pour it into a basin. Take out
the peel ; stir frequently, and when nearly cold add thirty drops
of the essence of wvanilla; lay the gooseberries on_ the cake,
smooth the surface and pour over the cream; let it stand in a
cool place three hours before serving.

621. GOOSEBERRY CREAM.
A pint of gooseberries, three-quarters of a pound of loaf sugar,







220 TPUDDINGS, PASTRY, JELLIES, CREAM, ETC.

fast 3 skim and stir for twenty minutes. Cutfour or five sponge-
cakes through the centre; put them in a glass dish; pour over
three wineglassfuls of ginger or orange wine; place the fruit
round, pour the cream over, and let remain in a cool place for
two or three hours.

625. GINGER CREAM.

Cut four ounces of preserved ginger into half-inch pieces,
make a cream as directed in the following receipt, and add the
ginger and a dessertspoonful of syrup instead of the vanilla;
finish, and serve as directed.

626. ITALIAN CREAM.

Dissolve three-quarters of an ounce of the best isinglass and
five ounces of loaf sugar in three-quarters of a pint of new milk,
by boiling it slowly for ten minutes; strain it into a basin, and
add a pint of rich cream and thirty-five drops of the essence of
vanilla ; turn it rapidly with a whisk till it begins to thicken.
Dip a mould in cold water, put in the cream, and place it on ice
till firmly set. Turn out carefully, and serve immediately.

627. RASPBERRY CREAM.

Pick three-quarters of a pint of fresh raspberries, put them
into a saucepan with three ounces of loaf sugar; boil fast and
skim for a quarter of an hour, then strain through muslin. Make
a cream as directed in the preceding receipt, and add the juice of
the raspberries instead of the vanilla ; finish as directed. When
fresh raspberries are not to be had, jam, dissolved in two table-
spoonfuls of water and strained, may be substituted.

628. STRAWBERRY CREAM.
Follow the preceding receipts, substituting strawberries or jam.

629. LEMON CREAM.

Dissolve half a pound of loaf sugar and three-quarters of an
ounce of isinglass in a gill of water; add the thin rind and
strained juice of two lemons; boil and skim till it becomes a
bright rich syrup, then strain, and whisk it into a pint and a gill
of thick sweet cream till it begins to thicken; pour it into a
mould, and place it on ice till firmly set.
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(fresh or candied), chopped fine; beat with a wooden spoon till
well mixed, then add half a pint of new milk ; stir over a gentle
fire for ten minutes after it boils. Blanch and pound to a soft
paste an ounce of sweet and seven bitter almonds. When the
mixture is nearly cold, add the almonds and half a gill of thick
sweet cream ; stir rapidly till quite cold. May be served in a
glass dish as an accompaniment to fruit tarts, or may be made
into tartlets as cheesecakes. It is also good, and makes a pretty
dish, placed in compartments with different coloured jam or
marmalade,
634. CHOCOLATE CREAM.

Make a cream as directed in the preceding receipt, substituting
vanilla chocolate for almonds, one ounce in fine powder. Serve
in a glass dish or in glass cups.

635. NESSELRODE PUDDING.

Put into an enamelled saucepan one ounce of the best isinglass,
five ounces of loaf sugar, two inches of stick vanilla, and a pint
of new milk ; boil gently for ten minutes. Beat the yolks of six
fresh eggs, and stir into the milk while hot, but not boiling ; stir
over the fire till at boiling heat, then strain into a basin. Cut
the following fruits into half-inch squares: four ounces of pre-
served pineapple, one ounce of angelica, two ounces of candied
apricots without stones, two ounces of candied cherries, two
ounces of orange peel, and one ounce of ginger; pour over the
fruit either Maraschino, Curacéo, or brandy, a wineglassful, and
let it stand half an hour. Beat a pint of double cream to froth ;
stir it into the custard when nearly cold; put in the fruit, and
stir the mixture rapidly for five minutes. Rinse a mould in cold
water ; put in the pudding, and place it in a pan, on, and sur-
rounded by rough ice. Stir till it begins to set, to prevent the
iruit sinking to the bottom. Let it remain till quite firm; then
turn it on to a glass dish and serve immediately.

Nore.—The quantity given is sufficient to serve to a party of twelve or
fourteen.

G636. RHFINISH CREAM.

Blanch and pound to paste twelve bitter and two ounces of
sweet almonds; add by degrees, while pounding, half a pint of
cold water; let this stand for an hour to extract the flavour,
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cinnamon, and an inch of stick vanilla in a pint and a half of new
milk. When the rice is in a pulp, put in the almonds with the
liquid ; simmer gently ten minutes; then add three-quarters of
an ounce of isinglass, and when dissolved, rub the whole through
a fine hair sieve. Put it into a mould, and let it remain in a cool
place till firm. Serve, with or without cream poured over it.

640. FREEZING.

All things to be frozen must be quite cold beforehand; ice
must be placed under, and closely round the mould; and the
pan or tub containing it covered with thick flannel, such as is
used for ironing blankets. This mode of freezing requires two
hours or longer.

641. GELATINE,

In most receipts where isinglass is ordered, gelatine may be
substituted, but it is not so nutritious in quality nor so delicate
in flavour, Economy is its only recommendation.

642. ISINGLASS.

To dissolve isinglass it must be boiled slowly and stirred ; it
requires from ten to thirty minutes, according to the quality : the
best requires the most boiling.

643. TO CLARIFY JELLY.

If jelly is not bright after twice siraining, put it into a stewpan,
and when nearly boiling throw in the whites of eggs well-beaten ;
whisk rapidly, and boil fast for five minutes; then simmer five
more; let 1t settle for ten minutes; then strain. Allow two
whites for every pint.

G44. MARASCHINO JELLY.
Make the jelly precisely as directed in the following receipt,

using half a gill of Maraschino instcad of the wine.
¢

645. CALF'S-FOOT JELLY.
Well wash and split two fine feet; put them into a stewpan
with five pints of cold water; boil up quickly, skim, then simmer
very gently, skimming frequently, for six hours; strain into an
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of water ; mix this with the rest, add a wineglassful of whiskey or
gin, and strain through a jelly-bag. TPut the jelly into a mounld
or moulds, and let it stand in a cool place till =et, or on ice for
an hour.

649. ORANGE JELLY.

Follow the preceding receipt, using three lemons, four sweet
oranges, and one Seville orange, instead of ‘ eight lemons;’ and
rum or brandy instead of ¢ whiskey or gin.’

650. PUNCH JELLY.

The following ingredients will be required for a quart-mould :
—Ten ounces of loaf sugar, five lemons, one Seville and three
sweet oranges, a slice of pineapple, a wineglassful of Madeira (or
rich brown sherry), three wineglassfuls of rum, half a wine-
glassful of brandy, a tablespoonful of noyeau, an ounce and three-
quarters of isinglass, a teaspoonful of fine green tea, and a pint
of water. Pour the water, boiling, over the tea, and let it infuse
for twenty minutes, then strain through muslin; rub the sugar
on the rinds of the Seville orange and the lemons, to extract the
essence ; bruise the pineapple, and press out the juice; express
and strain the juice of all the oranges and lemons ; put the sugar
and the juice into the tea, boil up, skim carefully, add the
isinglass, and stir rapidly till it is quite dissolved, then strain
through a jelly-bag ; add the spirits and wine, pour the mixture
from one basin to another rapidly, to soften the flavour; put it
into a mould, and let it remain in a cool place till set, or an hour
on ice will improve it.

Nore,—Calf-foot's stock may be used. In this case, three-quarters of an
ounce of isinglass will be sufficient.

651. GRAPE JELLY.

Dissolve half a pound of loaf sugar and an ouncg and a quarter
of isinglass in half a pint of water ; add to this three-quarters of
a pint of the strained juice of ripe grapes, a few drops of burnt
sugar, and a wineglassful of brandy. Ornament the top of a
mould with fine grapes, strain the jelly till bright, pour it into the
mould, and let it remain in a cold place till firmly set, or put it
on ice for an hour.
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657. SAVOURY EGGS.

Break four or five eggs into a basin ; season with a grain of
cayenne, a quarter of a saltspoonful of white pepper, half a =alt-
spoonful of salt; beat them well. Rub a small saucepan twice
across the bottom with garlic; put in two ounces of butter, and
when it is boiling hot put in the eggs. Stir quickly till donc
(about four minutes). Turn on to a hot dish, and send to
table immediately.

658. OMELETS, PLAIN OR SAVOURY.

Eight volks and four whites of quite fresh eggs, beaten with
three tablespoonfuls of cream or new milk. IPut an ounce and
a half of good butter into a small omelet-pan and let it come to
boiling heat over a slow fire; pour in the eggs, and stir them
quickly till they begin to set; when sufficiently firm, fold it over
in three and send to table sémmediately. Care must be taken that
the heat used be gentle, or the butter will discolour, and the
omelet will be brown, which it should not be. It must not be
too much done either, or it will be hard (four or five minutes
will be quite enough).

To make a savoury omelet merely add to the eggs, while beat-
ing them, a grain of eayenne, three-quarters of a saltspoonful of
white pepper, and a saltspoonful and a half of fine salt.

A herb omelet. Add (as well as the seasoning) a teaspoonful
of finely-chopped parsley, half a saltspoonful of chopped chives
or shalot, and a saltspoonful of mixed sweet herbs in fine powder.

A ham, tongue, hung-beef, or cheese omelet. Add four
tablespoonfuls of either, grated, and a teaspoonful of mustard,
and omit the other seasoning.

659. SAVOURY MACARONI.
(Genoa receipt.)

Put into an enamelled saucepan eight ounces of Genoa maca-
roni, three pints of cold water, and a dessertspoonful of salt ;
place it over a gentle fire and simmer for twenty minutes, then
drain on a sieve. Put the macaroni again into the saucepan
with a quart of stock (No. 2), and simmer till it is quite tender
(about an hour and three-quarters); stir in an ounce of butter,
three cunces of grated Parmesan cheese, two teaspoonfuls of flonr
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smooth paste, then spread it over the cake about the sixth of an
inch thick; let it stand in an airy place to dry while the icing is
being prepared. Pound to the finest possible powder one pound
of loaf sugar, add the whites of five fresh eggs, and the strained
juice of half a lemon ; stir till it becomes a thick moist substance.
‘When the almond paste is dry, spread the icing over it about a
quarter of an inch thick, and let the cake remain until it is quite
set. The quantity given is sufficient for the preceding cake.

676. GENOA CAKE.

One pound of dried flour, three-quarters of a pound of loaf
sugar, pounded, half a pound of currants, washed and dried,
half a pound of sultana raisins, picked and rubbed in a cloth,
six ounces of mixed candied peel, chopped, the fourth part of a
nutmeg, grated, the grated peel and strained juice of a lemon,
two tablespoonfuls of rum, and eight fresh eggs, beaten. Mix
the above well together ; then add one pound of fresh butter,
dissolved, but not quite oiled. Beat the mixture for a quarter of
an hour. Put it into a tin, nine inches square, and two inches
deep, and bake in a moderate oven an hour and a quarter.
Blanch and chop three ounces of sweet almonds; beat the white
of an egg with two dessertspoonfuls of powdered loaf sugar and
twenty drops of orange-flower water ; brush the top of the cake
over with this, strew it with the almonds, and bake about a
guarter of an hour longer.

677. GUERNSEY CAKE.

Three-quarters of a pound of fresh butter, half a pound of
dried flour, a quarter of a pound of finely-ground rice, three-
quarters of a pound of loaf sugar, in powder, a quarter of a pound
of dried cherries, slightly chopped, two ounces of sweet almonds,
blanched and pounded, two ounces of candied orange peel,
chopped, two ounces of angelica, chopped, the yolks of eight,
and whites of three, fresh eggs, well beaten, and two table-
spoonfuls of brandy. Beat the butter to cream, then mix in the
ingredients in the order they are mentioned; beat the mixture
for ten minutes; put it into a tin lined with buttered paper, and
bake in a well-heated oven for an hour and twenty minutes.
Turn out the cake to get cold.
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703. WHITE WINE WHEY.

Boil half a pint of new milk with a dessertspoonful of sifted
sugar. Pour in a wineglassful of sherry or Madeira. Should be
taken quite hot.

704, WHITE WINE WHEY, WITH’ EGGS.

Beat the yolks of two new-laid eggs with a dessertspoonful of
sifted sugar, and stir into a quarter of a pint of boiling white wine.
To be taken hot.

705. TREACLE POSSET.

Boil half a pint of new milk, and while boiling stir in two
tablespoonfuls of treacle. To be taken hot.

706. LINSEED TEA.

Put an ounce of linseed and half an ounce of Spanish liquorice
into a jug; pour over a pint and a half of boiling water; cover
close, and let it stand till cold. Strain off. To be made hot as
wanted, or taken cold.

707. LEMONADE.

Four lemons, quarter of a pound of loaf sugar, and three pints
of boiling water; rub some sugar on the rinds of two of the
lemons till it is yellow. Strain the juice of the four; put the
sugar and juice into a jug, and pour over the water. Cover it
till cold.

708, CREAM OF TARTAR.
(A cooling drink.)

Put half an ounce of cream of tartar, the juice of one lemon,
and two tablespoonfuls of sifted sugar into a jug, and pour over
a quart of boiling water. Cover till cold.

709. TOAST WATER.

Toast a piece of bread, two inches square, till perfectly brown
through, but not at all burnt ; put it into a jug, and pour over it a
quart of boiling spring or filtered water. Cover till cold.

710. MUTTON TEA.

Cut up into small pieces three pounds of lean mutton ; put it
into an enamelled stewpan with an ounce of Scotch barley and
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a sprig of parsley. Omit the arrowroot, and serve with fresh-
toasted bread, cut into small dice.

Note.—The veal is good cold, eaten with salad dressed with pepper, salt,
oil, and vinegar, for the kitchen,

715. CALF'S FOOT BROTH.

Split a calf’s foot, and put it into a fireproof jar, with a pint
and a half of new milk and the same quantity of water, a salt-
spoonful of salt, and a teaspoonful of sifted sugar ; tie down the
jar, and bake in a slow oven for eight hours. Strain through a
sieve into a basin, and when cold remove the fat. This broth
may be served either sweet (sugar and lemon juice) or savoury
(salt and lemon juice).

Nore.—The meat makes a savoury dish as follows: — Remove all the
bones, cut up the meat into small pieces, season with a shalot, finely chopped,
half a saltspoonful of salt, a quarter of a saltspoonful of pepper, a quarter of
a grain of cayenne, a grate of nutmeg, a quarter of the peel of one lemon,
grated, the whole of the juice, strained, ten drops of tarragon vinegar; put
it into a stewpan with two ouneces of butter, and stir for a quarter of an hour.
Serve, either hot, or press it into a mould to serve cold at breakfast.

716, BEEF TEA.

The beef must be very fresh. Take four pounds of the upper
side of the round, cut it into small pieces (leave out every bit of
fut), put it into a jar with a saltspoonful of salt and three pints of
cold water; tie it closely down, place it in a saucepan of water,
and let it boil gently for five hours. Strain and serve with fresh-
made dry toast cut into fingers. The precaution of passing a
piece of stale crumb of bread over the surface, lest there be any
particle of fat, will be well observed.

Note.—Doiled rice or tapioca may be added if liked.

717. MIXED MEAT TEA.

One pound of lean beef, one pound of lean veal, one pound of
lean mutton, all very fresh, and cut up into small pieces. Put
the meat into a bright stewpan with three pints of water, a salt-
spoonful of salt, and simmer gently, skimming often, for four
hours, then strain. Twenty minutes before serving moisten a
teaspoonful of Du Barry's Revalenta Arabica with a wineglassful
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of cold water, and stir into half a pint of the tea; boil slowly for
twenty minutes,

Note.—Du Barry's Revalenta Arabica will be found an exeellent food for
invalids and convalescents,

PUDDINGS FOR INVALIDS.

(Must have no flavouring, but sugar, wine, brandy, or cream may be added
only when ordered by the doctor, Extreme eare must be used in the making ;
and strict attention paid to the quantities and time given in the reeeipts,
which will always ensure success.)

718. ARROWROOT PUDDING,
Beat the yolks of two new-laid eggs, boil the third of a pint of

new milk with an ounce of loaf sugar in it. Mix a large tea-
spoonful of arrowroot with a dessertspoonful of cold milk; pour
over the boiling milk; let it get nearly cold, then beat in the
egegs. Put it into a basin, tie it closely over, and boil quickly for
twenty minutes, or it may be baked in a quick oven for ten
minutes or a quarter of an hour.

719, GROUND RICE PUDDING.

Mix a teaspoonful of finely-ground rice with a dessertspoonful
of cold milk, pour over half a pint of boiling (new) milk; put it
into an enamelled saucepan, and stir over the fire for half an
hour. Sweeten with three teaspoonfuls of sifted sugar. Set the
saucepan aside for five minutes. Beat the yolk of one new-laid
egg, add it to the rice, and stir over the fire for one minute after
it comes to boiling heat. This pudding may be served either hot
or cold.

720. TAPIOCA PUDDING.

Boil a dessertspoonful of fine frresh tapioca in three-quarters of
a pint of new milk for two hours, stirring {requently ; add four
teaspoonfuls of sifted sugar. Beat the yolks of two new-laid eggs.
Stand the saucepan aside for five minutes, then add the eggs, and
stir quickly over a gentle fire for one minute after it comes to
boiling heat. Serve hot or cold.

721. SEMOLINA OR SAGO PUDDING,

Make either exactly as tapioca, boiling only an hour and a
quarter, instead of two hours.
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it boils ; beat the yolk of a new-laid egg ; place the sole on a hot
plate, stir the egg into the water till it thickens, and pour over
‘the sole as sauee. Serve at once.

=30. CONVALESCENT'S SOUP.

A small sheep’s head nicely washed and split; two pounds of
fresh lean beef, half of a small turnip, half of a small lettuce, or
endive, a saltspoonful of salt, a saltspoonful of loaf sugar, a salt-
spoonful of fresh made mustard, and three pints of cold water.
Simmer gently, skimming frequently for two hours. Take out
the head, cut the meat off the cheeks in neat half-inch pieces, free
from fat; put the bones and trimmings back into the soup.
Moisten two dessertspoonfuls of fine dry oatmeal with half a gill
of cold water, stir it into the soup, and continue to simmer for
two hours, then strain. Put the pieces of meat into the soup ;
‘simmer three-quarters of an hour longer, skim off every particle
-of fat, add two tablespoonfuls of port wine, and serve the quantity
required immediately, There will be about a pint and a half
of soup.

731. BOILED EEL FOR CONVALESCENTS.

The eel should weigh about three-quarters of a pound. Skin
it and cut off the fins. Place it on a gridiron over a bright fire
at a distance for ten or twelve minutes to draw out the oily fat ;
then scrape it well, and wash it in warm water. Put it into a
quart of hot water, with a small teaspoonful of salt, and a bunch
of parsley, and simmer gently for ecighteen or twenty minutes.
Serve with a little of the water, with a few parsley leaves in it,
pour over.

732. STEWED EEL FOR CONVALESCENTS.

Prepare the eel as directed in the preceding receipt ; cut it into
pieces two inches long, and stew in beef-tea (see receipt) half a
pint, for twenty-five minutes, simmering very gently. Skim off
the fat, add a tablespoonful of port wine, and serve immediately.

733. TRIPE FOR CONVALESCENTS.

About one pound of fresh (dressed) tripe; wash it in cold
water, ﬂ.nd. cut 1t nto neat square pieces; take out nearly all the
fat. Put it into a bright stewpan, with one pound of fresh lean
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744. SUSSEX PUDDING.

Make a dough as in the preceding receipt; roll it in the form
of a bolster, and boil in a cloth for an hour. Cut it into slices
half an inch thick, and place them under any joint that is roasting
for twenty minutes. They should be saturated with dripping,
and slightly browned.

745. STEWED BEEF, WITH VEGETABLES.
(Second dressing.)

Trim the cold roast beef neatly ; peel and slice two onions, one
carrot, one turnip; put them into a stewpan, with two ounces
of beef dripping (or butter), and fry to a light brown colour.
Dredge over a tablespoonful of flour, a saltspoonful of salt, the
same of pepper and mustard ; add the cold gravy and a cup of
water. Put in the beef. Pour over a dessertspoonful of vinegar
and the same of mushroom-ketchup, and simmer gently for an
hour. Serve with the vegetables round the beef, and with
dough dumplings in another dish.

746, DOUGH DUMPLINGS,

One pound of bread dough. Let it stand near the fire till
wanted. Make it up into six dumplings, throw them into boiling
water, boil twenty minutes, and serve fmmediately.

747. HASHED BEEF, WITH SUET DUMPLINGS.
(Second dressing.)

Cut up the cold stewed or roast beef into neat slices; season
with a saltspoonful of pepper and a small teaspoonful of salt ( for
one pound). Dredge both sides of the beef with dry flour. Put
it into a stewpan, with a sliced onion, half a pint of gravy or
water, and let it simmer, very gently, twenty minutes. Chop
quite fine three ounces of beef suet, mix it with six ounces of
dry flour, add enough cold water to make it into a stiff paste.
Make it up into small balls (less than a walnut), throw them into
the hash as soon as it is boiling hot, and serve, when done, in the
same dish, placing them round the meat.

Nore.—The dumplings require twenty minutes’ boiling.
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saltspoonfuls of pepper, and two teaspoonfuls of salt. Make a
paste as follows :—Mix eleven ounces of flour with a teacupful of
cold water and a pinch of salt; knead it well, roll it out, and
put in the centre half a pound of good dripping; turn over the
sides and roll out six times; line the edge of the dish with strips,
of paste; moisten with cold water; put in the steak with a gill of
cold water ; roll the rest of the paste out to the size of the dish ;
put it over ; press round the edge to make it adhere ; trim round
with a sharp knife ; notch the edge at inch distances. Make a
hole in the centre, and bake in a slow oven for two hours and
three-quarters.
Note.—This pie is large enough for four or five persons.

752. BEEF STEAK PUDDING.,

Cut up about a pound and a quarter of beef steak into pieces
an inch broad and three inches long; season with a good salt-
spoonful of pepper and a small teaspoonful of salt. Make a crust
with three-quarters of a pound of flour, and either half a pound
of dripping or six ounces of chopped suet, and sufficient cold
water to make it into a stiff paste; roll it out; rub a basin with
dripping ; line it with the paste ; press it flat where it folds
over; put in the steak and half a teacupful of water ; cover over
with a small round piece of paste; press it to make it adhere;
tie over a cloth, and plunge the basin into a saucepan of boiling
water; boil fast for three hours and a half if the crust be made
of dripping, and four hours if of suet. Loosen round the edge
with a knife, turn out carefully, and serve hot.

Norr.—Beef-gkirt may be used instead of steak; take off all the skin,
and boil the pudding one hour longer.

753. STEWED OX KIDNEY.

Cut up the kidney into pieces half an inch thick ; take off the
skin and pith, sprinkle over a saltspoonful of pepper, a small tea-
spoonful of salt, a quarter of a grain of cayenne, and a tablespoon-
ful of dried flour ; put it into a stewpan with a small onion, finely
chopped, and sufficient water to well wet the kidney ; shake the
pan frequently, and let it simmer three-quarters of an hour.
Pour in a dessertspoonful of vinegar, and serve very hot.
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757. HASHED OX HEART.

Cut the heart into slices a quarter of an inch thick, sprinkle
both sides slightly with pepper, salt, and dried flour ; chop quite
fine half a small onion ; put it into a stewpan, with a teaspoonful
of coarse brown sugar, and a dessertspoonful of vinegar; when
the sugar is dissolved, pour in a quarter of a pint of either gravy
or water ; put in the heart; shake the pan; put it near a slow
fire, and simmer gently for twenty minutes, Serve very hot.

758. SAUSAGE MEAT PIE.

Mince quite fine one pound of sheep's liver, one pound of
lean beef, half a pound of fat pork, and three onilons; season
with two teaspoonfuls of salt, two saltspoonfuls of pepper, a grain
of eayenne, a teaspoonful of flour of mustard, and a teaspoontul
of sugar. Rub two ounces of bread through a wire sieve ; mix
all together; add two tablespoonfuls of cold water; press the
mince into a pie-dish, put a thin slice of fat pork on the top, and
bake in a slow oven for an hour and three-quarters. May be
served either hot or cold.

759. BEEF SAUSAGE PUDDING.

Make a paste with one puunll‘ of flour and half a pound of
dripping. Line a basin, put in a pound and a half of beef
sausages; roll out a cireular piece, wet the edges, and make it
adhere to the lining paste ; boil rapidly for two hours and a half,
Turn out carefully, and serve very hot.

760. DBOILED LEG OF MUTTON, WITH CAPER SAUCE.

Put the mutton into an iron pot, and cover it well with cold
water; boil up quickly; skim, then simmer gently till done,
allowing a quarter of an hour to the pound. Knead an ounce of
butter with a tablespoonful of dried flour, and stir into half a pint
of the liguor the mutton is boiled in; add a tablespoonful of
chopped capers or gherking, a teaspoonful of vinegar, boil ten
minutes and pour over the mutton. Carrots and turnips may be
boiled with the mutton : the carrots require two hours, the tur-

nips one. Ileserve the liquor in an earthen uncovered pan for
the following soup.
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constantly : a quarter of an hour to the pound will be required.
Half an hour before serving, dredge it slightly with dried flour,
and sprinkle over a saltspoonful of salt; continue to baste. Serve
“on a very hot dish. Pour off the dripping; add a teacupful of

boilifig water to the gravy that has dripped from the mutton, and
pour into the dish.

Nore.—If the weather be frosty, eighteen minutes must be added to the
time.

765. ROAST SHOULDER OF MUTTON.

Cut out the vein from the under part; allow sixteen minutes
to the pound, as a shoulder is generally liked well done; hang
it before a good fire, and baste constantly. Half an hour before
serving, dredge it with a little dried flour, sprinkle over half a
galtspoonful of salt, and continue to baste; pour off all the fat;
add a teacupful of boiling water to the gravy that has dripped
from the mutton, pour it on the dish, and serve very hot. If
onion sauce be ordered, make it as follows :—Boil four onions in
plenty of water, with a teaspoonful of salt in it, for half an hour;

press out the water, chop the onions quite fine, boil them small ;
add half an ounce of butter. Serve in a tureen.

766, HABHED ROAST MUTTON.

Peel and slice a large onion, put it into a stewpan, with a
dessertspoonful of brown sugar and a tablespoonful of vinegar;
simmer till quite brown. Cut into neat slices about three-
quarters of a pound of cold roast mutton ; sprinkle over a salt-
spoonful of salt, a saltspoonful of black pepper, half a grain of
cayenne, and two dessertspoonfuls of dried flour. Put it into the
stewpan with the onions; pour over a quarter of a pint of either
gravy or water, two tablespoonfuls of walnut-ketchup, and simmer
for half an hour; shake the pan frequently. Garnish with toasted

bread, cut into three-cornered sippets and placed at equal dis-
tances round the hash. Serve very hot.

h

767. MUTTON AND POTATO PIE.

Cut uip about. three-quarters of a pound of cold roast mutton,
season Wwith a saltspoonful of pepper and a saltspoonful of salt.
Mash two pounds of potatoes to a powder; add three ounces of
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dissolved dripping, a saltspoonful of salt, and mix them into a
paste. Line a flat dish with a thin layer of potato; put in the
mutton ; pour over a cupful of made gravy ; cover over with the
potato ; smooth the top with a knife, and bake in a moderate
oven for three-quarters of an hour. Turn it once or twice, that it
may be equally browned.

768. PLAIN GRAVY FROM BONES.,

Chop the bones of any cold meat, poultry, or game into small
pieces. Fry an onion with a teaspoonful of brown sugar till of
a good dark colour. Put the bones, the onion, a saltspoonful of
salt, four peppercorns, two allspice, one clove, one bay leaf, and a
pint and a half of cold water into a stewpan ; simmer for three
hours. Mix a tablespoonful of dried flour, a mustardspoonful of
fresh-made mustard, half a saltspoonful of black pepper, a tea-
spoonful of anchovy sauce, and a teacupful of cold water; stir it
into the gravy, and continue to simmer half an hour longer.
Strain.

769. SEA PIE.

Sea pie is better made with raw meat, but it is very good with
either cold roast mutton or beef. Cut up about a pound into
slices a quarter of an inch thick; season with a teaspoonful of
salt and a large saltspoonful of pepper. Chop fine two onions.
Make a paste with a pound of flour and half a pound of either
suet or dripping. Line a tin cake mould with the erust; put in
the mutton, with half a pint of gravy; cover over the top neatly
with the paste, and steam for three hours. Turn it out carefully
on to a very hot dish, and serve immediately.

Nore.—If raw meat be used, gravy is unnecessary, water will do, and it
must then be steamed four hours. Ox kidneys or sheep’s hearts make a

good sea pie.
770. HARICOT OF MUTTON.

Cut up into small dice one carrot, one turnip, a small head of
celery, the white part of two leeks, and let them be in cold
water, with a spoonful of salt in it, for two hours, Drain off the
water. Have three or four chump chops, trim off some of the
fat, put it into a fryingpan, and when hot put in the chops; fry
over a quick fire for four minutes, turning them once. Take out

the chops, and put in the vegetables, and fry them ten minutes,
82
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moving them that they may be browned all over. Dredge the
chops with a dessertspoonful of dried flour; season with a tea-
spoonful of salt, a teaspoonful of black pepper, and half a grain
of cayenne, Put the chops and the vegetables into a stewpan,
with half a pint of gravy, a teaspoonful of soy, a tablespoonful of
mushroom-ketchup, and a teaspoonful of vinegar; simmer as
gently as possible for an hour and three-quarters. Serve very hot.

771. STEWED BREAST OF MUTTON, WITH VEGETABLES.

Cut into dice, a quarter of an inch square, two carrots, one
turnip, three potatoes, two leeks, one parsnip. Cut the mutton
into pieces three inches long and two broad; fry it till brown;
then, in the fat that comes from it, fry the vegetables, Put all
into a stewpan, with a teaspoonful of sugar, a teaspoonful of salt,
the same of black pepper, and three-quarters of a pint of water;
let it come quickly to the boil; skim very carefully ; add half a
pint more water; skim, and then let it simmer gently for two
hours. Skim off all the fat; throw in half a wineglassful of
vinegar ; simmer ten minutes more, and serve very hot, the meat
in the centre and the vegetables round.

772, TOAD IN A HOLE.

Beat two eggs, stir in four tablespoonfuls of dried flour, add half
a saltspoonful of salt and a pint and a quarter of milk ; beat the
batter for twenty minutes. Grease a pie-dish, and pour it in; bury
in the batter a piece of beef or mutton (about a pound and a half);
bake in a moderate oven for an hour and three-quarters.

773. MUTTON PUDDING.

Cut up into three-inch pieces either slices from the leg, or
chops from the neck ; take off nearly all the fat; season a pound
and a quarter of mutton with a teaspoonful of salt, piled, and two
saltspoonfuls of pepper. Make a crust with three-quarters of a
pound of flour, half a pound of dripping, or six ounces of suet.
Line a basin with the crust a quarter of an inch thick, put in the
meat and a teacupful of cold water, cover closely with a lid of
paste, tie over a cloth, put it into boiling water, and boil fast for

four hours; loosen round the edge with a knife, and turn out
carefully. Serve very hot.
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add two ounces of dripping and a teacupful of boiling milk;
place the potatoes on a flat dish ; put the head on the potatoes ;
sprinkle over a saltspoonful of salt, half the quantity of pepper,
and a tablespoonful of fine crumbs of bread. Put about an ounce
of dripping in small pieces on the head to baste it ; put it into a
quick oven, and bake half an hour. Serve in the same dish it is
baked on. The potatoes and the head should both be a nice brown
colour. Take out the herbs, skim off all the fat, and serve the
barley broth in a tureen.

778. TO CLARIFY DRIPPING.

Put the dripping into a saucepan of cold water, and let it stand
by the side of the fire till dissolved; then boil up for a quarter
of an hour, and pour it into an earthen pan; when cold, break it
into pieces, squeeze out all the water, and put the dripping into a
bright saucepan; boil and skim for ten minutes; strain into a
pan.

Note.—Dripping thus clarified is fit for almost any use; for frying fish
and making family pastry, it will be found as good as butter or lard.

779. FILLET OF VEAL, STUFFED AND ROASTED.

Make a stuffing as follows :—Chop fine a quarter of a pound of
beef-suet and three sprigs of parsley; rub through a wire sieve
an ounce and a half of crumb of bread ; beat one egg with a table-
spoonful of milk or water ; mix these together ; add a saltspoonful
of mixed sweet herbs, in fine powder, half a saltspoonful of salt,
half a saltspoonful of pepper, the tenth part of a nutmeg, the grated
peel of half a lemon ; place the stuffing under the flap ; secure it
by two or three skewers; spread a sheet of white paper thickly
with good dripping, tie it over the veal, and hang it before a good
fire, for the first quarter of an hour near, then withdraw it to
double the distance you would roast either beef or mutton ; baste
constantly and let it roast very slowly, allowing twenty-eight
minutes to the pound (and in frosty weather half an hour). Half
an hour before serving, take off the paper, dredge the veal slightly
with baked flour; put it nearer the fire, and baste it well. Knead
a tablespoonful of baked flour with an ounce of butter and a salt-
spoonful of salt ; stir into it half a pint of boiling water ; boil ten
minutes ; pour off the dripping ; add the gravy that has dripped
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two dessertspoonfuls of curry powder, a teaspoonful of salt, a table-
spoonful of baked flour, and a teaspoonful of vinegar. Slice
three onions, and fry them to a pale brown colour in veal
dripping ; drain off the fat, and put them into a stewpan with
the veal; stir in half a pint of gravy or water, or half a pint of
new milk. Simmer very gently, and stir constantly for an hour
and a quarter.” Boil half a pound of rice in a quart of water for
twenty-five minutes; drain on a sieve, and dry before the fire,
or in the oven, for five minutes. Place the rice round a dish in
the form of a wall, and serve the curry in the centre. Chutney
or mixed pickles should be served with curry.

785. ENUCKLE OF VEAL, BOILED,

Put a knuckle of veal, about five pounds weight, into a stew-
pan; cover it with water, and simmer gently, skimming frequently,
for two hours and a half after it boils. Serve, either plain or
with parsley and butter. Reserve the liquor for soup.

786. KNUCKLE OF VEAL, STEWED WITH RICE.

Put the veal into a stewpan, with two chopped onions, three
saltspoonfuls of salt, one of pepper, a teaspoonful of sugar, and a
quart of water; boil up, and skim carefully ; simmer very gently
for an hour and a half, skimming frequently. Wash half a pound
of rice, put it with the veal, and continue to simmer for another
hour. Serve very hot; garnish with sliced lemon.

787. STEWED ENUCKLE OF VEAL, WITH PEAS OR BEANS.

Fry two onions to a light brown colour in fresh dripping; put
them into a stewpan, with a tablespoonful of vinegar, a teaspoon-
“ful of sugar, a saltspoonful of pepper, three saltspoonfuls of salt;
dredge in a tablespoonful of flour, and add, by degrees, a pint and
a half of water. Let the knuckle of veal be divided into six parts;
put it into the pan, and simmer very gently, skimming frequently,
for two hours and a half; add a quart of fresh-shelled green peas,
or one pound of French beans, whole, a dessertspoonful of loaf
sugar, and continue to simmer for three-quarters of an hour

longer. Place the veal neatly on a dish, and pour the peas or
beans over it. Serve hot.
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thick). Fry the bacon, place it on a dish before the fire. Fry
the veal in the bacon fat over a slow fire: it should take twenty
minutes. When nicely browned on both sides, place it on the
dish with the bacon round. Pour off the fat, dredge a dessert-
~ spoonful of baked flour into the frying-pan, put in half an ounce
of butter, shake the pan, and add a gill of water; boil up for a
few minutes, add half a saltspoonful of salt, and serve in the dish
with the veal and bacon.

792. VEGETABLE SOUP.

Put into the liquor in which a knuckle of veal, or any other
fresh meat, has been boiled, one carrot, one turnip, two onions,
one lettuce, all cut into small pieces; add a dessertspoonful of
salt, the same of sugar, a saltspoonful of pepper, and a quarter of
a grain of cayenne. Boil for one hour; then put in a pint, or
more, of peas, and continue to boil till they are tender, which
will be, according to the age, from twenty minutes to three-
quarters of an hour.

Note.—A nice soup may always be made from any fresh bones, using
vegetables as directed above in the summer, and in the winter split-peas, as
directed in the first receipt for soup in Plain Cookery.

793. LEG OF POREK, STUFFED AND ROASTED.

Chop fine three onions, rub to powder six sage leaves, add half
a saltspoonful of pepper and a saltspoonful of salt; mix well
together. Have a leg of pork, about five pounds’ weight. Loosen
the flap from the meat with a sharp knife ; make a division large
enough to contain the stuffing ; put it in; fasten down the flap
with two small skewers. Rub the skin of the pork with dripping;
hang it before a good fire, at a distance; let it roast very slowly,
and baste it constantly, for two hours and a half. Take out the
skewers; put the pork on a very hot dish, skin upwards. Pour
off the dripping ; add a teacupful of boiling water and half a salt-
gpoonful of salt to the gravy that has dripped from the meat;
pour it into the dish, not over the pork, and serve.

Nore.—The skin of the pork must be scored with a sharp knife, each
line half an inch apart.
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794. PORK PILOT.

Slice two onions and two apples; put them into a stewpan,
with a wineglassful of vinegar, a teaspoonful of sugar, a salt-
spoonful of salt, a tablespoonful of curry-powder, half a grain of
cayenne, and a teacupful of water; stir over the fire for ten
minutes; stir in by degrees a dessertspoonful of dried flour.
Cut about three-quarters of a pound of cold roast pork into
pieces, an inch and a half broad and three inches long. Put
them into the sauce; stir that each piece may be covered, and
let it simmer gently for three-quarters of an hour. Boil half a
pound of rice, in a quart of water, for twenty-five minutes ; drain
on a sieve, and dry before the fire, or in the oven, for five minutes.
Chop quite small a teacupful of mixed pickles or red cabbage.
Put the pork upon a dish, strew over the pickles, place the rice
round as a wall, and serve at once.

795. ROLLED PORK, OR A PIG WITHOUT A HEAD.

Take a thin piece of the streaky part, about ten inches long
and six wide; salt it, and let it remain for twenty-four hours.
Chop small three onions and two apples; mix with them a small
teaspoonful of dried sage, in fine powder, a saltspoonful of pepper,
and a small teaspoonful of sugar. Dip the pork into cold water ;
wipe it dry ; lay it on a board, skin downwards; cut out all the
bones, and remove the loose underneath fat. Spread the stuffing
equally over; roll the pork as tightly as possible ; sew it up with
fine white twine. Rub the skin well with dripping. Hang the
pork before a good fire, at a distance ; baste constantly, and let it
roast slowly for two hours and a half. Place the pork upoen a
hot dish; cut the twine in the middle, pull it out from each end ;
pour off the dripping ; add half a teacupful of boiling water to the
gravy dripped from the meat; pour it into the dish, and serve
immediately.

796. PORK CHOPS,

The chops should be rather less than half an inch thick. Broil
them over a clear fire, at a distance, that they may be done
through. They will require twenty-five minutes, and frequent
turning. Sprinkle them slightly with pepper and salt, and, if it
be liked, either finely-powdered sage or tarragon. Serve very hot.
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797. PORK BSAUSAGES.

Either broil over a clear slow fire for eighteen minutes, con-
stantly rolling them, to brown them all over and to prevent burst-
ing, or fry them in a little fat for twenty minutes, moving them
the whole time. Care must be taken not to prick them, or they
will be dry and tasteless. Serve very hot in either of the follow-
ing ways:—on fresh toasted bread, or placed in an upright
position round nicely mashed potatoes, or placed round a dish
with apple sauce in the centre.

798. BOILED PICKLED PORK.

The hand and spring will require four days to salt; a leg of
six pounds, five days; the streaky parts, about two days, unless it
is liked much flavoured ; in that case, let it remain twenty-four or
thirty hours longer ; put it into plenty of cold water, skin upper-
most; let it come slowly to the boil; skim, then simmer gently
till done. A hand weighing about five pounds will require two
hours and a half; a leg of the same weight. two hours and a
quarter ; and streaky, two hours; all small pieces, half an hour to
the pound ; in each case, after the water is at boiling heat, the
time is to be reckoned. Serve with greens or parsnips and peas
pudding.

Note.—Reserve the liqguor in an earthen pan for soup.—See Receipts.

799. PEAS PUDDING.

Soak a pint of split peas in cold water for three hours; wash
them, and take out any that are black; put them into a cloth
with ome raw potato (peeled); tie them up loosely ; put them
in plenty of cold water, and boil for four hours; then beat them
with a wooden spoon till quite in a smooth paste; add an ounce
of butter, two saltspoonfuls of salt, and one of white pepper ;
when well mixed, tie the pudding up tightly, and boil half an
hour more. Serve either in the round form, or in a vegetable-
dish, smoothed over the top with a knife.

800. PIG'S FEET.

The feet should be in salt six days. Split them down the
centre, and boil in plenty of water as slowly as possible ; if small,
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same of pepper; add one ounce of dissolved butter. With this
stuffing, apple sauce must be served (see receipt). No. 2 stuffing :—
Soak three ounces of dried bread crumbs in a quarter of a pint of
milk for half an hour ; mix with it four sage leaves, in powder;
half a saltspoonful of salt, the same of pepper, a grate of nutmeg,
the grated rind of half a lemon, and the strained juice, a saltspoon-
ful of sifted loaf sugar, and one ounce of oiled butter. With this
stuffing, prune sauce should be served, made thus:—DBoil one
pound of prunes in half a pint of water till quite soft; add a table-
spoonful of moist sugar and a tablespoonful of either rum or
brandy. Rub through a sieve, and serve in a tureen. Place the
pig on a large hot dish, split it down the back, take off the head,

divide the loins. Pour some gravy (see receipt) into the dish (not
over the pig), and serve.

805. BOILED TRIPE AND ONIONS.

The tripe must be quite fresh and well washed. Cut it into
pieces three inches long and two broad. Place it in a stewpan,
‘with six or eight moderate-sized onions, a teaspoonful of salt (for
two pounds), a pint of milk and half a pint of water; simmer

gently for two hours and a half. Serve very hot, in a deep dish
or tureen, tripe and onions together.

806. COW HEEL, WITH PARSLEY-SAUCE.

Split the cow heel, wash it, and place it in a stewpan with just
enough water to cover it; simmer gently for three hours; chop
enough parsley to fill a tablespoon ; put it into the stewpan. Mix
two tablespoonfuls of baked flour, a teaspoonful of salt, a saltspoon-
ful of pepper, and a teacupful of cold water ; pour it in, and stir
till it thickens. Boil for ten minutes longer, then serve.

807. LIVER AND BACON.

Cut half a pound of ribs of bacon into thin rashers, and one
pound of calf’s or sheep's liver into slices the third of an inch
thick. Put the bacon (having removed the bones and skin) into
a fryingpan, and fry both sides brown; place it round a dish
before the fire. Dredge flour on both sides of the liver, fry it
slowly till brown (twenty minutes). Place it neatly on the dish.
Pour away the fat, dredge about a dessertspoonful of dry flour
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into the fryingpan, pour in a gill of boiling water, add a dash of
pepper and half a saltspoonful of salt; shake the pan till the
gravy thickens and browns; pour it over the liver and serve at

once. .
808. EGGS AND BACON.

Have some thin rashers of bacon, the part preferred; take off
the bones and skin ; put them into a fryingpan and fry both sides
brown. Break as many eggs as you have rashers, each in a sepa-
rate cup, and fry one at a time. Pour the egg carefully into the
fat, tilt the pan, and with a slice constantly throw the boiling
fat over the egg; three minutes will suffice for each egg. Place
an egg on each rasher of bacon, and serve very hot.

809. STEWED RABBIT, STUFFED.

Carefully wash the rabbit, and truss it as for roasting. Boil
the liver in a pint of water for ten minutes; chop it quite fine;
chop three ounces of beef-suet; take one ounce of fine crumbs of
bread ; mix the liver, suet, and crumbs; add half a saltspoonful
of salt, a quarter of a saltspoonful of pepper, a teaspoonful of finely-
chopped parsley, a saltspoonful of mixed sweet herbs ; mix them
together with a teacupful of milk. Put it into the body of the
rabbit, and sew it up. Place the rabbit on a dish, put three thin
glices of bacon on the back, and put it into a quick oven for a
quarter of an hour. Peel and slice one carrot, two onions, one
leek, and two ounces of bacon ; put them into a stewpan, and fry
till browned ; stir in a tablespoonful of flour, a saltspoonful of
salt, same of pepper and mustard ; add a dessertspoonful of vine-
gar, and the water the liver was boiled in; stir till well mixed.
Then lay in the rabbit and bacon, and simmer gently for an hour
and a half, Baste the rabbit frequently with the gravy. Place
the rabbit on a hot dish; cut the bacon into strips; rub the
gravy and vegetables through a fine wire sieve (skim off the fat);
pour it over the rabbit, and serve at once with the strips of bacon

in the gravy.

810. RABBIT SMOTHERED WITH ONIONS.

Well wash the rabbit, and truss it neatly. Place it in a stew-
pan, back upwards. Put on each side three moderate-sized
‘onions ; pour over a pint of milk and half a pint of water, and
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let it simmer gently for an hour and ahalf. Take out the onions;
chop them fine ; add a teaspoonful of salt, a saltspoonful of pepper,
two tablespoonfuls of dried flour, and an ounce of butter. Take
out the rabbit, stir in the onions, boil for five minutes. Put in
the rabbit again, simmer for five minutes, and serve, placing the
rabbit on the dish and onions over it.

811, ROAST GOOSE.

Peel and slice two large onions; put them into a basin, with a
teaspoonful of salt, and pour over boiling water, and let them
remain two hours; then wash them in cold water, and chop fine.
Mix with them a saltspoonful of sage, finely powdered or chopped,
a saltspoonful of salt, a saltspoonful of black pepper. Put this
stuffing into the body of the goose, hang it before a good fire, and
roast for one hour and three-quarters (two hours, if’ very large),
basting constantly. Make a gravy as follows :—Fry, in a little
good dripping, one onion, sliced, and half a pound of gravy beef,
till brown ; while frying, dust over the onion a teaspoonful of
brown sugar. Put the beef and onion into rather more than a
pint of water (and if you have any bones, add them), and stew for
two hours and a half. Pour off the dripping, and mix the gravy
that has dripped from the goose with the rest, adding a quarter of
a saltspoonful of pepper, half a saltspoonful of salt, and two dessert-
spoonfuls of baked flour ; stir till quite smooth, and strain through
a sieve. Place the goose on a very hot dish, pour a little gravy
into the dish, and serve the rest in a tureen, Apple sauce must
also be sent to table,

812. APPLE SAUCE.

Pare and cut into small pieces six apples; put them into a
saucepan, with two tablespoonfuls of moist sugar and one table-
spoonful of cold water. Stand it by the side of the fire till the
sugar dissolves ; then stir over a brisk fire till quite in pulp, and
BETrVE.

813. CRANBERRY TART.

Put three pints of cranberries into a pan of cold water, and let
them remain twelve hours. Wash them till the salt flavour is
quite gone. Put them into a pie-dish, with the juice of a lemon
and half a pound of moist sugar. Make a paste with three-
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816. BAKED APPLE DUMPLINGS.

Pare five or six apples; scoop out the core; fill the vacancy
with moist sugar. Make a paste with half a pound of fresh
dripping and three-quarters of a pound of flour; divide it into
five or six parts; rtoll out, and cover each apple with paste ;
press it, so as to make it the same thickness all round; place
them in a tin dish, and bake in a moderate oven for three-quarters

of an hour.
817. BOILED APPLE DUMPLINGS.

Make the dumplings exactly as directed in the preceding re-
ceipt (using suet, if preferred), leaving out the sugar. Tie each
in a small cloth, and boil an hour and a quarter. Turn them out
carefully, and serve, with small pats of butter on a plate.

818. PLUM PUDDING, PLAIN, WITHOUT EGGS.

Six ounces of flour; four ounces of erumbs of bread; six
ounces of raisins, stoned; four ounces of currants, washed and
rubbed in a coarse cloth ; half a pound of suet, chopped ; three
tablespoonfuls of treacle ; the grated rind and strained juice of a
lemon ; and half a gjll of water. Mix these ingredients well
together, grease a basin, put in the pudding, tie a cloth over, put
it into boiling water, and boil fast for six hours. Turn out care-
fully, and serve with loaf sugar sifted over.

819. APPLE PUDDING.

Peel and cut the apples into quarters. Make a paste with
three-quarters of a pound of flour, and either six ounces of suet
or half a pound of dripping. Line a basin; put in half of the
apples, then three ounces of moist sugar, a small piece of lemon-
peel, chopped fine, and two cloves; put in the remainder of the
apples. Roll out a circular piece of paste; wet the edge; cover
over the pudding ; tie it over with a cloth, and put it into boiling
water; boil for three hours and a half. Loosen the edge of the
paste with a knife; turn out the pudding carefully, and serve,
with a slice of butter on a plate.

820. RHUBARB PUDDING.
Strip the skin off the rhubarb, and cut it into half-inch lengths.

Make a paste with three-quarters of a pound of flour and six



















280 PLAIN COOKING.

‘sugar sprinkled between. Each pancake requires half an ounce
of dripping, and ten minutes to fry.

§41. BREAD AND CHEESE PUDDING.

Grate half a pound of cheese (any pieces will do) ; dry in the
oven six ounces of bread, pound it to powder; mix the bread and
cheese ; add half a saltspoonful of salt, two teaspoonfuls of
mustard, two cayenne-spoonfuls of cayenne, one egg, and half a
pint of new milk ; bake in a moderate oven for one hour.

842. TOASTED CHEESE.

Cut three-quarters of a pound of cheese into thin slices (without
rind); season with two teaspoonfuls of fresh-made mustard;
spread over in layers and a saltspoonful of black pepper. Put
the cheese into a small tin toaster ; pour over the top an ounce
of dissolved butter; place it before a bright fire for about
eighteen minutes. Serve very hot, and with a rack of fresh-made
toast, also quite hot.

843. PLAIN SBODA CAKE.

Rub three-quarters of a pound of clarified dripping into one
pound of dry flour; mix in half a pound of moist sugar, half a
pound of well-washed currants, the grated rind of a lemon, and
the eighth part of a nutmeg grated. Dissolve a quarter of an
ounce of carbonate of soda in three quarters of a pint of warm
milk ; stir it into the other ingredients till well mixed. Grease
a cake-tin, put in the mixture, and bake at once in a well-heated
oven for an hour and three-quarters. When done, turn it out of
the tin, rest it on the edge of the crust against a basin, so that the
evaporation may pass off, otherwise the cake would be heavy.

844, SODA SCONES,

A pound of dried flour, a quarter of an ounce of carbonate of
soda mixed with buttermilk (or milk a day old) into a stiff paste;
roll it out the third of an inch thick, and cut it with a sharp
knife into triangles of three inches; bake over a bright fire on a

girdle or a thick iron fryingpan; cut open, and butter. Serve
hot.
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garlic, all peeled and cut up, a teaspoonful of fresh-ground
ginger, half a saltspoonful of cayenne, a blade of mace, bruised,
a saltspoonful of mustard, and a saltspoonful of salt; stir fre-
quently, and simmer for three-quarters of an hour; then rub the
whole through a hair sieve; put it into wide mouthed bottles,
and, when cold, cork it down. It will keep for a month or six
weeks. Many persons have preferred this sauce to the real. It
may always be used as a substitute, and can be made when
required.

849. PIQUANTE SAUCE.
(To be made in August.)

Half a sieve of large mushrooms and half a sieve of walnuts;
put them each into an earthen pan, with one pound of salt, and
let them remain for a week ; turn them, and bruise them with a
wooden spoon, frequently. At the end of the week, press out,
and drain off the liquor. Boil them separately till scum ceases to
rise, skimming constantly ; then mix and measure the liquor, and
to each quart add half a saltspoonful of mustard seed, a small
blade of mace, four cloves, eight allspice, a saltspoonful of whole
pepper, half an ounce of ginger, all slightly bruised, half a salt-
spoonful of cayenne, an ounce of garlic, an ounce of shalet, and a
quart of strong vinegar. Continue to boil and skim for twenty-
minutes; then pour the mixture into an earthen pan; when cold,
strain and add to each quart a gill of port wine, half a gill of soy,
and half a pint of claret. Put it into bottles, cork securely, and
seal over the top. To be kept for three months or longer before
using.

850. CHUTNEY SAUCE.

One pound of new raisins, stoned, one pound of tamarinds,
stoned, three ounces of garlic, peeled (all minced quite fine),
three pounds of sour apples, peeled and cored, one pound of
coarse brown sugar, two quarts of vinegar, a quarter of a pound
of salt, a quarter of an ounce of cayenne, two ounces of ground
ginger, three ounces of yellow mustard seed, pounded. Boil the
apples in half of the vinegar till in a soft pulp. Boil the sugar in
the rest of the vinegar till in a clear syrup. When these are
quite cold, mix the whole of the ingredients together, and stir well
with a wooden spoon. Put the mixture into wide-mouthed
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bottles, cork them closely ; tie bladder over the corks, and place
the bottles in a warm closet near the fire for three weeks; turn
the bottles every day. To be kept six months before using.
S8hould be served with curries.

851. ROSE SAUCE.
{For puddings, rice moulds, &e.)

Peel and slice a fine beetroot; put it into a bright saucepan
with a pint and a half of water ; boil gently for twenty minutes,
then add two pounds and a half of loaf sugar, the thin rind and
strained juice of a lemon, and half a stick of wvanilla. Boil
qwqickly, and skim constantly till the liquor becomes a rich thick
syrup of a deep rose colour; then strain. When nearly cold,
stir in a gill of French brandy; and when quite cold, bottle and
cork it closely. It will keep any length of time, if properly made.
The vanilla, if washed in cold water and dried, will serve for a
second or third use. The beetroot dredged with pounded loaf

sugar, and dried on a wire sieve in a cool oven, may be served as
a sweetmeat,

852. MUSHROOM SAUCE.

~ Peel and trim half a pint of button mushrooms; put them into
a saucepan with two ounces of butter, and shake it ovey the fire
till they are slightly browned. Dredge in a tablespoonful of baked
flour, add a saltspoonful of salt, half a saltspoonful of white pepper,
the eighth part of a nutmeg, grated, and three-quarters of a pint
of good stock or gravy. Simmer and skim for a quarter of an
hour, stirring frequently. Add the strained juice of a half alemon
and two tablespoonfuls of brown sherry or Marsala. If pickled
mushrooms be used, knead the butter, flour and seasoning together,
and stir into the stock, then add sixteen mushrooms. Omit the
Jemon juice and wine.

833. TRUFFLE SAUCE.

Peel the truffles, and cut them into small dice about a quarter

of an inch square. Then follow the preceding receipt for the
Jresh mushroom sauce in every respect.
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with a gill of good cream. Strain the milk, and beat it by
degrees into the eggs: then put the sauce into an enamelled
gaucepan, and stir over a gentle heat till it thickens. Serve
immediately. Or, knead three ounces of fresh butter with a
tablespoonful of baked flour, and stir into half a pint of boiling
milk ; boil ten minutes; add two tablespoonfuls of cream, and
BErve.

859. MUSHHROOM KETCHUP.
(To be made in August or September.)

A sieve of large mushrooms; put them into an earthen pan,
with one pound and a half of dry salt. Stir them, that the salt
may be well mixed in. Let them stand for a week ; then drain
off the liquor by pressing through a hair sieve. To every quart
of liquor add three-quarters of an ounce of bruised ginger, a
quarter of a nutmeg, bruised, ten cloves, a saltspoonful of allspice,
a teaspoonful of whole pepper, six corns of long pepper, a blade of
mace, bruised, a small onion, a piece of garlic the size of a pea,
and two inches of horseradish, cut into small pieces. Put the
whole of these ingredients into a bright iron stewpan, and boil
glowly, skimming frequently, for two hours. Then boil fast for
twenty minutes, skimming constantly. Pour the ketchup into an
earthen pan, and when quite cold, strain and bottle it. Cork
closely, and keep it two months before using,.

860. WALNUT KETCHUP.
(To be made in July.)

Two sieves of green walnuts; put them into an earthen pan,
with two pounds of salt. Press and bruise them every day for
ten days, when they will be quite black. Drain off the liquor;
put it into a bright iron stewpan, and boil till scum ceases to rise,
skimming constantly. Measure the liquor; and to every quart
add two ounces of anchovies, three-quarters of an ounce of
bruised ginger, a quarter of an ounce of whole pepper, a saltspoon-
ful of allspice, ten cloves, a blade of mace, bruised, a teaspoonful
of mustard seed, a saltspoonful of celery seed, a piece of garlic as
big as a pea, and a gill of good vinegar. Boil moderately fast,
and skim for half an hour; then pour it into an earthen pan.
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with a coarse cloth, and throw the onions into the brine as they
are done. Let them remain for twenty-four hours, then drain,
and wipe them quite dry. Put them into wide-mouthed bottles
or jars, and cover them with vinegar prepared as follows:—To
every quart of white wine vinegar add a teaspoonful of white
peppercorns, half a saltspoonful of white mustard seed, and a
saltspoonful of coriander seed. Boil up slowly; let it simmer for
three minutes, and when cold, pour it over the onions. Cork, and
tie over with leather. To be kept three weeks or longer before
using.
864, PICKLED RED CABBAGE.
(To be made in August or September,)

Trim off all the outside tough leaves and cut out the stalks;
pull the cabbages to pieces, and wash and wipe each leaf; cut
them up into shreds, lay them on a large sieve, and sprinkle them
with salt, about a quarter of a pound to a large cabbage ; stir
with the hands, so that the salt may be well mixed with the
cabbage. The next day, put it into a clean soft cloth, and wipe
it quite dry. Put it into jars, and covered with vinegar prepared -
as follows :—To every quart of vinegar, add three-quarters of
an ounce of bruised ginger, three cloves, eight allspice, a tea-
spoonful of black peppercorns, two long peppers, and a thick
slice of boiled beetrout. Boil for three minutes, and pour it over
the cabbage. When cold, tie it closely over and keep for six
weeks before using.

865, PICKLED BEETROOT AND SPANISH ONIONS.
(To be made in October.)

Bake the beetroot in a moderately heated oven till tender
(about two hours); when quite cold, peel, and slice it the sixth of
an inch thick. Peel and slice, of the same thickness, an equal
quantity of sound Spanish onions. Put them in jars in alternate
layers, and cover them with vinegar prepared in the following
manner :—7To every quart of vinegar add a teaspoonful of salt,
a small blade of mace, a quarter of an ounce of whole ginger,
eight black peppercorns, two cloves, four allspice, and three grains
of cayenne. Boil for three minutes, and when cold pour it over
the vegetables. Put an equal quantity of the spice in each jar.
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873. WHITE CURRANT JELLY.

Follow the preceding receipt, only boiling vERY fast all the
time, in order to make the jelly quite bright. The quantity will
be less in consequence.

874. MIXED FRUIT JELLY.

Equal quantities of the juice of sweet oranges and grapes, with
half the quantity of juice of lemons. To every pound of juice
allow eighteen ounces of loaf sugar. Put the whole into a pre-
serving-pan, and stir with a wooden spoon till the sugar is
dissolved ; skim constantly, and boil fast for one hour. Pour
the jelly into small flated moulds, and the next day tie them
down. To be served at dessert.

875. MOUNTAIN ASII-BERRY JELLY.

The fruit must be picked when quite red, and before it is
touched by frost. Wash it in plenty of water; then put it into
a preserving-pan, with sufficient water to cover it; boil gently,
and skim carefully, till the water becomes red and bitter, and
the fruit is quite soft; strain without breaking the fruit. To
every three-quarters of a pint of liquor add one pound of loaf
sugar, and boil fast, skimming constantly, for nearly an hour.
Pour it into pots, and the next day tie it closely over. Served
with venison or moor mutton.

876. MEDLER JELLY.

Put the medlers (which must be quite ripe) into a preserving-
pan, with sufficient water to cover them, and simmer till in a
pulp; then strain through a jelly bag. To every pint of liquor
add one pound of loaf sugar; boil fast, skimming frequently, for
an hour. Pour the jelly into ornamental earthen moulds or
glasses, and the next day tie them down This jelly is served at
dessert. .

877. APPLE JELLY.

Peel, core, and quarter sound juicy apples; put them into a
large jar, with the thin rind of a lemon, four cloves, two inches
of cinnamon, and a pint of water; tie the jar closely over, and
bake in a moderate oven for an hour and a half. Strain off the
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stems and the stones, without breaking the cherries, Put six
pounds, thus prepared, into a preserving-pan, with half a pint of
red currant juice and a quarter of a pint of raspberry juice, and
seven pounds of loaf sugar; boil up slowly, skim carefully, then
boil rather fast for fifty minutes, skimming very carefully, when-
ever scum rises. Put the preserve into pots, and the next day
tie them over with paper or bladder.

Nore.—The quantity given will make ten half-pound pots.

§89. PRESERVED GREEN GOOSEBERRIES.

The gooseberries should be almost of full size, but nos ripe.
Pick them, and rub them in a clean coarse cloth ; to four quarts
of gooseberries add four pounds of loaf sugar and the strained
juice of three lemons. Put the wholeinto a preserving-pan, and
let it stand by a gentle heat till the sugar is dissolved, then let it
boil up slowly ; skim constantly, and simmer very gently for an
hour and a quarter. Care must be taken not to let the fruit
break. Put the preserve into pots, and the following day tie
them over with strong cap paper, and brush that over with the
white of egg.

890. PRESERVED DAMSONS.

The damsons must be ripe and fresh-gathered. Rub off the
bloom, pick off the stems, and leave out those that may be bad
(six quarts). . Put them into a preserving-pan with sufficient
cold water to immerse them; boil up quickly; then add two

tablespoonfuls of vinegar and a teaspoonful of salt. Put the pan
off the fire, cover it with a cloth, and let it stand for a quarter of

an hour; then wash them in cold water, changing it often, till
they are quite cold; drain on a cloth. Put eight pounds of loaf
sugar into the pan with a pint of cold water, boil up, and skim ;
boil fast for ten minutes; then put in the damsons, and simmer
as gently as possible for three quarters of an hour, skimming
constantly. Care must be taken not to break the skin. Put the
fruit in jars. Boil the syrup quickly for five minutes, pour it
over the fruit, and the next day tie the jars over with cap paper,
and brush that over with the white of egg. Any kind of black
plums may be preserved in this way. A quarter of an hour

longer must be allowed for larger fruit.
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891. PRESERVED APRICOTS.
The following receipt in every way may be adhered to.

892, PRESERVED PEACHES, WHOLE.

The peaches must be sound and not over-ripe. Wipe off the
bloom, and throw them into a preserving-pan more than half
filled with boiling water. Cover it with a cloth, and let it stand
where it will keep hot, but not boil, for an hour. Then take
them out, and put them into cold water. When they are cold,
tike off the peel, open the ends sufficiently to extract the stones,
break the stones, and blanch the kernels. Weigh the peaches,
and take the same weight of loaf sugar. Put the sugar into a
preserving-pan, with sufficient water to moisten it, and boil till it
is in syrup. Put in the peaches and kernels, and let them boil
up for five minutes; then put them into a dish, and pour the syrup
over them. Cover the dish with a sheet of paper, and let it re-
main till the next day. Drain off the syrup, boil it for three
minutes, and pour it over the peaches. Do this every day for a
week. The last time, put in the peaches, and boil fast for ten
minutes. Put them carefully into pots, pour the syrup over, and
put part of the kernels in each pot, and the next day tie them
down.

893. PRESERVED NECTARINES.

Follow the preceding receipt, except that the peel may be
left on.
894. PRESERVED PINE-APPLE.

The pines must be ripe and perfectly sound. Cut off the
rough yellow outside skin as thin as possible; then pare them
thickly enongh to take out all the eyes; cut them into slices half
an inch thick ; then weigh, and to each pound of pine allow
fourteen ounces of loaf sugar and half a gill of cold water. Put
the thick parings into a piece of coarse muslin, and press out the
juice. Put the sugar, the juice, and the water into a preserving-
pan, and stir over a slow heat till it boils and the sugar is dis-
solved ; then boil up quickly, and skim ; putin the fiuit, and boil
gently for twenty minutes, skimming constantly, Lay the fruit
in a deep dish or basin, pour the syrup over, and let it stand for
two days., Put it again into the preserving-pan, and boil slowly
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897. PRESERVED BEETROOT.

This preserve will be found very useful to cut up for garnish,
and for colouring jellies, creams, and sauces. It is also very nice
as a sweetmeat : it should be cut into small balls when so served.
Wash and peel six well-shaped beetroots; put them into a skillet
with a pint and a half of cold water; boil up, skim, then simmer
for twenty minutes; add the thin rind of four lemons, the
strained juice of six, an inch of vanilla, an inch of cinnamon,
four cloves, and four pounds of loaf sugar ; boil rather fast, and
skim, till the beetroot is quite tender (about an hour). Place the
beetroot in a jar ; boil the syrup very fast, till it becomes rich and
thick, then strain it over, and the next day tie it down.

Nore—Whenever cherry juice may be used, this may be substituted
successfully.

898, ORANGE MARMALADE.

Four dozen of Seville oranges, three dozen of St. Michael,
and one dozen of fine lemons; wipe them all with a clean cloth.
Peel the oranges with a very sharp knife, only taking off the
yellow part; put that into cold water, and boil till it is tender.
Grate the peel of the lemons ; take the white peel and pith off all
the fruit ; cut it into quarters, and take out the pips; strain out
the juice; strain the peel, and cut it into shreds; put the pulp
out of which the juice was extracted into the water the peel was
boiled in, and beil till it is tender, then rub it through a fine
sieve. Mix the shredded and grated peel, the pulp, and juice,
and weigh out the same weight of loaf sugar. Put the whole
into a preserving-pan, stir with a wooden spoon till the sugar
dissolves, then skim, and boil till it becomes a rich marmalade
(about an hour). Put the marmalade into pots, and the following
day tie it over with cap paper, and brush that over with the white
of egg.

899, DAMBON CHEESE.

The damsons must be quite ripe and fresh gathered. Rub off
the bloom and pick off the stems; take the same weight of loaf
sugar as of fruit, put both into a preserving-pan, and place it
over a slow fire; stir frequently till it boils; skim constantly, and
simmer for an hour and a half; then rub the fruit through a hair
sieve. Put it into small moulds, and the next day tie them over.
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900. BLACK CURRANT CHEESE.
Follow the preceding receipt.

901. CANDIED OR FROSTED CURRANTS.

Put two pounds of loaf sugar and half a gill of water into a
skillet; boil up, skim, then boil rather fast for half an hour.
Have about three pounds of fine ripe currants, red and white, in
large bunches; dip each bunch twice into brandy (a gill), and
then into the clariried sugar, while hot, but not boiling; do this a
second time, then sift loaf sugar over them. Place them on a
- sieve in a dry warm place or in the sun, and let them remain till
dry. They keep best in a paper box.

902. DRIED OR CANDIED FRUIT.

Greengages, Orleans plums, apricots, or peaches may be pre-
served as follows :— The fruit must be quite ripe and sound.
Wipe off the bloom, cut them in half, and take out the stones.
Have the same weight of loaf sugar as of fruit; put it into a
preserving-pan, with half a gill of water to each pound; boil
and skim for a quarter of an hour. Dip the fruit into brandy
twice; put it into the syrup, and let it come slowly to the boil.
Turn it carefully into a pan; pour the syrup over, and let it
stand till the next day ; then pour off the syrup; boil it quickly
for five minutes, and pour it over the fruit while boiling hot.
Do this every day for a week ; the last time boil it ten minutes.
Put in the fruit, and boil ten minutes more ; when cold, lay the
fruit on a hair sieve, dredge it over with pounded loaf sugar, and
place it in a slack oven till the fruit is dry. Should be kept in a
paper box, with strips of soft writing paper placed round each
plum. Pears and cherries may also be preserved in the same
way. Cherries only require three days, and two minutes’ boiling
on the last day.

903. ORANGE AND LEMON RINGS.

Cut Seville oranges and fine lemons into slices the sixth of an
inch thick, then with a sharp-pointed knife cut out the pulp,
leaving a very thin coating of the white pith on the peel; soak
these rings for twenty-four hours in cold water, slightly flavoured
with salt; wash them and boil them in sufficient water to let
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them float in, till quite tender; drain, and when cold, dip them
into brandy. Dissolve (slightly) loaf sugar with the water the
rings were boiled in; boil, and skim, till it becomes a rich thick
syrup; dip each ring in twice, and place them on a wire sieve to
dry. Boil up the syrup, and dip the rings in while hot, but not
boiling; do this twice a day till they become candied—one pound
of loaf sugar for one dozen of oranges. The sugar that is left
may be put into rum, and kept for flavouring puddings. Candied
rings should be made at the same time as jelly or punch, when
the fruit would be available.

904. PRESERVED CHESTNUTS.

Take off the shell and skin of some fine chestnuts; throw them
into cold water to blanch; then boil them slowly in plenty of
water for ten minutes; drain ; take the same weight of loaf sugar
as chestnuts; put it into an enamelled saucepan, with half a gill
of water to every pound ; boil and skim till in a bright syrup;
put in the nuts and boil for ten minutes; put them into a basin,
pour the syrup over, and let them remain for twenty-four hours.
Pour off the syrup, boil it for five minutes, pour it again over
the nuts, and let them remain till the following day. Then boil
the syrup fast for ten minutes; put the nuts in carefully; boil
ten minutes more; skim; then put them into jars, and when
cold, tie them over.

905. COCOA-NUT CANDY.

Grate the cocoa-nuts; strain the milk ; take the same weight
of loaf sugar as cocoa-nut; put it into an enamelled saucepan
with the milk; ‘boil and skim; then put in the cocoa-nut, and
stir till it becomes a paste; turn it on to a dish, and when cold,
cut it into square pieces. Should be kept in a wooden box.

906, NORMANDY PIPPINS.

Nine pippins will make a nice little dish ; let them be all of the
same size. Wash them; put them into a brass skillet with
sufficient cold water to cover them, boil up and simmer for a
quarter of an hour ; drain on a sieve, and let them get cold, Cut
off the thin yellow peel of one Jemon, half of a Seville orange,
and one sweet orange; express and strain the juice. Wipe out

T T—
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the skillet, put in the pippins, the juice, the peel, three cloves,
three allspice, an inch of cinnamon, six ounces of loaf sugar, a
gill of Marsala, and a gill of water. Simmer very gently, and
skim often, till the pippins are tender, but not soft and pulpy.
Take them out, put them in a pie-dish, boil the syrup till it
thickens slightly, then strain it over the pippins. When quite
cold serve. They should be of a rich dark brown colour through.

907. STEWED APPLES.

Dessert apples should be used ; pare them neatly with a sharp
knife, and scoop out the core; put them into a skillet, with half
their weight of loaf sugar, one clove, an inch of cinnamon, the
thin rind of half a lemon, and the strained juice, and three table-
spoonfuls of cold water to every pound of apples; simmer very
slowly, and skim frequently, till they are tender (about an hour
and a quarter). Take them out carefully; place them neatly on
a glass dish ; boil the syrup quickly for ten minutes, and when
nearly cold, strain it over the apples. To be served cold at
dessert. A pint of whipped cream or Devonshire cream poured
over the apples makes it a pretty dish for dinner or supper.

$08. WHISKEY APPLES,

American pippins are the best, but any sweet, sound apples
may be used. Peel them neatly, scoop out the core with a narrow
sharp-pointed knife. To every pound of apples allow three-
quarters of a pound of loaf sugar, the thin rind and strained juice
of a lemon, two inches of cinnamon, two cloves, half an inch of
bruised ginger, half a gill of whisky, and halt an inch of stick
vanilla. Put the whole into a skillet, place it over a slow heat,
and simmer gently for an hour and a half. Turn the apples
frequently with a silver spoon, and skim often. If carefully
attended to, the apples become quite transparent, and will keep
for more than a year; place them in large glazed jars; boil the
syrup for five minutes; strain it over the apples, and when cold,
tie them down. To be served at dessert.

909. STEWED PEARS.

The large hard pears are the best for this purpose. Put them
into a tin stewpan with sufficient cold water to cover them, and
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boil slowly till they begin to feel soft. Take them out; put them
into cold water for a few minutes. Take off the skin neatly;
split the pears, and scoop out the core. To each pound of pears
allow six ounces of loaf sugar, two cloves, an inch of cinnamon,
the thin rind of half a lemon, and half a gill of claret or port wine.
Put the whole of the ingredients into a tin stewpan, and sim-
mer very gently till the pears are quite tender; stir them frequently,
and skim with a pewter spoon. Take out the pears; boil the
syrup quickly for ten minutes ; strain it over the pears, and when
quite cold, serve them at dessert.

Nore.—Wine is not indispensable, they are very good done in water, but
better with wine.

910. ORANGES IN SYRUP.

Peel the oranges; then, with a small sharp knife, remove every
particle of the white skin ; be careful not to prick the transparent
skin so as to let the juice escape, and spoil the shape of the
orange. For eight oranges, boil one pound of leaf sugar in half
a gill of water; when quite bright, add a wineglassful of rum ;
put the oranges into a pie-dish that will just contain them ; pour
the syrup over, and let them remain till cold; then turn the
oranges, boil up the syrup, pour it over again, and let them
remain till wanted. They are better made the previous day.
Served at dessert.

911. ORANGE SALAD.

Wipe the oranges with a clean cloth ; cut into neat slices the
sixth of an inch thick. For nine oranges have ready, one pound
of finely-pounded loaf sugar, a wineglassful of Madeira or rich
sherry, a wineglassful of brandy, and a wineglassful of whiskey
or rum. Lay the oranges and sugar in layers; pour the wine
and spirit over, and let it stand for six *hours before serving.
Baste the oranges frequently with the syrup, and use a silver
spoon. Serve at dessert.

Nore.—If the oranges are unripe half a pound of sugar extra must be
used, and the oranges must be simmered in the syrup for ten minutes,

912. SUMMER FRUIT SALAD.

The fruit must be fine, quite ripe and fresh gathered. Strip
off the stems. Mix in equal quantities red currants and rasp-
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PUNCH, LIQUEURS, ETC.

916. TURTLE PUNCH.

Follow the directions given fér milk punch, omitting the spice
and the milk, and substituting a quart of green tea, made thus :
—Put two ounces of fine gunpowder tea into a jug, pour a quart
of boiling water over it, cover the jug, and let it stand ten
minutes ; then strain. This punch also improves by keeping.

917. MILK PUNCH.

Have ready the following ingredients, and proceed as directed :
—Three pounds of loaf sugar, sixteen fine lemons, four Seville
oranges, three bottles of old rum, one bottle of French brandy, one
bottle of old Madeira, three quarts of boiling water, half a drachm
of grated nutmeg, four inches of cinnamon, and three pints of new
milk ; rub the sugar on the lemon and oranges to extract the
essence from the peel; squeeze the fruit and strain the juice.
Put the sugar and the juice into an earthen pan, and pour the
boiling water over it. Take a quart jug in each hand; dip out
the liquid, and pour it back rapidly, holding the jugs as high as
possible ; do this for twenty minutes; then add the spirit and
wine, a. bottle at a time, and continue the mixing process till
the punch has a smooth soft flavour, which will take about three-
quarters of an hour; boil the spice in the milk ; pour it into the
punch ; stir it once quickly; then cover the pan with an earthen
lid, with a thick cloth over that, and let it remain undisturbed
for eight hours. Strain it twice through flannel, or three times,
if it is not bright; put it into bottles, and cork it securely.
Improves by keeping.

918. PINE-APPLE PUNCH.

Follow the preceding receipt for milk punch, substituting one
pound of ripe pine-apple (cut, into very thin slices) for the
oranges, and a quart of rice water (made as follows) for the
milk ; boil half a pound of the best rice, in two quarts of water
till it is quite soft and pulpy; then strain the water through a
fiie sieve.
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is to rub the body with wet towels, and then with dry coarse
ones, till the skin glows. A glass of cold water drunk imme-
diately after the bath will be found beneficial.

936. BATHING.

Hot or cold baths should not be taken till three hours, or
longer, after a meal.

987. MUSTARD PLAISTER.

Mix the mustard with cold water, and knead it to the con-
sistency of putty. Spread it, the eighth of an inch thick, upon
brown paper; warm it before the fire, and apply to the part
affected. This plaister will be found more effectual than when
made with hot water. If the skin is very sensitive, brush the
surface of the plaister over slightly with salad oil.

938. CAMPHOR JULEP.

Put an ounce of camphor into a quart bottle, fill it with cold
boiled water, cork it closely, and let it remain twenty-four hours;
then strain, and keep it for use. A wineglassful is a dose.

939. FAINTING FITS.

If fainting be caused by an over-heated room or excitement,
administer quickly a wineglassful of camphor julep, with a tea-
gpoonful of sal-volatile in it, and let the patient recline on the
back. If from debility, a large glass of sherry and a reclining
position. - If from disease of the heart, half a tumbler of rather
strong brandy and water cold, and an upright sitting position.

940. SUDDEN LOSS OF SPEECH OR PARALYSIS.

Put the patient's feet, up to the middle of the calf, into hot
water, with a handful of mustard in it, and keep them in for
eighteen or twenty minutes. If hot water is not at hand, place a
mustard plaister on the lower part of the calf of both legs (see the
receipt). By this time, it is presumed a doctor will have arrived.
These directions are only given to arrest the progress of the
disease till other remedies can be obtained.
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958. SUN BURNS.

Glycerine and rose water, mixed in equal quantities; apply it
with a soft rag, and when dry, powder the part affected with
plain starch powder. This remedy will be found effectual in
allaying irritation of the skin, frequently caused by sea bathing.

959. EMOLLIENT PASTE FOR THE SKIN.

Soak six ounces of crumb of bread in cold water for two
hours; then wring it in a cloth. Blanch and pound three ounces
of sweet almonds and twelve bitter ones; add, while pounding,
three-quarters of a pint of cold boiled water, and let it stand
three hours; then strain, and add to the milk a wineglassful of
gin. Put the bread, with six ounces of honey, into an enamelled
saucepan, and boil, stirring all the time, till it becomes a stiff
paste ; then let it get nearly cold, and add the milk of almonds to
it, Stir till well mixed, and put it into toilet pots, and use
instead of soap.

960. CAMPHOR WATER—A COSMETIC.

After washing the face in warm water, rinse it with camphor
water; then rub till the skin glows. To make the camphor
water, simply keep a large piece of camphor in a jug or bottle
that is filled up with cold water every day.

961. OIL OF SWEET ALMONDS—A COSMETIC.

Wash the fice in cold water ; then rub it till the skin glows.
Dip a piece of flannel into oil of almonds; rub it into the skin ;
then wipe it off with a soft cloth. This cosmetic must not be
used when the skin is inclined to irritation.

962. ASTRINGENT LOTION FOR THE GUMS.

Half an ounce of borax, dissolved in three pints of boiling water;
when cold, add a teaspoonful of tincture of myrrh. Wash the
mouth with it, every other day, when the gums are tender and
recede from the teeth.

963. TOOTH POWDER.

Three ounces of prepared chalk, one ounce of orris root in very
fine powder, and three-quarters of an ounce of myrrh.
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969. WASH FOR STRENGTHENING THE HAIR.

Half a pint of honey water, two ounces of spirit of rosemary,
one ounce of pulverised sweet almonds, and one ounce of solution

of ammonia. To be used occasionally.

970. MARROW POMATUM.

Wash and soak in cold water one pound of fresh beef-marrow ;
squeeze out the water, put the marrow into an earthen jar, and
put it in boiling water till the marrow is dissolved; then strain it
through muslin into a basin. When nearly cold, but not set, stir
in by degrees six ounces of pure olive oil, more or less as it may
be preferred firm or soft, and either of the following essential oils
to perfume it :—Otto of roses, twenty drops ; orange flowers, thirty
drops; magnolia, twenty drops; lavender, forty drops; bergamot
or lemon, forty drops.

971. COSMETIC FOR FIXING THE HAIR.

Take off the skin of half a pound of fresh mutton suet; pick
out the pieces of bone and the discoloured parts of a quarter of a
pound of fresh beef-suet; boil them down in an earthen jar till
dissolved ; then strain, and, when cool, but not set, add two drops
of essential oil of nutmeg, two drops of essential oil of cinnamon,
and eight drops of essential oil of orange flowers. Pour it into
moulds four inches long, either round or any other form ; and
when cold, fold each in tinfoil or lead paper.

972. POMATUM FOR CHILDREN'S HAIR.

Pick carefully and wash a quarter of a pound of beef-marrow
put it into an earthen jar, with a quarter of a pound of fresh lard;
stand it in boiling water till melted and clear; then strain it into
a basin, add a gill of rose water. ~ Stir it well, and let it get cold.
Break it up, and squeeze it through the rose water till it begins
to be soft; then press out the water, and beat it with a wooden
fork; add one ounce of pure olive oil and half an ounce of violet-

scented oil.  Beat till it is quite smooth, and put it into covered
toilet pots.

(The mixing every kind of pur;:atnm is better to be done in a cool place;
more particularly when castor oil is used.)
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of apound of dried salt, in fine powder, half an ounce of bay
salt, and two ounces of loaf sugar, in fine powder; mix the
ingredients well together, and cover the jar with the lid. Another
mode may be adopted. Sprinkle the rose leaves with salt, and
press them tightly down into the jar, and leave them for ten
days; then put them into a coarse cloth, and press out all the
moisture. Pick the leaves apart, and finish in the same way as
directed above. Will keep twenty years, or longer.

977. FURNITURE TPOLISH.

A pint of pure linseed oil, half a pint of vinegar, half an
ounce of rose pink, in fine powder, a quarter of an ounce of
resin, in powder, and a gill of good spirit of wine; dissolve the
resin in the spirit; then mix all the ingredients together, put it
into bottles, and keep it elosely corked. Shake the bottle before
using the polish, rub it on with a piece of soft flannel, and polish
with a wash-leather or an old silk handkerchief.

978. PASTE FOR CLEANING POLISHED STEEL.

One ounce of fine emery, two ounces of lime dust, and four
ounces of neat's-foot oil, mixed into a paste. When used, it
‘must be well rubbed on with flannel, wiped off, and polished
with a leather dipped into sifted lime dust.

979. PASTE FOR CLEANING TINS, COPPERS, ETC.

Half a pound of soft soap and a packet of rotten-stone mixed
together ; place it in the oven till in a liguid state; then stir in
a large wineglassful of gin. Cover over, and keep for wuse.
When used, moisten it with cold water, rub it on with a piece of
flannel till the tarnish disappears, wipe it off, and polish with a
leather dipped in rotten-stone or fine whiting.

980. PASTE FOR CLEANING MARBLE.
Three ounces of pearlash, a cake of whiting, and three pints of
water ; mix these together, and boil for ten minutes. Rub it

well over the marble, and let it remain for twenty-four hours;
then rub it off.
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down a handful of chloride of lime, and let the water run.
Never throw greenswater down drains ; let it get cold, then throw
it on the earth in the garden. Burn all vegetable matter, or
send it away ; if it be put into the dust-bin, it decays, and an
unwholesome smell arises; put nothing into the dust-bin but
ashes. Do not throw human hair down drains or W.C.; burn
it. Do not throw bones into cellars or elsewhere, as they cause
a bad smell. If kept for the purpose of selling, the precaution
must be taken to boil them till quite bare, wash them in hot
water, and dry them on the hearth; if not, burn them. Keep
all firesides neat, and let each fire burn up the cinders it makes.
Avoid putting things on the stairs or landings. Let everything
have a place. Shut doors after you, by the handle, so as mnot to
mark the paint. Use a fireside cloth and a housemaid’s box for
upstairs firesides. Always have a clean cloth expressly kept for
chamber use, Wash out all utensils before wiping them. Put
fresh water into jugs and bottles daily. Wear a large apron for
bedmaking. . Bedsteads should be taken down in spring and
autumn, the woodwork and joints serubbed, and the whole well
cleansed ; the furniture brushed, and cleaned with bread, or
washed. Carpets are kept in nice order by cleaning them once
a year with bread. Never use dirty brooms, brushes, or dusters.
Wear gloves in all dirty work. After cleaning fire-irons and
coal-scuttles (which should be daily in the winter), wipe them
with a cloth, sothat they may not soil the hands when used.
Never dust gilt frames with anything but a soft brush. Careful
daily dusting preserves the farniture, and makes a house always
look clean. Never. put a tablecloth on the table with a spot on
it. When there are any marks, lay the cloth on a clean table,
dip a piece of flannel into hot water, and rub them till they dis-
appear ; then fold the cloth smeothly, and put it into the press;
‘ frequent washing wears out the cloths, and accidents will occur
daily. Do not use soda, except for lamp and gas globes, other
ground-glass, and rough kitchen work. Do not let workmen go
upstairs in their thick dirty shoes. A pair of carpet-slippers or
a pair of India-rubber overshoes should be kept for the purpose.
Lay down cloths where they are at work, if on a carpet. When
rooms are swept, cover beds, sofas, &c. with sheets: old sheets
should be kept for dusting-sheets. Never use kitchen-cloths
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Tea-Pots.—Tea will not be good unless the inside of the tea-
pot be kept bright. After use, the leaves should be taken out
immediately, the pot well rinsed with boiling water, and wiped
quite dry. Once a week it should be scrubbed with fine salt;
the spout cleaned with a piece of whalebone, and the holes
cleared out with a small skewer.

(fas.—The gas should be turned off at every burner before it
is turned off at the meter. The gasliers should be dusted with a
brush every day, and the globes washed every week. When the
meter and gasliers are hydraulie, it is better to fill them up with
water on the same day every week ; this will effectually prevent
mistakes. 3

Lamps.—The oil, cottons, and all things used for lamps, must
be kept in a warm dry place. The oil must be closely corked.
Lamps should be trimmed at once, when removed from the table;
they can then never be forgotten. Cut the wick close to the burner,
and quite even; be careful not to drop it into the lamp. Fill the
lamp with oil, within an inch of the top. Wipe the mouth of the
lamp, the knobs, and the chimney holder; clean the chimney
with a stick covered with wash-leather and a little rotten-stone ;
dust the foot of the lamp, and put on the glasses; care should be
taken not to touch the ground side of the globe, as it would
leave finger marks on it; once a month generally is enough to
wash the globe; it must be perfectly dry before it is put on.
Wind up the lamp ten minutes before lighting; turn up the
cotton the third of aninch ; light it all round with a wax lighter ;
put on the chimney ; the shoulder of the chimney should be half
an inch above the flame; when regulated put on the globe.
The cotton must be changed every four days. These directions
are given for a ¢ Moderator Lamp.’

Candles.—Candlesticks should be cleaned every morning. In
fixing candles, cross two pieces of paper (two inches and a half
long) over the socket, and force the candle in ; they will then be
perfectly upright and steady, and the paper not seen. If candles
gutter, scrape off the waste,

Clocks—Wind up clocks regularly ; never turn the hands
back to alter the time.
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dlices as possible. The suet fat is best when hot. All salt beef
should be cut thin, _

Veal.—The fillet must be cut from the round part in very thin
dlices; stuffing and gravy should be served to each person.

Loin, neck, and chump end of loin should be cut into slices the
sixth of an inch thick.

Pork.—Cut the leg through the middle, close to the bone.
Serve slices a quarter of an inch thick. If stuffed, send stuffing
and gravy on each plate. A boiled leg of pork, and all other
parts salted, ghould be cut the sixth of an inch thick. ‘

 Ham should be cut as thin as possible, unless cooked in the
Spanish way, when the slices should be a quarter of an inch thick.
In either case, place the knife three inches above the knuckle,
which should be to your left hand, slanting toward the knuckle ;
cut off the piece down to the knuckle; then carve the ham in
very thin slices, fat and lean. A ham cut in this way looks
better and goes farther than when cut as a leg of pork, as it often
improperly is. ;

Bacon must always be cut thin.

Tongue.—Cut the thick part of the tongue down to the root,
but not through, and serve slices a quarter of an inch thick.

Bath Chap.—Cut very thin slices from the thick part of the
chap lengthways. A small piece of the tongue, if any, should be
sent to each person.

Fowls.—Fix the fork in the middle of the breast, and do not
remove it till the fowl is cut up. First take off' the legs thus:
Place the point of the knife flat under the thigh, cut through the
skin, turn the leg back, and separate it from the body ; then take
off the wings by placing the knife down the side of the breast, in
the line with the joint of the wing, and cut through to joint, and
separate it. Place the knife across the breast, half an inch below
the point of the breast-bone, slanting towards the neck, and
remove the merrythought; then take off the small bones called
the flyers, which present their points on each side of the neck;
then cut through the ribs on both sides ; pull up the fork with
the breast. ‘The back, if wanted, may be cut across into three
pieces. Slices may be taken off the breast.

Ducls.—Slice the breast lengthways, and cut up in the same
Wiy dl dowlie ™ T et oy 7 i e
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Bills of family
fare . xviil. to exxxix.

— fare for dinner
parties . exl. to elii.

— — eveningenter-
tainments . eliii.
Bishop . . 306
Boiling, remarks on cln
Black currant cheese 299

— — gin. . 306
— — Jam . . 294
— —Jelly . . . 291
— — pudding . . 275
— — vinegar . 303
— onions for soup clix.
— puddings . . 123
Blanemange . .~ 223
— — American . 223
— — Tice . . . 223
Bleeding, to stop . 311
Blisters on the feet . 313
Bloaters . . . . 41
Borwiek's  baking-
powder . . 206

Brains, calf's, frmd 109
— —-mth whtl:e sauce 109

— — with brown

- sauce ., . 106
— sheep's, fried 66
— — gtewed . . 69
Braised fowl . . 131
— pheasant . . . 145
— salmon 20

Braising, remarllu on elvii.
Brandy bread pud-

ding . 176
— cream for pud—
dings . 185
— sauce . . . 174
Brazilian puddmg . 184
Bread and cheese
pudding . 221
— — — plain . . 280
— mnuts or pulled
bread. .. s . 281
— pancakﬂﬁ L S T
— pudding baked . 277 |
— — boiled. . 277
— BRUCE , ., . . 144
Bl g .ok B
Broad beans . . . 159
Broceeoli e

Broiled ::hl'uke:n . 128

INDEX.
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PAGE
Broth, chicken . 241 |
— calf’'s foot. . . 244
— mutton . 17
— invalids’ . 241
— veal 242
Brumﬂsan&wrenches 311
Brussels sprouts . . 171

Bubble and squeak . 250
Buns . . T
Burns and Bl’t&ldﬂ . 813

Burnt almond dust

for puddings . . 198
Burnt sugar for
colouring clix.
Butter milk cakes . 277
ABBAGE . . . 172
— pickled . . 288
— gtuffed. . . . 172
Cabinet pudding. . 182
Cakes |, 252, 281
Caleulation of house-

keeping expenses. 314

Calf’s brains ., ;3131
— head, baked . . 104
— — bhoiled , . 108
— — plain . . 265
-— — with oysters . 265
2nd dressings of :—
— collops . . . 105
— hashed. . . . 104
— feet and sauce . 105
— foot broth . . 244
—_——gelly ., . . 224
— —gtock . . . 2
— heart, roasted . 106
— liver and bacon . 266
— — mock phté de foie
W TR W
— — roasted . 110
— — stewed . 110
Camphor julep . 310
— water . . . . 314
Candied cocoa-nut . 300
— froit . . 299
Cnndles, to ﬁ:r. . 326
Caper sauce . . 256

— forfish . . .
Capon, stuffed and

roasted . . . . 128
Carp baked . . AR
— ptewed, ., , . 48
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Carrots . . 166
Carrot scup . 1B
Clastor oil eream. . 317
Canliflower . 170
— 4 la Francaise . 171
— with Parmesan . 171
Celery sauce . . 125
— gtewed ., . . 167
Chantilly cake . . 232

Charlotte, apple,
eold . v . e a 20B
— — hot. . 210
— apricot. . . 209
— gooseberry . 209
— greengage . 209
— marmalade . 210
— pudding . . . 276
Charlotte Tusse . . 208
Cheese biseunits . . 230
Cheesecakes . . 207
— mixtures . . 206
Cheese souffle . 229
— stewed . . 280
— toasted . 280
Cheesikins . 230
Cherries, preserved . 294
Cherry brandy . 306
— cordial . . . 306
— gance . . . 178
Chestnut puﬂdmgs 176

Chestnuts, preserved

300

Chicken, broiled. . 130
— broth . B |
— mineced for in-
valids . . 247
Chilblains . 318

Chimneys, to -swepp

325

China and glass. . 325
Chine of pork .. . 120
Chives butter . . 3b
Chocolate cream . . 222
Cholera ; . 8Tl
Chutney-sauce . 283
Cisterns . . . 325
Clarence puddmg . 179
Clarified sugar . . 175
Cleaning pastes . . 319
-_ TArnis ! Pﬂpﬂ].'
walls . , . .-3%5
Clifton puffets . . 203
Clocks . R g
Cocoamibs , ., ., 239
— nut ¢regm 180
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4

*The receipts have the merit of each being perfect in itself, without references and
cross-references to others, which is often perplexing to the novice, and always tedious
and troublesome. All French terms have been avoided; and as “ Cre-fydd’s’” establish-
ment seems to have consisted only of two female servants, and the usual appliances
found in the Kitchen of such an establishment have been sufficient to prepare all the
dishes set forth, the whole of these I‘Etl';'i?tl will be found suitable to persons of moderate
income, whose position in life demands from them a due regard to its conventionalities,’

THe READER, Jun. 16, 1864,

5

! The receipts are practically available for the moderate and econnmical, vet reasonably
luxurious, housekeeper. ‘They have been tested and served on the table of the authoress,
and passed the ordeal of fastidious and critical palates. The quantity of euur{_ingredlem:
used is carefully given, as well as the exact time required for cmkinF. Cre-Fydd has in
this way done good service to her countrywomen and {heir husbands,

Norks AND QUERIES, Jan. 30, 1864,

6

¢ % Cre-Fydd ™ ia persunasive, perspicuous, and precise : she makes it evident that a cook
must save berself trouble by a careful observance of her imstructions. ‘The system on
which this admirable cookery-hook is arranged is the most comprehensive and simple
which can be desired. To bills of family fare (suitable for a household of moderate
means, and incloding two servants), which are cleverly diversified, and highly satisfactory,
twelve bills of fare for dinner parties, eminently calculated to allay the mental anguish
of the hostess and the gastronomic cravings of the guests, without dismenrtinuate or
unnwaranted expense. nder the head of ** A Few Things Worth Knowing,'* we find in-
structions for the remedying of a number of painful emergencies with which the master
and mistress of a household are tolerably eertain to become unpleasantly familiar, from
smoky chimneys to scalded fingers and sprdined ankles. Deserves all manner of (pot)
luck.? Monrxinag Post, Jan. 29, 1864.

7

* Written to help young housekeepers, and one that is really likely to be of use to
them even if they only study the daily Lills of fare for the kitchen. CRE-FYDD's
information on other matters of domestic economy is well worth attending to.?

Grone, Feb, 11, 1864.

“This is a book of cookery on a new and original plan. It commences with Bills of
Family Fare, calculated for two persons (with a corresponding allowance for the
kitchen), but which a little addition or multiplication will easily render available for
the instruction of a larger number. Bills of fare for dinner and other parties follow, to
which are added careful instructions in cookery, ﬁlain or ornamental, but so worded as
to be intelligible to others besides professed cooks or housekeepers imbued with the
knowledge of many years. Nor is the information contained in this alluring work
strictly confined to culinary proceedings. It includes prescriptions for invalids, good
advice to mistresses and servants, and many other things well worth knowing by house-
keepers, not omitting hiuts on carving. Every sentence is worth gold.?

NAvaL AND MILITARY GAZETTE, Jan. 9, 1864,

¢ This is not a common-place cookery book, merely giving receipts for making certain
dishes, and nothing more. The authoress enters much more fully into the spirit ot the
work she has undertaken, and is evidently anxious to teach her fair readers to be good
and economical manazers as well as artistes. She actually provides a menn for every
day in the year, selecting the dishes with practised taste, but at the same time not dis-
regarding the question of expense. The useful information afforded under the head of
“ Things worth knowing * is well worth the price of the entire book.?

ARMY AND Navy GAZETTE, Feb. 13, 1864,

10

“ The book is arranged =0 that a servant by the exercise of moderate attention may
produce any of the dainties specified, and may be presumed to afford a satisiactory
response to the oft-propounded question, ** What shall we have for dinner?” The
authoress concludes with a number of suggestions for the practical guidance of mis-
tresses and servants on the subject of household arrangements which, if well studied
and acted up to by both mistress and maid, would tend to promote much greater comfort
and much more mutual good feeling than at present exists in nine-tenths of British
households.’ BrLL's LiFe, Jan. 30, 1864,
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11

¢ Messrs. SimPRIN, MARSHALL, & Co. have just published a handsome and usefnl
volume designed for the special edification and instruction of young housekeepers. As
a mere guide to the mysteries of domestic cookery the volume has much value; but it is
likewise a teacher of domestic economy, and thus becomes more useful still. Among
its peculiarities is the publication of a bill of fare for every day in the year, including
breakfast and dinner, for a small family. The cost of every article is clearly set out,
and the result is to show in the simplest manner how the best result can be obtained on
the most economic principles. The book may be safely recommended in every respect.’

o MornNiNG STAR, Feb. 16, 1864.

¢ The want that has been felt so long—of a plain sensible hook—that will really be a
help and guide, is supplied by ** Cre—%’ydd’n amily Fare,” and we therefore offer no
apology for noticing it. The novel plan of giving a bill of fare for each day in the year
commends itself at a g.inncc to all who are puzzled as to what they shall order and what
prepare. The “ Fare® is very plain and wholesome; and making use of what each
senson produces, it is still within the reach of most moderate and respectable house-
holds.” 13 Covurt CIRCULAR, March 5, 1864.

it Ore-Fydd’s Family Fare ; or, Younz Housewife’s Daily Assistant,” is exactly what
it pretends to be—a book of plain simple directions from an experienced lady, who in
her own household has suffered from the intricacy of, and the often absurd directions
with which, the best cookery books perplex good plain cooks and housewives.’
NorTH LoNpon NeEws, March 5, 1864.

14
‘Need we say more in commending the work to all who wish to profit by the experi-
ence of a practical housewife? * CHURCH STANDARD, March 4, 1864.
15

¢ ¢ Cre-fydd's Family Fare * enables young housewives, however inexperienced, to lay
every day a dainty dish before the kinge, their husbands, nlwarn provided that the cook
be the right woman from the right place, instead of from that unpleasant servants’
registry suggested by the proverb, that * Heaven sends meat,” &c. There is a bill of
fare here for every day in the year—what to have for breakfast, what the two servants
should dine off in the kitchen, and what should be gserved up—both tasty and economieal
—up-stairs, Besides this, there is a cyclopedia of cookery and a budget of things worth
knowing in the housewife sense.’ CourT JOURNAL, March 5, 1864.

16

% The Young Housewife’s Daily Assistant,” on all matters relating to cookery and
housekeeping, 18 written in language adapte& to the understanding of the cook, and
yet such that the lady ** will not object to read.” The directions are plain and simple,
and have all been tested by the authoress, therefore they may be considered thoronghly
reliable. Regarding the expenses, the materials to be employed are * reasonably econo-
mical,” and beyond this nothing can be promised. The work contains a ** bill of fare *
for every day throughout the year, and for an occasional ** dinner party '’—some 900
recipes; and a chapter on * Things Worth Knowing ** is given. Among the above we
have hints to mistresses and servants, and directions for carving. The book is printed
with a copious index, and deservés a large circulation.”—PusLic OPINIOX, Jan, 9, 1864.

17

‘ What constant variety may, without extravagance, be introduced into the ordinary
meals of a household, is partly shown in a capital new housekeeper’s book, called
* Cre-fydd’s Family Fare.” Such a book would ecarry any housewife, resolved to become
pl easantly skilled, as she ought to be, in culinary lore, far on her way.’

ALL THE YEAR Rounp, Feb. 27, 1864.
18

“The work is mainly designed for families that are in comfortable rather than opulent
circumstances ; some directions touching health and general comfort are added. The
instructions are all plainly conveyed, and the volume will be a treasure to those young

and inexperienced couples who have just issued out of the honeymoon into the more
substantial moons of joints and made dishes.’ Loxpow Review, Feb, 27, 1864.

19

* Twelve bills of fare for dinners of entertainment are given, wit i :
no less than 898 receipts for all sorts of dishes, sauces, E.:E. . rémpbstm- Eﬁﬁ:ﬂ“ﬁu‘éﬂﬁ’
&c. ; a few things worth knowing as remedies for many of the * ills that flesh is heir to :*’
directions for doing little things; hints on carving; hints to mistresses and servants
and a capital index to the whole.? Care Araus (English Edition), March 5, 1864, i

s
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20

* The notes appended to the receipts are very valuable charming little hints, laden with
imtr_m:tiun. new class of dishes is found in * Cre-Fydd "—we refer to those with the
heading in brackets (second dressing). We have looked carefully through the bills of
family fare—we nounce them so good, and so well arranged, as to leave us to desire
nothing better than that they should be the diary of our gastronomic doings for 1864.
We heartily recomm the book, and would advise all our fair young brides who desire
to see their husbands eat a good dinuner in good temper at their own tables, to include
“Cre-Fydd ™ amongst the treasares of their froussean, and suggest to our valued friends,
the matrons, that if they place it on their book.shelves, they will often turn to it as a
valuable help and coadjutor.’ York HErRALD, Jan. 30, 1864,

21

‘This book we have referred to a jury of our female friends, who have discussed its
merits, and have pronounced a most favourable opinion of the work. Every wife or
daughter who was not well up in such affairs would do well to take this book into their
confidence,’ YoREsSHIRE GAZETTE, Jan, 30, 1864,

‘In a new work on cookery, published vmder the somewhat singular title, © Cre-F%'dﬂ*s
Family Fare, the Younz Housewife’s Daily Assistunt,”’ the writer, a Yorkshire lady,
gives excellent hints to mistresses and servants.’ Legpns Mercunry, Jan. 15, 1864,

¢ We think, after a careful perusal, it fulfils our views in conformity with the wants of
the mididle class, pogsessed of only moderate incomes. It takes up entirely new ground,
and forms and executes a plan totally different from that of its predeces=sors. The part
calied * Remarks and Directions to be Remembered,” is one of the most valuable parts
of the book, and we believe not to be found in any other cookery-book. It eonsists of n
clear explanation of many of the terms used in the succeeding receipts, and directions
as to the state, preparation, use, and management of the various utensils and ordinary
condiments employed in cooking, as well as accurate information in conducting the
processes of roasting, boiling, braising, and steaming. A partto our mind is of the
greatest importance in promoting the comfort, well-being, and hap&zinau of a household,
and which appears under the modest title of * A Few Things Worth Knowing.”* It
contains a variety of suggestions as to what medical stores the careful housewife
should always have at hand ; what is to be done in the event of sudden attacks of illness,
such as fainting fits or paralysis, until proper medical aid can be procured.’

StrockToN HERALD, Jar. 20, 1864.

24

¢4 Cre-fydd* has to our mind fulfilled her mission, as the writer of a good practical book
on cookery, but in our estimation there are other points in the book of at least as much
importance and value. We allude to the excellent information and advice to be found
under the title ““ A Few Things Worth Knowing.”* There are introduced a variety of
* Hints to the Mistress** as to hiring servants, ordering dinners, keeping accounts, the
proper contents of the store-closet, the right quantities to be given out to servants, and
the length of time those quantities ought properly to last, the seasonable time for laying
in stores, the suitable weekly stores for the kitchen, as well as many other matters of
the same description, which are well worthy of attention. The next minor head is
“ Hints to Servants.” Herein are to be found many invaluable directions as to the
distribution of the work of the household between the servants ; the lime when, aud the
mode in which it should be ]'{errﬂrlned; the proper appliances to be employed in per-
forming it, and the mode of using them.’

DARLINGTON AND SToCKTON TiMES, Jan. 30, 1864.

25

4% Cre-fydd * desires to be a real friend, and the puzzling question : “ What shall we
have for dinner?” is answered with such circumstantiality that in one part of her rather
massive volume she gives the materials for two meals for e-.rerg day in the year. The
“ Hints on Carving are brief, clear, and intelligible, and will be much prized by those
who look in vain for the arrival of the time when that department of labour shall be con-
signed to the side-table.” SUNDERLAND HEraLD, Feb, 26, 1864,

¢ There is also a totally new feature in the work under the modest title of *“ A Few Things
Worth Knowing.” Herein are to be found many valuable suggestions for the comfortable
arrangement of a household. In conclusion, we think that we may confidently express
an opinion that “ Cre-fydd’s’’ book should be found in every house where, although a
moderate income is possessed, there is a reasonable desire to secure as much comfort and
happiness as circnmstances will permit.’ WAKEFIFLD JOURNAL.
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¢  Cre-fydd’s Family Fare.”—It is not often that on ts with i, of this kind

Mily a nt in all matters
b M'Hdm‘iribl adapted
evidently had a rich

that is so well entitled to be called “ The young housewife
relating to cookery and huusekeeginz”as this is. In allye
to its purpose, and must have cost the lady who wrote it, '\
store of experience and keen and accurate observation , intense labour and
application. The recipes, some of which we have tried, are very*Suitable for the use of
the middle class, and have evidently been prepared wiglh a view to judicious economy
as well as excellence of result. In short, it is one of the most complete books of the
description ever issued from the press, and ought to be placed in the hands of every
young housekeeper.’ MaNcHESTER COURANT, Feb, 20, 1864.

©This is a work that is likely to supersede all other books on the same subject. To
families of moderate means * Cre-fydd’s Family Fare ** will prove invaluable. The great
merit of her book, apart from the excellence of the receipts themselves, is the clear way
in which they are given. The work therefore can stand onits own merits, and needs
only to be known to be appreciated. The book contains, likewise, various miscellaneous
instructions-and directions to servants and otfers, to which, it is to be hoped, those into
whose hands it may be placed will give the attention they deserve.’

CHESTER CoURANT, Feb. 24, 1864.

¢ ¢ Cre-Fydd ' hes no cause to dread the criticism of us, or that of any other journalist.
The book is quite new in its plan and execution. It is the sound guide for the middle
class, whose incomes are moderate, in matters of Cookery and Housekeeping., ** Hints
to the Mistress,””—Here sugzestions are made as to the hiring of servants, the contents
of the store-closet, the giving out those stores, and the time thzb?’ ought to last, keeping
accounts, ordering dinners, and checkin tradesmen’s bills, Next are * Hints to Ser-
vants,”— Equal good sense and knowledge appear under this head. We can without
hesitation recommend it as an invaluable guide to those persons *““ who are about to
marry ;** and that class, we trust, is very nomerous, as 1864 is Leap Year.’

CHELTENHAM Examiner, March 20, 1864.

30

¢ As far as we can judge, the various recipes given bear all the appearance of excellence
combined with a consistent regard to cheapuess. A bill of fare for every day in the year
is given ; also necessary arrangements for small and large dinner and evening parties,
with the average costs attached.’ BaTH JoURNAL, March 5, 1864,

31

- “The old adage says * Too many cooks spoil the broth,” and possibly too many cookery
books may 33][ the cooks; but if there is not room for an additional one, we must cer-
tainly displase one of our older guides to make room for the new comer with its guaint
Cambrian title, for it has special features of its own, which, when it is generally known,
will, we feel sure, give it an equal circulation to the most celebrated manuals. We have
no practical experience of the subtle mysteries of the Kitchen, and can therefore not
speak ex cathedra on the value of the receipts, which appear, however, marvellously
appetising. We notice some special fentures which ought to make Cre-fydd’s book a
treasure to hovsekeepers and cooks. Besides the actual receipts and lists of dishes,
there are some valuable hints to young housekeepers on household matters; and that
great desideratum, a Dietary for the Sick Chamber, for the want of which many an
invalid goes dinnerless, in gpite of the best wishes and lavish expenditure. We heartily
recommend * Cre-fydd’s Family Fare ™ as one of the best and most practical cookery
books yet published.? Baru Exrriss, March 12, 1864.

32

‘1t is an additional recommendation to find that * the quéntity of every ingredient
used is -::nh_efulli'g given, as well as the exact time required in cooking.” Each receipt is
perfect in itself. The book. contains much novel and excellent information, in a s ape
we have not before met with.” WEesSTERN DalLy PrEss, Jan. 25, 1864,

33

* ¢ What shall we have for dinner to-day?” was the title of a very popular little book,
which proposed to answer rather a puzzling question. The work before us, however,
directs us not only in matters of dinner, but in matters of breakfast also. Cre-Fydd is
entitled to public thanks, and we hope will receive public support for her useful
volume.” Bristou 'Times, Jan, 22, 1864,
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41

‘This is a most excellent cookery book, and should supply a want that must have been
keenly felt by many a young housewife who has not had a thorongh practical training
in the mysteries of the kitchen.? ABERDEEN HERALD, Jan. 16, 1864,

42

The woman who has learned the art of cooking well and of teaching her servants to do
the same, has learned an art which will conduce more to the comfort and happiness of her
home than almost any other she can acquire. Among the number of books on cooking
we have seen none that can be more confidently recommended to the class for whom it
is intended than *° Cre-Fydd’s Family Fare.” It is written from the point of viewofla
lady in the middle class, who has to keep house in a style of comfort on moderate
means. All the receipts are in plain Englizh, and are such as may be understood and
acted on by any person who can read and who has learned the first elements of cooking.?

Inverngss CoUuRiER, March 10, 1864.

43

‘If any are, however, disposed to enter upon so useful a branch of education as
cookery, we can recommend no better book than the present, which, written by a prac-
tical hand, who writes not alone for accomplished artistes, sets down everything so
plainly that she who reads may cook, however inexperienced she may have been.’

- BANFFSHIRE JOoURNAL, Jan. 12, 18064,

44

¢ Cre-Fydd really appears to have universal experience in the matter of dinner-giving.
She brings to her task a skill and taste almost reaching the elevation of genius. As far
as we can undertake to judge, all former books of the kind are cast into the shade by her
“ Housewife's Assistant.” It seems the ne plue ultra of a manual of cookery. With
* Cre-Fydd " in her hand, no young manager of an establishment can go far astray, if

she will follow its guidance,” DusLin EvEning MaiL, Feb. 19, 1864,
45
¢ Who Cre-Fydd is we have not the least idea, but his, or her, notions of * family fare*
we pronounce to be excellent.” Cork Darry RerorTER, Feb, 9, 1864.
46

‘It is not our custom to notice books; but this much of it we may say, that there is a
variety of receipts which should suit every palate, and that the family which can provide
the materiel, has directions for making the best use of it."

CorK ADVERTISER, Feb. 8, 1864,

a7

¢ Cre-Fydd’s Family Fare*® proceeds oun the principle of assuming that the reader
requires to be taught, and that at least a large proportion of those who study its contents
will be anxious to make the most of moderate appliances. It is, therefore, an eminently
practical and explicit book, whose main aim 15 to combine comfort and luxury with
economy ; and in this respect it is a remarkable success.” :
. Cork EXAMINER, March 2, 1864.

48

£ It pives some ?Erg sensible hints to mistresses and servants, on the management of
the store-closet, and many other matters which cannot but be extremely useful to all
housekeepers, whether young or old.? GUERNSEY STAR, Jan. 9, 1864,

London: SIMPEKIN, MARSHALL, & CO.
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