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INTRODUCTION.

N the primitive ages of the world, when the preservation of
human existence was supported only by the simple and sponta-
neous productions of Nature, mankind were totally unacquainted with
every mode which has been since discovered and adopted for the
ratification of sensual indulgence. As time advanced, the people
ﬁeuarne more dispersed, and nations were formed in different parts
of the known world, so improvement took place as well in the Arr
o¥ CooKERY, as in the common transactions of life. Every age con-
tributed by additional invention, to the increase of this material and
gratifying enjoyment, till at length those articles, which were
simply used in their natural state, became refined, and were rendered
by art, not only pleasing, but deliciously grateful to the palate.
'IJi]e means of acquiring such indulgence form the subject of this
work, which the writer has, for a great number of years, made it
his study to obtain, and which, he tatters himself, will be found so
accurate, clear, and concise, as to render every person, who follows
the directions given, so professed a Cook, as to produce reputation
to themselves, by giving the most ample satisfaction to those for
whom they provide.

During the last and former centuries, the Art of Cookery was
reckoned an essential part of Female education ; it is recorded with
honour of some of our Ladies in the highest degrees of life, ¢ That
they were excellent Housewives, and as capable of descending to
the kitchen with propriety, as of acting in their exalted stations with
dignity.” At this day, the manor of Addington, in Surrey, is held
by the tenure of dressing a dish of Soup, for the king at his coro-
nation ; a tenure of as old date as the time of William the Con-
queror ; and Stow, in his survey of London, says, that Henry VIII,
granted an estate in Leadenhall Street, to “ Mistris Cornewallies,
widdow, and her heires, in reward of FINE PUDDINGS BY HER MADE,
wherewith she had presented him.”

y Cunsideﬁnﬁ; then, that as every age has contributed by additional
mvention to the material and grat?eﬁng enjoyment of good living,
by means of the Art or Cooxery, the Publisher, who s no
expence in rendering every edition of the HOUSEKEEPER s

IN-






THE

HOUSEKEEPER’s INSTRUCTOR

OR,

UNIVERSAL FAMILY COOK

CHAP. L

SOUPS and BROTHS.

AS a proper mode is the first and most judicious

step that can be taken in the display of any sub-
ject, so we shall commence our work with a particular
deseription of the manner of making all kinds of Soups
and Broths, those articles in the Art of Cookery being,
at most entertainments, whether of a public or private
nature, first brought upon the table.

To acquire reputation, and give satisfaction to those
for whom any kind of provision is dressed, the first grand
consideration of the Cook should be a particular attach-
ment to cleanliness, and this more immediately in the
proper care of all vessels wherein such provision is to be
dressed. They must be kept properly tinned, and, as
soon as possible after being used, well cleaned, and
placed, with their covers on, in some situation adapted
for the purpose. Previous to their being again used,
examine them very strictly, and be careful that they are
totally free from any kind of grease, or any particles of
sand, which will be too apt to secrete themselves in un-
observed cavities of the vessels. To avoid this, rub the
palm of your hand all round, with the enas of your
fingers in the cavities, and if any sand is left, it will stick
to the flesh, which will naturally draw it out. After
this, wipe it all round with a clean cloth, and you may be
%rett}r well satisfied it is thoroughly cleansed for use.

he pains you have taken in this first degree of care will






SOUPS 7

very close and set it over a slow fire, without any water
till the gravy is drawn out of the meat. When this is
done, pour it out into a pot or large bason; then let the
meat brown (taking care that it does not burn), and put
into the saucepan four quarts of water. Let the whole
boil gently till it is wasted to three pints, then strain it,
and mix with it the first gravy drawn from the meat.
Set it on the fire, and add two ounces of vermicelli, a
nice head of celery cut small, chyan pepper and salt to
your taste, and let the whole boil about six minutes.
Lay a small French roll in the Soup dish, pour the Soup
upon it, strew some of the vermicelli on the surface,
and then serve it to table.

Vermacelli Soup White.

WASH your vermicelli in boiling water, and leave
it to drain on a sieve that it may not lump: boil it with
some good gravy soup; and the moment before serving
it up, put in a culis a-la-reine, or the yolks of some eggs
beat up with cream or milk. It must not boil after the
eggs are in, or else it will curdle.

Soup a-la-Remne.

TAKE a knuckle of veal, and three or four pounds
of lean beef, to which put in six quarts of water, with
a little salt. When it boils take off the seum quite clean,
then put in six large onions, two carrots, a head or two
of celery, a parsnip, one leek, and alittle thyme. ILet
the whole stew together till the meat is quite boiied
down, then strain it through a hair sieve, and after it
has stood about half an hour, skim it well, and clear it
oft gently from the settlings into a clean pan. Boil half
a pint of cream, and pour it on the erumb of a small
loaf' till the whole is soaked in. Take half a pound of
almonds, blanch and beat them as fine as possible, put-
ting in now and then a little cream to prevent them
from oiling. Then take the yolks of six hard eggs,
beat them with a loaf soaked in the cream, and mix
the whole together. Put your broth in again into the
saucepan, and when hot pour it to your almonds. Strain
it through a fine hair sieve, rubbing it with a spoon till

b NS
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5 SOUPS.

all the virtue and flavour are extracted. Put the
whole into the saucepan, adding a little more cream
to make it white. Set it over the fire, keep stirring it
till it boils, and skim off the froth as it rises. In the
meantime soak the tops of two French rolls in melted
butter in a stew-pan till they are crisp, but not brown ;
then take them out of the butter, and lay them in a
plate before the fire. After remaining there a short
time put them at the bottom of the tureen, pouring to
them a small quantity of the Soup. When your Soup
has been thoroughly skimmed from froth, and is just
ready to boil, then take it off, pour it into the tureen,
and serve it hot to table. In making this Soup, parti-
cular care must be taken that no fat be on the surface of
the broth at the time it is poured upon the almonds,
otherwise the whole will be spoiled.

Soup Cressy.

CUT a pound of lean ham into small bits, and put
at the bottom of a stew-pan, with a French roll cut in
slices, and laid on the top. Take two dozen heads of
celery cut small, six onions, two turnips, one carrot,
six cloves, four blades of mace, and two bunches of
water cresses. Put them all in a stew-pan, with a pint
of good broth. Cover them close, and let them sweat

ently for about twenty minutes, after which fill it up
with veal broth, and stew it four hours. When this is
done, strain it through a fine sieve or cloth, and put it
again into the saucepan, seasoning it with salt and a
little chyan pepper. As soon as it 1s simmered up, pour
it into the tureen, putting in some French roll toasted

hard.
Transparent Soup.

CUT off the meat from a leg of veal as clean as you
can, after which break the bone in small pieces. Put
the meat into a large jug, with the bones at top, and add
o it a bunch of sweet herbs, a quarter of an ounce of
mace, half a pound of blanched almonds, and pour in
four quarts of boiling water. Set it over a slow fire,
close covered, and let it stand all night. The next day

take it out of the jug, put it into a clean saucepan, a;u}
L 53-8




SOUPS 9

let it boil slowly till it is reduced to two guarts. During
the time it boils be particularly careful to take off all the
scum and fat.  Strain it into a large bowl, and when
you think the meat is perfectly settled at the bottom, so
that no sediment can intermix with the soup, put it into
a clean saucepan, and intermix it with three or four
ounces of boiled rice, or two ounces of vermicelli, which
you like best. When it has boiled about a quarter of
an hour, pour it into the tureen, and serve it to table

Almond Soup.

TAKE a quart of almonds, and beat them in a
marble mortar, with the yolks of six hard eggs, till they
become a fine paste. Mix them by degrees with two
quarts of new milk, a quart of cream, and a quarter of
a pound of double refined sugar, beat fine, and stir the
whole well together. When it is properly mixed, set it
over a slow fire, and keep it stirring quick till you find it
of a good thickness: then take it off, pour it into your
dish, and serve it up. The principal care to be observed
m making this soup is to prevent its curdling, which
can only be done by keeping it constantly stirring till it
boils.

Soup Sunté, or Gravy Soup.

TAKE a pound and a half of lean ham cut in
slices, and pit them in the bottom of the stew-pan,
with about two ounces of butter under them. Over the
ham put three ounces of lean beef, and over the becf
the same quantity of veal. Put in six onions cut in
slices, two carrots, and two turnips sliced, two heads of
celery, a bunch of sweet herbs, six cloves, and two
blades of mace. Let there be a little water at the bottom,
and when you have gently drawn it till it sticks, put in
a gallon of boiling water. Let it stew gently for two
hours; season with salt and chyan pepper, and strain it
clear off. Having ready a carrot cut in thin pieces about
two inches in length, a turnip, two heads of leeks, two of
celery, two of endive cut across, two cabbage lettuces cut
in the same manner, with a little sorrel and chervil. Put

B these
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SOUPS. 11

tracted ; after which put to it four quarts of warter, and
let it stmmer gently till it is reduced to two. If you
mean to use it as soup only, strain it clear off, and put
in the white part of a head of celery cut in small pieces,
with a little browning to make it a fine colour. Scald
two ounces of vermicelli, and put into the soup, then
let it boil for about ten minutes, and pour it into your
tureen, with the crust of a French roll, and serve it up.
If it is to be used as a stew, take up the cheek as whole
as possible, and have ready a boiled turnip and carrot
cut in square pieces, a slice of bread toasted, and cut
in small dices, put in a little chyan pepper, strain the
soup through a hair sieve upon the whole, and carry it
to table.

Macaront Soup

MIX together three quarts of strong broth with one
of gravy. Take half a pound of small pipe macaroni,
and boil it in three quarts of water, with a little butter
in it, till it is tender, after which strain it through a sieve.
Cut it in pieces of about two inches in length, and put it
into your soup, and boil it up for about ten minutes
Send it to table in a tureen, with the crust of a French
roll toasted.

Culf’s Head Soup.

WASH the head as clean as possible, which you
will the more easily do by strewing a little salt on it to
take out the slime. After it is thoroughly cleansed, put
it into your stew-pan, with a proper quantity of water
and throw in a bunch of sweet herbs, an onion stuck
with cloves, five or six blades of mace, and some pearl
barley., When it has stewed till it is tender, put in some
stewed celery. Season it with pepper, pour the soup
into your dish, place the head in the middle, and serve
it to table.

Pease Soup in the Common Way.
PUT a quart of split pease into four quarts of water,
witn some beef bones, or a little lean bacon. Add

one head of celery cut small, with three or four turnips.
Let
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water, and let 1t stew gently four hours, skimming it
well during the time. Take two quarts of pease, and
stew them in some of the liquor till tender; then strain
them off and beat them fine, put the liquor in, and mix
them up. Take a tammy, or fine cloth, and rub them
through till you have rubbed all the Fulp out, and_then
put your soup in a clean pot, with half a pint of spinach
juice, and boil it up for about a quarter of an hour-
season with salt and a little pepper. If you think your
soup not thick enough, take the crumb of a Krench roll,
and boil it in a little of the soup, beat it in a mortar,
and rub it through your tammy, or cloth, then put it
into your soup, and boil it up. Pour the soup into the
fureen, with half a pint of young pease and mint,
stewed in fresh butter; then serve it up.

Onion Soup.

TAKE eight or ten large Spanish onions, and boil
them in milk and water till they become quite soft,
changing your milk and water three times while the
onions are boiling. When they are quite soft rub them
through a hair sieve. Cut an old cock into pieces, and
boil it for gravy, with one blade of mace. Then strain
it, and having poured the gravy on the pulp of the
onions, boil it gently, with the crumb of a stale penny
loaf grated into half a pint of cream, and season it to
your taste with salt and chyan pepper. When you serve
it up, grate a crust of brown bread round the edge of
the dish. It will contribute much to the delicacy of the
flavour, if you add a little stewed spinach, or a few heads
of asparagus.

Milk: Soup.

BOIL a pint of milk with a little salt, and if you
please sugar; arrange some sliced bread in a dish, pour
over part of your milk to soak it, and keep it hot upon
your stove, taking care that it does not burn. When
you are ready to serve your soup, beat up the yolks of
five or six eggs, and add them to the rest of the milk.
Stir it over the fire till it thickens, and then take it off
for fear it should curdle.
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beef and veal gravy- when it is done, season it to your
palate. and serve it up.

Scotch Barley Broth.

TAKE aleg of beef cutinto pieces, and boil it in
three gallons of water, with a sliced carrot and a crust
of bread. TLet it continue boiling till reduced to one
half. Then strain it off, and put it again into the pot,
with half a pound of barley, four or five heads of celery
cut small, a bunch of sweet herbs, a large onion, a little
parsley chopped small, and a few marigolds. When this
has been boiled an hour, put in a large fowl, and let 1t
continue boiling till the broth is quite good. Season it
with salt to your taste, take out the onion and sweet-
herbs, and send it to table with the fowl in the middle,
The fowl may be used or omitted, according to your
own discretion, as the broth will be exceeding good
without it.

Instead of a leg of beef, some make this broth with a
sheep’s head, which must be chopped all to pieces.—
Others use thick flank of beef, in which case six pounds
must be boiled in six quarts of water. Put in the barley
with the meat, and boil it very gently for an hour, keep-
ing it clear from scum. Then put in the before-men-
tioned ingredients, with turnips and carrots clean
scraped and pared, and cut into small pieces. Boil all
together softly till you find the broth very good, and sea-
son it to your palate. Then take it up, pour the broth
into your dish or tureen, put the beef in the middle, with
carrots and turnips round the dish, and send it hot to
table.—This is a very comfortable repast, more particu-
larly in cold and severe weather.

Soup Lorraine.

TAKE a pound of almonds, blanch them, and beat
them in a fine mortar, with a very little water to keep
them from oiling. Then take all the white part of a
large roasted f{:w"i, with the yolks of four poached eggs,
und pound all together as fine as possible. Take three
quarts of strong veal broth, let it be very white, and all

the







SOUPS. 17

Ghblet Soup.

TAKE four pounds of gravy-beef, two pounds of
serag of mutton, and two pounds of a scrag of veal. Put
these into a saucepan with two gallons of water, and let
them stew very gently till the broth begins to have a
good taste. Then pour it out, let it stand till it is cold,
and skim off all the fat. Take two pair of giblets well
scalded and cleaned, put them into the broth, and let
them simmer till they are very tender. Take out the
giblets, and strain the soup through a cloth. Put a piece
of butter rolled in flour into your stew-pan, and make it
of a light brown. Have ready, chopped small, some
parsley, chives, a little penny-royal, and a small quan-
tity of sweet marjoram. Place the soup over a very
slow fire; put in the giblets, fried butter, herbs, a little
Madeira wine, some salt, and chyan pepper. Let
them simmer till the herbs are tender, and then send
the soup to table with the giblets intermixed.

Hodge Podge.

TAKE a pound of beef, a pound of veal, and a
pound of serag of mutton. Cut the beef into small
pieces, and put the whole into a saucepan, with two
quarts of water. Take an ounce of barley, an onion,
a small bundle of sweet-herbs, three or four heads of
celery washed clean and cut small, a little mace, two
or three cloves, and some whole pepper, tied all in a
piece of cloth; and throw into the pot with the meat
three turnips pared and cut in two, a large carrot scraped
clean and cut in six pieces, and a smail lettuce. Cover
the pot close, and let it stew very gently for five or six
hours; then take out the spice, sweet-herbs, and onion,
pour all into a soup dish, season it with salt, and send it
to table.

Cow Heel Soup.

TAKE four pounds of lean mutton, three of beef,
and two of veal; cut them across and put them into a
E{}t, with an old fowl, and four or five slices of lean

am. Let these stew without any liquor over a very

C slow
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when it has boiled till the vegetables are tender, pour it
into a tureen, and take it to table.

Spring Soup.

TAKE a pint of young pease, some chenri!, sorrel,
young green onions, spring carrots, and turnips, and
stew them in some butter till tender; when done, add
what quantity of good brown gravy you wish; season
it with pepper, mace, and salt. Let the turnips and
carrots be sliced, and be sure take off all the fat that
rises upon the soup.

Hare Soup.

CUT a large hare into pieces, and put it into an
earthen mug, with three blades of mace, two large onions,
a little salt, a red-herring, half a dozen large morels, a
pint of red wine, and three quarts of water. Bake it
three hours in a quick oven, and then strain the liquor
into a stew-pan. Have ready boiled four ounces of French
barley, and put in; just scald the liver, and rub it through
a sieve with a wooden spoon; put it into the soup, set it
over the fire, but do not let it boil. Keep it stirring till
it is on the brink of beiling, and then take it off. Put
some crisped bread into your tureen, and pour the sou
into it. This is a most delicious rich soup, and cal-
culated for large entertainments. If any other kind of

soup is provided, this should be placed at the bottom of
the table.

Partridge Soup.

TAKE two large old partridges, skin them, and cut
them into pieces, with three or four slices of ham, a
little celery, and three large onions cut in slices. Fry
them in butter till they are brown, but be sure you do
not let them burn. Then put them into a stew-pan,
with three quarts of boiling water, a few peppercorns,
and a little salt. Afterit has stewed gently for two hours,
strain it through a sieve, put it again into your stew-pan,
with some stewed celery and fried bread. When it

:s near boiling, pour it into your tureen, and serve it up
10t
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bearded, and beat them in a mortar with the yolks of six
eggs boiled hard. Season it with pepper, salt, and grated
nutmeg; and when the liquor boils put all into 1t. Let
the whole boil till it becomes of the thickness of cream,
then take it off, pour it into your tureen, and serve it to

table.

Mutton Broth.

TAKE a neck of mutton about six pounds, cut it in
two, boil the serag part in a gallon of water, skim it well,
and then put in a small bundle of sweet-herbs, an onion,
and a good crust of bread. When the scrag has boiled
about an hour, put in the other part of the mutton, and
about a quarter of an hour before the meat is done, put
in a turnip or two, some dried marigolds, a few chives,
with parsley chopped small, and season it with salt. You
may at first put in a quarter of a pound of barley or
rice, which both thickens and contributes a grateful
flavour. Some like it thickened with oatmeal, and some
with bread ; and, instead of sweet-herbs and onions, season
it with mace; but this is a mere fancy, and determined by
the different palates of different people. If you boil
turnips as sauce to the meat, let it be done by themselves,
otherwise the flavour, by being too powerful, will injure
the broth.

Beef Broth.

TAKE a leg of beef with the bone well cracked,
wash it thoroughly clean, and put it into your pot with
a gallon of water. Scum it well, and put in two or
three blades of mace, a small bunch of parsley, and a
large crust of bread. Let it boil till the beef and sinews
are quite tender. Cut some toasted bread and put into
your tureen, then lay in the meat, and pour the soup all
over.

Beef Drink.

TAKE a pound and a half of lean beef, cut it into
small pieces, and put it into a gallon of water, with the
under crust of a penny loaf, and a little salt. Let it boil
till it is reduced to two quarts, then strain it off, and it

will
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will be fit for use. 'This is an excellent purifier of the
blood.
Plum Porridge to keep.

TAKE a leg and shin of beef, put them into eight

allons of water, and boil them till the meat is quite
tender. When the broth is strong, strain it off, shake
out the meat, and put the broth again into the pot. Slice
six penny loaves thin, cutting off' the tops and bottoms,
put some of the liquor to them, cover them over, and
let them soak for a quarter of an hour; then boil and
strain it, and put it into your pot. When the whole has
boiled a short time, put in five pounds of stewed raisins
of the sun, and two pounds of prunes. After it has
boiled a quarter of an hour, put in five pounds of cur-
rants clean washed and picked. Let these boil till they
swell, and then put in three quarters of an ounce of
mace, half an ounce of cloves, and two nutmegs, all
beat fine. Before you put these into the pot, mix them
with a little cold liquor, and put them in but a short
time before the whole is done. When you take off the
pot, put in three }Jﬂunds of sugar, a little salt, a quart
of sack, a quart of claret, and the juice of two or three
lemons. If you think proper, instead of bread, you
may thicken it with sago. Pour your porridge into
earthen pans and keep it for use.

Mock Turtle Soup.

SCALD a calf’s head with the skin on, and take off
the horny part, which must be: cut into pieces about two
inches square. Let these be well washed and cleaned,
then dry them in a cloth, and put them into a stew-pan,
with four quarts of water made as follows: Take six or
seven pounds of beef, a calf’s foot, a shank of ham, an
onion, two carrots, a turnip, a head of celery, some
cloves and whole pepper, a bunch of sweet-herbs, a little
lemon-peel, and a few truffles. Put these into eicht
quarts of water, and let it stew gently till the broth is
reduced one half; then strain it off, and put it into the
stew-pan, with the horny parts of the ealf’s head. Add

some knotted marjoram, a little savory, thyme, and
parsley,
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little larger than a crown piece. Lay the cakes mn dishes,
and set them in the sun to dry, to facilitate which turn
them often. “When the cakes are dry, put them into a
tin box, with a piece of clean white paper between each,
and keep them in a dry place. If made in frosty wea-
ther, it will be sooner formed in its proper solidity.—
This soup is not only particularly useful to travellers,
but it is also exceeding convenient to be kept in private
families; for by putting one of the cakes into a sauce-
pan, with about a pint of water, and a little salt, a basor
of good broth may be had in a few minutes. There is
also another great convenience in it; that by boiling a
small quantity of water with one of the cakes, it will
make an excellent gravy for roast turkeys and fowls.

In the directions given for making the resypective ar
ticles contained in this chapter, such a quantily of eoch
ingredient is so calculated, that all may be brought to
53% m their proper state of perfection. The Cook has,
therefore, only to observe, that when she provides either,
to proportion the proper quantity of ingredients accord-
ing to the number of people for whom she provides, as
w that case a little quantity may be made no less good
than a large, and a small family possesses equal enjoy-
ment with the most elevated character. This is a
which should be attended to in various other articles of

M-]
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with a feather; then strew over it a seasoning of pepper,
salt, thyme, parsley chopped small, shred emon-peel,
grated bread, and a little nutmeg; stick bits of butter
over it, and send it to the oven. Boil the other half
white in a cloth, and put them both into a dish. Boil
the brains in a piece of clean cloth, with a very little
parsley, and a leaf or two of sage. When they are
boiled chop them small, and warm them up in a sauce-
pan, with a bit of butter, and a little pepper and salt.
Lay the tongue, boiled and peeled, in the middle of a
small dish, and the brains round it; have in another dish,
vacon or pickled pork; and in a third, greens and

carrots.
Grass Lamb. :

WHATEVER the number of pounds is that the joint
weighs, so many quarters of an hour must it boil.
When done, serve it up with spinach, carrots, cabbage,
or brocoli.

; A Ham.

PUT your ham into a copper of cold water, and when
it boils take care that it boils slowly. A ham of twenty
pounds weight will take four hours and a half boiling;
and so in proportion for one of a larger or smaller size.
A old and large ham will require sixteen hours soaking
in a large tub of soft water; but a green one does not
require any soaking. = Be sure, while your ham is boil-
ing, to keep the water clear from scum. When you
take it up, pull off' the skin, and rub it all over with an
egg, strew on crumbs of bread, baste it with a little
butter, and set it to the fire till it is of a light brown.

Another Way of boiling a Ham.

WITH respect to its being an old ham or a green one,
observe the before-mentioned directions. Pare it round
and underneath, taking care no rusty part is left. Put
it into a pan or pot that will properly contain it, cover it
with water, and put in a few cloves, thyme, and laurel
leaves. Let it boil on a slow fire about five hours,
and then add a glass of brandy, and a pint of red wine:
finish boiling in the same manner. If it is to be served
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done, put the mutton in the middle of the dish, the
spinach round it, and the cauliflower over all. The
butter the cauliflower was stewed in must be poured
over it, and it must be made to appear like smooth

creamni.

Laml's Head.

WASH the head very clean, take the black part from
the eyes, and the gall from the liver. Lay the head in
warm water; boil the lights, heart, and part of the liver.
Chop and flour them, and toss them up in a saucepan
with some gravy, catchup, and a little pepper, salt,
lemon-juice, and a spoonful of cream. Boil the head very
white, lay it in the middle of the dish, and the mince-
meat round it. Place the other parts of the liver fried,
with some very small bits of bacon on the mince-meat,
and the brains fried in little cakes and laid on the rim
of the dish, with some crisped parsley put betwecn
Pour a little melted butter over the head, and garnish
with lemon.

Or you may dress it thus: -

BOIL the head and pluck tender, but do not let the
liver be too much done. Take the head up, hack it
cross and cross with a knife, grate some nutmeg over it,
and lay it in a dish before a good fire. Then grate some
crumbs of bread, some sweet-herbs rubbed, a little
lemon-peel chopped fine, a very little pepper and salt,
and baste it with a little butter; then throw a little flour
over it, and just as it is done do the same, baste and
dredge it. Take half the liver, the heart, the lights, and
tongue, chop them very small, with about a gill of
gravy or water. First shake some flour over the meat,
and stir it fogether, then put in the gravy or water a
good piece of butter rolled in a little flour, a little
pepper and salt, and what runs from the head in the
dish. SfiTmFr all together a few minutes, and add half
a spoonful of vinegar; pour it inte your dish, lay th
head in the middlg of tlI:e minue-meit, have readi thz
other half of the liver eut thin with some slices of bacon
broiled, and lay round the head. Garnish with lemo:r.
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feet and split them; thicken your gravy with flour and
butter, and put in your mince-meat, a spoonful of
white wine, a slice of lemon, a little salt, and give it a
gentle boil. Beat the yolk of an egg; put to it two
spoonsful of cream, and a little grated nutmeg. Then
put in the pettitoes, and shake it over the fire till it is
quite hot, but do not let it boil. Put sippets into the
dish, pour over the whole, and garnish with sliced
lemon. :

SECT. 1L
B OJLAN G- PO UisTR X.

Turkeys.

A 1'urkey should not be dressed till three or four days
after being killed, as it will otherwise not boil white,
neither will eat tender. When you have plucked it,
draw it at the rump, cut off' the legs, put the ends of
the thighs into the body, and tie them with a string.
Having cut off' the head and neck. grate a penny loaf;
chop fine about a score of oysters, shred a little lemon-
peel, and put in a sufficient quantity or salt, pepper
and nutmeg. Mix these up into a light force-meat,
with a quarter of a pound of butter, three eggs, and a
spoonful or two of cream. Stuff the craw of the turkey
with one part of this composition; the other must be
made into balls, and boiled. When you have sewed up
the turkey, and dredged it with flour, put it into a kettle
of cold water; cover it close, set it over the fire, and
when the scum begins to rise, take it clean off, and then
cover the kettle close. If a young one of a moderate size,
let it boil very slowly for half an hour; then take off
your kettle, and let it stand for some time close covered,
when the steam being confined, will sufficiently do it.
When youdish it up, pour a little of your oyster sauce over
it, lay the force-meat balls round it, and serve it up with

the
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of a pound of butter mixed with flour, and boil it five
or six minutes. Then put in two spoonsful of mush-
rooms, and mix the yolks of two eggs with a tea-cup
" full of cream, and a little nutmeg grated. Put in your
sauce, and keep shaking it over the fire till it is near
boiling ; then pour it into your boats, and serve it up
with your chickens.
Fowls.

AFTER. having drawn your fowls,- which you must
be particularly careful in doing, cut off'the head, neck,
and legs. Skewer them with the ends of their legs in
their bodies, and tie them round with astring. Singe
and dust them well with flour, put them into ccfid
water, cover the kettle close, and set it on the fire;
but take it off as soon as the scum begins to rise.—
Cover them close again, and let them boil gently
twenty minutes ; then take them off, and the heat of
the water will do them sufficiently. Melted butter with
parsley shred fine is the usual sauce, but you may

serve them up with the like sauce as before directed
for chickens.

Rabbits or Ducks.

BOIL your duck or rabbit in a good deal of water,
and when the scum rises take it clean off. A duck will
take about twenty minutes, and a rabbit half an hour,
. Melted butter and parsley is frequently used as sance
for rabbits; but if you prefer onion sauce, which will
do for either, make it thus: Peel your onions, and
throw them into water as youpeel them ; then cut them
into thin slices, boil them in milk and water, and scum
the liquor. About half an hour will boil them. When
they are sufficiently boiled, put them into a clean
sieve to drain; chop them, and rub them through a
cullender ; then put them into a saucepan, and shake
a little flour, with two or three spoonsful of cream,
and a good piece of butter. Stew them all together
till they are thick and fine ; lay the duck or rabbitin a
dish, and pour the sauce all over. If a rabbit, you

ks must
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- Pheasants.

THESE must be likewise boiled in plentg‘ of water.
 Ifitbe asmali one, half an hour will be sufficient, but
if a large one, three quarters. For sauce, stew some
heads of celery cut very fine, thickened with cream,
and a small piece of butter rolled in flour, and season
with salt to your palate. When your bird is done,
pour the sauce over it, and garnish the dish with thin
slices of lemon. : :

Snipes or Woodcocks.

SNIPES or Woodcocks must be boiled in good
strong broth, or beef gravy, which you must make as
follows: Cut a pﬂun&, of lean beef into small pieces,
and put it into four quarts of water, with an onion, a
‘bundle of sweet herbs, a blade or two of mace, six
cloves, and some whole pepper. Cover it close, let it
boil till it is half wasted, then strain it off, and put the

ravy info a saucepan, with salt enough to season it.
Draw the birds clean, but take particular care of the
guts. Put the birds into the gravy, cover them close,
and ten minutes will boil them. In the meantime cut
the guts and liver small, then take a littie of the
gravy the birds ave hoiling in, and stew the guts in it
with a blade of mace. Take about as much of. the
erumb of bread as the inside of a roll, and rub or
‘grate if very small into a clean cloth, then put into a
an with some butter, and fry it till crisp, and of a
Aine light brown colour.  'When your birds are ready,
take about half a pint of the liquor they were boiled
in, and add to the guts two spoonsful of red wine, and
a piece of butter about the size of a walnut, rolled in
flour. Set them on the fire, and shake your saucepan
often, (but by no means stir it with a spoon) till the
“butter is melted : then put in the fried crumbs, give
“the saucepan another shake, take up your birds, lay
them in the dish, and pour your sauce over them.—
Garnish with sliced lemon.

E?2 SECT
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Turbot en Margre.

PUT into your stew-pan a pint of water, a good
bit of salt, some garlic, onions, all sorts of sweet herbs,
and cloves: boil the whole half an hour over a slow
fire. . Let it settle. Pour it off clear, and strain it
through a sieve; then put in twice as much m_i[k as
brine, and put the fish in it over a slow fire, letting it
simmer only. When your turbot is done, you may
serve it with any one of the following sauces: Ragout
of egg balls, ragout of oysters, or truffles, or mush-
room, or a sauce hachée.

Salmon.

. THIS is so substantial a fish, that it requires to be
well boiled. A piece not very thick will take half an
hour, Beil horse-radish in the water. IFor sance, melt
some butter plain, and some other with anchovy. Gar-
nis2 with horse-radish and sliced Iemon.

To dress a whole Salmon for a large Company.

. WHEN the salmon is scalded and gutted, take off
the head and tail, cut the body through into slices ax
inch ana a half thick. and throw them into a large
pan of pump water. When they are all put in, sprin-
kle a handful of bay-salt upon the water, stir it about,
and then take out the fish. Set on a large deep stew-
pan, boil the head and tail, but do not split the head,
and put in some salt.—When they have boiled ten
minutes, skim the water very clean, and put in the
slices. When they are boiled enough, take them out,
lay the head and tail in a dish, and the slices round.
Serveit up with plain melted butter and anchovy-sauce,
Garnish with horse-radish, mixed with the slices.

Cod’s Head.

TAKE out the gills and the blood, wash the whole
very clean, rub over it a little salt, and a glass of alle-
gar, and lay on Enur fish plate. When the water boils,
throw in a good handful of salt, with a glass of allegar.
Then put in the fish, and let itboil gently half an hour
(ifitis a large one three quarters.) Take it up very

carefully,
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| Salt Cod. '
STEEP vour salt fish in'water all night, witha glass

of vinegar thrown into it, with which take out the salt;
and maie it as mild as fresh fish. The next day boil it,
and when it is enough, separate it in flakes into your
dish. Then pour egg sauce over it, or parsnips boiled
and beat fine with butter and cream. ~ As it will soon
- grow cold send it to table on a water plate.

Cod Sounds.

BOIL your sounds well, but be careful they are not
done too much. Take them up, and let them stand till
they are quite cold. Then make a forcemeat of chop-
ped oysters, crumbs of bread, a lump of butter, the
yolks of two egus, nutmeg, pepper, and salt, and fill
your sounds with it.  Skewer them in the shape of a
turkey, and lard them down each side, as you would
the breast of a turkey. Dust them well with flour, and
put them before the fire in a tn oven to roast.. Baste
them well with butter, and when enough, pour on them'
oyster-sauce, and garnish with barberries. . This is a
pretty side-dish for a large table; or very proper in
the time of Lent. :
| il Stymation Soals. . :

TAKE a pair of soals, skin and gut them. Then
wash them thoroughly clean, and lay them in vinegar,
salt, and water, for two hours ; thendry themin a cloth,
put them into a stew-pan with a pint of white wine,
a bunch of sweet herbs, an onion stuck with six
cloves, some whole pepper, and a little salt. Cover
them quite close, and when enough, take them up,
lay them in your dish, strain the liquor, and thicken
it with butter and flour. Pour the sauce over, and
garnish with scraped horse-radish and lemon. You
may add prawns, shrimps, or muscles to your sauce,
according to the faney of those for whom you provide.
This is a very good method ; but to make a variety,
yon may dress them as follows:

Take:two or three pair of middling sized soals, skin,
gut, and wash them n spring water. Then put them c;ri

b 1300 5 32 a dish,
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a dish, and pour half a pint of white wine over them,
turn them two or three times in it and then pour it
away. Cut off the heads and tails of the soals, and set
on a stew-pan with a little rich fish broth ; putin an
onion cut in pieces, a bunch of sweet herbs, pepper,
salt, and a blade of mace. When these boil, putin the
soals, and with themn half alemon cutin slices with the
peel on. Let them simmer slowly for some time, then
take out the sweet herbs, and put in a pint of strong
white wine, and a piece of butter rolled in flour. Let
them all simmer together till the soals are enough.
While the fish are doing, put in half a pint of veal
avy, and a quarter of a pint of essence of ham, let it
oil a little, then take up the soals, and pour this over
them. Serve up sauce as before directed, and garnish
your dish with sliced lemon and horse-radish.

Trout.

BOIL them in vinegar, water, and salt, with a piece
of horse-radish; and serve them up with anchovy-
sauce and plain butter.

Pilke.

WHEN you have taken out the gills and guts, and
thoroughly washed it, make a good forcemeat of chop-

sed oysters, the crumb of half a penny loaf, a little
emon-peel shred fine, a lump of butter, the yolks of
two eggs, a few sweet herbs, and season them to your
taste with salt, pepper, and nutmeg. Mix all these
well together, and put them into the belly of the fish,
which must be sewed up, and skewered round. Boil
it in hard water with a little salt, and a tea-cup full of
vinegar put into the pan. As soon as the water boils,
put in the fish (butnot before) and if it is of a middling
size, it will be done in half an hour. Serve it up with
oyster-sauce in a boat, havirl:? first poured a little
on the fish. Garnish with pickled barberries.

Curp.

WHEN you kill your carp, save all the blood, and

have ready some nice gravy, made of beef and mutton,
seasoned




seasoned witn pepper, salt, mace, and onion. IBefore
you put in your fish, strain it off, and boil Sfrmur carp be-
put itinto the gravy. Set it on a slow fire about
a quarter of an hour, and thicken the sauce with a large
piece of butter rolled in flour; or you may make your
sauce thus: take the liver of the carp clean from the
guts, three anchovies, a little parsley, thyme, and an
onion. = Chop these small together, and take half a pint
of Rhenish wine, four spoonful of vinegar, and the blood
of the carp. 'When all these are stewed gently together,
?ﬂs it to the carp, which must first be boiled in water
ith a little salt and a pint of wine; but take care not
to do it too much after the carp is put into the sauce.

A Mullets.

ETTRRE n
THESE must be boiled in salt and water. ~ When
they are enough, pour away part of the water, and put
to the rest a pint of red wine, some salt and vinegar,
two onions sliced, with a bunch of sweet-herbs, some
nutmeg, beaten mace, and the juice of a lemon.  Boil
these well together, with two or three anchovies. Then
put in the fish, and when they have simmered in it some
time, put them into a dish, and strain the sauce over
hem. ~ You may add shrimp or oyster-sauce according
to your discretion. -
Yo =110 Maclkarel e
1GUT and wash them clean, then dry them ma +t:1t:|+._'l_;"fiaI
and rub them gently over with vinegar. Lay them
strait-on your fish-plate, and be very careful in handling
them, as they are so tender a fish that they will easily
break. - When the water boils, put them into your fish-
pan with a little salt, and let them boil gently about a
uarter of an hour =~ When you take them up, drain
hem well, and put the water that runs from them intoa
‘sauce-pan with one large spoonful of catchup, a blade ar
two of mace; an anchovy, and a slice of lemon. et
these all boil together about a quarter of an hour, then
strain it through a hair sieve, and thicken it with flour
and butter. © Put this sauce in one boat, and melted but-
ter and parsley in ani::‘ther.rDish up your fish with their
BMIQ- L i tail
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round on your fish plate. Boil them in salt and water,
and serve them up with melted butter and parsley.  1f
yow only boil them in such a quantity of water as will
just cover them, the liquor will be exceeding good, and
very beneficial to weak or consumptive constitutions.

Sturgeon.

WHEN you have cleaned your fish properly, pre-
pare as much liquor as will boil it in the following
manner : To two quarts of water put a pint of vinegar,
a stick of horse-radish, two or three bits of lemon-peel,
some whole pepper, a bay-leaf, and a small quantity of
salt. Boil your fish in this liquor, and when enough
(which you will know by the flesh appearing likely to
separate from the bones) take it up, and have ready the
following sauce: Melt a pound of butter, dissolve an
anchovy in it, put in a blade or two of nrace, bruise the
body of a crab in the butter, a few shrimps or cray-fish,
a little catchup, and a little lemon-juice. =~ When it
boils, take up the sturgeon, drain it well, lay it in your
dish, and serve it up with the sauce poured into boats
Garnish with fried oysters, sliced lemon, and seraped
horse-radish.

Turtles.

- THESE animals not only furnish the most delicious
repast to the epicure, but to all those who can obtain so
luxurious a gratification. They are of various sizes,
and that the reader may be informed how to dress them,
we shall here confine ourselves to one of about eighty
pounds weight. Take the tvrtle out of the water the
night before you intend to dress it. In the morning
cut 1ts throat, or the head off, and let it bleed for some
time. Then cut off the fins; scald, scale, and trim
hem and the head, and raise the calipee, which is the
Ity or under shell ; clean it well, leaving to it as much
meat as you conveniently can. Take from the back shell
all the meat and entrails, except the monsieur, which is
the fat, and looks green: this must also be baked with
the shell.  Wash all elean with salt and water, and cut it
| Fg2 into
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will bake it, which must be done before the stew be put
in.  The fins, when boiled very tender, must be taken
out of the soup, and putinto a stew pan, with some good
veal gravy, not high coloured, a little Madeira wine,
seasoned and thickened as the callipash, and served in a
dish by itself. The lights, heart, and liver, may be done
the same way, but a little higher seasoned ; or the lights
and heart may be stewed with the callipash, and taken
out before you put it into the shell, with a little of the
sauce, adding a little more seasoning; but dish it by it-
self. The veal part may be made fricandos, or Scotch
collops. The liver should never be stewed with the cal-
lipash, but dressed by itself in any manner you like; ex-
cept you separate the lights and heart from the callipash,
_and serve them together in one dish. Be careful to strain
| the soup, and serve it ina tureen, or large china bowl.
The different dishes may be placed on the table as fol-
lows : the callipee at the head, the callipash at the bot-
tom, and the Ii‘ights, soup, fins, &e. in the centre.—
The fins kept in the liquor will eat well when cold.

Court Bouillon, .ﬁ:-?"afﬁ Kinds of fresh Fish.

- PUT into your fish kettle, which must be according
to the size of your fish, some water, a quart of white
wine, a bit of butter, salt, pepper, a faggot of sweet
herbs, some stewed onions and carrots : boil your fish in

this liquor.
e R —

CH AP I,
ROASTING IN GENERAL.

y SEICTAT
el i BUTCHER'S MEAT.

'_LI‘HE first consideration of the cook m roastin g mus
~_ beto regulate the strength of her fre in proportion
to the article she hiss to dress. Ifit 15 a small or thin

joint
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neral observations in roasting, we shall now proceed to
give directions for dressing the respective articles under
ihis head ; beginning with
: Beef.

THE first steps to be taken in roasting Beef we have
already noticed in the foregoing observations. It re-
mains, therefore, only to say, that the time each joint
will take doing must be proportioned to its weight. If
a piece of ten pounds it will take an hour and a half’ at
a good fire. Twenty ponnds weight, if a thick piece,
will take three hours, but if thin, half an hour less; anfi
s0,0n in proportion to the weight, When done, take it
up, and put into your dish. Serve it with potatoes,

 horse radish, and pickles for sauce, and garnish the rim
of the dish with horse-radish scraped very fine.

v Mutton and Lamb.

~ MUTTON and Lamb must be roasted with a quick
ear fire. Baste it as soon as you lay it down, sprinkle
on a little salt, and, when near done, dredge it with
flour. A leg of mutton of six pounds will take an
hﬁl.i,l' and a quarter, and one of twelve two hours; a
east half an hour at a quick fire ; a neck an hour, and
a shoulder much about the same time as a leg. In dress-
ing the loin, the chine (which is the two loins), and the
saddle (which is the two necks and part of the shoulders
cut tn%ether} you must raise the skin, and skewer it on,
and when near done, take off the skin, and baste it to
froth it up. Send some good plain gravy up with it.

g Haunch of Mutton dressed like Venison.

- TAKE a hind-quarter of fine mutton, stale killed, and
cut the leglike a haunch. Iay it in a pan with the back

lownwards, pour in a bottle of red wine, and let the
meat soak in it twenty-four hours. Before you spit it, let
itbe covered with clean paper and paste as you do venison,
m'order to preserve the fat. Roast it before a quick fire,
aﬁﬂiieep basting with butter mixed with some of the
liquor in which it was soaked. When done, serve it up

o : ' with
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Pork.

PORK, like veal, must be well done. If it is a
loin, take a sharp penknife, and cut the skin Aacross,
which will not only make the joint more convenient to

‘earve, but will also make the rind or crackling more
pleasant to eat. A leg of pork must be scored in the
‘same manner as the loin; if not particularly objected
‘to, stuff the knuckle part with sage and onion chopped
fine, with pepper and salt; or cut a hole under the twist,
ut the seasoning there, and fasten it with a skewer.
ast it crisp, as it will make the crackling, of which
‘most people are fond, eat the better. If you want a
ing (which is not very common, though, at the same
‘time, if young, will eat exceeding well) cut off the
shank, or knuckle, sprinkle sage and onion over it,
‘roll it round; and tie it with a string. _About two hours
will do it. The Spare-rib should be basted with a little
pit of butter, a very little dust of flour, and some dried
sage shred small. "The principal sauces for any kind of
‘roast pork are, potatoes, mustard, and apple sauce, the
Jatter of which you must make thus: Pare, core, and
“slice some apples, and put them into a sauce-pan with
Ja little water, to prevent their burning, and throw in a
"bit of lemon-peel. 'When they are enough, take out
'the peel, bruise the apples, and add a piece of butter
‘and a little sugar. 'When you have worked the whole
‘together very fine, set it on the fire till it is quite hot,
‘then put it into your bason, and serve it up with the
‘meat. If it is a leg of pork, havea little drawn gravy
ready against it is done, and pour it into the dish when
youserve it up. The best way of dressing Pork Griskin
Is to roast it, baste it with a little butter and sage, and a

ittle pepper and salt. The only article used as sauce
or this is mustard.

| Sucking Pigs.
. WHEN your pig is properly prepared for dressing,
put into the belly of it a little sage shredded fine, wit

some salt, a tea-spoonful of black pepper, and a crust of
brown bread. Then spit it, sew up the belly, and lay it
down to a brisk clear fire, with a pig plate hung in the

middle
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warm water, and then in two or three cold waters, that
when dressed it may not taste of the rosin. Take off the
four feet at the first joints, slit it down the belly, and take
out ail the entrails. Put the heart, liver, lights, and
pettitoes together; wash the pig well in cold water, and
having perfectly dried it with a cloth, hang it up. When
you dress it proceed as before directed. |

Calf's Head.

WHEN you have thoroughly washed, and cleansed
it from the slime, take out the bones, and dryit well in a
cloth. Make a seasoning of beaten mace, pepper, salt,
nutmeg, and cloves, some bacon cut very small, and
some grated bread. Strew this over the head, roll it up,
skewer it, and tie it with tape. 'While roasting, baste it
with butter, and when done, having previously made a
vich veal gravy, thickened with butter rolled in flour
pour it over, and serve it to table. Some like mush-
voom sauce, in which case make it as follows: Clean
and wash a quart of fresh mushrooms, cut them into
pleces, and put them into a stew-pan, with a little salt,
a blade of mace, and a little butter. Stew them gently
for half an hour, and then add a pint of eream, and the
yolks of two eggs beaten up fine : keep stirring it till it
boils, then pour it into a boat, and serve it up with the
head. This is an excellent sauce for fowls or turkies.

Ham, or Gammon of Bacon.

WHICHEVER you dress of these, take off the
skin or rind, and lay the meat in luke-warm water for
two or three hours. Then put it into a pan, pour over
1t a quart of Canary wine, and let it soak about half an
‘hour. 'When you have spitted it put a sheet of clean
paper over the fat side, pour the Canary, in which it was
soaked, into the dripping-pan, and baste the meat with
it all the time it is roasting. 'When it is enough, take off
the paper, and dredge it well with ecrumbled bread and
parsley shred fine. Make the fire brisk, and brown it
‘well.  If you serve it up hot, garnish with raspings of
bread ; but if cold, for a second course, garnish with
n parsley

G 2 SECT
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peaten mace, nutmeg, pevper and salt, and thicken it
with a large piece of butter rolled in flour: then give it
a boil, and serve it up in a boat. To the water in which
you boil the celery put half a pint of cream, which
will make it very rich and substantial. This is an ex-
cellent sauce, not only for fowls but also for partridges,
or any other game of the same kind.

Chickens.

BE particularly careful in drawing your chickens,
which done, eut off their claws, and truss them for dress-
ing. Put them down to a good fire, and singe, dust,
and baste them with butter. ~ When they are enough,
froth them, and lay them in your dish. Serve them up
with parsley and butter poured over them, and gravy and
mushroom sauce in boats. A large chicken will take
half an hour, a small one twenty minutes.

Green (Geese.

WHEN the goose is properly cleaned, and ready for
dressing, put into the body a large lump of butter, then
spit it, and lay it down to a brisk clear fire. Singe it,
dredge it with flour, and as soon as it begins to receive
the heat of the fire, baste it well with butter, which will
occasion the flesh to rise, and make it look well. When
you think it near enough, dredge it again with flour; and
baste it till the froth rises, and it is of a clear light
brown. When done, take it up, and put it into your
dish, having ready the following sauce: Melt some
| butter, and put itinto a spoonful of sorrel juice, a little
' sugar, and a few scalded gooseberries. Pour it into
| your sauce boat, and send it up hot with the goose to
| table.  You may likewise add gravy and apple-sauce,
I Eﬂd garnish your dish with a crust of bread grated very
 fine.

A Stubble Goose.

TAKE two onions, with a few leaves of sage washed
 clean, and chop them as fine as possible. Mix with
 them a large piece of butter, some salt, and pepper.
- Put this into the body of the goose, then tie both ends,

and
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be done  Make your sauce thus: take the crumb of
half a penny loaf, shred it very fine, and put it intoa
stew-pan or frying pan, with a piece of butter about
the size of a walnut. Shake it over a gentle fire till it
is of alight brown, then lay it between your birds on
your plate or dish, and pour a little melted butter over

them.

Rabbits.

- WHEN you have cased your rabbits, skewer their
heads upon their backs, their fore legs into their ribs,
and the hind legs double. Take the crumb of half a
enny loaf, a little parsley, thyme, sweet-marjoram, and
emon-peel. Shred all these fine, and season them with
pper, salt, and nutmeg. Mix them up into a light
stufling with two eggs, a little cream, and a quarter of
a pound of butter. Put this into their bellies, sew themn
up, and dredge and baste them well with butter.—
When done, take them up, chop the livers after boiling,
and lay them in lumps round the edge of your dish. Serve
them up with parsley and butter for sauce.

To roast a rabbit hare fashion, you must lard it with
bacon, and baste it in the same manner youdo a hare,
directions for which you will find in the next section. If
you lard it, make gravy sauce; if not, white sauce will
be most proper.

SECT. IIIL
ROASTING GAME.

Pheasants and Partridges.

e

~ THE same methods are to be taken in dressing eithes
of these birds. When you have spitted and laid them
down, dust them with ff;wer, and baste them often with
fresh butter, keeping them at a good distance from the
e. About half an hour will roast them. Make your
gravy of a scrag of mutton, and put into the sauce-pan
with it a tea spoonful of lemon-pickle, a large epoonfui

of

_—
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Hares.

W HEN your hare is cased and properly trussed for
dressing, make a stuffing thus: Take a large slice of
bread, and erumble it very fine, put to it a quarter of &
pound of beef marrow, or suet, the like quantity of but-
ter, the liver boiled and shred fine, a sprig or two of
winter savory, a bit of lemon-peel, an anchovy, a little
chyan pepper, and half a nutmeg grated  Mix these
well together with a glass of red wine and two eggs, put
itinto the belly of the hare and sew it up. When you
have spitted it, and laid it before the fire, put into your
dripping-pan a quart of milk, and keep basting your
hare with it till there islittle lett. When it is nearly done,
dredgeit with flour, and baste it with buttertill it is pro-
perly frothed. Ifitisa smallhare it will take about an
hour and a half; and if a large one two hours. When
done, put it into your dish, and serve it up with plenty
of good rich gravy, and some currant-jelly warmed in
a cup; or red wine and sugar done to a syrup thus:
take a pint of red wine, put it into a quarter of a
pound of sugar, set it over a slow fire, and let it sim-
mer for a quarter of an hour; then take it off, and
pour it into your sauce-boat or bason.

Venison.

TAKE a haunch of venison, and when you have
spitted it, rub some butter all over it. Take four sheets
of clean paper, well buttered, two of which put on the
haunch. Then make a paste with some flour, a little
butter and water ; roll it out halfas big as yourhaunch,
and put it over the fat part; cover this with the other
two sheets of paper, and tie them fast with packthread.
Lay it to a brisk fire, and baste it well all’the time it is
roasting. When it isnear done, take off both paper and
paste, dredge it well with flour, and baste it with butter.
As soon as it becomes of a light brown, take it up, and
serve it to table with brown gravy, currant-jelly, or the
syrup mentioned in the preceding article for a hare.—
A haunch will take about three hours roasting.

H SECT,
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Rump of Beef a-la-Braise,

CUT out the bone quite clean, then beat the flesh
well with a rolling-pin, and lard it with a piece of
bacoen cut out the back. Season your bacon wiih
pepper salt, and cloves, and lard across the meat, that
it may cut handsomer. Season the meat with pepper,

-salt, and cloves; put it info an earthen pot with all the
broken bones, halfa pound of butter, some bay leaves,
whole pepper, one or two shalots, and some sweet
herbs. Let the top of thepan be covered quite close,
then put it into the oven, and it will be done in about
six hours. When enoungh, skim off the fat clean, put the
meat into a dish, and serve it up with a good ragout of
mushrooms, fruffles, forcemeat-balls, and yolks of
eggs. Let the gravy which comes from the beef be
added, nicely seasoned, to those ingredients.

Calf's Head.

WHEN you have properly cleansed the head, put it
into a large earthen dish, or pan, and rub the inside
with butter. Putsome long iron skewers across the top
of the dish, and lay the head on them. Grate some nut-
meg all over the head, with a few sweet herbs shred
small, some erumbs of bread, and a little lemon-peel
cut fine. Then flour it all over, stick pieces of buiter
in the eyes, and on different parts of the head, and
send it to the oven. You may throw a little pepper
and salt over 1, and put into the dish a bunch of
sweet herbs, an onion, a blade of mace, some whole
Eepper, two cloves, and a pint of water, and boil the

rains with some sage. When the head is enough, lay
it on a dish, and put it before the fire to keep warm ;
then stir all together in the dish, and put it into a
saucepan, and when it is quite hot strain it off, and
pour it into the saucepan again. Put in a piece of
butter rolled in flour, the sage and brains chopped fine,
a spoonful of catchup, and two of red wine. Boil them
well together, pour the whole over the head in a dish
and send it to table, ;

H 2 Paugs.
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done, take the head out of the dish, and put it into that
it is to be served up in. Set the dish over boiling wa-
ter, and cover it close to prevent its getting cold. In
the mean time, as expeditiously as you can, pour all
the liquor out of the dish in which it was baked into
a saucepan, and let it boil three or four minutes ; then
strain it, and put to it a gill of red wine, two spoons-
ful of catchup, a pint of shrimps, half a pint of oys-
ters, a spoonful of mushroom pickle, and a quartern of
butter rolled in flour. Stir all well together, and let it
boil till it is thick ; then strain it and pour it into the
dish. Have ready some toasted bread cut three cor-
ner ways, and fried erisp. Stick some pieces of toast
about the head and mouth, and lay the remainder
round the head. Garnish your dish with crisped
parsley, lemon fotched, and scraped horse-radish.
T'his method is equally good for roasting.

Salmon.

TAKE a piece of salmon, of five or six pounds
weight, (or larger according to your company) and
cut it into slices about an inch thick, after which
make a forcemeat thus: Take some of the flesh of the
salmon, and the same quantity of the meat of an eel,
with a few mushrooms. Season it with pepper, salt,
nutmeg, and cloves, and beat all together till it is ver
fine. Boil the crumb of a roll in milk, and beat it up witﬁ
four eges till itis thick; then let it cool, add four more
raw eggs to it, aud mix the whole well together. Take
the skin from the salmon, and lay the slices in a dish.
Cover every slice with the forcemeat, pour some melt-
ed butter over them, with a few crumbs of bread, and
place oysters round the dish. Put it into the oven, and
when it is of a fine brown, pour over a little melted
butter with some red wine boiled in it, and the juice
| of a lemon, and serve it up hot to table.

Carp.
| T%KE 1 brace of carp, and having oreased the
\pan, in which they are to lkjw baked, with bufter, put

'them into it. Let it be of such a size as will hold
them
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bay-leaves, tie a strong paper over the top and bake
them in a moderate oven They may be eat either
hot or cold ; and if you use the best vinegar, they will
keep good for two or three months. =

~ Sprats may be done in the same manner, and either
of them will furnish an occasional and pleasing relish.

Turbot.

- TAKE adish aboutthe size of the turbot, rub butter
thick all over it, throw on a little salt, a little beaten
Eeppm; halfa large nutmeg, and some parsley chopped

ne. Pour in a pint of white wine, cut offthe head and
tail, and lay the turboet in the dish ; pour another pint
of white wine all over, grate the other halfof the nut-
meg over it, a little pepper, some salt, and chopped
parsley. Lay a piece of butter here and there all
over, then strew it with flour and erumbs of bread.
Being thus prepared, send it to the oven, and let it
be done of a fine brown colour. When you take it
out, or have it home, put the turbot into the dish in
which you mean to serve it up, then stir the sauce in
the dish it was baked in pour it into a saucepan,
shake in a little flour, let it beil, and then stir in a
piece of butter with two spoonsful of ecatchup. When
the whole boils, pour it into basons, and serve it up
with the fish. Garnish your dish with lemons ; and you
may add what other sauce you fancy, as shrimps, an-
chovies, mushrooms, &e.

Pike, with Forcemeat.

PREPARE your pike thus :—Gut, it without cutting
it open, and take care it is well cleaned. Cut a notch
down the back from head {o tail, turn it round, and
fasten the tail in the mouth. Make your forcemeat
thus: Take the udder of a leg of veal, or the kidney
part of a loin of lamb, some fat bacon cut in dice, the
spawn or melt of the fish, some green onions, a mush-
‘room or two, or trufles, parslev and salt, and a little
nutmeg and pepper: add a bit of butter to fry it;
chop it all well, with the crumb of a French roll
soaked in cream or milk. Pound all together in a
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___that you turn your meat quick and often while broiling,
. as it will be a means of preserving the juices. And,
__thirdly, to have your dish placed on a chafiing dish of
. hot coals, that by putting one piece after another into it
- as they are done, the whole may be taken quite hot to
~ table

SECT. I
BUTCHER’s MEAT anp POULTRY.

Beef Steaks.

LET your steaks be cut off the ramp of beef about
half an inch thick ; take care to have your fire clear,
and rub your gridiron well with beef suet. When it is
~hot lay on your steaks: let them broil till the side next
the fire is brown ; then turn them, and when the other
~side is brown, lay them on a hot dish, with a slice of
~ butter between each steak : sprinkle a little pepper and
~salt over them, and let them stand two or three mi-
~putes; in the mean time slice a shalot as thin as pos-
- sible into a spoonful of water ; lay on your steaks again,
and keep turning them till they are enough; then put
them on your dish, pour the shalot and water over them,
~and send them to table. Add for sauce horse-radish and
- pickles. Garnish with scraped horse-radish.

Mutton Steaks.

CUT your steaks about half an inch thick, and if it
~ be the loin, take off the skin with a part of the fat.
~ When your gridiron is hot, rub it with fresh suet, la»
on your steaks, and keep turning them as quick as pee.
_sible : if you'do not take great care, the fat that drops
from them into the fire will smoke and spoil them ; but
this may be in a great measure prevented, by placing
your gridiron on a slant. When enough put them into
a hot dish, rub them well with butter, slice a shalot very
- thin into a spoonful of water, and pour it on them, with
- _a spoonful of catchup.. Serve them up hot, with scraped
- horse-radish and pickles,

Jrrve Pork
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broil them whole, take some parsley shred fine, a piece
of butter as big as a walnut, with a little pepper and
salt, and put into their bellies, tying both ends with a
bit of coarse thread. If you split them, season the inside
with pepper and salt; and when done, serve them up
with parsley and butter poured over them.—They will
be quicker done by being slit ; but the best method is to
broil them whole

SECT. IL
BROILING FISH.

Fresh Salmon.

CUT some slices from a fresh salmon, and wipe
them clean and dry ; then melt some butter smooth and
fine, with a little flour and basket salt. Put the pieces
of salmon into it, and roll them about, that they may be
covered all over with butter. Then lay them on a
nice clean gridiron, and broil them over a elear but
slow fire. While the salmon is broiling make your sauce
thus: take two anchovies, wash, bone, and cut them
into small pieces, and cut a leek into three or four long
pieces. Set on a saucepan with some butter and a little
flour, put in the anchovies and leek, with some capers
cut small, some pepper and salt, and a little nutmeg ;
add to them some warm water, and two spoonsful of
vinegar, shaking the saucepan till it boils ; and then keep
it on the simmer till you are ready for it. When the
salmon is done on one side, turn it on the other tiil it is
quite enough ; then take the leek out of the sauce, pour
it into a dish, and lay the broiled salmon upon it. Gar-
nish with lemons cut in quarters.

Diried Salmon. =

LAY your dried salmon in soak for two or three
hours, then lay it on the gridiron, and shake over it a
little pepper. It will take but a short time, and when
done serve it up with melted butter.

|
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stew as gently as you can for a quarter of an hour, then
strain off the liquo., and put them into the pan again,
adding two spoonsful of catchup, an ounce of trufiles
or morels boiled tender in half a pint of water, 2 few
mushrooms, and half a pint of oysters, washed clean in
their own liquor. When your sauce is properly heated,
and has a good flavour, put in your tench, and let them
lay in it till they are thoroughly hot; then take them
out, lay them in your dish, and pour the sauce over them.
Garnish with sliced lemon. The same methods mav be
used in frying of carp.
ol A Soals.

TAKE off the skin, rub the fish over with the yolk
of an egg, and strew on some crumbs of bread. Fry
them in hog’s lard over a brisk fire, till they are of a
fine licht brown. Then take them up, drain them, put
them into your dish, and serve them up with plain
melted butter in a boat. Garnish with green pickles.

Smelts.

BE careful to take away the gills, but leave in the roes.
After you have washed them, dry them well in a cloth,
then beat up an egg very fine, rub it over them with a
feather, and strew on crumbs of bread. Fry them in
hog’s lard over a brisk fire, and put them in when the fat
is boiling hot. When they are done of a fine brown,
take them out, and drain the fat from them, and when

ou dish them up, put a bason with the bottom upwards,
into the middle of your dish, and lay the tails of your
fish on the side of it  Garnish with fried parsley.
Kels.

AFTER having properly cleaned them, and taken off’
the heads, cut them into pieces, season them with pep-
per and salt, strew on some flour, and fry them till they
are of a fine brown colour. Drain them properly before
you lay them in the dish. Serve them up with melted
butter and the juice of a lemon squeezed into it. Garnish
with erisped parsley.

Lampreys.

WHEN you cut them open to clean them, be careful

to
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the pan. When they are just done, grate in a little
nutmeg, with a small quantity of beaten mace, and

thicken it either with a piece of butter rolled in flour, or
the yolk of an egg beat up with two or three spoonsful
of cream. Shake it altogether for two or three mi-
nutes, then take out the sweet herbs, lay the duck in the
dish, and pour the sauce over it. Garnish with boiled

mint chopped very fine.
Pigeons.

PUT into the bodies of your pigeons a seasoning made
with pepper and salt, a few cloves and mace, some sweet
herbs, and a piece of butter rolled in flour. Tie up the
necks and vents, and half roast them. Then put them
into a stew-pan, with a quart of good gravy, a little
white wine, a few peppercorns, three or four blades of
mace, a bit of lemon, a bunch of sweet herbs, and a
small onion. Stew them gently till they are enough;
then take the pigeons out, and strain the liquor through
a sieve; scum it and thicken it in your stew-pan with a
piece of butter rolled in flour; then put in the pigeons
with some pickled mushrooms; stew it about five mi-
nutes ; put the pigeons into a dish, and pour the sauce

over them.
Pheasants.

PUT into your stew-pan with the pheasant as much
veal broth as will cover it, and let it stew till there is just
enough liquor left for sauce. Then scum it, and put in
artichoke bottoms parboiled, a little beaten mace, a
glass of wine, and some pepper and salt. If it is not
sufficiently substantial, thicken it with a piece of butter
rolled in flour, and squeeze in a little lemon juice. Then
take up the pheasant, pour the sauce over it, and put
force-meat balls into the dish.

Partridges.

TRUSS your partridges in the same manner as for
roasting, stuff the craws, and lard them down each side
of the breast ; then roll a lump of butter in pepper, salt,

and beaten mace, and put inte the bellies. Sew up
the
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Put in a piece of butter rolled in flour, and seasoned
with pepper and salt. ‘When of a proper thickness, dish
them up, and send them to table. Instead of butter
you may thicken them with the yolks of four eggs, and
if you put two or three thin rashers of lean ham at the
bottom of the stew-pan, it will give the whole a very
fine flavour.

SECT. IIL
STEWING FISH.

Carp and Tench.

HAVING scaled and gutted your fish, wash them
thoroughly clean, dry them with a cloth. Then put them
into a stew-pan, with a quart of water, the same quan-
tity of red wine, a large spoonful of lemon-pickle, an-
other of browning, a little mushroom-powder, chyan

epper, a large onion stuck with cloves, and a stick of
orse-radish. (If carp, add the blood, which vou must
be careful to save eren you kill them.) Cover your
pan close to keep in the steam; and let them stew gently
over a slow fire till your gravy is reduced to just enough
to cover them. 'Then take the fish out, and put them
into the dish you intend for table. Set the gravy again
on the fire, and thicken it with a large lump of butter
rolled in flour; boil it a little, and then strain it over
our fish. Garnish with pickled mushrooms, scraped
orse-radish, and the roes of the fish, some of them
fried and cut into small pieces, and the rest boiled. Just
before you send it up, squeeze into the sauce the juice of

a lemon.
Barbel.

TAKE a large barbel, scale, %111;, and wash it in vine-
gar and salt, and afterwards in clear water. Then put it
into a stew-pan, with a sufficiency of eel broth to cover it,
and add some cloves, a bunch of sweet-herbs, and a bit
of cinnamon. Let them stew gently till the fish is done,
then take it out, thicken the sauce with butter and flour,
pour it over the fish, and serve it up,

Snall
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in a few minutes before the meat is done. In the mean-
time put the brains into hot water, and beat them fine
in a bason; then add two eggs, a spoonful of flour, a bit
of lemon-peel shred fine, and a little parsley, thyme, and
sage chopped small. Beat them all well together, and
strew in a little pepper and salt; then drop them in little
cakes into a }Jan with boiling lard ; fry them of a light
brown, and lay them on a sieve to drain. Take your
hash out of your pan with a fish slice, and lay it in your
dish. Strain your gravy over it, and lay upon it a few
mushrooms, %reemeat balls, the yolks of two eggs
boiled hard, and the brain ecakes. Garnish with sliced
lemon and pickles.—If the eompany is so large that there
should be a necessity for dressing the whole head, in
order to make a pleasing variety, do the other half thus:
—When it is parboiled, hack it cross and cross with a
knife, and grate some nutmeg all over it. Take the yolks
of two eggs, a little salt and pepper, a few sweet-herbs,
some crumbs of bread, and a little lemon-peel chopped
very fine. Strew this over the head, and then put it
into a deep dish before a good fire. Baste it with butter,
and keep the dish turning till all parts are equally brown.
Then tafl){e it up, and lay it on your hash. Blanch
the half of the tongue, and lay it on a soup plate;
boil the brains with a little sage and parsley, chop
them fine, and mix them with some melted butter, and a
spoonful of cream, make it quite hot, then pour it over
the tongue, and serve it up with the head.—The mode

of doing this half is usually termed grilling.
Veal minced.

FIRST cut your veal into thin slices, and then into
small bits. Puf it into a saucepan with half a pint of
gravy, a little pepper and salt, a slice of lemon, a good
piece of butter rolled in flour, a tea-spoonful of lemon-
pickle, and a large spoonful of cream.—Keep shaking
it over the fire till it boils, have sippets of bread ready
in the dish, and then pour the whole over them Garnish

ith sliced lemon.
with sliced lem L
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Mutton Hashed.

CUT your meat into small pieces, as thin as possible ,
then boil the bones with anonion, a few sweet-herbs, a
blade of mace, a very little whole pepper, a little salt,
and a piece of crust toasted very crisp.  Let it boil till
there is just enough for sauce; then strain it, and put it
into a saucepan, with a piece of butter rolled in flour;
shen put in the meat, and when it is very hot it is
enough. Season with pepper and salt. Have ready
some thin bread toasted brown and cut three corner-
ways, lay them in the dish, and pour over the hash.
Garnish with pickles and horse-radish.

SECT. IL

HASHING POULTRY anxo GAME.

Turkies.

CUT the flesh into pieces, and take off all the skin,
otherwise it will give the gravy a greasy disagreeable
taste. Put it into a stew-pan with a pint of gravy, a
tea-spoonful of lemon-pickle, a slice of the end of a
lemon, and a littel beaten mace. Let it boil about six
or seven minutes, and then put it into your dish.
Thicken your gravy with flour and butter, mix the
yolks of two eggs with a spoonful of thick cream,
put it into your gravy, and shake it over the fire till it
1s quite hot, but do not let it boil; then strain it, and
pour it over your turkey. Lay sippets round, serve it
up, and garnish with lemon and parsiey.

Or you may do it thus -

CUT the remains of a roasted turkey into pieces, and
put them into a stew-pan with a glass of white wine,
chopped parsley, shalots, mushrooms, truffles, salt, and
pepper, and about half a pint of broth. Let it boil half
an hour, which will be sufficient to do it; then add a
Eunded anchovy and a squeeze of lemon. Secum the

t clear from the sauce, then pour the whole into your
dish over sippets made of toasted bread cut thin.—
Garnish with sliced lemon.

Fowls.
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of lemon pickle, grated nutmeg, the yolk of an egg
beat fine, and two spoonsful of thick cream. Put these

into a saucepan over the fire, and keep shakingit till it
looks white and thick; then put in the lamb’s stones,
ive them a shake, and when the whole is properly
ﬁnlaated, put it into your dish with boiled forcemeat-
balls round, intermixed with thin slices of lemon by way
of garnish.

Calf’s Feet a la-Carmagot.

PARBOIL them, then take out the long bones, split
them, and put them into a stew-pan, with some veal
gravy, and a glass of white wine. Add likewise the
yolks of two or three eggs beat up with a little eream,
grated nutmeg, salt, and a piece of butter. Stir it till 1t
is of a good thickness; and when the whole has gently
simmered for about ten minutes, put the feet into your
dish, and pour the sauce over them. Garnish with sliced
lemon.

T'ripe.

CUT your tripe into pieces about two inches square,
and put them into your stew-pan, with as much white
wine as will half cover them, a little white pepper, sliced
ginger, a blade of mace, a bunch of sweet-herbs, and an
onion. When it has stewed a quarter of an hour (which
will be sufficient time to do it), take out the herbs and
onion, and put in a little shred parsley, the juice of a
lemon, half an anchovy cut small, a cup full of cream,
and either the yolk of an egg, or a piece of butter
Season it to your taste; and when you dish it up, gar-
nish with lemon.

Chackens.

SKIN your chickens, and then cut them into small
pieces, after which wash them with warm water, and tho-
roughly dry them with a cloth  Season them with salt
and pepper, and put them into a stew-pan with a little
water, alarge piece of butter, a bunch of thyme, and sweet
ufarjoram, an onion stuck with cloves, a little lemon
pickle, a glass of wine, an anchovy, a little mace ang
nutmeg  When the chickens have stewed till they are

N tender,
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and season them with beaten mace, grated nutmeg, and
a little pepper and salt. Add t) them a cup full or
cream, with a good piece of butte: rolled in flour, and
keep shaking the whole till it is thoroughly hot, and of
a good thickness. Then pour all into your dish, and
serve it up, with a sliced lemon for garnish.

Soals.

WHEN you have skinned, gutted, and thoroughly
washed them, cut off their heads, and dry the fish in a
eloth. Then cut the flesh very carefully from the bones
and fins on both sides; cut it first longways, and then
across, in such divisions that each fish may make eight
pieces. Put the heads and bones into a stew-pan, with a
pint of water, a bunch of sweet herbs, an onion, a little
whole pepper, two or three blades of mace, a small
piece of lemon peel, a little salt, and a crust of bread.
Cover it close, and let it boil till it is half wasted : then
strain it through a fine sieve, and put it into a stew-pan
with your fish. Add to them half a pint of white wine,
a little parsley chopped fine, a few mushrooms cut small
a little grated nutmeg, and a piece of butter rolled in
flour. Setall together over a slow fire, and keep shaking
the pan till the fish are enough : then dish them up witk
the gravy, and serve them to table. Garnish with
lemon.

Fels.

SKIN three or four large eels, and notch them from
end to end. Cut them into four or five pieces each, and
lay them In some spring water for half an hour to
crimp : then dry them in a cloth, and put them into
your pan, with a piece of fresh butter, a green onion or
two, and a little chopped parsley.  Set the pan on the
fire, and shake them about for a few minutes: then put
in about a pint of white wine, and as much good broth
with pepper, salt, and a blade of mace. Stew all toge-
ther about half an hour: and then add the yolks of fom
or five eggs beat smooth, and a little grated nutmeg, and
chopped parsley.  Stir the whole well together, and let
it simmer four or five min;tes, then squeeze in the juice

2 of
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onion stuck with two cloves. Let them stew over a slow
€ro a few minutes, and then add a little flour, some good
broth, and a piece of lemon-peel; then put in your
oysters, and let them simmer till they are thoroughly
hot. Thicken with the yolks of two eggs, a little cream
and a bit of good butter, take out the ham, faggot,
onion, and lemon-peel, and add the squeeze of a lemon
. Give the whole a shake in the pan, and when it simmexs
put it into your dish, and serve it up.

Eggs.

BOIL your eggs hard, and take out some of the yolks
whole; then cut the vest in quarters, yolks and whites
together. Set on some gravy with alittle shred thyme
and parsley in it, and let it boil about a minute. Then
put in your eggs, with a little grated nutmeg, and shake
them up with a piece of butter till it is of a proper thick-
ness. Pour it into your dish, and serve it up.

Eggs with Onions and Mushrooms.

WHEN you have boiled the eggs hard, take out the
yolks whole, and cut the whites in slips, with some onions
and mushrooms. Fry the onions and mushrooms, throw
in the whites, and turn them about a little. If thereis
any fat pour it off. Flour the onions, :Ff and put to
them a little good gravy. Boil this up, then put in the
yolks, and add a little pepper and salt. Let the whole
simmer for about a minute, and then dish it up.

Mushrooms.

IF your mushrooms are very small (such as are
usually termed buttons) you must only wipe them with
a flannel ; but, if large, peel them, scrape the insides,
and throw them into some salt and water.  After lying
some time, take them out, and boil them in water with
some salt in it; and when they are tender, put in alittle
shred parsley, an onion stuck with cloves, and a glass or
wine. Shake them up with a good piece of butter rolled
i flour, and put in three spoonsful of thick cream, and
a little nutmeg cut in pieces. When the whole has stood
two or three minutes, take out the onion and nutmeg

then
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stewed, dish it up, and pour the gravy hot upon it. Lay
your sweetbread, morels, truffles, and eggs round it, and
garnish with pickled barberries. In placing this dish on
 the table, if the company is large, and the provisional en-
~ tertainment designed to be set out in taste, if for supper,
it must be placed at the bottom of the table, but if for
. dinner, either on the top or on one side. It may like-
. wise be stewed tender, and served with a white sauce
. of young peas or button mushrooms.

Neck of Veal.

CUT your veal info steaks, and flatten them with a
rolling-pin ; then season them with salt, pepper, cloves,
and mace ; lard them with bacon strewed with lemon-

eel and thyme, and dip them in the yolks of eggs.
aving done this, make up a sheet of strong cap-paper
at the four corners in the shape of a dripping-pan, butter
it all over, as also the gridiron, and set over a charcoal
fire, put in vour meat, and let it do leisurely, keep turn-
i‘l;n& it often, and baste it well in order tokeep in the gravy.
hen it is enough have ready halfa pint of strong gravy,
season it high, and put into it mushrooms and pickles,
forcemeat balls dipped in the yolks of eggs, oysters
stewed and fried, to lay round and at the top of your
dish, and then serve it up. If for white ragoo, put ina
gill of white wine, with the yolks of two eggs beat up
with two or three spoonsful of eream ; but if a brown
ragoo, put in red wine.

Stweetbreads Brown.

~ FIRST scald your sweetbreads, and then cut them

mto slices. Beat up the yolk of an egg very fine, witha
little flour, pepper, salt, and nutmeg. Dip your slices
of sweetbread into this, and fry them of a nice light
brown. Then thicken a little good gravy with some
flour l:!nil it well, and add catchup or mushroom pow-
der, a little juice of a lemon, and chyan pepper. Put

our sweetbreads into this; and when they have stewed
N it about five minutes, put the whole into vour dish,
and serve it up. Garnish with sliced lemon.”

Cals
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. whole up with flour till it is a thick batter. = Having

prepared this, put a piece of fresh butter into a stew-pan,
and when it is thoroughly hot, dip your oysters one by

 one into the batter, then roll them in crumbs of bread

¢ ated fine, and fry them quick and brown, which done,
ake them out of the pan, and set them beﬂ::r:e the fire
Have ready a quart of chesnuts, shelled and skinned, and

" fry them in the batter. When enough, take them up,

pour the fat out of the pan, shake a little flour all over
the pan, and rub a piece of butter all round with a spoon.

- Then put in the oyster-liquor, three or four blades of

= ——

- mace, the chesnuts, and half a pint of white wine. Let

them boil, and have ready the yolks of two eggs beat
up, with four spoonsful of cream. Stir all well toge
ther, and when it is thick and fine, lay the oysters in the
dish, and pour the ragoo over them. Garnish with ches-
nuts and lemon.

Muscles.

PUT your muscles into a saucepan, and let them stew
till they are open.  Then take them outof the shells,
and save the liquor. Put into your stew-pan a bit of

~ butter, afew mushrooms chopped, a little parsley and

grated lemon-peel.  Stir these together, and then Eut
a

'~ in some gravy, with pepper and salt ; thicken it wit

little flour, boil it up, put in the muscles with their liquor

- and let them be hot ; then pour them into your dish, an .
- serve them up. There are some muscles of a pernicious

quality, to know which, when you stew them, put a half-

- crown into the saucepan, and if it is discoloured, the

muscles are not wholesome.
Mushrooms.

- TAKE some large mushrooms, peel them, and cut

the inside. Then broil them on a gridiron, and when
' the outside is brown, put them into a stew-pan, with a

sufficient quantity of water to cover them. When they
have stewed ten minutes, put to them a spoontul of white
wine, the same of browning, and a little vinegar.—
Thicken it with butter and flour, give it a gentle boil,
and serve it up with sippets round the dish.

O 2 Artichoke
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the gravy, season and thicken it with cullis. Put it into
the dish with the cucumbers ; the dish must be glazed.

Cauliflowers. |

TAKE a large cauliflower, wash it thoroughly clean,
and separate it into pieces, in the same manner you would
do for pickling. Stew them in a nice brown cullis till
they are tender. Season with pepper and salt, and put
them into the dish with the sauce over them. Garnish
with a few sprigs of the caulifiower nicely boiled.

French Beans.

~ TAKE a quarter of a peck of beans, string them
clean, but do not split them. Cut them across in three
parts, and lay them in salt and water. After remaining
thus about a quarter of an hour, dry them well in a
cloth, then put them into a pan, and when you have
fried them of a nice brown colour, take them out, pour
all the tat from the pan, and put into it a quarter of a
int of hot water. Stir it into the pan by degrees, and
et it boil. Then take a quarter of a pound of fresh
butter rolled in a little flour, two spoonsful of catchup,
- one of mushroom pickle, four of white wine, an onion
~ stuck with six cloves, two or three blades of beaten
mace, a little grated nutmeg, and a little pepper and
_ salt.  Stir it altogether for a few minutes, and then put
in the beans. Shake the pan till the whole is well mixed
1 tp%'fthe'r, then take out the onion, and pour all into your
- dish. Garnish with what most pleases your faney ; but

pickles may be preferred.  This makes a very pretty

side dish.
Endive.

- TAKE three heads of fine white endive, wash them
thoroughly clean, and then put them into salt and water
for three hours. Cut off the green heads of a hundred
of asparagus, chop the rest small as far as it runs tender,
and throw it likewise into salt and water. Then take a
bunch of celery, wash and scrape it clean, and cut it
nto pieces about three inches long. Put itinto a sauce-
pan with a pint of water, three or four blades of mace,

and
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fiour, and let it be brown. Then by degrees stir in the
following ingredients : Half a pint of water, and the
same quantity of ale or small beer that is not bitter; an
onion and a piece of lemon-peel cut small, three cloves,
a blade of mace, some whole pepper, a spoonful of
mushroom pickle, the same quantity of catchup, and.
an anchovy. Let the whole boil together a quarter of an
hour, then strain it, and it will be good for sauce for va-
rious dishes. , :
Sauce Italien.

PUT a piece of fresh butter into your stew-pan, with
some mushrooms, onions, parsleir, and the half of a laurel
leaf, all cut fine; turn the whole over the fire some
time, and shake in a little flour ; moisten it with a glass
of white wine, as much good broth, adding salt, pep-
ll:er, and a little mace beat fine. Let it boil half an

our; then skim away the fat and serve it up. You may
give it a fine flavour while boiling, by putting in a bunch
of sweet-herbs, but take them out before you serve the
sauce.
Sauce Puguante.

PUT a' bit of butter with two sliced onions into a
stew-pan, a carrot, a parsnip, a little thyme, laurel,
basil, two cloves, two shalots, a clove of garlick, and
some parsley ; turn the whole over the fire till it be well
coloured ; then shake in some flour, and moisten it with
some broth and a spoonful of vinegar. ILet it boil over
a slow fire, and skim and strain it through a sieve. Sea-
son it with salt and pepper, and serve it with any dish
you wish to be heightened.

Sauce Piquante, to serve cold.

CUT some sallad herbs very fine, with half a clove
of garlick, and two shalots: mix the whole with mus-
tard, sweet oil, a dash of vinegar, some salt and pepper.

A Cullis for all Sorts of Ragoos and rich Sauces.

TAKE about two pounds of leg of veal, and two
slices of lean ham, and put them into a stew-pan, with
two or three cloves, a little nutmeg, a blade of mace,

) 5 some
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m the roots; turn them till they are brown, and then
ur in a little broth to moisten them. When it has
iled a few minutes, strain it into another saucepan;

then put in a whole leek, some parsley, sweet basil, half

a dozen cloves, some mushrooms and truffles, and a few

crumbs of bread. When it has stewed gently a quarter

of an hour, put in the fish, &c. from the mortar.  Let
the whole stew some time longer, but be careful it does

not boil.  When sufficiently done, strain it through a

coarse sieve. ‘This is a very proper sauce to thicken all

made dishes. .

: Ham Sauce. T

- CUT some thin slices of the lean partof a dressed
ham, and beat it with a rolling-pin to a mash. Put it
into a saucepan, with a tea-cup full of gravy, and set it
over a slow fire : but keep stirring it to prevent its stick-
| ing at the bottom. 'When it has been on some time, put
in a bunch of sweet herbs, half a pint of beef gravy,

and some pepper. Cover it close, let it stew over a

:gentle- fire, and when it is quite done, strain it off. This

1s a very good sauce forany kind of veal.

- Essenceof Ham.

- TAKE three or four pounds of lean ham, and cut it

ito pieces about an inch thick. Lay them in the bottom

of a stew-pan, with slices of carrots, parsnips, and three

.or four onions cut thin, Let them stew till they stick to

the pan, but do not let it burn. Then pour on some

- strong veal gravy by degrees,; some fresh mushrooms eut

in pieces, (but if not to be had, mushroom powder,)

truffies and morels, cloves, basil, parsley, a crust of
bread, and aleek. Cover it down close, and when it has
simmered till itis of a good thickness and flavour, strain
it off. If you have preserved the gravy from a dressed

‘ham, you may use it with the before-mentioned ingr

dients, instead of the ham, which will make it equally

good, but not quite so high flavoured. ‘

A Sauce for Lamb.
TAKE a bit of butter, and mix it with shred parsley,
shalots, and a little crumb of bread grated very fine.
P2 “Pat
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Sauce a-la-Menehout. ;

PUT a little cullis into a stew-pan, with a piece of
butter rolled in flour, salt and pepper, the yolks of two
eggs, three or four shalots cut small, and thicken it over
tEe fire. This sauce should be thick, and may be used
with every dish that is done a-la-Saint Menehout. It

is spread over the meat or fish, which is afterwards co

|

vered with grated bread, and browned with a hot sala
mander.
Egg Sauce. iy

BOIL two eggs till they are hard : first chop the
whites, then the yolks, but neither of them very fine,
and put them together. Then put them into a quarter
of a pound of good melted butter, and stir them well
together.

Bread Sauce,

CUT alarge piece of crumb from a stale loaf, and

put it into a saucepan, with half a pint of water, an
onion, a blade of mace, and a few pepper corns in a bit

of cloth. Boil them a few minutes, then take out the
onion and spice, mash the bread very smooth, and add
to it a piece of butter and a little salt.

Anchovy Sauce.

TAKE an anchovy, and put into it half a pint of
gravy, with a quarter of a pound of butter rolled in
a little flour, and stir all together till it boils. You may
add, at your discretion, a little lemon-juice, catchup, red
wine or walnut liquor.

Shrimp Sauce.

WASH half a pint of shrimps very clean, and put
them into a stew-pan, with a spoonful of anchovy liquor,
and half a pound of butter melted thick. Boil it up for
five minutes, and squeeze in half alemaon. Toss it up,
and pour it into your sauce-boat.

Oyster Sauce.

"WHEN the oysters are opened, preserve the liquor,
and strain it through a fine sieve.  Wash the oysters
very clean, and take off the beards  Put them into a

stew-
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then take up your mutton and keep it hot. Put to the
rice half a pint of cream, and a piece of butter rolled in
flour; then shake it well, and boil it a few minutes. Lay
your mutton on the dish, and pour your gravy over it
Garnish with pickles or barberries.

1o dress the Umbles of Deer

TAKE the kidney of a deer, with the fat of the heart;
season them with a little pepper, salt, and nutmeg. First
fry, and then stew them in some good gravy till they are
tender. Squeeze in a little lemon; take the skirts, and
stuff them with the forcemeat made with the fat of the
venison, some fat of bacon, grated bread, pepper, mace,
sage, and onion chopped very small. Mix it with the
yolk of an egg. 'When the skirts are stuffed with this,
tie them to the spit to roast; but first strew over them
some thyme and lemon-peel. When they are done, lay
the skirts in the middle of the dish, and then fricassee
round it. '

Mutton Kebobbed.

CUT a loin of mutton into four pieces, then take off
the skin, rub them with the yolk of an egg, and strew
over them a few crumbs of bread and a %ittle parsley
shred fine. Spit and roast them, and keep basting them
all the time with fresh butter, in order to make the froth
rise. - When they are properly done, put a little brown
gravy under them, and send them to table. Garnish
with pickles,

Leg of Mutton a-la-haut Gout. |
TAKE a fine leg of mutton that has hung a fortnight
(if the weather will permit) and stuff every part of it with
some cloves of garlie, rub it with pepper and salt, and
then roast it. When it is properly done, send it up with

some good gravy, and red wine in the dish.

Leg of Mutton roasted with Oysters.

TAKE afine leg of mutton that has hung two or three
days, stufl’ every part of it with oysters, roast it, and when
done, pour some good gravy into the dish, and garnish
with horse-radish.  If you prefer cockles you must pro-
ceed in the same manner,

Stoulder








































































VEGETABLES. 159

have some milk and water boiling, put in the cauli
flowers, and be sure to skim the saucepan well. When
the stalks feel tender, take up the flowers carefully, and
put them in a cullender to drain. Then put a spoonful
of water into a clean stew-pan, with a little dust of
flour, about a quarter of a pound of butter, a little
pepper and salt, and shake it round till the butter is
melted, and the whole well mixed together. Then take
half the cauliflower, and cut it as you would for pick-
ling. Lay it into the stew-pan, turn it, and shake the
pan round for about ten minutes, which will be sufficient
time to do it properly. ILay the stewed in the middle
of your plate, the boiled round it, and pour over it the
butter in which the one-half was stewed. This is a deli-
cate mode of dressing cauliflowers : but the usual way is
as follows: cut the stalks off, leave a little green on, and
boil them in spring water and salt for about fifteen mi
nutes. Then take them out, drain them, and send them
whole to table, with melted butter in a sauce-boat.

Green Peas.

LET your peas be shelled as short a time as you can
before they are dressed, as otherwise they will lose a
great part of their sweetness. Put them into boiling
water, with a little salt and a lump of loaf sugar, and
when they begin to dent in the middle, they are enough.
Put them into a sieve, drain the water clear from them,
and pour them into your dish. Put in them a good
lump of butter, and stir them about with a spoon till it
is thoroughly melted. Mix with them likewise a little
pepper and salt. Boil a small bunch of mint by itself,
chop it fine and lay it in lumps round the edge of your

dish. Melted butter is sometimes preferred to mixing
-1t with the peas.

Windsor Beans.

THESE must be boiled in plenty of water, with a
good quantity of salt in it, and when they feel tender,
are enough. Boil and chop some parsley, put it into
ﬁ;ﬂ melted butter, and serve them up with boiled

n and the butter and parsley, in a boat. Remember
never
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and flour with a pint of the milk very thick, and with
the seasoning mix in the rest of the milk with the suet
Let your batter be pretty thick, and boil it two hours.

Veal Suet Pudding.

TAKE a three-penny loaf, and cut the crumb of it
into slices. Boil and pour two quarts of milk on the
bread, and then put to it one pound of veal suet melted
down. Add to these one pound of currants, and sugar
to the taste, half a nutmeg, and six eggs well mixed
together. This pudding may be either boiled or baked;
~if the latter, be careful to well butter the inside of your
dish -

Cabbage Pudding.

TAKE one pound of beef suet, and as much of the
lean part of a leg of veal. Then take a little cabbage well
washed, and scald it. Bruise the suet, veal, and cabbage
together in a marble mortar, and season it with mace,
nutmeg, ginger, a little pepper and salt, and put in some
green gooseberries, grapes, or barberries. Mix them all
well with the yolks of four or five eggs well beaten.—
Wrap all up together in a green cabbage leaf, and tie it
. in a cloth. It will take about an hour boiling.

A Spoonful Pudding.

TAKE a spoonful of flour, a spoonful of cream, or
milk, an egg, a little nutmeg, ginger, and salt. Mix all
together, and boil it in a little wooden dish half an hour.
- If you think proper you may add a few currants

White Puddings in Skins.

BOIL half a pound of rice in milk till it is soft, having
- first washed the rice well in warm water. Put it into a
- sieve to drain, and beat half a pound of Jordan almonds
very fine with some rose-water. Wash and dry a pound
- of currants, cut in small bits a pound of hog's lard,
- beat up six eggs well, half a pound of sugar, a large
nutmeg grated, a stick of cinnamon, a little mace, and
a little salt ~ Mix them well together, fill your skins, and

boil them.
Y Apple
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flatten them with your hand, put them into the boiling
water, and a few minutes will do them. Take care that
they do not fall to the bottom of the pot or saucepan.
as in that case they will then be heavy, and be sure to
keep the water boiling all the time. When they are
enough, take them up, and lay them in your dish, with
melted butter in a boat.

Norfollk Dumplings. _

TAKE half a pint of milk, two eggs, a little salt, and

make them into a good thick batter with flour. Have
ready a clean saucepan of water boiling, and drop ycur
batter into it, and two or three minutes will boil them;
but be particularly careful that the water boils fast when
you put the batter in. Then throw them into a sieve to
drain, turn them into a dish, and stir a lump of fresh
butter into them.

Hard Dumplings. |

MAKE some flour and water, with a little salt, into

a sort of paste. Roll them in balls in a little flour, throw
them into boiling water, and half an hour will boil them.
They are best boiled with a good piece of beef.

Potatoe Pudding.

BOIL half a pound of potatoes till they are soft, then
peel them, mash them with the back of a spoon, and rub
them through a sieve to have them fine and smooth.—
Then take half a pound of fresh butter melted, half a
pound of fine sugar, and beat them well together till

they are quite smooth. Beat up six eggs, whites as well

as yolks, and stir them in with a glass of sack or brandy.
Pour it into your cloth, tie it up, and about half an hour
will do it. When you take it out, melt some butter,
put into it a glass of wine sweetened with sugar, and
pour it over your pudding. 0

Black Puddings.

BEFORE you kill a hog, get a peck of gritts, boil
them half an hour in water, then drain them, and put
them in a clean tub, or large pan. Then kill your hog,
save two quarts of the blood, and keep stirring it till it

1s
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Naples biscuits grated very fine, a quarter of a pound of
sugar, half a pound of butter, and the yolks of six eggs.
Mix them well together, lay a good puff-paste round
the edge of your dish, and bake it an hour in a gentle
oven. Or you may make it thus:

Take the yolks of sixteen eggs, beat them well with
half a pint of melted butter, grate in the rinds of two fine
Seville oranges, beat in ha.]f{-TJ a pound of fine sugar, two
spoonsful of orange-flower water, two of rose water, a
gill of sack, half a pint of cream, two Naples biscuits,
or the erumb of a penny loaf soaked in eream, and mix
all well together. lilake a thin puff-paste, and lay it all
round the rim, and over the dish. Then pour in the
pudding, and send it fo the oven

Lemon Pudding.

TAKE three lemons, cut the rinds off' very thin, and
boil them in three quarts of water till they are tender.
Then pound them very fine in a mortar, and have ready
a quarter of a pound of Naples biscuits boiled up in a

uart of milk or cream. Mix them and the lemon rind
with it, and beat up twelve yolks and six whites of eggs
very fine. Melt a quarter of a pound of fresh butter,
and put in half a pound of sugar, and a little orange-
flower water. Mix all well together, put it over the
fire, keep it stirring till it is thick, and then squeeze in
the juice of half a lemon. Put puff-paste round your
dish, then pour in your pudding, cut some candied sweet-
meats and strew over it, and bake it three quarters of an
hour. Or you may make it in this manner:

Blanch and beat eight ounces of Jordan almonds with
orange flower-water, and add to them half a pound of
- cold butter, the yolks of ten eggs, the juice of a large
lemon, and half the rind grated fine. Work them in a
- marble mortar till they look white and light, then put
~ the puff-paste on your dish, pour in your pudding, and
- bake it half an hour.

Albmond Pudding.

Tﬁ_I{E a little more than three ounces of the erumb
of white bread sliced, or grated, and steep 1t in a pint and
a halt
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. brendy or ratifia water. Beat them all well together,
" then put them into raised crusts, and bake them in 2

. moderate oven.
Almond Cheesecakes.

TAKE four ounces of sweet almonds, blanch them,
| and put them into- cold water; then beat them in a
marble mortar, or wooden bowl, with some rose-water.
Put to it four ounces of sugar, and the yolks of four eggs
beat fine. Work it in the mortar, or bowl, till it be-
comes white and frothy, and then make a rich puff-paste
as follows: Take half a pound of flour, a quarter of a
pound of butter, rub a little of the butter into the flour,
mix it stiff with a little cold water, and then roll your
paste straight out. Strew on a little flour, and lay over
it, in thin bits, one third of your butter; throw a little
more flour over the bottom, and do the like three dif-
ferent times. Then put the paste into your tins, fill them,
grate sugar over them, and bake them in a gentle oven.

Or you may make Almond Cheesecakes thus :
TAKE four ounces of almonds, blanch them, and beat
them with a little orange-flower water; add the yolks of
eight eggs, the rind of a large lemon grated, half a
- pound of melted butter, and sugar to your taste; lay a
- thin puff-paste at the bottom of your tins, and little slips
across. Add about half a dozen bitter almonds.

Lemon Cheesecalkes.

BOIL the peelings of two large lemons till they are
tender; then pound them well in a mortar, with a quar-
ter of a pound of loaf sugar, the yolks of six eggs, half a
pound of fresh butter, and a little curd beat fine. Pound
‘and mix all together, lay a puff paste in your patty-pans,
fill them half full, and bake them.

Orange cheesecakes must be done the same way ; but
you must boil the peel in two or three waters to deprive
it of its bitter taste.

Citron Cheesecakes.
1 BEAT the yolks of four eggs, and mix them with a
fqaut of boiled cream. When it is cold, set it on the

Shd fire,
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Macaroons
BILLANCH and beat fine a pound of sweet almonds,
and put to them a pound of sugar and a little rose water,
to keep them from oiling. Then beat the whites of
seven eggs to a froth, put them in, and work the whole
well together. Drop them on wafer-paper, grate sugar
over them, and put them into the oven.

Green Caps.

HAVING gathered as many codlins as you want,
just before they are ripe, green them in the same manner
as for preserving. Then rub them over with a little oiled
butter, grate double refined sugar over them, and set
them in the oven till they look bright, and sparkle like
frost. Then take them out, and put them into a china
dish. Make a very fine custard, and pour it round them.

Stick single flowers in every apple, and serve them up.

Black Caps.

TAKE out the cores, and cut into halves twelve
large apples. Place them on a tin patty-pan as close as
they can lie, with the flat side downwards. Squeeze a
lemon into two spoonsful of orange-flower water, and
pour it over them. Shred some lemon-peel fine, and
throw over them, and grate fine sugar over all. Set
them in a quick oven, and half an hour will do them.
When you send them to table, strew fine sugar all over
the dish.

Snow Balls.

PARE and take out the cores of five large baking
apples, and fill the holes with orange or quince marma-
lade. Then make some good hot paste, roll your apples
i it, and make your erust of an equal thickwmess. Put
them in a tin dripping-pan, bake them in a moderate
oven, and when you take them out, make icing for
them, directions for which you will find at the close of
the second section in the next chapter. Let your icing
be about a quarter of an inch thick, and set them at a
good distance from the fire till they are hardened; but
take care you do not let them brown. Put one in the
middle of a dish, and the others round it.

CHAP,
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2 Bloom Sugar—In this degree of refining sugar, you
must boil it longer than in the former process, and then
dip your skimmer in, shaking off' what sugar you can into
the pan: then blow with your mouth strongly through
the holes, and if certain bladders, or bubbles, go through,
it will be a proof that it has acquired the second g -
gree.

3. Feathered Sugar—To prove this degree, dip the
skimmer into the sugar when it has boiled longer than
in the former degrees. When you have so done, first
shake it over the pan, then give it a sudden flirt behind
you, and if it is enough, the sugar will fly off like
feathers.

4. Crackled Sugar.—Boil your sugar longer than in
the preceding degree; then dip a stick into it, and im-
mediately put it into a pan of cold water, which you
must have E;)y you for that purpose. Draw off the sugar
that hangs to the stick into the water, and if it becomes
hard, and snaps, it has acquired the proper degree; but
if otherwise, you must boil it again till it answers that
trial. Be particularly careful that the water you use fou
this purpose is perfectly cold, otherwise you will be
greatly deceived. '

5. Carmel Sugars—To obtain the last degree, your
sugar must boil longer than in either of the former ope-
rations. You must prove it by dipping a stick, first into
the sugar, and then into cold water; but this you must
observe, that when it comes to the carmel height, it will,
the moment it touches the water, snap like glass, which
is the highest and last degree of refining sugar. When
you boil this, take care that your fire is not too fierce,
lest it should, by flaming up the sides of the pan, cause
the sugar to burn, discolour it, and thereby destroy all
your labour.

Having thus described the various degrees of refining
sugar, we shall now point out the method of’ preparing
those colours with which they may be tinged, according
to the fancy, and the different purposes for which they
are to be used.

: Bed
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eight; let the rinds of six of the oranges be rubbed on
some sugar, and seraped into your isinglass while boiling;
when done, strain it through a fine lawn sieve; if you have
any dried crocus flowers to boil in your jelly it will give
it a fine yellow tinge, and leaves no taste.

Fruit in Jelly.

PUT into a bason half a pint of clear calf’s feet jelly,
and when it is set and stiff, lay in three fine peaches, and
a bunch of grapes with the stalk upwards. Put over
them a few vine leaves, and then fill up your bowl with
jelly. Let it stand till the next day, and then set your
bason to the brim in hot water. When you perceive it
gives way from the bason, lay your dish over it, turn
your jelly carefully out, and serve it to table

Blanc Mange.

THERE are various methods of making this jelly,
but the best, and those most usually practised are three;
the first of which is termed green, and is prepared from
isinglass in the following manner :

Having dissolved your isinglass, put to it two ounces
of sweet, and the same quantity of bitter almonds, with
some of the juice of spinach to make it green, and a
spoonful of French brandy. Set it over a stove fire in a
saucepan, and let it remain till it is almost ready to boil;
then strain it through a gauze sieve, and when it grows
thick, put it into a melon mould, let it lie till the next
day, and then turn it out. You may garnish it with red
and white flowers.

The second method of preparing this jelly is also from
isinglass, and must be done thus: Put into a quart of
water an ounce of isinglass, and let it boil till it is re-
duced to a pint: then put in the whites of four eggs,
with two spoonsful of rice water, and sweeteen it to
your taste. Run it through a jelly bag, and then put
to it two ounces of sweet and one ounce of bitter almonds.
Give them a scald in your jelly, and then run them
through a hair sieve. Then put it into a china bowl,
and the next day turn it out. Garnish with flowers o

G g greer
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Grate in just the yellow rind of three lemons, and put in
a pound of double refined sugar well beaten and sifted.
Mix all together, with a spoonful of orange-flower
water, and with a whisk beat it well together for half
an hour. Then, with a spoon, take off the froth, lay
it on a sieve to drain, and fill your glasses. These will
keep better than a week, and should always be made
the day before they are wanted.—The best way to whi
a syllabub is this: Have a fine large chocolate-mill,
which you must keep on purpose, and a large deep bowl
to mill them in, as this way they will be done quicker,
and the froth be the stronger. For the thin that is left
at the bottom, have ready some calf’s feet jelly boiled
and clarified, in which must be nothing but the calf’s
feet boiled to a hard jelly. When itis cold, take off
the fat, clear it with the whites of eggs, run it through
a flannel bag, and mix it with the clear left of the syl-
labub. Sweeten it to your palate, give it a boil, and
then pour it into basons, or such other vessels as you may
think proper. When cold, turn it out and it will be ex
ceeding fine.

A Hedgehog.

TAKE two pounds of blanched almonds and beat
them well in a mortar, with a little canary and orange
flower water to keep them from oiling. Work them
into a stiff paste, and then beat in the yolks of twelye
and the whites of seven eggs. Put to it a pint of cream,
sweeten it to your taste, and set it on a clear fire. Keep
it constantly stirring till it is thick enough to make into
the form of an hedgehog. Then stick it full of blanched
almonds, -slit and stuck up like the bristles of a hedge-
hog, and then put it into a dish. Take a pint of cream
and the yolks of four eggs beat up, and sweeten it ta
your palate. Stir the whole together over a slow fire
till it is quite hot, and then pour it into the dish round
the hedgehog, and let it stand till it is cold, when its
form will have a pleasing effect

Flummer,,
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In preserving walnuts black, you must proceed thus;
take those of the smaller kind, put them into salt and
water, and change the water every day for nine days.—-
Then put them into a sieve, and let them stand in the air
till they begin to turn black. Then put them into a jug,
pour boiling water over them, and let them stand till the
next day. Put them into a sieve to drain, stick a clove
in each end of the walnuts, put them into a pan of boiling
water, and let them boil five minutes. Then take them
up, make a thin syrup, and scald them in it three or four
times a day, till your walnuts are black and bright.—
Then make a thin syrup with a few cloves, and a little
singer cut in slices. Skim it well, pour in your walnuts,
boil them five or six minutes, and then put them into
jars. Lay brandy-paper over them, and tie them down
close with a bladder. The longer they are kept, the
better they will eat, as time takes off their bitterness.

Green walnuts must be prepared by the following
mode : wipe them very dry, and lay them in salt and
water for twenty-four hours. Then take them out, and
wipe them very clean. Have ready a skillet of boiling
water, throw them in, let them boil a minute, and then
take them out. T.ay them on a coarse cloth, and boil
your sugar as directed for the white walnuts. Then just
give them a scald in the sugar, take them up, and lay
them to cool. Put them into your preserving-pot, and
proceed as directed for the preserving of white walnuts.

Cucumbers.

TAKE the greenest cucumbers, and the most fiee
from seeds you can get; some small to preserve whole,
and others large to cut into pieces. Put them into strong
salt and water in a straight mouthed jar, with a cabbage-
leaf to keep them down. Set them m a warm place
till they are yellow, then wash them out, and set them
over the fire in fresh water, with a little salt, and a fresh
cabbage-leaf over them. Cover the pan very close; but
take care they do not boil. 1If they are not of a fine
%reen, change your water, and that will help them,

hen cover them as before, and make them hot.—-
When they become of a good green take them off the

1i fire,
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Diried Peaches.

PARE and stone some of the tinest fpeaches you ean

t; then put them into a saucepan of boiling water,
%eet them boil till they are tender, and then lay them on
a sieve to drain. Put them again into the same sauce-
pan, and cover them with their own weight in sugar.
Let them lie two or three hours, and then boil them till
they are clear, and the sv ~p pretty thick. Cover them
close, and let them stand all night ; scald them well, and
then take them off to cool. Wften they are quite cold,
set them on again till they are th roughly hot, and con-
tinue this for three or four days. Then lay them on
plates, and turn them every day till they are quite dry.

Candied Angelica.

CUT your angelica in lengths when young, cover it
close, and boil it till it is tender. Then peel it, put it in
again, and let it simmer and boil till it is green. Then
take it up, dry it with a cloth, and to every pound o1
stalks put a pound of sugar. Put your stalks into an
earthen pan, beat your sugar, strew it over them, and
let them stand two days. Then boil it till it is clear and
green, and put in a cullender to drain. Beat another
pound of sugar to powder, and strew it over the angelica ;
then lay it on plates, and let it stand in a slack oven till
it is thoroughly dry.

Green Gage Plumbs dried.

MAKE a thin syrup of half a pound of single-refined
sugar, skim it well, slit a pound of plumbs down the
seam, and put them into the syrup. Keep them scalding
hot till they are tender, and take care they are well cover-
ed with syrup, or they will lose their colour. Let them
stand all night, and then make a rich syrup thus: To
a pound of double-refined sugar put two spoonsful of
water, skim it well, and boil it almost to a candy. When
it is cold, drain your plumbs out of the first syrup, and
put them into the thick syrup; but be careful to let the
syrup cover them. Set them on the fire to scald till they
look clear, and then put them into a china bowl. When

they
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to cover a burnt cream or boiled custard; or it may be
served up just as it is. Sometimes they are ornamented
like Savoy cakes, and look very handsome.

Candied Rhubarb Cakes.

TAKE an ounce of rhubarb in powder, an ounce of
fine powder-ginger, eighteen ounces of sugar, three drops
of oil of peppermint; boil your sugar up to a feather,
then mix alrthe ingredients, stirring them till it begins
to grain. Have ready a square paper case sugared with
fine powder sugar: when cold cut them in square pieces.

Compote of Crude Orange.

CUT the upper part of six sweet oranges in such a
manner as to put them together as if they were whole,
Pierce the pulps in several places with a little knife, and
put in some fine powder sugar; then replace the pieces
you have cut off, and serve them up in your desert.

Compote of Apples.

TAKE a dozen of golden pippins, pare them nicely,
and take the core out with a small penknife; put them
into some water, and let them be well scalded ; then take
a little of the water with some sugar, and a few apples
which may be sliced into it, and let the whole boil till
it comes to a syrup: then pour it over your pippins, and

arnish them with dried cherries and lemon-peel cut fine.
%’nu must take care that your pippins are not split.

Compote of Pears.

LET what quantity of pears you wish to be nicely
scalded till soft, then take them out, pare them, and
{throw them into cold water to harden ; take some sugar,
cinamon, red wine, and cloves, and put your pears into
it; let them gently boil till a syrup: you may add some
cochineal to give them a fine colour.

Compote of Quinces.

THESE may be cut in quarters and done in the same

way as the apples, taking care that the quinces are done
uite tender before you put them into the sugar. Let
the syrup of all your compotes be thick before you dish

them up. OVanc
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Orange Claps.

GET some of the best Seville oranges you can, pare
them at least about a quarter of an inch broad, and if you
can keep the parings whole, they will have a pretty ef-
fect. 'When you have pared as many as you intend, put
them into salt and spring water for a day or two; then
boil them in a large quantity of spring water till they are
tender, and drain them on a sieve. Have ready a thin
syrup made of a quart of water, and a pound of sugar.
Boil them a few at a time, to keep them from breaking
till they look clear. Then put them into a syrup made
of fine loaf sugar, with as much water as will dissolve it,
and boil them to a candy height. When you take them
up, lay them on a sieve, and grate double-refined sugar
over them. Then put them in a stove, or before the fire
to dry.

Orange Marmalade.

GET the clearest Seville oranges you can, cut them in
two, take out all the pulp and juice into a bason, and
ick all the skins and seeds out of it. Boil the rinds in
ard water till they are tender, and change the water two
or three times while they are boiling. Then pound them
in a marble mortar, and add to it the juice and pulp.
Then put them in the preserving-pan with double its
weight of loaf sugar, and set it over a slow fire. Boil it
rather more than half an hour, put it into pots, cover it
with brandy-paper, and tie it close down.

Apricot Marmalade.

APRICOTS that are too ripe for keeping best answer
this purpose. Boil them in syrup till they will mash, and
then beat them in a marble mortar to a paste. Take
half their weight of loaf sugar, and add just water enough
to dissolve it. Boil and skim it till it looks clear, and
the syrup like a fine jelly. Then put it into your sweet-
meat glasses, and tie it up close.

Quince Marmalade

THESE must likewise be full ripe for the purpose of
making marmalade. Pare them, and cut them into
quarters ; then take out the cores, and put the fruitinto a

saucepan.
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and when cold, skim off the fat. Take half the jelly,
and sweeten it with sugar to your palate. Beat up the
whites of four eggs, stir all together over a slow fire till
it boils, and then run it through a flannel bag till clear.
Put it in a clean saucepan, and take an ounce of sweet
almonds, blanched, and beat verv fine in a marble mortar,
with two spoonsful of rose-water, and two of orange-
flower water. Then strain it through a coarse eloth,
mix it with the jelly, put in four spoonsful of thick cream,
and stir it altogether till it boils. Then have ready the
dish you intend it for, lay the tin in the shape of a half-
moon in the middle, and the stars round it. Lay little
weights on the tins, to keep them in the place where
you put them. Then pour the moonshine into the dish ;
and when 1t is quite cold, take out the tins. Then fill
up the vacancies with clear calf’s feet jelly. You may
colour your moonshine with cochineal and chocolate,
to make it look like the sky, and your moon and stars
will then shine the brighter. (arnish it with rock candy
sweetmeats.
Floating Island.

TAKE a soup-dish of a size proportioned to what you
intend to make: but a deep glass set on a china dish
will answer the purpose better. Take a quart of the
thickest cream you can get, and make it pretty sweet
with fine sugar. Pour in a gill of sack, grate in the
yellow rind of a lemon, and mill the crean till it is of
a thick froth: then -carefully pour the thin from the
froth into a dish. Cut a French roll, or as many as you
want, as thin as you can, and put a layer of it as light
as possible on the cream, then a layer of currant jeﬁ :
then a very thin layer of roll, then hartshorn jelly, then
French roll, and over that whip your froth which you
saved off' the cream, well milled up, and lay it on the
top as high as you can heap it. Ornament the rim of
your dish with figures, fruits, or sweetmeats, as you
please. This looks very pretty on the middle of a table,
with candles round it; and you may make it of as many
different colours as you funcy, according to what Jellies,
Jams, or sweetmeats you have.

r

Desert
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Desert Island.

TAKE a lump of paste, and form it into a rock three
inches broad at the top; then colour it and set it in the
middle of a deep china dish. Set a cast figure on it with
a crown on its head, and a knot of rock candy at its feet :
then make a roll of paste an inch thick, and stick it on
the inner edge of the dish, two parts round. Cut eight
pieces of eringo-roots, about three inches long, and fix
them upright to the roll of paste on the edge. Make
gravel walks of shot comfits round the dish, and set small
figures in them. Roll out some paste, and cut it open
like Chinese rails. Bake it and fix it on either side of
the gravel walks with gum, and form an entrance where
the Chinese rails are, with two pieces of eringo-root for
pillars.
Chinese Temple or Obelisk.

TAKE an ounce of fine sugar, half an ounce of butter,
and four ounces of fine flour. Boil the sugar and butter
in a little water, and when it is cold, beat up an egg,
and put it to the water, sugar, and butter. Mix it
with the flour, and make it into a very stiff paste: then
roll it as thin as possible, have a set of tins in the form
of a temple, and put the paste upon them. Cut it in
what form you please upon the separate parts of your
tins, keeping them separate till baked ; but take care to
have the paste exactly the size of the tins. When you
have cut all these parts, bake them in a slow oven, and
when cold, take them out of the tins, and join t]m parts
with strong isinglass and water with a camel’s hair brush.
Set them one upon the other, as the forms of the tin
moulds will direct you. If you cut it neatly, and the
paste is rolled very thin, it will be a beautiful corner for
a large table. If you have obelisk moulds, you may
make them the same way for an opposite corner. Be
careful to make the pillars stronger than the top, that
they may not be crus ed by thei_r weight. A

These ornamental decorations in confectionary are cal-
culated to embellish grand entertainments, and it is
certain they have all a very pleasing effect on the sight ;
but their beauties depend entirely on the abilities and

ingenuity of the artist. CLLAP.




( 261 )
CHAP. XXI.

PPl I NG

PICKLES are essentially necessary to be kept m all

houses, but particularly such as contain large fami-
lies ; nor will the prudent and judicious housekeeper be
without them ; and this for two reasons; first, to avoid
the inconvenience of sending for them when wanted ;
and secondly, from being assured that they are done as
they ought to be, that is, that they shall have their
proper colour without that artifice which is likely to be
prejudicial to those who use them. It is too common
a practice to make use of brass utensils in order to give
the pickles a fine green; but this pernicious custom is
easily avoided ' by heating the liquor, and keeping it
in a proper degree of warmth before you pour it on the
articles to be pickled. It is usual to put pickles into
earthen jars, but stone jars are by far the best, for though
they are more expensive in the first purchase, they will
be found much cheaper in the end; the earthen vessels
are porous, and will consequently admit the air, and
spoil the pickles, especially if they stand any length of
time; but this will not be the case with stone jars.—
Remember, that when you take any pickle out of your
jars, be sure never to do it with your fingers, as that will
spoil the pickle; but always make use of a spoon, which
you should keep entirely for that purpose. Having
mentioned these necessary and general observations re-
lative to pickling, we shall now proceed to particulars,
beginning with

Mangoes.

THE proper cucumbers to be used for this purpose
are those of the largest sort, which must be taken from
the vines before they are too ripe, or yellow at the ends.
Cut a piece out of the side, and take out the seeds with
an apple-scraper or a tea-spoon. Then put them into
very strong salt and water for eight or nine days, or till
they are yellow. Stir them well two or three times
every day, and put them into a pan with a large quan-

tity
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Cucumbers.

FOR the purpose of pickling, choose the smallest
cucumbers you can get, and be careful they are as free
from spots as possible. Put them into strong salt and
water for nine or ten days, or till they are quite yellow,
and stir them twice a day, at least, or they will grow
soft. When they are perfectly yellow, pour the water
from them, and cover them with plenty of vine leaves.
Set your water over the fire, and when it boils, pour it
upon them, and set them upon the hearth to keep
warm. When the water is nearly cold, make it boiling
hot again, and pour it upon them. Proceed in this
manner till you perceive they are of a fine green, which
they will be in four or five times. Be careful to kee
them well covered with vine leaves, with a cloth and
dish over the top, to keep in the steam, which will help
to green them the sooner. When they are greened,

ut them into a hair sieve to drain, and then make the
ollowing pickle for them: To every two quarts of white
wine vinegar, put half an ounce of mace, or ten or
twelve cloves, an ounce of ginger cut into slices, the
same of black pepper, and a handful of salt. Boil them
all together for five minutes, pour it hot upon your
pickles, and tie them down with a bladder for use.

Cucumbers in Slices.

TAKE some large cucumbers before they are too ripe,
slice them of the thickness of a crown-piece, and put
them into a pewter dish. To every dozen of cucumbers
slice two large onions thin, and so on till you have filled

our dish, or have got the quantity you intend to pickle ;
ut remember to put a handful of salt between every
row. Then cover them with another pewter dish, and
let them stand twenty-four hours. Then put them into
a cullender, and when they are thoroughly dry, put them
into a jar, cover them over with white wine vinegar,
and let them stand four hours. Pour the vinegar from
them into a saucepan, and boil it with a little salt. Put
to the cucumbers a little mace, a litfle whole pepper, a
large race of ginger sliced, and then pour on them the
boiling
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boiling vinegar. Cover them close, and when they are
cold, tie them dcwn, and they will be ready for use in
a few days.

To Keep Cucumbers

CHOOSE those that are small, and not too old ; put
them in jars, and pour over a brine like the French
beans ; (see p. 268) when you use them take the rind off,
and dress them in the same manner as others.

Walnuts.

THERE are various methods of pickling walnuts,
in order to have them of different coﬁmrs, the number
of which are four, namely, black, white, olive colour
and green; each of which we shall describe in theip
proper order.

To pickle walnuts black, you must gather them before
the shell gets too hard, which may be known by running
a pin into them, and always gather them when the sun is
hot upon them. Put them into strong salt and water for
nine days, and stir them twice a day, observing to change
the salt and water every three days. Then put them into
a hair sieve, and let them stand in the air till they turn
black. Put them into strong stone jars, and pour boilin
vinegar over them; cover them up, and let them stan
till they are cold. Then give the vinegar three more
boilings, pour it each time on the walnuts, and let it
stand till it is cold between every boiling. Then tie
them down with paper and a bladder over them, and let
them stand two months. When that time has elapsed,
take them out of the vinegar, and make a pickle for
them thus: To every two quarts of vinegar put half an
ounce of mace, and the same of cloves; of black pepper,
Jamaica pepper, long pepper, and ginger, an ounce
each, and two ounces of common salt. Boil it ten
minutes, then pour it hot on your walnuts, tie them close
down, and cover them with paper and a bladder.

To pickle walnuts white, you must proceed thus:—
Having procured a sufficient quantity of walnuts, of the

largest size, and taken the before-mentioned precaution

that the shells are not too hard, pare them very thin tlill
the
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the white appears, and throw them into spring water
and a handful of salt as you do them. ILet them lie in
the water six hours, and put a thin board upon them to
keep them under the water. Then set a stew-pan with
some clean spring water on a charcoal fire. Take your
nuts out of the water, put them into the stew-pan, and
let them simmer four or five minutes, but be careful they
do not boil. Then have ready a pan of spring water
with a handful of salt in it, and stir it till the salt is melted ;
then take your nuts out of the stew-pan with a wooden
ladle, or spoon, and put them into the cold water and
salt.—Let them stand a quarter of an hour, with the
board lying on them to keep them down as before ; for
if they are not kept under the liquor they will turn black.
Then lay them on a cloth, and put them into your jar,
with some blades of mace and nutmeg sliced thin. Mix
your spice between your nuts, and pour distilled vinegar
over them. When your jar is properly filled with nuts,
pour mutton fat over them, tie them down close with a
bladder and leather, and set them in a dry place.
Walnuts to be pickled of an olive colowr, must be
managed thus : Having gathered your walnuts, with the
same precautions as before directed, put them into strong
ale allegar, and tie them down under a bladder and
paper to keep out the air. Let them stand twelve months,
then take them out of the allegar, and make for them a
pickle of strong allegar. To every quart, put half an
ounce of Jamaica pepper, the same of long pepper, a
quarter of an ounce of mace, the same of cloves, a head
of garlic and a little salt. Boil them altogether five or
six minutes, and then pour it upon your walnuts. As it
gets cold, boil it again three times, and pour it on them.
Then tie them down with a bladder and paper over it
and if your allegar is good, they will keep several years,
without either turning colour or growing soft. You may
make very good catchup of the allegar that comes from
the walnuts, by adding a pound of anchovies, an ounce
of cloves, the same of long and black pepper, a head os
garlic, and half a pound of common salt, to every gallon
of allegar.  Boil it till it is half reduced, and skim it well.
Then bottle it for use, and it will keep a great while.
L1 To
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them. Let them stand close covered till they are cold
then make some more salt and water, and pour it boiling
hot upon them. When it is cold, put your onions into
a hair sieve to drain, then put them into wide-mouthed
bottles, and fill them up with distilled vinegar. Put into
every bottle a slice or two of ginger, a blade of mace, a
tea-spoonful of sweet oil (which will keep the onions
white) a bay-leaf, and as much salt as will lay on a six-
pence. Cork them well up, so that no air can get to
them, and set them in a dry place.

Samphire.

TAKE what quantity of green samphire you think
proper, put it into a clean pan, throw over it two or
three handsful of salt, and cover it with spring water.
When it has lain twenty-four hours, put it into a clean
saucepan, throw in a handful of salt, and cover it witk
good vinegar. Cover the pan close, set it over a slow fire,
let it stand till it is just green and crisp, and then take it
off at that moment ; for should it remain till it is soft, it
will be totally spoiled. Put it into your pickling-pot,
and cover it close. When it is quite cold, tie it down
with a bladder and leather, and set it by for use.—
Samphire may be preserved all the year, by keeping it in
very strong brine of salt and water, and, just before you
want to use it, put it for a few minutes into some of the
best vinegar.

Kidney Beans.

TAKE some young small beans, and put them into
strong salt and water for three days, stirring them two or
three times each day. Then put them into a pan with
vite-leaves both under and over them, and pour on them
the same water they came out of. Cover them close,
and set them over a very slow fire till they are of a fine
green. 'Then put them into a hair sieve fo drain, and
make a pickle for them of white wine vinegar, or fine
ale allegar. Boil it five or six minutes with a little mace,
Jamaica pepper, and a race or two of ginger sliced.

Then pour it hot upon the beans, and tie them down
with a bladder and paper.
To
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and pour it on again, and continue doing so till the pods
are quite green. Then put them into a sieve to drain,
and make a pickle for them of white wine vinegar, with
a little mace, ginger, long pepper, and horse-radish.—
Pour it boiling hot upon your pods, and when it is al-
most cold, make your vinegar twice as hot as before, and
pour it upon them. Tie them down with a bladder, and
set them in a dry place.
Cauliflowers.

TAKE the whitest and closest cauliflowers you can
get, break the flowers into bunches, and spread them
on an earthen dish. Lay salt all over them, and let them
stand for three days to draw out all the water. Then
put them into jars, and pour boiling salt and water upon
them. ILet them stand all night, then drain them in a
hair sieve, and put them into glass jars. Fill up your jars
with distilled vinegar, and tie them close down.

Artichoke Boltoms.

BOIL your artichokes till you can pull off all the
leaves, and thoroughly clear the bottoms. Put them into
salt and water for an hour, then take them out, and lay
them on a cloth to drain. When they are dry, put them
into large wide-mouthed glasses, with a little mace and
sliced nutmeg between, and fill them with distilled vine-
gar. Cover them with mutton fat melted, and tie them
down with leather and a bladder.

T'o preserve Artichokes.
THEY may be quartered, the chokes taken out, and
done exactly the same as the French beans.

Nasturtiums.

THLE most proper time for gathering the berries is
soon after the blossoms are gone off. Put them into cold
salt and water, and change the water for three days suc-
cessively. Make your pickle of white wine vinegar,
mace, nutmeg sliced, shalots, pepper-corns, salt, and
horse-radish. Make your pickle pretty strong, but do not
boil it. When you have drained your berries, put them
niltn a jar, pour the pickle to them, and tie them down
Close,

Mushrooms.
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Mushrooms.

TAKE the smallest mushrooms you can get, put them
into spring water, and rub them with a piece of new flan-
nel dipped in salt. Throw them into cold water as you
do them, which will make them keep their colour; then
put them into a saucepan, and throw a handful of salt
over them. Cover them close, and set them over the
fire four or five minutes, or till you find they are tho-
roughly hot, and the liquor is drawn out from them.—
Then lay them between two clean cloths till they are
cold, put them into glass bottles, and fill them up with
distilled vinegar. Tut a blade or two of mace and a tea-
spoonful of sweet oil into every bottle. Cork them up
close, and set them in a cool place. If you have not
any distilled vinegar, you may use white wine vinegar,
or ale allegar will do; but it must be boiled with a little
mace, salt, and a few slices of ginger; and it must stand
till it is cold before you pour it on your mushrooms

Mushroom Catchup.

TAKE a quantity of the full grown flaps of mushrooms,
crush them well with your hands, and then strew a quan-
tity of salt all over them. ILet them stand all night, and
the next day put them into stew-pans. Set them in a
quickoven for twelve hours, and then strain them through
a hair sieve. To every gallon of liquor put of cloves,
Jamaica, black pepper, and ginger, one ounce each, and
half a pound of common salt. Set it on a slow fire,
and let it boil till half the liquor is wasted away. “Then
put it into a clean pot, and when it is quite cold, bottle
it for use.

Mushroom Powder.

GET the largest and the thickest buttons you can, peel
them, and cut off the root end, but do not wash them
Spread them separately on pewter dishes, and set them in
a slow oven to dry. Let the liquor dry up into the mush-
rooms, as that will make the powder much stronger,
and let them continue in the oven till you find they will
powder. Then beat them in a marble mortar, and sift
them through a fine sieve, with a little chyan pepper and

pounded mace. Bottle it quite clear, and keep it in a dry
place. Walnut



PICKLING 271

Walnut Catchup.

PUT what quantity of walnuts you think proper into
jars, cover them with strong cold ale allegar, and tie
them close for twelve months. Then take out the wal-
nuts from the allegar, and to every gallon of the liquor
put two heads of garlie, half a pound of anchovies, a
quart of red wine, and of mace, cloves, long, black, and
Jamaica pepper, and ginger, an ounce each. Boil them
all together till the liquor is reduced to half the quantity,
and the next day bottle it for use.

Another Method of making Walnut Ketclhup.

TAKE green walnuts before the shell is formed, and
grind them in a crab-mill, or pound them in a marble
mortar. Squeeze out the juice through a coarse cloth,
and put to every gallon of juice a pound of anchovies,
the same quantity of bay-salt, four ounces of Jamaica
pepper, two of long and two of black pepper; of mace,
cloves, and ginger, each an ounce, and a stick of horse-
radish. Boil all together till reduced to half the quan-
tity, and then put it into a pot. When it is cold, bottle
it close, and in three months it will be fit for use

Indian Pickle, or Picalillo.

TAKE a cauliflower, a white cabbage, a few small
cucumbers, radish-pods, kidney-beans, and a little beet-
root, or any other thing ecommonly pickled. Put them
into a hair sieve ; and throw a large handful of salt over
them. Set them in the sun or before the fire, for three
days to dry. When all the water is run out of them,
put them into a large earthen pot in layers, and between
every layer put a handful of brown mustard-seed. Then
take as much ale allegar as you think will cover it, and
to every four quarts of allegar put an ounce of turmeric.
Boil them together, and put it hot upon your pickle.—
Let it stand twelve days upon the hearth, or till the
pickles are of a bright yellow colour, and most of the
allegar sucked up. Then take two quarts of strong ale
allegar, an ounce of mace, the same of white pepper a
quarter of an ounce of ecloves, and the same of long
pepper and nutmeg. Beat them all together, and boil

them
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Elder Buds.

GATHER your elder buds when they are about the
size of hop buds, put them into strong salt and water for
nine days, and stir them two or three times a day. Then
put them into a pan, cover them with vine leaves, and
pour on them the water they came out of. Set them
over a slow fire till they are quite green, and then malke
a pickle for them of allegar, a little mace, a few shalots,
and some ginger sliced. Koil them two or three minutes,
and pour it upon your buds. Tie them down and keep
them in a dry place.

Peaches.

GATHER your peaches when they are at the full
growth, and just before the time of their turning ripe;
and be sure they are not bruised. Take as much spring
water as you think will cover them, and make it salt
enough to bear an egg. for which purpose you must use
an equal quantity of bay and common salt. Then lay in
your peaches, and put a thin board over them to keep
them under the water. When they have been three
days in this state, take them out, wipe them very care-,
fully with a fine soft cloth, and lay them in your jar.
Then take as much white wine vinegar as will fill your
iar, and to every gallon put one pint of the best well
made mustard, two or three heads of garlie, a good deal
of ginger sliced, an half an ounce of cloves, mace, and
nutmegs. Mix your pickle well together, and pour it
over your peaches. Tie them up close, and in two months
they will be fit for use.

Nectarines and apricots must be pickled in the same

manner.
Codlins.

GATHER your codlins when they are about the size
of a large walnut. Put them into a pan with a quan-
tity of vine leaves at the bottom, and the same on the
top. Set them over a very slow fire till you can peel
the skin off, and then take them carefully up, and put
them into a hair sieve. Peel them with a penknife,
and put them into the same pot again, with the vine

IX.® M m l;_r.rivﬁ-g’






PICKLING. 275

hours, then take them out, lay them on a cloth, cover
them over with another, and let them dry between the
cloths. Then take two quarts of vinegar, a quart of spring
water, and a pound of coarse sugar. Let it boil a little,
skim itvery clean as it boils, and let it stand till it is quite
cold. Dry your jar with a cloth, put fresh vine-leaves
at the bottom and between every bunch of grapes, and
on the top. Then pour the clear of the pickle on the
grapes, fill your jar, that the pickle may be above the
grapes, and having tied a thin piece of board in a flannel,
lay it on the top of the jar, to keep the grapes under the
liquor. Tie them down with a bladder and leather,
and when you want them for use, take them out with a
wooden spoon. Be careful you tie them up again quite
close, for, should the air get in, they will be inevitably
spoiled.
Red Currants.

TAKE a quantity of white wine vinegar, and to
every quart put in half a pound of Lisbon sugar. Then
pick the worst of your currants and put them into this
liquor ; but put the best of your eurrants into glasses.—
Then boil your pickle with the worst of your currants,
and skim it very clean. Boil it till it looks of a fine
colour, and let it stand till it is cold. Then strain it
through a cloth, wringing it to get all the colour you
can from the currants. Let it stand to cool and settle,
then pour it clear into the glasses in a little of the pickle,
and when it 1s cold, cover it close with a bladder and
leather. To every half pound of sugar put a quarter
of a pound of white salt.

Caveach, or pickled Mackarel.

TAKE half a dozen of large mackarel, and cut them
into round pieces. Then take an ounce of beaten pep-
per, three large nutmegs, a little mace, and a handful
of salt. Mix your salt and beaten spice together, then
make two or three holes in each piece, and with your
finger thrust the seasoning into the holes. Rub the pieces
all over with the seasoning, fry them brown in oil, and
let them stand till they are cold. Then put them into

Mm2 vinegar,
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In like manner you may do cockles and muscles, with
this difference only, that there is not any thing to be
picked off cockles, and as they are small, the before-
mentioned ingredients will be sufficient for two quarts of
muscles ; but take great care to pick out the crabs under
the tongues, and the little pus which grows at the roots.
Both cockles and muscles must be washed in several
waters to cleanse them from grit. Put them into a
stew-pan by themselves, cover them close, and when
they open, pick them out of the shell, from the liquor,
and proceed as directed for oysters.

Artificial Anchovies.

THESE must be made in the following manner :—
T'o a peck of sprats put two pounds of common salt, a
quarter of a pound of bay salt, four of salt-petre, two
cunces of prunella salt, and a small quantity of cochineal.
Pound all in a mortar, put them into a stone-pan, a row
of sprats, then a laver of your compound, and so on
alternately to the top. Press them hard down, cover
them close, let them stand six months, and they will be
fit for use. Remember that your sprats are as fresh as
yuu can possibly get them, and that you neither wash or
wipe them, but do them as they come out of the water.

Ox Palates.

W ASH the palates well with salt and water, and put
them into a pipkin with some clean salt and water.—
When they are ready to boil, skim them well, and put
to them as much pepper, cloves, and mace, as will give
them a quick taste. When they are boiled tender, which
will require four or five hours, peel them, and cut them
into small pieces, and let them cool. Then make the
pickle of an equal quantity of white wine and vinegar.
Boil the pickle, and put in the spices that were boiled
in the palates. When both the pickle and palates are
cold, lay your palates in a jar, and put to them a few
bay-leaves, and a little fresh spice. Pour the pickle
over them, cover them close, and keep them for use.

CHAP
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and it will come out whole. Let it stand till it is cold,
stick it round with bay-leaves, and a sprig at the top,

and serve it up.
Breast of Veal.

BONE vour veal, and beat it a little. Rub it over
with the yolk of an egg, and strew on it a little beaten
mace, nutmeg, pepper and salt: a large handful of
parsley chopped small, with a few sprigs of sweet mar-
joram, a little lemon-peel shred fine, an anchovy
chopped small, and mixed with a few crumbs of bread.
Roll it up very tight, bind it hard with a fillet, and wrap
it in a clean cloth. Boil it two hours and a half in soft
water, and when it is enough, hang it up by one end,
and make a pickle for it, consisting of a pint of salt and
water, with half a pint of vinegar. Before you send it
to table, cut off a slice at each of the ends. Garnish
with pickles and parsley,

Breast of Mutton.

Pare off the skin of a breast of mutton, and with a
sharp knife nicely take out all the bones, but be eareful
you do not cut through the meat. Pick all the fat and
meat off the bones, then grate some nutmeg all over the
inside of the mutton, a very little beaten mace, a little
pepper and salt, a few sweet-herbs shred small, a few
crumbs of bread and the bits of fat picked off’ the bones.
Roll it up tight, stick a skewer in to hold it together,
but do it in such a manner that the collar may stand
upright in the dish. Tie a packthread across it to hold
it together, spit it, then roll the caul of a breast of veal
all round it, and roast it. When it has been about an
hour at the fire, take off the caul, dredge it with flour,
baste it well with fresh butter, and let it be of a fine
brown. It will require on the whole, and hour an a
quarter roasting. For sauce take some gravy beef, cut
and hack it well, then flour it, and fry it a little brown,
Pour into your stew-pan some boiling water, stir it well
together, and then fill your pan half full of water. Put
In an onion, a bunch of sweet-herbs, a little erust of
bread toasted, two or three blades of mace, four cloves,
some whole pepper, and the bones of the mutton.

Cover
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head. Take some pepper, salt, cloves, and mace, and
beat them fine; and add to them some grated nutmey,
scalded parsley, thyme, savory, and sweet marjoram cut
very small. Beat up the yolks of three or four eggs,
spread them over the head, and then strew on the season
ing. Roll it up very tight, tie it round with tape, and
boil it gently for three hours in as much water as will
cover it. When you take it out, season the pickle with
salt, pepper, and spice, and add to it a pint of white
wine vinegar. When it is cold put in the collar, and cut
it in handsome slices when you send it to table.

Pig.

BONE your pig, and then rub it all over with pepper
and salt beaten fine, a few sage leaves, and sweet-herbs
chopped small. Roll it up tight, and bind it with a
fillet. Fill your boiler with soft water, put in a bunch
of sweet-herbs, a few pepper-corns, a blade or two of
mace, eight or ten cloves, a handful of salt, and a pint
of vinegar. When it boils, put in your pig, and let it
boil till it is tender. Then take it up, and when it is
almost cold, bind it over again, put it into an earthen
pot, and pour the liquor your pig was boiled in upon
}t. Be careful to cover it close down after you cut any
or ase.

Eels.

WHEN you have thoroughly cleansed your eel, cut
off the head, tail, and fins, and take out the bones.
Lay it flat on the back, and then grate over it a small
nutmeg, with two or three blades of mace beat fine,
and a little pepper and salt, and strew on these a handful
of parsley shred fine, with a few sage leaves chopped
small. Roll it up tight in a cloth, and bind it tight—
If it is of a middle size, boil it in salt and water three
quarters of an hour, and hang it up all night to drain.
Add to the pickle a pint of vinegar, a few pepper-corns,
and a sprig of sweet marjoram; boil it ten minutes and
let it stand till the next day. Then take off the cloth,
and put your eels into the pickles. When you send

L |
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CHAP XXIII.

P assbes i I NG

| B this mode of cookery, be sure to make it a rule

that whatever you do it is well covered with clari-
fied butter before you send it to the oven, tie it close
with strong paper, and let it be well baked. When it
comes from the oven, pick out every bit of skin you
can, and drain away the gravy, otherwise the article
potted will be apt to turn sour. Beat your seasoning
very fine, and strew it on gradually. Before you put it
into your pot, press it well, and before you put on your
clarified butter, let it be perfectly cold.

s B CT. I
MEAT anp» FPOULTRY.

Venwson.

RUB your venison all over with red wine; season it
with beaten mace, pepper and salt; put it into an
earthen dish, and pour over it half a pint of red wine,
and a pound of butter, and then send it to the oven. If
it be a shoulder, put a coarse paste over it, and let it lay
in the oven all night. When it comes out, pick the
meat clean from the bones, and beat it in a marble
mortar, with the fat from your gravy. If you find it
not sufficiently seasoned, add more, with clarified but-
ter, and keep beating it till it becomes like a fine paste,
Then press it hard down into your pots, pour clarified
butter over it, and keep it in a dry place.

Hares.

CASE your hare, wash it thoroughly clean, then eut
it up as you would do for eating ; put it into a pot, and
season it with pepper, salt, and mace. Puton it a

ound of butter, tie it down close, and bake it in a
read oven. When it comes out, pick the meat clean
from the bones, and pound it very fine in a mortar,
with the fat from your gravy. Then put it close down

m your pots, and pour over it clarified butter.
Nng2 Veal,
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oven, and bak 2 it an hour and a half. Then take out
the meat, drain the butter carefully from it, and lay it
on a coarse cloth till it is cold. Then take off the hard
fat from the gravy, and lay it before the fire to melt.—
Put your meat again into the pot, and pour your butter
over it. If there is not enough, clarify more, and let
the butter be an inch above the meat. It will keep a
great while, cut fine, and look beautiful, and when you
cut it let it be crossways. It makes a very pretty corner-
dish for dinner, or side-dish for supper.

Beef.

TAKE half a pound of brown sugar, and an ounce
of salt-petre and rub it into twelve pounds of beef.
Let it lie twenty-four hours; then wash it clean, and
dry it well with a cloth. Season it to your taste with
pepper, salt, and mace, and cut it into five or six pieces
Put it into an earthen pot, with a pound of butter in
lumps upon it, set it in a hot oven, and let it stand
three hours, then take it out, cut off the hard outsidis,
and beat it in a mortar. Add to it a little more pepper,
salt, and mace. Then oil a pound of butter in the
gravy and fat that came from your beef, and put in as
you find necessary ; but beat the meat very fine. Then
Eut it into your pot, press it close down, pour clarified

utter over it, and keep it in a dry place,

Another method of potting beef, and which will
greatly imitate venison, is this: Take a buttock of beef,
and cut the lean of it into pieces of about a pound
weight each. To eight pounds of beef take four ounces
of salt-petre, the same quantity of bay-salt, half a pound
of white salt, and an ounce of sal prunella. Beat all
the salt very fine, mix them well together, and rub them
into the beef. Then let it lie four days, turning it twice
a day. After that put it into a pan, and cover it with
pump water, and a little of its own brine. Send it to
the oven, and bake it till it is tender ; then drain it from
the gravy, and take out all the skin and sinews, Pound
the meat well in a mortar, lay it in a broad dish, and
mix on it an ounce of cloves and mace, three quarters

ot
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Small Birds.

HAVING picked and gutted your birds, dry them
well with a cloth, and season them with pepper, salt
and mace. Then put them into a pot with butter, tie
your pot down with paper, and bzke them in a mo-
derate oven. When they come out, drain the gravy
from them, and put them into your pots. Pour clari-
fied butter over them, and cover them close.

SECT. IL
FISH.

TAKE a large eel, and when you have skinned
washed clean, and thoroughly dried it with a cloth, cut
it into pieces about four inches long. Season them with
a little beaten mace and nutmeg, pepper, salt, and a
little sal prunella beat fine. Lay them in a pan, and
pour as much clarified butter over them as will cover
them. Bake them half an hour in a quick oven; but the
size of your eels must be the general rule to determine
what time they will take baking. Take them out with
a fork, and lay them on a coarse eloth to drain. When
they are quite cold, season them again with the like sea-
soning, and lay them close in the pot. Then take off
the butter they were baked in clear from the gravy of
the fish, and set it in a dish before the fire,. When it is
melted, pour the butter over them, and put them by
for use. You may bone your eels, if you choose; but
in that case you must put in no sal prunella.

Lampreys.

WHEN you have taken off the skins, cleanse them
with salt, and then wipe them quite dry. Beat some
black pepper, mace, and cloves, mix with them some
salt, and season your fish with it. Then lay them in a
pan, and cover them with clarified butter. Bake them
an hour, then season them again, and treat them in the
same manner as before direeted for eeis

Smelts,






FISH. 289

baking ; but if a small one, two hours will be sufficient.
When it ecomes out of the oven, let it stand half an hour,
then uncover it, raise it up at one end that the gravy
may run ouf, and put a trencher and weight on it
effectually to answer this purpose. When the butter is
cold take it out clear from the gravy, add more butter
to i, and put it in a pan before the fire. When it is
melted pour it over the salmon, and as soon as it 1s
cold, paper it up, put it in a dry place, and it will keep
a considerable time. Carp, tench, trout, and several
other sorts of fish, may be potted in the same manner

Lobster.

BOIL. a live lobster in salt and water, and stick a
skewer in the vent to prevent the water getting in. As
soon as it is cold, take out all the flesh, beat it fine in a
mortar, and season it with beaten mace, grated nutmeg,
pepper, and salt. Mix all together, melt a prece of
butter the size of a walnut, and mix it with the lobster
as you beat it. When it is beat to a paste, put it into
your pot, and press it down as close and hard as you can.
Then set some butter in a deep broad pan before the fire,
and when it is all melted, take off the scum at the top,
if any, and pour the clear butter over the fish as thick as
a crown-piece. The whey and churn-milk will settle at
the bottom of the pan; but take care that none of that
goes in, and always let your butter be very good, or
you will spoil all. If you chuse it, you may put in the
meat whole, with the body mixed among it, laying
them as close together as you can, and pouring the
butter over them,

Shrimps.

AFTER you have boiled your shrimps, season them
well with pepper, salt, and a little pounded cloves.—
Put them close into a pot, set them a few minutes into
a slack oven, and then pour over them clarified butter.

Herrings.

~ CUT off the heads of your herrings, and put them
mto an earthen pot. ILay them close, and between

every layer of herrings strew some salt, but not too much
X# O Put






CURING, &ec 291

sieve, and sift all over the dish, then lay in your ham
and with your finger, make figures round the eage of
your dish. Be sure to boil your ham in as much warter
as you can and keep skimming it all the time it boils
The pickle you take your ham out of will do finely for
tongues. Let them lay in it a fortnight, anb then lay
them in a place where there is wood smoke, to dry.—
When you broil any slices of ham or bacon, have scme
boiling water ready, let them lay a minute or two in it
and then put them on a gridiron. This is a very good
method, as it takes out the violence of the salt, and
makes them have a fine flavour.

Hams the Yorkshire Way.

MIX well together half a peck of salt, three ounces
of salt-petre, half an ounce of sal prunella, and five
pounds of very coarse salt. Rub the hams well with
this: put them into a large pan or pickling-tub, and lay
the remainder on the top. Let them lie three days, and
then hang them up. Put as much water to the pickle
as will cover the hams, adding salt till it will bear an
egg, and then boil and strainit. The next morning put
in the hams, and press them down so that they may be
covered. ILet them lay a fortnight, then rub them well
with bran, and dry them. The quantity of ingredients
here directed, is for doing three middle-sized hams at
once, so that if you do only one, you must proportion
the quantity of each article.

New England Hams.

GET two fine hams, and in the mode of cure for this
purpose, proceed as follows :—Take two ounces of sal
prunella, beat it fine, rub it well in, and let them lie
twenty-four hours, Then take half a pound of bay-salt,
a quarter of a pound of common salt, and one ounce of
salt-petre, all beat fine, and half a pound of the coarsest
sugar. Rub all these well in, and let them lie two or
three days. Then take some white common salt, and
make a pretty strong brine, with about two gallons of
water and half a pound of brown sugar. Boil it well,
and scum it when cold ; put in the hams and turn them

Oo?2 every
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a pound of common salt. Mix them all well together,
with an ounce of beaten juniper berries, and rub the ham
well with them. Lay it in a tray with the skinny side
downwards, baste it every day with the pickle for a fort-
night, and then hang it in wood-smoke for a fortnigh.t
longer. When vou dress it, you may boil it or parboil
and roast it. Either way it will eat exceeding pleasant.

Beef Hams.

CUT theleg of a fat Scotch or Welch ox as nearly in
the shape of a ham as you can. Take an ounce of bay-
salt, an ounce of salt-petre, a pound of common salt,
and a pound of coarse sugar, which will be a sufficient
quantity for about fourteen or fifteen pounds of beef;
and if a greater or less quantity of meat, mix your
ingredients in proportion. Pound these ingredients,
mix them well together, rub your meat with it, turn it
every day, and at the same time, baste ii weu with the
pickle. Let it lie in this state for a macnth, then take
it out, roll it in bran or saw-dust, and hang it in a wood-
smoke for a month. Then take it down, hang it in a
dry place, and keep it for use. You may dress it in
whatever manner you please, and as occasion may re-
quire. If you boil a piece of it, and let it be till it is
cold, it will eat very good, and shives like Llutch beef;
or it is exceeding fine cut into rashers and broiled, with

poached eggs laid on the tops.
Neat’s Tongue.

SCRAPE your tongue clean, dry it well with a cloth,
and then salt it with common salt, and half an ounce of
salt-petre well mixed together. Lay it in a deep pan,
and turn it every day for a week or ten days. Then
turn it again, and let it lay a week longer. Take it out
of the pan, dry it with a cloth, strew flour on it, and
hang it up in a moderate warm place to dry.

Hung Beef.

MAKE a strong brine with bay-salt, salt-petre, and
pump-water ; put a rib of beef into it, and let it lay for
nine days. Then hang it up a chimney where wood
or saw dust is burnt. When it is a little dry, wash the
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and well mixed. Take your buttock of beef and rub
it well with the spices, and keep turning and rubbing
it every day, one month : when your beef is to be done,
take a deep pan, put in your beef with plenty of fat
over and under, taking care that your beef does not
touch the bottom of the pan. Cover your pan down
close so that the steam does not come out, which may
be prevented by putting a paste to the cover made of
flour and water. Send it to the oven, and if moderate
it will be done enough in five hours. It should not be
taken out of your pan till quite cold; be sure to have
plenty of fat, as there must not be any water put in.

Pickled Pork.

BONE your pork, and then cut it into pieces of a
size suitable to lay in the pan in which you intend to put
it. Rub your pieces first with salt-petre, and then with
two pounds of common salt, and two of bay-salt, mixed
together. Put a layer of common salt at the bottom of
your pan or tub, cover every piece over with common
salt, and lay them one upon another as even as you can,
filling the hollow places on the sides with salt. As your
salt melts on the top, strew on more, lay a coarse cloth
over the vessel, a board over that, and a weight on the
board to keep it down. Cover it close, strew on more
salt as may be occasionally necessary, and it will keep
good till the very last bit.

Mock Brawn.

TAKE the head, and a piece of the belly-part of a
young porker, and rub them well with salt-petre. Let
them lay three days, and then wash them clean, Split
tl}e head and boil it, take out the bones, and cut it into
pleces. Then take four cow-heels boiled tender, cut
them in thin pieces, and lay them in the belly-piece of
pork, with the head cut small. Then roll it up tight
with sheet-tin, and boil it four or five hours. When it
comes out, set it up on one end, put a trencher on it
within the tin, press it down with a large weight, and
let it stand all night. Next morning take it out of the
tin, and bind it with a fillet. Put it into cold salt and

water,
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Leef suet very fine, and free from all skin. 'Take a good
deal of sage, wash it very clean, pick off the leaves,
and shred it fine. Spread your meat on a clean dresser
or table, and then shake the sage all over it, to the quan-
tity of about three large spoonsful. Shred the thin rind
of a middling lemon very fine, and throw them over the
meat, and also as many sweet herbs as, when shred fine,
will fill a large spoon. Grate over it two nutmegs, and
put to it two tea-spoonsful of pepper, and a large spoon-
ful of salt. Then throw over it the suet, and mix all
well together. Put it down close in a pot, and when
you nse it, roll it up with as much egg as will make it
roll smooth. Make them of the size of a sausage, and
fry them in butter, or good dripping. Be careful the
butter is hot before you put them in, and keep rolling
them about while they are doing. When they are tho-
roughly hot, and of a fine light brown, take them out,

ut them into a dish, and serve them up. Veal mixed
E.rith pork, and done in this manner, eats exceeding

ne.

Common Sausages.

TAKE three pounds of nice pork, fat and lean toge-
ther, free from skin or gristles, chop it very fine, season
it with two tea-spoonsful of salt, and one of beaten pep-
per, some sage shred fine, about three tea-spoonsful ; mix
it well together, have the guts nicely cleaned, and fill
them, or put the meat downin a pot. Roll them of
what size you please, and fry them.

Oxford Sausages.

TAKE a pound of young pork, fat and lean, without
skin or gristle, a pound of lean veal, and a pound of
beef-suet, chopped all fine together; put in half a pound
of grated bread, half the peel of a lemon shred fine, a
nutmeg grated, six sage-leaves washed and chopped very
fine, a tea.spoonful of pepper and two of salt, some
thyme, savory and marjoram, shred fine. Mix all
well together, and put it close down in a pan till you use
it. Roll it out the size of a common sausage, and fry
them in fresh butter of a fine brown, or broil them over
a clear fire, and send them to table as hot as pussible.

x> Pp Bolgna
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easily take off the leaves, then lay the bottoms on tins,
and set them in a cool oven. Repeat this till they are
dry, which you may know by holding them up against
the light, when, if they are dry enough, they will appear
transparent. Put them into paper bags, hang them up
in a dry place, and they will keep good the greatest
part, if not the whole year.

To keep Grapes.

WHEN you cut your bunches of grapes from the
vine, take care to leave a joint of the stalk to-them.—
Hang them up in a dry room at a proper distance from
each other, so that they may hang separate ; for, unless
the air passes freely between them, they will grow
mouldy, and be totally spoiled. 1f they are managed
carefully, they will keep good some months.

o keep Gooseberries

PUT an ounce of roch allum, beat very fine, into a
large pan of boiling hard water. When you have picked
your gooseberries, put a few of them into the bottom of
a hair-sieve, and hold them in the boiling water till they
turn white. Then take out the sieve, and spread the
gooseberries between two clean eloths. Put more goose-
berries in your sieve, and then repeat it till theyare doi..
Put the water into a glazed pot till next day ; then pu.
your gooseberries into wide-mouthed bottles, pick out
all the cracked and broken ones, pour the water clear
out of the pot, and fill your bottles with it. Then cork
them loosely, and let them stand a fortnight. If they
rise to the corks, draw them out, and let them stand
two or three days uncorked. Then cork them quite
close, and they will keep good several months.

Another method of keeping gooseberries is this: Pick
them as large and dry as you can, and, having taken
care that your bottles are clean and dry, fill and cork
them. Set them in a kettle of water up to the neck, and
let the water boil very slowly till you find the gooseberries
are coddled ; then take them out, and put in the rest of
the bottles till all are done. Have ready some rosin
melted in a pipkin, and l%i.pl the necks of the bottles into

Pp2 it
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Another method of keeping mushrooms is this:—
Scrape peel, and take out the insides of large flaps.—
boil them in their own liquor, with a little salt, lay them
in tins, set them in a cool oven, and repeat it till they
are dry. Then put them in clean jars, tie them down
close, and keep them for use.

1o bottle Cranberries.

GATHER your cranberries when the weather is
quite dry, and put them into clean bottles with clean
hard water, properly prepared for the purpose. Cork
them up quite close, set them in a dry place, where
neither heats nor damps can get to them, and they will
keep all the next season.

To bottle Green Currants.

GATHER your currants when the sun is hot upon
them ; then strip them from the stalks and put them
into bottles. Cork them close, set them in dry sand,
and they will keep all the winter.

To bottle Damsons.

TAKE your damsons before they are too ripe, put
them into wide-mouthed bottles, and cork them down
ticht; then put them into a moderate oven, and about
three hours will do them. You must be careful your
oven is not too hot, or it will make your fruit fly. All
kinds of fruits that are bottled may be done in the same
way, and if well done will keep two years. After they
are done they must be put away, with the mouth down-
ward, in a cool place, to keep them from fermenting.

*«* Remember, that every species of the vegetable
tribe designed for future use, at times out of the natural
season, must be kept in dry places, as damps will not
only cover them with mould, but will also deprive them
of their fine flavour. It must likewise be observed, that
while you endeavour to avoid putting them into damp
places, you do not place them where they may get
warm, which will be equally detrimental : so that a pro-
per attention must be paid to the observance of a judi-
cious medium.  When you boil any dried vegetables,
always allow them plenty of water.

CHAP,
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Then take a pint of mountain wine, the juice of half a
Seville orange, three ounces of sweet almonds, and one
of bitter, beat fine, with a little French brandy, and
sugar to your taste. Mix all well together, put it into
your posset, and serve it up. Lemon posset must be
made in the same manner.

A Whate Pot.

TAKE two quarts of milk, and beat up eight eggs,
and half the whites, with a little rose-water, a nutmeg,
and a quarter of a pound of sugar. Cut a penny loat
into very thin slices, and pour the milk and eggs over
them. Put a little piece of butter on the top, send it
to the oven, bake it for half an hour, and it will be fit

for use.
A Rice White Pot.

BOIL a pound of rice in two quarts of milk till it is
tender and thick. Beat it in a mortar with a quarter of
a pound of sweet almonds blanched. Then boil two
quarts of cream, with a few ecrumbs of white bread, and
two or three blades of mace. Mix it well with eight
eggs and a little rose-water, and sweeten to your taste.
Put in some candied orange or citron-peels cut thin,
and send it to a slow oven.

Panada.

PUT alarge piece of crumb of bread into a saucepan,
with a quart of water and a blade of mace. Let it boil
two minutes; then take out the bread and bruise it very
fine in a bason. Mix as much water as you think it will
require, pour away the rest, and sweeten it to your pa-
late. Put in a piece of butter as big as a walnut, and
grate in a little nutmeg.

Another method of making panada is this: Slice the
crumb of a penny loaf very thin, and put into a sauce-
pan with a pint of water. Boil it till it is very soft, and
looks clear; then put in a glass of Madeira wine, grate
in alittle nutmeg, put in a lump of butter about the size
of a walnut, and sugar to your taste. Beat it exceeding
fine, then put it into a deep soup-dish, and serve it up.
If you like it better, vou may leave out the wine and
sugar, and put in a little eream and salt.

Whate
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CHAP XXVII.
MADE WINZES, &

A STRICT and attentive management in the
making of these articles is the grand means by
which they are to be brought to a proper state of per-
fection ; and without which, labour, expence, and dis-
repute, will be the final, and disagreeable consequences.
To prevent the last, and promote the first, let a due
observance be paid to the following general rules: Do
not let such wines as require to be made with boiling
water stand too long after drawn, before you fﬂ them
cold, and be careful to put in your barm in due time,
otherwise it will fret after being put into the cask, and
can never be brought to that state of fineness it ought to
be. Neither must you let it work too long in the butt,
as it will be apt to take off the sweetness and flavour of
the fruit or flowers from which it is made. Let your
vessels be thoroughly clean and dry, and before you put
in the wine, give them a rince with a little brandy.—
When thewine has done fomenting, bung it up close,and
after being properly settled, it will draw to your wishes.
Raisin Wine.
~ PUT two hundred weight of raisins, with all their
stalks into a large hogshead, and fill it up with water.
Let them steep a fortnight, stirring them every day.—
Then pour off the liquor, and press the raisins. Put
both liquors together into a nice clean vessel that will
just hold it, for remember, it must be quite full. Tet it
stand till it is done hissing, or making the least noise, then
stop it close, and let it stand six months. Tlen peg it,
and if quite clear, rack it off into another vessel. Sto
it again close, and let it stand three months longer. Then
bottle it, and when wanted, rack it off into a decanter,
An excellent Wine from Smyrna Currants.

TO every gallon of water put twe pounds and three
quarters of brown sugar, and one pound and a half of
Smyrna currants. Boil the sugar and water for half an
hour, and fine it with whites of eggs; when near cold,
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might The next morning press them close, drain off the
juice, and let it stand for seven or eight hours to settle.
‘Then pour off the clear from the settling, and measure it
as you put it into your vessel, adding to every three
pints of liquor a pound of double-refined sugar. Break
yvour sugar into small lumps, and put it into the vessel,
with a piece of isinglass. Stir it well up, and at the
end of three months, bottle it, putting a lump of’ double-
refined sugar into every bottle.
Mulberry Wine,

GATHER your mulberries when they are in the
state of changing from red to black, and at that time of
the day when they are dry from the dew having been
taken off by the heat of the sun. Spread them loose on
a cloth, or a clean floor, and let them lay twenty-four
hours. Then put them into a convenient vessel for the
purpose, squeeze out all the juice, and drain it from the
seeds. Boil up a gallon of water to each gallon of juice
you get out of them ; then skim the water well, and add
a little cinnamon slightly bruised. Put to each gallon
six ounces of white sugar-candy finely beaten. Skim
and strain the water, when it has been taken off, and is
settled ; and put to it some more juice of the mulberries.
To every gallon of the liquor, add a pint of white or
Rhenish wine. Let it stand in a cask to purge or settle
for five or six days, and then draw off the wine, and
keep it in a cool place.

i Cowslip Wine.

TAKE twelve pounds of sugar, the juice of six
lemons, the whites of four eggs well beaten, and six gal-
lons of water. Put all together in a kettle, and let it
boil half an hour, taking care to skim it well Take a
peck of cowslips, and put them into a tub, with the thin
peelings of six lemons. Then pour on the boiling liquor,
and stir them about ; and when it is almost cold, put in
a thin toast, baked hard, and rubbed with yeast. Let
it stand two or three days to work. If you put in, be-
fore you turn it, six ounces of syrup of citron or lemon,
with a quart of Rhenish wine, it will be a considerable
addition, I'be third day strain it off, and squeeze the
cowslips through a coarse cloth. Then strain it through

- a flan-
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Seville oranges, ten of which you must prepare as thin
as for preserving. Boil about eight gallons of soft water
till one third of it-is wasted, and let it cool a little. Then
put five gallons of it hot upon your raisins and orange-

eel, stir it well together, cover it up, and when it is
cold, let it stand five days, stirring it once or twice a day.
Then pass it through a hair sieve, and with a spoon press
it as dry as you can. Put it in a rundlet fit for use, and
put to it the rinds of the other ten oranges, cut as thin
as the first. Then make a syrup of the juice of twenty
oranges, with a pound of white sugar, which must be
done the day before you tun the wine. Stir it well
together, and stop it close. Let it stand two months to
clear, and then bottle it off. This wine greatly im-
proves by time, and will drink much better at the end
of the third year than the first.

Lemon Wine.

PARE off the rinds of six large lemons, cut them,
and squeeze out the juice. Steep the rinds in the juice,
and put to it a quart of brandy. Let it stand three days
in an earthen pot close stopped ; then squeeze six more,
and mix it with two quarters of spring water, and as
much sugar as will sweeten the whole. Boil the water,
lemons, and sugar together, and let it stand till it is
cool. Then add a quart of white wine, mix them to-
gether, and run it through a flannel bag into some ves-
sel. Let it stand three months, and then bottle it off.
Cork your bottles well, keep it cool, and it will be fit
to drink in a month or six weeks.

Lemon wine may be made to drink like citron water,
the method of which is as follows : Pare fine a dozen of
lemons very thin, put the pecls into five quarts of French
brandy, and let them stand fourteen days. Then make
the juice into a syrup with three pounds of single-refined
sugar, and when the peels are ready, boil fifteen gallons
of water with forty pounds of single-refined sugar for
half an hour. Then put it into a tub, and when cool,
add to it one spoonful of barm, and let it work two
days.  Then turn it, and put in the brandy, peels,
and syrup. Stir them altogether, and close up your

cask.
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Clary Wine.

PICK twenty-four pounds of Malaga raisins, and
chop them very small : then put them into a tub, and to
each pound put a quart of water. Let them steep ten or
eleven days, stirring it twice every day, and be careful
to keep it covered. 'Then strain it off, and put it into
a vessel, with about half a peck of the tops of clary,
when it is in blossom. Stop it close for six weeks, and
then bottle it off. In two or three months it will be fit
to drink.

Quince Wine.

GATHER twenty large quinces when they are dry
and full ripe. Wipe them clean with a coarse cloth, and
grate them with a large grate or rasp as near the cores as
you can; but do not touch the cores. Boil a gallon of
spring-water, throw in your quinces, and let them boil
softly about a quarter of an hour. Then strain them
well into an earthen pan on two pounds of double re-
fined sugar. Pare the peel off two large lemons, throw
them in, and squeeze the juice through a sieve. Stir it
about till it is very cold, and then toast a thin slice of
bread very brown, rub a little yeast on it, and let the
whole stand close covered twenty-four hours. Then take
out the toast and lemon, put the wine in a cask, keep it
three months and then bottleit. If you make a twenty
gallon cask, let it stand six months before you bottle it ;
and remember, when you strain your quinees, to wring
them hard in a coarse cloth.

Blackberry Wine.

LET your berries be full ripe when you gather them
for this purpose. Put them into a large vessel either of
wood or stone, with a cock in it, and pour upon them
as much boiling water as will cover them. As soon as
the heat will permit you to put your hand into the ves-
sel, bruise them well till all the berries are broken. Then
let them stand covered till the berries begin to rise to-
wards the top, which they will do in three or four days.
Then draw off the clear into another vessel, and add to
every ten quarts of this liquor one pound of sugar. Stir
1t well in, and let it stand to work, a week or ten days,
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of good sugar and the thin peel of a lemon. Then boil
it half an hour, and keep skimming it well. Pour it
mto a clean tub, and when it is almost cold, set it to
work with yeast spread upon a toast. ILet it stand five
or six days, stirring it often. Then take a cask just large
enough to hold all the liquor, fire a large match dipped
in brimstone, and throw it into the cask, stop it close
till the match is extinguished, then tun your wine, and
lay the bung on lightly till you find it has done work-
ing. Stop it close, and, after three months bottle it off.
Rose Wine.

PUT into a well-glazed earthen vessel three gallons
of rose-water drawn with a cold still. Putinto it a suf
ficient quantity of rose-leaves, cover it close, and set it
for an hour in a kettle or copper of hot water, to take out
the whole strength and flavour of the roses. When it is
cold, press the rose-leaves hard into the liquor, and steep
fresh ones on it, repeating it till the liquor has got the
full strength of the roses. To every gallon of liquor
put three pounds of loaf sugar, and stir it well that it may
melt and disperse in every part. Then put it into a cask,
or other convenient vessel, to ferment, and throw into it
a piece of bread toasted hard and covered with yeast.—
“et it stand a month, when it will be ripe, and have all
the fine flavour and scent of the roses. If you add some
wine, and spices, it will be a considerable improvement.
By the same mode of infusion, wines may be made from
any other flowers that have an odoriferous scent, and
grateful flavour.

Ginger Wine.

PU'T seven pounds of Lisbon sugar into four gallons
of spring water, boil them a quarter of an hour, and
keep skimming it all the time. When the liquor is
cold, squeeze in the juice of two lemons, and then boil
the peels with two ounces of ginger, in three pints of*
water, for an hour. When it is cold, put it all together
into a barrel, with two spoonsful of yeast, a quarter of
an ounce of isinglass beat very thin, and two pounds of
jar raisins. Then close it up, let it stand seven weeks,
and then bottle it off.

Rr?2 Balm
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this, he has endeavoured to enlarge and improve his own
knowledge from that %" others in the various subjects
contained in the Work; and, from his extensive con-
nections, has happly met with many favourable op-

-

ortunaties of gratifying lus wishes. One instance amor
'gfae rest is a'f}{ ‘%rie gff;;i now before us, which was ob-
tained from a lady in the country, who has always been
particularly attached to mead wine, and whose manner
of making it we shall give in her own words, as sent
by post in the month of January last :

“ To one hundred and twenty gallons of pure water,

“ the softer the better, I put fifteen gallons of clarified
“ honey. When the honey is well mixed with the water,
“ 1 fill my copper, the same I use for brewing, which
“ only holds sixty gallons, and boil it till it is reduced
“ about a fourth part. I then draw it off, and boil the
“ remainder of the liquor in the same manner. When
“ this last is about a fourth part wasted, I fill up the cop-
“ per with some of that which was first boiled, and con-
“ tinue boiling it and filling it up, till the copper con-
“ tains the whole of the liquor, by which time it will of
“course be half evaporated. I must observe, that in
“ boiling, T never take off the scum, but on the con-
“ trary, have it well mixed with the liquor whilst boeiling
“ by means of a jet. When this is done, I draw it off
“ into underbacks, by a cock at the bottom of the cop-
‘ per, in which I let it remain tillit is only as warm as
“ new milk.—At this time I tun it up, and suffer it to
“ ferment in the vessel, where it will form a thick head.
“ As soon as it has done working, I stop it down very
“ close, in order to keep the air from it as much as pos-
“sible. I keep this, as well as my mead, in a cellar or
“vault I have for the purpose, being very deep and
“ cool, and the door shut so close, as to keep out, in a
“ manner, all the outward air; so that the liquor is
“always in the same temperature, being not at all
“ affected by the change of weather. To this I attribute
“1n a great measure the goodness of my mead.—-
Another proportion-1 have of making mead, is to

“ allow
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“ allow eighty pounds of purified honey to one hundred
*“and twenty gallons of soft water, which I manage :n
“ the making in all respects, like the before-mentioned,
*“ and it proves very pleasant, good light drinking, and
“is, by many, preferred to the other, which is much
“ richer, and has a fuller flavour ; but at the same time
“ 1t is more inebriating, and apt to make the head ach,
“if drank in too large quantities. 1 imagine therefore,
“upon the wiole, the last to be the proportion that
“ makes the wholecomest liquor for common drink, the
““ other being cather, when properly preserved, a rich
“ cordial, something like fine old Malaga, which, when
“in perfection, is justly esteemed the best of the Spa-
“ nish wines. T choose, in general, to have the liquor
“ pure and genuine, though many like it best when it
“ has an aromatic flavour, and for this purpose they mix
“ elder, rosemary, and marjoram flowers with it; and
“ also use cinnamon, cloves, ginger and cardamums, in
“ various proportions, according to their taste: But 1
“ do not approve of this last practice at all, as green
*“ herbs are apt to make the mead drink flat; and too
“ many cloves, besides being very predominant in the
“ taste, make it of too high a colour. I never bottle
“ my mead before it is half a year old, and when I do,
“ T take care to have it well corked, and keep it in the
“ same vault, wherein it stood whilst in the cask.”

Laragossa Wine, or English Sack.

TO every quart of water put a sprig of rue, and to
every gallon put a handful of fennel roots. Boil these
half an hour, then strain it, and to every gallon of liquor
put three pounds of honey. Boil it two hours, and
skim it well. When it is cold, pour it off, and turn it
into a cask or vessel that will just hold it. Keep it
- twelve months, and then bottle it off.

Englisl Fig Wine.

MAKE choice of the largest blue figs you can get,
gather them when pretty ripe, and steep them in white
wine. Cut some slits in them that they may swell and

gather in the substance of the wine. Then slice snlme
other




MADE WINES. 319

other figs, and let them simmer over a fire in clear
water till they are reduced to a kind of pulp. Then
strain out the water, pressing the pulp hard, and pour it
as hot as possible on the figs that are imbrued in the
wine. Let the quantities be nearly equal, but the water
somewhat more than the wine and figs. Let them stand
twenty-four hours, then mash them well together, and
draw off what will run without squeezing. Then press
the rest, and if it is not sweet enough, add a sufficient
quantity of sugar to make it so. ILet it ferment, and
add alittle honey and sugar-candy to it; then fine it with
whites of eggs and alittle isinglass, and draw it off for use.

Rasberry Brandy.

MIX a pint of water with two quarts of brandy, and
put them into a pitcher large enough to hold them, with
four pints of rasberries. Put in half a pound of loaf-
sugar, and let it remain for a week close covered. Then
take a piece of flannel, with a piece of Holland over it,
and let it run through by degrees. In about a week it
will be perfectly fine, when you may rack it off; but be
careful the bottles are well corked.

Orange Brandy.

PUT into three quarts of brandy the chips of eigh-
teen Seville oranges, and let them steep a fortnight in
a stone bottle close stopped. Boil two quarts of spring
water, with a pound and a half of the finest sugar, near
an hour very gently. Clarify the water and sugar with
the white of an egg, then strain it through a jelly-bag,
and boil it near half away. When it is cold, strain the
brandy into the syrup.

"Lemon Brandy.

MIX five quarts of water with one gallon of brandy ,
- then take two dozen of lemons, two pounds of the best:
sugar, and three pints of milk. Pare the lemons very
thin, and lay the peel to steep in the brandy twelve
- hours. Squeeze the lemons upon the sugar, then put
| the water to it, and mix all the ingredients together.—
| Let it stand twenty four hours, and then strain it
| Black
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unwer it. Distil it off’ very slowly, and put it into a pot
till you have distilled all your water. Then clean youm
stiil well out, put your lavender water into it, and distil
it off as slowly as before. Then put it into bottles,
cork them quite close, and set them by for use.

. Peppermint Water.

GATHER your peppermint when it is full grown,
and before it seeds. Cut it into short lengths, put it into
your still and cover it with water. Make a good fire
under it, and when it is near boiling, and the still begins
to drop, if you find your fire too hot, draw a little away,
that the liquor may not boil over. The slower your still
drops, the clearer and stronger will be the water; but at
the same time you must not let it get too weak. The
next morning bottle it off, and after it has stood two or
* three days, to take off the fiery taste of the still, cork it
well and it will preserve its strength a considerable time

Penny-Royal Water.,

AT the time you gather your penny-royal let it be
full grown, but not so far advanced as to be in blossom
Fill your cold still with it, and put it half full of water.
—Make a moderate fire under it, and distil it off cold.
Then put it into bottles, and, after two or three days,
cork it up for use.

Cordial Waier.

TAKE of wormwood, horehound, fetherfew, and
lavender-cotton, each three handsful; of rice, pepper-
mint, and Seville orange peel, each one handful. X
them well together, and steep them all night in red wine
or the bottoms of strong beer. Then distil them
pretty quick in a hot still, and it will be a fine cordial
to take as bitters.

Angelica Waler.,

WASH and cut a quantity of the leaves of angelica,
and then lay them on a table to dry. When they are
quite dry, throw them into an earthen pot, and put
to them four quarts of strong wine lees. Let it infuse

twenty-four hours, stirring it twice in the time. Then
X1.* S put
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I.et them steep in it one night, and the next day distil
them in a cold still. A gallon, with the proportion of
peels, will be sufficient for one still, and from that you
may draw off more than three quarts. Draw it off till
you find it begins to taste sour. Sweeten it to your pa-
late with double-refined sugar, and mix the three first
runnings together  If it is lemon water perfume it
with two grains of ambergris and one of musk. Grind
them fine, tie them in a rag, and let it hang five or six
days in each bottle; or you may put with them three
or four drops of tineture of ambergris. Cork your bottles
close, and it will keep good a considerable time.

Fever Water.

TAKE six ounces of Virginia snake root, four ounces
of carduus seeds and marigold flowers, and twenty
green walnuts; carduus water and poppy water two
quarts of each, and two ounces of hartshorn. Slice the
walnuts, and steep all in the waters a fortnight. Then
add to it an ounce of treacle, and distil the whole in an
alembic well closed in the manner deseribed in the in-
troduction to this chapter.

Agua Mirabilis.

TAKE cubebs, cardamums, galingal, cloves, mace,
nutmegs, and cinnamon, of each two drachms, and bruise
them small. Then take a pint of the juice of calendine,
half a pint of the juice of spearmint, and the same quan-
tity of the juice of balm, flowers of melilot, cowslip,
rosemary, borrage, bugloss, and marigolds, of each three
drachms; seeds of fennel, coriander, and carraway, of
~each two drachms; two quarts of the best sack, and a
quart of white wine: brandy, the strongest angelica
water, and rose water, of each a pint. Bruise the spices
and seeds, and steep them, with the herbs and flowers,
in the juices, waters, sack, white wine, and brandy,
all night. In the morning distil it in a common still
pasted up, and from this quantity you may draw off a
~ gallon at least. Sweeten it to your taste with sugar-

vandy, then bottle it up, and keep it in a cool place.
Ss2 Black
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CHAP. XXIX,

THE ART OF BREWING.

FFO complete the Housekeeper’s knowledge in ail

domestic concerns, it is essentially necessary she
should be properly acquainted with the method of
brewing malt-liquors, more especially should she be
principal provider for a numerous family. This business
will therefore form the subject of the present chapter,
and the mode to be pursued throughout the whole pro-
cess we shall endeavour to lay down in so clear, concise,
and intelligent a manner, as may easily guide the unac-
quainted, and perhaps, in some degree, be materialty. be-
neficial to those already informed.

SECT. L

The Principles on which a Copper should be built for
Brewing.

" THERE are several things that demand peculiar no-

| tice previous to the actual process of brewing malt li-

quors; and those are with respect to the various imple-

' ments necessary to effect and facilitate a proper execu-
. tion of so important a business.

The first thing that presents itself among these is the
| copper, the proper position of which, and manner of its
. being set, are matters that require very attentive consi-
- deration. 'The most beneficial mode to be adopted is

this: Divide the heat of the fire by a stop; and if the
- door and draught be in a direct line, the stop must be
erected from the middle of each outline of the grating,

and parallel with the centre sides of the copper; by

which method the middle of the fire will be directly un-
I der the bottom of the copper. T'he stop is composed of
i

% thin wall in the centre of the right and left sides of the
copper, which is to ascend half the height of it. On the

| top must be left a cavity, from four to six inches, for a
' draught for that half part of the fire which is next the
g-dﬂur of the copper; and then the building must close
all
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again, and scald it well, then throw in « piece of na-
sl%?ked lime, and stop the bung close. When they have
stood some time, rince them well with cold water, and
they will be properly prepared for use. .

The greatest attention must likewise oe vaid to the
care of your coolers, which are implements of very ma-
terial consequence; for, if they are not properly kept in
order, your liquor, from a secret and unaccountable
cause, abstracts a nauseousness that will entirely destroy
it. This often proceeds from wet having been infused
in the wood, as it is sometimes apt to lodge in the cre-
vices of old coolers,and even infect them to such a degree,
that it will not depart, though many washings and scald-
ings are applied. One cause incidental to this evil is,
suffering women to wash in a brewhouse, which ought,
by no means to be ,permitted, where any other conve-
nience can be had; for nothing can be more hurtful
than the remnants of dirty soap suds left in vessels cal-
culated only for the purpose of brewing.

When you prepare the coolers, be careful never to let
the water stand too long in them, as it will soak in, and
soon turn putrid, when the stench will enter the wood,
and render them almost incurable. To prevent such
consequences, as well as to answer good purposes, it has
been recommended, where fixed brewhouses are in-
tended, that all coolers should be leaded. It must be
admitted, in the first place, that such are exceeding
cleanly ; and secondly that it expedites the cooling part
of your liquor worts, which is very necessary to forward
it for working, as well as afterwards for cooling the
whole ; for evaporation causes considerably more waste
than proper boiling. It is also indispensably necessary
that your coolers be well scoured with cold water two
or three times, cold water being more proper than hot
to effect a perfect cleansing, especially if they are in a
bad condition, from undiscovered filth that may be in
the crevices. The application of warm water will drive
the infection farther; so that if your liquor be let into
the coolers, and any remain in the crevices, the heat
will collect the foulness, and render the whole both dis-
agreeable and unwholesome. The
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1In process of time the copper work, like every thing
else, will become defective, ana when this is the case,
you may repair the imperfection by the following simple
method. Work the penstaff’ in the brass socket with
emery and water, or oil, which will make it perhaps more
perfect than when new.  Thelike method is sometimes
taken even with cocks just purchased, in order to gre
vent their decaying so soon as they otherwise would.
-~ A very material addition may be made to the conve
nience of the underbacks, by having a piece of copper
to line the hole in the bottom, which may be stopped with
a cloth putsingly round a large cock ; and when it is
fastened down for the wort to run, it will be necessary
to put a large weight on the cock, which will prevent
its flying up by the heat. When the liquor is pumped
ciean out of the back, the (cloth round the cock will
enable you to take out the cock with ease; and there
should be a drain below the underback to carry off the
water, which will enable you to wash it perfectly clean
with very little trouble. This drain should be made
with a clear descent, so as no damp may remain under
the back. With the eonveyance of water running into
your copper, you may be enabled to work that water
in a double quantity, your underback being filled by the
means of letting it in at your leisure, out of your copper
through a shoot to the mash-tub, and so to the under-
back., Thus you will have a reserve against the time
you wish to fill your copper, which may be completed
in a few minutes, by pumping while the under cock is
running.  Thus much for the principal utensils in brew-
ing, which we again recommend to be always kept in a
perfect state of cleanliness.

SECT. 1V.
Of the proper Time of Brewing.

THE month of March is generally considered as one
of the principal seasons for brewing malt liquor for lon
keping; and the reason is, because the air at that time
of the year is, in general temperate, and contributes

Xl1.» Tt to
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to the good working or fermentation of the liquor, which
prineipally promotes its preservation and good keeping.
Very cold, as well as very hot weather, prevents the
free fermentation or working of liquors; so that, if you
brew in very cold weather, unless you use some means
to warm the cellar while new drink is working, it will
never clear itself in the manner you would wish, and the
same misfortune will arise if, in very hot weather, the
cellar is not put into a temperate state; the consequence
of all which will be, that such drink will be muddy and
sour, and, perhaps, in such a degree, as to be past re-
covery. Such accidents often happen, even in the pro-
per season for brewing, and that owing to the badness
of the cellar; for when they are dug in springy grounds,
or are subject to damps in the winter, the liquor will
chill, and become vapid or flat. When cellars are of
this nature, it is adviseable to make your brewings in
March, rather than in October; for you may keep your
cellars temperate in summer, but cannot warm them in
winter. Thus your beer brewed in March will have due
time to settle and adjust itself before the cold can do it
any material injury. or

"All cellars for keeping liquor should be formed in such
a manner, that no external air can getinto them;‘ f?r the
variation of the air abroad, were there free admission of
it into the cellars, would cause as many alterations in the
liquors, and would thereby keep them in so unsettled a
state, as to render them unfit for drinking. A constant
temperate air digests and softens malt liquors; so that
they taste quite soft and smooth to the palate; but in
cellars which are unequal, by letting in heats and colds,
the liquor will be apt to sustain very material injury.

S ECT. V.
On the Quality of Water proper for Brewing.

I'T has evidently appeared from repeated experience,
that the water best in quality for brewing is river-water,
such as is soft, and has received those benefits whicn na-

turally arise from the air and sun; for this easily f;l;:;
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trates into the grain, and extracts its virtues. On the
contrary, hard waters astringe and bind the power of the
malt, so that its virtueis not freely communicated to the
liquor. There are some who hold it as a maxim, that
all water that will mix with soap is fit for brewing,
whieh is the case with most river-water; and it has been
frequently experienced, that when the same quantity of
malt has been used to a barrel of river-water, as to a
barrel of spring-water, the brewing from the former has
excelled the other in strength above five degrees in
twelve months keep. It is likewise to be observed, that
the malt was not only the same in quantity for one bar-.
rel as for the other, but was the same in quality, having
been all measured from the same heap. The hops were
also the same, both in quality and quantity, and the time
of boiling equal in each. They were worked in the
same manner, and tunned and kept in the same cellar.
This is the most demonstrable and undeniable proof
that the difference took place from the difference of the
quality of the water. .

Various experiments have been tried by gentlemen
in different counties to ascertain the truth of this very
essential difference in malt liquors, arising from the qua-
dty of the water; but after all, they have been left in
a state of perplexity.

One circumstance has greatly puzzled the ablest
brewers, and that is, when several gentlemen in the same
town have employed the same brewer, have had the same
malt, the same hops, and the same water, and brewed
in the same month, and broached their drink at the same
time, yet one has had beer exceeding fine, strong, and
well-tasted, while the others have had hardly any worth

| drinking. In order to account for this very singular dif-
ference, three reasons may be advanced. First, it might
arise from the difference of weather, which might happen -
a* the several brewin gs in this month, and make an al-
| teration in the working of the liquors. Secondly, the
. yeast, or barm, miglit be of different sorts, or in diffe-
| rent states, wherewith these liquors were worked ; and,
Thirdly, the cellars might not be equally adapted for
| the purpuse. The goodness of such drini as is brewed

| Tte for
|
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for keeping, in a great measure depends on the r
form and temperature of the cel]ar:il:} which it is ]5::3!1.

Beer made at Dorchester, which, in general, is greatly
admired, is, for the most part, brewed with ¢ alky-
water, which is to be had in most parts of that county;
and as the soil is generally chalk, the cellars, being dug
in that dry soil, contribute to the good keeping of their
drink, it being of a close texture, and of a drying qua-
iity, so as to dissipate damps; for it has been found by
experience that damp cellars are injurious to the keep-
ing of liquor, as well as injurious to the casks.

Water that is naturally of a hard quality may be, in_
some degree, softened by exposing it to the air and sun,
and putting into it some pieces of soft chalk to infuse;
or, when the water is set on to boil, in order to be pour-
ed on the malt, put into it a quantity of bran, which
will take off some part of its sharpness, and make it
better extract the virtues of the malt.

o o i

Of the Quality of the Malt and Hops most proper to be
chosen for Brewing, with some necessary Observations
on the Management of each.

THERE are two sorts of malt, the general distinc-
tion between which is, that the one is high, and the dther
low dried. 'The former of these, when brewed, produces
a liquor of a deep brown colour; and the other, which
is the low dried, will produce a liquor of a pale colour.
The first is dried in such a manner as rather to be
scorched than dried, and is much less wholesome than the
pale malt. It has likewise been found by experience,
that brown malt, although it may be well brewed, will
sooner turn sharp than the pale; from whence, among
other reasons, the latter is entitled to pre-eminence.

We have farther proofs of this distinction from various
people, but particularly one :—A gentleman, who has
made the Art of Brewing his study for many years, and
who gives his opinion and knowledge in words to this

purpose, says, brown malt makes the best drink
when
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when it is brewed with a coarse river water, such as that
of the Thames about London; and that likewise being
brewed with such water makes very good ale ; but that
1t will not keep above six months without turning stale,
even though he allows fourteen bushels to the hogshead.
ile adds that he has tried the high-dried malt to brew
peer with for keeping and hopped it accordingly ; and
vet he could never brew it so as to drink soft and mel-
low like that brewed with pale malt. There is, he says,
an acid quality in the high-dried malt, whi:_:h occasions
those who drink it to be greatly troubled with that dis-
order called the heart-burn.

What we have here said with respect to malt, refers
only to that made of barley ; for wheat-malt, pea-malt,
or high coloured liquor, will keep some years, and drink
soft and smooth, but they are very subject to have the
tlavour of mum.

Malt high dried should not be used in brewing till it
has been ground ten days or a fortnight, as it will then
yield much stronger drink than from the same quantity,
ground but a short time before it is used. On the con-
trary, pale malt, which has not received much of the
fire, must not remain ground above a week before it is
used. '

With respect to hops, the newest are by far the best.
They will, indeed, remain very good for two years, but
after that they begin to decay, and lose their flavour,
unless great quantities are kept together, in which case
they will keep good much longer than in small quantities.
In order the better to preserve them, they should be
kept in a very dry place, contrary to the practice of those
who deal in them, whe making self-interest their first
consideration, keep them as damp as they can to in-
crease their weight.

It will happen, in the course of time, that hops will
grow stale, decayed, and lose their natural bitterness:
but this defect may be removed, by unbagging them,
and sprinkling them with aloes and water.

From what has been said, it is evident that every one
of the particulars mentioned should be judiciously chosen

before
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the first on the mash, and so on for two or three times,
or, at least, till it runs fine. '

By this time, your copper should be boiling, ar::d a
convenient tub p],;eed close to your mash tub. Let mto
it through your spout half the quantity of boiling water
you mean to use for drawing off your best wort, after
which you must instantly turn the cock to fill up again,
which, with a proper attention to the fire, will boil in
due time. During such time, you must slop the mash
with this hot water out of the convenient tub, in mo-
derate quantities, every eight or ten minutes till the
whole is consumed; and then let off the remaining
quantity, which will be boiling hot, to the finishing
process for strong beer. '

Having proceeded thus far, fill your copper, and let
it boil as quick as possible for the second mash, whether
you intend it either for ale or small beer., Being thus
far prepared, let off the remaining quantity of water into
your tub, as you did for the strong beer; but if you
would have small beer besides, you must act accord-
ingly, by boiling a proper quantity offin due time, and
letting it into the tub as before.

With respect to the quantity of malt, twenty-four

. bushels will make two hogshead of as good strong beer
. as any person would wish to drink, as also two hogsheads
. of very decent ale. The strong beer made from this
quantity of malt should be kept two or three years
before it is tapped, and the ale never less than one. If
Eﬁur mash is only for one hogshead, it should be two
| hours in running off’; if for two hogsheads, two hours
and a half; and for any greater quantity, three hours.

Particular attention must be paid to the time of steep-

ing your mashes. Strong beer must be allowed three
hours; ale, one hour; and, if you draw small beer after,
half'an hour. By this mode of proceeding. your boilings
will regularly take place of each other, which will greatly
expedite the business. Be careful, in the course of mash-
ing, that it 1s thoroughly stirred from the bottom, and
especially round the muck-basket; for being well shaken,
it will prevent a stagnation of the whole body of the

mash.

T ——r =
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When your liquor is properly boiled be sure to tra-
verse a small quantity of it over all the coolers, so as to
get a proper quantity cold immediately to set to work ;
but if the airiness of your brewhouse is not sufficient to
expedite a quantity soon, you must traverse a second
quantity over the coolers, and then let it into shallow
tubs. Put these into any passage where there is a tho-
rough draft of air, but where no rain or other wet can

et to it. Then let off the quantity of two baring-tubs-
ull from the first one, the second and third coolers,
which may be soon got cold, to be ready for a speedy
working, and then the remaining part that is in your
copper may be quite let out into the first cooler. In the
mean time mend the fire, and also attend to the hops, to
make a clear passage thrcugh the strainer.

Having proceeded thus far, as soon as the liquor is
done running, return to your business of pumpinig; but
be careful to remember, that, when you have got four or
five pails full, you then return all the hops into the cop-
per for the ale. ;

By this time the small quantity of liquor traversed
over your coolers being sufficiently cooled, you must

roceed to set yourliquor to work, the manner of doing
which is as follows :

Take four quarts of barm, and divide half ot it into
small vessels, such as clean bowls, basons, or mugs, add-
mg thereto an equal quantity of wort, which should
be almost cold. Assoonas it foments to the top of the
vessel, put it into two pails, and when that works to thie
top, put one into a baring-tub, and the other into ano-
ther. 'When you have half a baring-tub full together,
‘you may put the like quantity to each of them, and then
cover them over, until it comes to a fine white head,—
This may be perfectly completed in three hours, and
then put those two quantities into the working guile.
‘You may now add as much wort as you have got ready,
for, if the weather is open, you cannot work it too cold.
If you brew in cold frosty weather, keep the brewhouse
‘warm: but never add hot wort to keep the liquor to a
blood heat, that being a bad maxim ; for hot wort put
L. Uu to
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to cold, as well as cold to hot, is so intemperate m its
g:.ture, that it stagnates the proper operation of the
rin.

Be particularly careful that you barm be not from
foxed beer, that is, beer heated by ill management in its
working ; for in that case it is likely to carry with it the
contagion, If your barm be flat, and you cannot pro-
cure that which is new, the method of recovering its
workiug is, by putting to it a pint of warm sweet wort,
of your first letting off, the heat to be about half the de-
gree of milk-warm: then give the vessel that contains
it a shake, and it will soon gather strength, and be fit
for use.

With respect to the quantity of hops necessary to be
used, remember that half a pound of good hops is suffi-
cient for a bushel of malt.

The last, and most simple operation in the business of
brewing is that of tunning, the general methods of do-
ing which are, either by having it carried into the cellar
on men’s shoulder, or conveying it thither by means of
leathern pipes commonly used for that purpose.

Your casks being perfeetly clean, sweet and dry, and
placed on the stand ready to receive the liquor, first skim
off the top-barm, then proceed to fill your casks quite
full, and immediately bung and peg them close. Bore
a hole with a tap-borer near the summit of the stave at
the same distance from the top, as the lower tap-hole is
from the bottom, for working through that upper hole,
- which is a clean and more effectual method than work-
ing it over the cask; for by the above method, being so
closely confined, it soon sets itself into a convulsive mo-
tion of working, and forces itself fine, provided you at-
tend to the filling of your casks five or six times a day.
This ought to be carefully attended to, for, by too long
an omission, it begins to settle, and being afterwards dis-
turbed, it raises a sharp fermentation, which produces
an incessant working of a spurious froth that may con-
tinue for some weeks, and, after all, give your beer a
disagreeable taste,

One material caution necessary to be kept in remem-
brance
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brance is this: That however careful you may be in at-
tending to all the preceding particulars, yet if your casks
are not kept in good order, still the brewing may be
spoiled. New casks are apt to give liquor a bad taste,
if they are not well scalded and seasoned several days
successively before they are used ; and old casks, if they
stand any time out of use, are apt to grow musty.
Having thus gone through the practical part of brew-
ing, and brought the liquor from the mash-tub to the

cask, we shall now proceed to

8 i i il ] b

Containing the proper Management of Malt Liquors,
with some necessary Observations on the Whole:

IN order to keep strong beer in a proper state of pre-
servation, remember, that when once the wvessel is
broached, regard must be paid to the time in which it
may be expended; for, i there happens to be a quick
draught for it, then it will last good to the very bottom ;
but if there is likely to be but a slow draught, then do
not draw off' quite half before you bottle it, otherwise
it will grow flat, dead, or sour.

In proportion to the quantity of liquor which is in-
closed in one cask, so will it be a shorter or longer time
in ripening. A vessel, which contains two hogsheads
of beer, will require twice as much time to perfect itself
as one of a hogshead ; and it is found by experience; that
no vessel should be used for strong beer (which is in-
tended to be kept) less than a hogshead, as one of that
quantity, if it is fit to draw in a year, will have body
enough to support it for two, three, or four years, pro-
vided it has a sufficient strength of malt and hops, which
is the case with Dorchester beer..

With respect to the management of small beer, the
first consideration should be to make it tolerably good in
quality, which in various instances will be found truly
ceconomiceal ; for if it is not good, servants, for whom 1t
1s principally caleulated, will be feeble in summer time,

Uu 2 mcapable
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the beating and stirring one of the whisks in new wort
will soon raise a working or fermentation. Itis a rule,
that all liquor should be worked well in the tun, before
it is put into the vessel, otherwise it will not easily grow
fine. Some follow the rule of beating down the yeast
pretty often while it is in the tun, and keep it there
working for two or three days, observing to put it into
the vessel just when the yeast begins to fall. This liquor is
in general very fine, whereas, on the contrary, that which
is put into the vessel soon after it is brewed will be several
months before it comes to a proper stale of perfeetion.

We have before taken notice of the season for brewing
malt liquors to keep. But it may not be improper fur-
ther to observe, that if the cellars are subject to the heat
of the sun, or warm summer air, it will be best to brew
in October, that the liquor may have time to digest be-
fore the warm season comes on; and if cellars are subjeet
to damp, and to receive water, the best time will be to
brew in March. Some experienced brewers always
choose to brew with the pale malt in Mareh, and the
brown in October; supposing, that the pale malt, being
made with a less degree of fire than the other, wants the
summer sun to ripen it; and so, on the econtrary, the
brown, having had a larger share of the fire to dry it, is
more capable of defending itself against the cold of the
winter season.

All that remains further to be said relative to the
management of malt liquors, we shall preserve in

SECT IX.
Contawning the proper Method of bottling Malt Liquors.

AS anecessary preparation for exeeuting this business
properly, great attention must be paid to your bottles,
which must first be well cleaned and dried; for wet
bottles will make the liquor turn mouldy or methery, as
t is called; and by wet bottles a great deal of good beer
is frequently spoiled. Though the bottles may be clean
dry, yet, if the corks are not new and sound, the

liquor
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liquor will be still liable to be damaged ; for, if the air
can get into the bottles, the liquor will grow flat, and
never rise. Many who have flattered themselves they
knew how to be saving, by using old corks on this occa- |
ston, have spoiled as much liquor as stood them in four
or five pounds, only for want of laying out three or four
shillings. If bottles are corked as they should be, it
will be difficult to draw the cork without a screw; and
to secure the drawing of the cork without breaking, the
screw ought to go through the cork, and then the air
must necessarily find a passage where the screw has
passed. 1If a cork had once been in a bottle, though it
has not been drawn with a screw, yet that cork will turn
musty as soon as exposed to the air, and will commu-
nicate its ill flavour to the bottle in which it is next put,
and spoil the liquor that way. In the choice of corks,
take those that are soft and clear from specks.—You
may also observe, in the bottling of liquor, that the to
and middle of the hogshead are the strongest, and will
sooner rise in the bottles than the bottom. When you be-
in to bottle a vessel of any hiquor, be sure not to leave it
till all is completed, otherwise it will have different tastes.
If you find a vessel of liquor begins to grow flat
whilst it is in common draught, bottle it, and into every
bottle put a piece of loaf sugar of about the size of a
walnut, which will make it rise and come to itself: and,
to forward its ripening, you may set some bottles in hay
in a warm place ; but straw will not assist its ripening.
If you should have the opportunity of brewing a good
stock of small beer in March and October, some of it
may be bottled at the end of six months, putting into
every bottle a lump of loaf sugar; which, in the summer,
will make it a very pleasant and refreshing drink. Or if
you happen to brew in summer, and are desirous o
brisk small beer, as soon as it is done working, bottle it
as before directed. |
Where your cellars happen not to be properly calcu-
lated for the preservation of your beer, you may use t
following expedient : Sink holes in the ground, put mt

them large oil jars, and fill up the earth close aboui_:dt.h
sides.
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sides. One of the jars will hold about two dozen bot-
tles, and will keep the liquor in proper order; but care
must be taken that the tops of the jars are kept close
covered. In winter time, when the weather is frosty,
shut up all the lights or windows of your cellars, and
cover them close with horse-dung, which will keep your
beer in a very proper and temperate state.

We shall close this section and chapter with that in-
formation, which, if properly attended to, may be found
at times, of the highest convenience and utility.

To preserve Yeast.

IF you wish to preserve a large stock of yeast, which
will keep and be of use for several months, either for
brewing, or to make bread or cakes, you must follow
these directions. When you have plenty of yeast, and
are apprehensive of a future scarcity, take a quantity of
it, stir and work it well with a whisk, until it becomes
liquid and thin. Then get a large wooden platter,
cooler or tub, clean and dry, and with a soft brush lay
a thin layer of yeast on the tub, and turn the mouth
downwards, that no dust may fall upon it, but so that
the air may get under to dry it. When that coat is very

- dry, then lay on another, and so on till you have a suffi-

e

cient quantity, even two or three inches thick, always
taking care that the yeast is very dry in the tub before
you lay any more on, and this will keep good for seve-
ral months. When you have occasion to use this yeast,
cut a piece off, and lay it into warm water; then stir
it together, and it will be fit for use. If it is for brew-
ing, take a large handful of birch tied together, dip it
into the yeast, and hang it up to dry. In this manner
you may do as many as you please; but take care no
dust comes to it. When your beer is fit to set to work
throw in one of these, and it will make 1t work as well
as if you had made fresh yeast.

CHAY.
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sharp pointed iron, and the liver will soon follow; but be
| eareful not to break the gall. Wipe the inside peifectly
elean with a wet eloth; having done which, cut the
| breast-bone through on each side close to the back, and
| draw the legs close to the crops. Then put a cloth on
| the breast, and beat the high bone down with a rolling-
'pin till it lies flat. If the turkey is to be trussed for
' boiling, cut the legs off; then put your middle finger
| into the inside, raise the skin of the legs, and put them
' under the apron of the turkey. Puf a skewer into the
joint of the wing and the middle joint of the leg, and run
‘it through the body and the other leg and wing. The
liver and gizzard must be putin the pinions; but be
careful first to open the gizzard and take out the filth,
and the gall of the liver. Then turn the small end of
the pinion on the back, and tie a packthread over the
ends of the legs to keep them in their places. If the tur
key is to be roasted, leave the legs on, put a skewer in
the joint of the wing, tuck the legs close up, and put the
skewer through the middle of the legs and body. On
the other side, put another skewer in at the small part
of the leg. Put it close on the outside of the sidesman,
and put the skewer through, and the same on the other
side. Put the liver and gizzard between the pinions, and
turn the point of the pinion on the back. Then put,
close above the pinions, another skewer through the body
of the turkey.

If turkey-poults, they must be trussed as follow: take
the neck from the head and body, but do not remove
the neck skin. They are drawn in the same manner as a
turkey. Put a skewer through the joint of the pinion,
tuck the legs close up, run the skewer throgh the mid-
dle of the leg, through the body, and so on the other
side. Cut off the under part of the bill, twist the skin
of the neck round, and put the head on the point of the
skewer, with the bill-end forwards. Another skewer
must be put in the sidesman, and the legs placed be-
tween the sidesman and apron on each side. Pass the
skewer through all, and cut off the toe-nsils. Itis very
common to lard them on the breast. The liver and
gizzard may or may not be used, as you like.

XL* X x Fouwls
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the body, and do the same on the other side. Put an-
other skewer into the sidesman, put the legs between
the apron and the sidesman, and run the skewer
through. Having cleaned the h}rer and gizzard, put
them in the pinions, turn the points on the back, and
pull the breast skin over the neck.

Geese.

HAVING picked and stubbed your goose cleaq, cut
the feet off at the joint, and the pinion off the first joint.
Then cut off the neck almost close to the back ; but leave
the skin of the neck long enough to turn over the back.
Pull out the throat and tie a knot at the end. With

our middle finger loosen the liver and other matters at
the breast end, and eut it open between the vent and the
rump. Having done this, draw out all the entrails, ex-
cepting the soul. Wipe it out clean with a wet cloth,
and beat the breast bone flat with a rolling-pin. Put a
skewer into the wing, and draw the legs clese up. Put
the skewer through the middle of the leg, and through
the body, and the same on the other side. Put another
skewer in the small of the leg, tuck it close down to
the sidesman, run it through, and do the same on the
other side. Cut off the end of the vent, and make a
hole large enough for the passage of the rump, as by that
means it will much better keep in the seasoning.

Ducks are trussed in the same manner, except that
the feet must be left on, and turned close to the legs.

Pigeons. &

WHEN you have picked them, and cut off the neck
close to the back, then take out the crop, cut off the vent,
and draw out the guts and gizzard, but leave the liver,
for a pigeon has no gall. If they are to be roasted, cut
off the toes, cut a slit in one of the legs, and put the other
through it. Draw the leg tight to the pinion, put a
skewer through the pinions, legs and body, and with the

‘handle of the knife break the breast flat.” Clean the giz-
zard, put it in one of the pinions, and turn the points on

the back. If you intend to make a pie of them, you
must cut the feet off at the joint, turn the legs, and stick
them in the sides close to the pinions. Tf they are to be
stewed or boiled, they must be done in the same Inanner.,

Xx2 wWild
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Wild Fouwl.

HAVING picked them clean, cut off the neck close
to the back, and with your middle finger loosen the
liver and guts next the breast. Cut off the pinions at
the first joint, then cut a slit between the vent and the
rump, anddraw them clean. Cleanthemproperly with the
long feathers on the wing, cut off the nails, and turn the
feet close to the legs. Put a skewer in the pinion, pul
the legs close to the breast, and run the skewer through
the legs, body, and the other pinjon. First cut off the
vent, and then put the rump through it. The direc-
tions here given are to be followed in trussing every
kind of wiE fowl.

Pleasants and Partridges.

HAVING picked them very clean, cut a slit at the
back of the neck, take out the crop, and loosen the liver
and gut next the breast with your fore finger, then cut off
the vent and draw them., Cut off the pinion at the first
joint, and wipe out the inside with the pinion you have
cut off. Beat the breast-bone flat with a rolling-pin, put
a skewer in the pinion, and bring the middle of the ]
close. Then run the skewer through the legs, body,
and the other pinion, twist the head, and put it on the
end of the skewer, with the bill fronting the breast. Put
another skewer into the sidesman, and put the legs close
on each side the apron, and then run the skewer through
all. If you would wish to make the pheasant (if it is a
cock) have a pleasing appearance on the table, leave the
beautiful feathers on the head, and cover them gently
with paper to prevent their being injured by the heat of
the fire. You may likewise save the long feathers in
the tail to stick in the rump when roasted. If they are
for boiling, put the legs in the same manner as in trus
sing a fowl. _ '

All kinds of moor game must be trussed in the same
manner, ' ;

Woodcocks and Snipes. ]
As these birds are remarkably tender to pick, especk
ally if they should not happen to be quite frest, the =

greatest care must be taken how you handle themn ; for=
| even

s R
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even the heat of the hand will sometimes take off the
skin, which will totally destroy the beautiful appearance
of the bird. Having picked them clean, cut the pinions
of the first joint, and with the handle of a knife beat the
breast-bone flat. Turn the legs close to the thighs,
and tie them together at the joints. Put the thigh close,
to the pinions, put a skewer into the pinions, :an_d run
it through the thighs, body, and the other pinion.—
Skin the head, turn it, take out the eyes, and put the
head on the point of the skewer, with the bill close to
the breast. Remember, that these birds must never be

drawn.
Larks.

WHEN you have picked them properly, cut off
their heads, and the pinions, of the first joint. Beat the
breast bone flat, and turn the feet close to the legs, and
put one into the other. Draw out the gizzard, and run
a skewer through the middle of the bodies. Tie the
skewer fast to the spit when you put them down to roast.

Wheat ears, and other small birds, must be done in
the same manner.

1Y Hares.

HAVING cut off the four legs at the first joint, raise
the skin of the back, and draw it over the hind legs.
Leave the tail whole, draw the skin over the back, and
slip out the fore legs. Cut the skin off the neck and
head; but take care to leave the ears on, and mind to

- skin them. Take out the liver, lights, &e. and be sure
. to draw the gut out of the vent. Cut the sinews that
~ lie under the hind legs, bring them up to the fore legs,
ut a skewer through the hind leg then through the
ore leg under the joint, run it through the body, and do
the same on the other side. Put another skewer through
the thick part of the hind legs and body, put the head
between the shoulders, and run a sgewer through to keep
it in its place. Put a skewer in each ear to make them
stand erect, and tie a string round the middle of the
body over the legs to keep them in their place. A
young fawn must be trussed just in the same manner,

- except that the ears must be cut off.

5 Rabbits
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In a sheep, the fore-quarter contains the neck, breast,
and shoulder; and the hind-quarter, the leg and loin.—
"The two loins together are called a chine, or saddle of
mutton, which is esteemed as a fine dish when the meat
is small and fat. Besides these, are the head and pluck,
which include the liver, lights, heart, sweet-breads and
melt.

In a calf, the fore quarter consists of the shoulder,
neck, and breast; and the hind-quarter the leg, which
contains the knuckle, the fillet, and the loin. T'he head
and inwards are called the pluck, and consist of the heart,
liver, lights, nut and melt, and what is called the skirts;
the throat sweetbread, and the wind-pipe sweetbread.
Beef, mutton, and veal, are in season at all times of the

ear.

4 The fore-quarter of a house-lamb consists of a shoul-
der, neck, and breast, together. The hind-quarter is
the leg and loin.  The head and pluck consist of the
liver, lights, heart, nut, and melt, as also the fry, which is

- formed of the sweet-breads, lamb-stones, and skirts with
some of the liver. Lamb may be had at all times in the

. year; but it is particularly in high season at Christmas,

- when it is considered as one of the greatest presents
that can be made from any person in Iondon to ano-
ther residing in the country.

Grass lamb comes in about April or May, according
to the nature of the weather at that season of the
year; that in general holds good till the middle of

- August.

In a fog, the fore-quarter is the fore-loin and spring
and, if it is a large hog, you may cut off a spare-rib.
The hind-quarter is only the leg and loin. The in-
wards from what is called the haslet, which consists of
the liver, crow, kidney and skirts. Besides these there
are the chittlings, or guts, the smaller part of which are
cleansed for sausages and black-puddings.

Whatis called a bacon-hog is cut differently,on account
of making hams, bacon, and pickled pork. Here you
‘have fine spare-ribs chines, and griskins, and fat for

\hogs lard  The liver and crow are much admired,

fried
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fried with bacon; and the feet and ears are equally
good soused. ¥

The proper season for pork commences about Bartlio-
lomew-tide, and lasts all the winter. When the summer
begins it grows flabby, and is therefore not used, except
by those who are particularly attached to that kind of
animal provision.

Having mentioned these previous matters relative to
the subject in question, we shall now proceed to describe
the proper signatures by which the market-woman may
make a judicious choice of such articles as she may have
occasion to provide. In doing this we shall begin with

Beef.

IN making choice of ox-beef, observe, that if the
meat is young, it will have a fine smooth open grain, a
pleasing carnation red colour, and be very tender. The
fat must look rather white than yellow; for when it is
quite yellow, the meat is seldom good. The suet like-
wise must be perfectly white. To know the difference
between ox, cow, and bull-beef, attend to these particu-
lars: the grain of cow-beef is closer, and the fat whiter
than that of ox-beef, but the lean is not of so bright a
red. The grain of bull-beef is still closer, the fat hard
and skinny, the lean of a deep red, and gives a very
strong and rank scent.

Mutton. 1

IN order to know whether mutton 1s young or not,
squeeze the flesh with your finger and thumb, and if it
is young it will feel tender, but if old, hard, continue
wrinkled, and the fat will be fibrous, and clammy. The
flesh of ewe-mutton is paler than that of the weather,
and the grain closer. The grain of ram-mutton is like-
wise closer, the flesh is of a deep red, and the fat spongy.

amb

Lamb.

IF the eves appear bricht and full in the head, it is
good ; but i};'thegrpare sung and wrinqu_ad it 1s s:cale. A!l.
other way of knowing this difference is, that if the rein

in the neck of the fore-quarter appears of a fine blueiu
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jour it is fresh ; but, if green or yellow, there is no doubt
but it is stale. You may likewise be sure it is not good,
if you find a faint disagreeable scent from the Kidney in
the hind-quarter, or if the knuckle feels limber on touch-
ing it with your fingers.

Veal.

THOUGH the flesh of a cow-calf is much whiter
than that of a bull, yet the flesh is not so firm; but the
fillet of the former is generally preferred on account of
‘the udder. If the head is fresh, the eyes will be plump;
but if stale, they will be sunk and wrinkled. If the vein
in the shoulder is not of a bright red, the meat is not
fresh; and if there are any green or yellow spots in it,
be assured it is very bad. A good neck and breast will
be white and dry, but if they are clammy, and look
green or yellow at the upper end, they are stale. The
kidney is the soonest apt to'taint in the loin, and if tis
stale, it will be soft and slimy. Ifa leg is firm and white,
it is good, but if limber, and the flesh is flabby, you
may be assured it is bad.

Port:.

IF pork is young, the lean on being pinched with the
finger and thumb, will break, and the skin dent. If the
rind is thick, rough, and cannot easily be impressed with

. the finger, itisold. If the flesh is cool and smooth, it is
. fresh; but if clammy, it is tainted ; and, in this case, the
- knuckle is always the worst. There is some pork which
- is called the measly, and is very unwholesome to eat ;
but this may be easily known by the fat being full of
little kernels, which is not the case with good pork.

Hams.

IN order to know whether a ham is sweet, stick a
knife under the bone, and, on smelling at the knife, if

1 the ham is good, it will have a pleasant flavour. If it
.i

is daubed and smeared, and has a disagreeable scent, it
18 not good. Those, in general, turn out the best hams,
« that are short in the hoci

| S Al X'y Bacon
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Jegs will be rough and red; if with egg, the vent will
be soft and open; but if she has no eggs, the vent will
be hard.

Cocls and Hens.

IF a cock is young, the spurs will be short; but the
same precaution is necessary here, in that peint, as just
observed in the choice of turkies. If they are stale, the
vents will be open ; but if fresh close and hard. Hens
are always best when full of eggs, and just before they
begin to lay. The combs and legs of an old hen are
rough; but in a young one they are smooth. The
comb of a good capon is very pale, its breasts remark-
ably fat, and it has a thick belly with a large rump.

Geese.

WHEN a goose is young, the bill and feet will be
yellow, with but a few hairs upon them; butif old, both
will look red. If itis fresh the feet will be limber; but
if old, they will be stiff and dry. Green geese are in
season from May or June, till they are three months old,
A stubble goose will be good till it is five or six months

old, and should be picked dry; but green geese should
be scalded.

Ducks.

THE legs of a fresh killed duck are limber; and if
it is fat, the belly will be hard and thick. The feet of
a stale duck are dry and stiff. The feet of a tame duck
are inclining to a dusky yellow, and are thick. The feet
of a wild duck are smaller than a tame one, and are of
a reddish colour. Ducks must be picked dry; but
ducklings should be scalded.

Pigeons.

THESE birds, it new, are full and fat at the vent,
and limber-footed ; but if the toes are harsh, the vent
loose, open and green, they are stale. If they are old,
~ their legs will be large and red. The tame pigeon is
- preferable to the wild, and should be large in the body,

fat and tender; but the wild pigeon isnot sofat. Wood-

Yy2 pigeons
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pigeons are much larger than either wild or tame, but
in all other respects like them. |

The same rules will hold good in the choice of the
plover, field-fare, lark, and other small birds.

Pheasants

AS these birds, as well as partridges and woodcocks,
cannot be purchased, so there is no opportunity of mak-
ing a choice, but, notwithstanding this, as a great many
of them are sent as presents to numbers of families in
London, it may not be improper, for the satisfaction of
the cook, to point out the difference between those
which are fresh and young, and those that are other
wise.

The cock pheasant has spurs, which the hen hasnot -
and the hen is most valued when with egg. The spurs
of a young cock-pheasant are short and blunt, or round -
but if he is old, they are"long and sharp. If the vent
of the hen is open and green, she is stale, and when
rubbed hard with the finger, the skin will peel. If she
is with egg, the vent will be soft.

Partridges.

IF these birds are young, the legs will be yellowish,
and the bill of a dark colour. If they are fresh, the vent
will be firm ; but if stale, it will look greenish, and the
skin will peel when rubbed with the finger. 1If they are
old, the bill will be white, and the legs blue.

Woodcocks.

THESE are birds of passage, and are found in Eug-
land only in the winter. They are best about a fort-
night or three weeks after tneir first appearance, when
they have rested from their long passage over the ocean.
If they are fat, they will feel firm and thick, which is a
proof of their good condition. The vent will also be
thick and hard, and the vein of fat will run by the side
of the breast ; but a lean one will feel thin in the vent. If
newly killed, its feet will be limber, and the head and

throat clean ; but if stale, the contrary.
Hares
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Builer.

THE greatest care is necessary in buying this article
to avoid being deceived. You must not trust te the
taste the sellers give you, as they will frequently give you
a taste of one lump, and sell you another. On choosing
salt butter, trust rather to your smell than taste, by put-
ting a knife into it, and applying it to your nose. If the
butter is in a cask, have it unhooped, and thrust in your
knife, between the staves into the middle of 1t; for by
the artful mode of package, and the ingenuity of those
who send it from the country, the butter on the top ot
the cask is often much better than the middle.

Cheese.

BEFORE you purchase this article, take particular
notice of the coat, or rind. If the cheese is old, with a
rough and ragged coat, or dry at top, you may expect
to find little worms or mites in it. If it is moist, spungy,
or full of holes, there will be reason to suspect it is mag-
gotty. Whenever you perceive any perished places on
the outside, be sure to probe the bottom of them; for,
though the hole in the coat may be but small, the pe-
rished part within may be considerable.

Eggs.

TO judge properly of an egg, put the greater end to
your tongue, and if it feels warm, it is new ; but if-cold
it is stale; and according to the degree of heat or cold
there is in the egg, you will judge of its staleness or new=
ness. Another method is this ; hold it up against the
sun or a candle, and if the yolk appears round, and the
white clear and fair, it is a mark of its goodness ; but if
the yolk is broken, and the white cloudy or muddy, the
egg is abad one. Some people, in ordér to try the
goodness of an egg, put it into a pan of cold water ; in
this case, the fresher the egg is, the sooner it will sink to
the bottom ; if it is addled or rotten, it will swim on the
surface of the water.

- The best method of preserving eggs, is to keep them
m meal orbran; though some place them in wood ashes,
- X11* Z z with
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head cut off before it is dressed. In a boiled fowl (which
is represented in the same plate) the legs are bent in-
wards, and tucked into the belly ; but, previous to its
being sent to table, the skewers are withdrawn. The
most convenient method of cutting up a fowl is to lay it
on your plate, and, as you separate the joints, in the line
a, b, d, put them into the dish.

The legs, wings, and merry-thought being removed,
the next thing is to cut off the neck-bones. This is
done by putting in a knife at g and passing it under the
long broad part of the bone in the line g 0, then lifting it
up, and breaking off the end of the shorter part of the
bone, which cleaves to the breast bone, All the parts
being thus separated from the carcase, divide the breast
from the back, by cutting through the tender ribs on
each side, from the neck quite down to the vent or tail.
Then lay the back upwards on your plate, fix your fork
under the rump, and laying the edge of your knife
in the line b, ¢, ¢, and pressing it down, lift up the tail,
or lower part of the back, and it will readily divide with
the help of your knife in the line b, ¢, . In the next
place, lay the lower part of the back upwards in your
plate, with the rumpfrom you, and cut off the side-bones,
(or sidesmen, as they are generally called) by forcing the
knife through the rump-bone, in the line ¢, £; when your
fowl will be completely cut up.

Boiled Fowl.—See Plate 1.

WE have before observed, that a boiled fowl is cut up
in the same manner as one roasted. In the representation
of this the fowl is complete, whereas in that part of the
other it is in part dissected. Those parts, which are
generally considered as the most prine are, the wings,
breast, and merry-thought, and next to these the neck
bones, and sidesmen. The legs of boiled fowls are more
tender than those that are roasted ; but every part of a
chicken is good and juicy. As the thigh bones of a
~ chicken are very tender, and easily broken with the teeth,
the gristles and marrow render them very delicate, 1In
the boiled fowl the leg should be separated from the

Zz2 drum.-
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drum-stick, at the joint, which is easily done, if the
knife is introduced into the hollow, and the thigh-bone
turned back from the leg-bone.

Pariridge.—See Plate 1.

THE Partridge is here represented as just taken from
the spit; but before itis served up, the skewers must be
withdrawn. Itis cut up in the same manner as a fowl.
The wings must be taken off in the lines «, b, and the
merry-thought in the line ¢, d. The prime parts of a
partridge are, the wings, breast, and merry-thought.
The wing is considered as the best, and the tip of it
reckoned the most delicate morsel of the whole.

Pigeons.—See Plate 1.

HERE are the representations of two, the one with
the back uppermost, and the other with the breast.—
That with the back uppermost is marked No. 1. and
that with the breast No. 2. Pigeons are sometimes cut
ap in the same manner as chickens. But as the lower
part, with the thigh, is in general most preferred, and as,
from its small size, half a one is not too much for most
appetites, they are seldom carved now, otherwise than
by fixing the fork at the point a, entering the knife just
before it, and dividing the pigeon into two, cutting away
in the lines a. b, and a, ¢, No. 1, at the same time
bringing the knife out at the back, in the direction a, b,
and a, ¢, No. 3.

A Pheasant.—See Plate 11.

IN the representation here given, the bird appears in
a proper state for the spit, with the head tucked under
one of the wings. When laid in the dish, the skewers
drawn, and the bird carried to table, it must be carved as
follows: fix your fork on that part of the breast where
the two dots are marked, by which means you will have
a full command of the bird, and can turn it as you think
proper. Slice down the breast in the lines @, b, and then
proceed to take off the leg on one side, in the direction
d, ¢, or in the circular dotted line b, d. This done, cut

oft the wing on the same side, in the linec,d. When
you










CARVING 365

you have separated the leg aud wing on one side, do the
game on the other, and then cut off; or separate from the
breast-bone, on each side of the breast, the parts you be-
fore sliced or cut down. Be very attentive in taking off
the wing. Cut it in the notch a, for if you cut too near
the neck, as at g, you will find yourself interrupted by
the neck-bone, from whence the wing must be separated.
Having done this, cut off the merry-thought in the line
[, @, by passing the knife under it towards the neck.—
With respect to the remaining parts, they are to be cutup
in the same manner as directed for a roast fowl. *The
parts most admired in a pheasant are, first, the breast,
then the wings, and next the merry-thought.

A Goose—See Plate I1.

LET the neck-end lie before you, and begin by cut-
ting two or three long slices on each side the breast, in
the lines a, b, quite to the bone. Cut these slices from
the bone, then take off the leg, turning the goose up
on one side, putting the fork through the small end ot
the leg bone, and pressing it close to the body, which
when the knife has entered at d, will easily raise the joint.
Then pass the knife under the leg in the direction d, e.
If the leg hangs to the carcase, at the point ¢, turn it back
with the fork, and, if the goose is young, it will easily
separate. Having removed the leg, proceed to take off
the wing, by passing the fork through the small end of
the pinion, pressing it close to the body, and entering
the knife at the notch ¢, and passing it under the wing in
the direction ¢, d. 'This is a very nice thing to hit, and
can only be acquired by practice. When you have
taken off' the leg and wing on one side, do the same on
the other. 'Then cut off the apron in the line f; ¢, g,
having done which,take off the merry-thought in the line
t, h. All the other parts are to be taken off in the same
manner as directed for the fowl. A goose is seldom
quite dissected, unless the company is very large, in
which case the above method must be pursued.

The parts of a goose most esteemed are, the slices from
the breast ; the fleshy part of the wing, which may be

divided
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divided from the pinion ; the thigh-bone (or drumstick
as it is called) the pinion, and the side-bones. If sage
and onion are put into the body of the goose (which is
by most approved of) when you have cut off the limbs,
draw it out with a spoon at the place from whence the
apron is taken, and mix it with the gravy, which should
first be poured boiling hot into the body of the goose.—
Some people are particularly fond of the rump, which,
after being nicked with a knife, is peppered and salted,
and then broiled till it is of a nice light brown ; and this
is distinguished by the epithet of a devil. The same is
likewise done by the rump of a turkey.

A Hare—See Plate I1.

THERE are two ways of cutting up a hare, but the
best and readiest way is, to put the point of the knife
under the shoulder at g, and cut through all the way
down to the rump, one side of the back-bone, in the
line g, .. When you have done this, cut it in the same
manner on the other side, at an equal distance from the
back-bone, by which means the body will be nearly
divided into three. You may now cut the back through
the spine or back-bone, into several small pieces, more
or less, in the lines 7, k. The back is by far the tenderest
part, fullest of gravy, and esteemed the most delicate.
When you help a person to a part of the back, you must
give with it a spoonful of pudding, with which the belly
is stuffed below the letters %, and which may now be
easily got at. Having separated the legs from the back-
bone, they are easily cut from the belly. The flesh or
the leg is next in estimation to the back ; but the meat is
closer, firmer, and less juicy. The shoulders must be
cut offin the circular dotted line e, £ g. 1In a large hare
a whole leg is too much to be given to any person at one
time, it should therefore be divided. The best part or
the leg is the fleshy part of the thigh at %, which should
be cut off. Some people are fond of the head, brains,
and bloody part of the neck. But before you begin to
dissect the head, cut off the ears at the roots, as many
people are fond of them when they are roasted cris;l:}[,‘
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The head must then be divided in this manner: put it
on a clean pewter-plate, so as to have ‘it under hand,
and turning thenose towards you, hold itsteady with your
fork, so that it may not SliF from under the knife. You
must then put the point of the knife into the skull be-
tween the ears, and by forcing it down, as soon as it has
made its way, the head may be easily divided into two,
by forcing the knife with some degree of strength, quite
down through the nose to a.

The method of cutting up a hare as here laid down,
can only be effected when the hare is young. If it is an
old one, the best method is, to put your knife pretty
close to the back-bone, and cut off the leg; but, as the
hip-bone will be in your way, turn the back of the hare
towards you, and endeavour to hit the joint between the
hip and the thigh-bone. When you have separated one,
cut off the other; and then cut a long narrow slice or two
on each side of the back-bone, in the direction g, 4.

Then divide the back-bone into two, three, or more
parts, passing your knife between the several joints of
the back, all which, by a little attention and patience,
may be readily effected.

Haunch of Venison.—See Plate I1T.

FIRST cut it across down the bone, in the line

b, ¢, a, then turn the dish with the end & towards you,
put in the point of the knife at ¢, and cut it down as
deep as you can in the direction ¢, d, so that the two
strokes will then form the resemblance of the letter T.
Having cut it thus, you may cut as many slices as are
necessary, according to the number of the company,
cutting them either on the right or left. As the fat lies
deeper on the left between d and @, those who are fond
of fat (as is the case with most admirers of venison) the
best flavoured and fattest slices will be found on the left
of theline ¢, d, supposing the end d turned towards you.
In cutting the slices, remember that they must not be ei-
ther too thick or too thin. - With each slice of lean add
a proper proportion of fat, and put a sufficient quantity
of gravy into each plate, Currant jelly should always be
on
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knife slanting towards the middle, so as to separate the
meat from the bone. The palate is also reckoned by
soine very delicate : it lies on the under side of the roof
of the mouth ; is a wrinkled, white, thick skin, and may
be easily separated from the bone by a knife, by raising
the head with your left hand. There is also some nice
tender bits on the under side, covering the under jaw,
and some delicately gristly fat to be pared off about the
ear,g. In the upper-jaw is the large tooth behind which
having several cells, and being full of jelly, is called the
sweet-tooth ; but its delicacy is more in the name than
any thing else. When you serve any person with a slice
of the head, you must enquire whether they choose to
have any of the tongue and brains, which are generally
served up in a separate dish. A slice from the thick part
of the tongue, near the root, is the best.

Leg of Mutton—Plate VI.

A Leg of wether Mutton, which is by far the best
flavoured, may be readily known by the kernel, or little
round lump of fat, just above the letters a,e. This
joint, whether boiled or roasted, is carved in the same
manner. The person who does this business should turn
the joint towards him as it here lies, the shank to the left
hand ; then holding it steady with his fork, he should cut
it deep on the fleshy part, in the hollow of the thigh,
quite to the bone, in the direction @, 6. Then will he
cut it right through the kernel of fat called the pope’s
eye, of which many are particularly fond. The most
Juicy parts of the leg are in the thick part of it, from the
line a, b, upward, towards e;_ but many prefer the drier
vart, about the shank or knuckle, which some call the
venison part from its eating so short; but this is certainly
the coarsest part of the joint. The fatlies chiefly on the
ridges ¢, ¢, and is to be cut in the direction ¢, £ In
order to cut out what is by some called the cramp-bone,
and by others the gentleman’s bone, you must take hold
of the shank-bone with your left hand, and cutting down
to the thigh-bone at the point d, then passing the knife
under the cramp-bone, in the direction d, ¢, it may
easily be cut out

8 A2 A Hoam,
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placed in the dish, is the handsomest, fullest of gravy,
most tender, and enriched with fat ; but there are some
who prefer a slice fom the under side, though it is lean
and dry. The skewer that keeps the meat properly to-
sother when boiling is here shewn at «. This should be

rawn out before it is served up; or, if it is necessary to
leave the skewer in, it should be a silver one.

Brisket of Beef.

THIS 1s a part always boiled, and must be cut in the
direction a, b, quite down to the bone, after having cut
off the outside, or first slice, which must e cut pretty
thick. The fat cut with this slice is a firm, gristly fat,
but a softer fat is found underneatb for those who prefer
it.

Breast of Veal.

A Breast of veal must be cut across quite through,
dividing the gristles from the rib-bones: this is called
cutting the brisket from the ribs. The brisket may be
cut into pieces as wanted ; for some prefer this part to
the ribs. There requires no great direction how to se-
parate the ribs, since nothing more is required than to
put the knife in at the top between any two, and con-
tinue downwards till they are separated. Remember to
give a piece of the sweetbread to every one you help
as that is reckoned particularly delicate.

Iillet of ¥ eal.

THIS part of the calf is the same as that called the
buttock in the ox. Many people think the outside slice
of afillet of veal a delicacy, because it is most savory ;
but as somethink otherwise, the question should be asked
before any one is helped. If no one chooses the first
slice, lay it in the dish, and the second cut will be ex
ceeding white and delicate; but take care to cut it even
and close to the bone. A fillet of veal is always stuffed
under the skirt or flap, with a pudding, or forcemeat.
This you must cut deep into, in a line with the surface
ui: the fillet, and take out a thin slice. This, and a thir
slice of fat cut from the skirt, must be given to each
verson at table.

Sparerih
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T1in your carrots, and cleanse them from weeds, either by
hand-weeding, or small hoeing, leaving those intended to draw
yﬂunﬁn summer, four or five inches apart, but the main crops
must be thinned six or eight inches. Likewise hoe between your
cauliflowers, and draw the earth to their stems. As also between
rows of beans, peas, kidney-beans, and all other plants in
TOWS.

Thin the s]E:ring-suwecl crops of lettuces, and plant out proper
- supplies of the different sorts a foot distance. 'Tie up early cos-
lettuces to forward their cabbaging.

Weed the general spring-sowed crops of onions, and thin the
plants where two thick. Leave some of the bulbous kind of
winter onions at proper distances for early bulbing next month.

Continue sowing once a fortnight marrowfats, and other large
kinds of peas; also some of the ﬁest hotspurs, or other sorts ap-
gymved of, to furnish a regular succession of the different sorts.

ou may likewise continue to sow radishes in t;‘pen situations,
once a week or fortnight, in moderate quantities, for successional
crops this and the following month. Those of former sowings in
the last month, where come up thick, must be thinned.

Sow sallading of the different sorts, as lettuce, cresses, mustard,
radish, rape, and purslane, to have a proper succession to cut
while young. |

Plant out some of the strongest early savoy plants, n an open
situation, two feet and a half asunder, for autumn, &ec.

If a constant succession is required, continue to sow some
round leaved spinach in open situations.

Waterin% will now be frequently required to most new plant-
ed crops, both at planting, and occasionally afterwards in dry
weather, till they take root; likewise seed-beds of small crops
lately sowed, or the plants young, in very dry weather. Your
weeding must be very diligently attended to both by hand and
_ !me; for as weeds wil{ be advancing numerously amopg all erops,
it becomes a principal business to eradicate them before they
s[]:'ead too far, otherwise they will impede the growth of the

plants.

JUNE.

SOWING and planting are still requisite in many successional,
and some main crops for autumn and winter; and in'the crops now
advancing, or in perfection, the business of hoeing, weeding, and
occasional watering, will demand particular attention.

Planting is now necessary in several principal plants, for gene-
ral succession summer crops, and main crops for autumn, win-
ter, &c. The whole in tﬁe open ground, except two articles,

3G 2 and



420 SUPPLEMENT

and those are cucumbers, and melon plants for the last crop in hot-
bed ridges.

In the open ground plant cabbage, brocoli, borecole, savoys,
coleworts, celery, endive, lettuce, cauliflowers, leeks, beans, kidney-
beans; and various aromatic and pot-herbs, bﬁesiips, cuttings, or
young plants. Shuwerlzr weather is by far the best either for sow-
mg or planting ; and when it occurs lose no time in putting in the
necessary crops wanting.

Hoe between your artichokes to kill the weeds, and if requir- -

ed to have the main top fruit, now advancing, attain the fullest
size, detach the small side suckers, or lateral heads.

Keep your asparagus beds very clear from weeds, now commonly
rising numerously therein, which will soon overspread, if not timely
cleared out. ikewise new-planted asparagus, and seed-beds,
should be careful][\]' weeded. Cut the asparagus now in perfection,
according as the shoots advance, three, tour, or five inies high;
which you may continue to do all this month,

Plant successional crops of beans in the beginning, middle, and
latter end of this month, some Windsors, long pods, white blos-
som, and Mumford kinds, or any others. If the weather is very
hot and dry, soak the beans a few hours in soft water before you
plant them. Hoe those of former EInnting, and draw the earth
to the stems. Top those that are in blossom,

Your early cauliflowers, which will be now advancing in flower
heads, must be watered in dry weather to make the heads large;
and according as the heads s]jl'uw, break down some of the large
leaves over them, to keep off sun and rain, that they may be white
and close. Mark for seed some of the largest and best, to remain
in the same place, to produce it in autumn.

The first main crops of celery must be now planted in trenches
to blanch ; the trenches to be three feet distance, a foot wide,
and dig the earth out a spade deep, laying it equally to each
side in a level order; then dig the bottom, and if poor and rotten,
dung, and dig it in. Draw up some of the strongest plants, trim
the E:m roots and tops, plant a row along the bottom of each
trench four or five in£1es distance, and finish with a good water-
ing.
gGivc plenty of air daily tocucumbers in hot-beds, and water
them two or three times a week ; or oftener if the weather is hot,
but still continue the glasses over them all this month. Shade
them from the filid-day sun, and still cover them on nights with
mats, About the middle, or towards the end of the month you
may raise the frame three inches-at bottom, for the vine to run out
and extend itself. Those under glasses should have them raised
for the same purpose. I
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- Old crops of artichokes now advancing in full fiuit should be
divested of some of the small side hnadg, to encourage the prin-
cipal top heads in 1?¢tt:1.1t'.unﬁl a larger magnitude.

_ Now 1s the time to gather aromatic herbs for drying and dis-
tilling, &ec. as spear-mint, pepper-mint, balm, penny-royal, camo-
mile flowers, lavender-flowers, sage, hyssop, marjoram, fennel,
dill, basil, tarragon, angelica, marigold-flowers, sweet-marjoram,
&e. most of which, when just coming into flower, are in the best
perfection for gathering, The fennel, dill, and angelica, should
remain till they are in seed.

You may still gather from old beds of asparagus, but this must
be soon discontinued for the season, otherwise it will impoverish
the roots too much for future production: therefore you must

ermit all the shoots to run to stalks.

Plant the last crops of beans, for late production in autumn.
Let them be principally of the smaller kind, as they are most suc-
cessful in late planting, such as white blossom, green nonpareils,
small long pods, &ec. putting in a few at two or three different
times in the month ; and also some larger kinds, to have the greater
charice of success and variety ; and in all of which, if dry weather,
soak the beans in soft water, six or eight hours, thin plant them,
and water the ground along the rows.

Plant a main crop of the purple and white brocoli, in good ground
two feet and a halt' asunder, to produce full heads the end of
autumn and the following spring.

If any main crops of carrots remain too thick, thin them to
proper distances; sow some seed to furnish young ones for
autumn,

Cauliflowers that were sown in May must now be planted out
in rich ground, two feet and a half distant from each other for the
Michaelmas, or autumn and winter erop.

Give your cucumbers, which are in frames and hand glﬂ.sses,
full scope to run, especially the hand-glass crops, by propping up
the glasses, on every side for the runners to extend : or some in
frames may be confined entirely within, in order to be wholly de-
fended with the glasses, in case of immoderate rains; that the
fruit may grow cﬁ-an and free from spotting: in others have the
frames raised at bottom for the vine to run out; and in both me-
thods let there be a moderate shade over the severe part of very
hot days, and give them plenty of water every day or two, or the
lights may be taken off now on fine days occasionally for them to
receive the benefit of warm showers, but they must.be ut on
again at night, and in bad weather, or incessant rain. In the
hand-glass crop keep the glasses constantly over the heads of the
plants, except taking them off at times to admit warm and gentle

show o, :
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Onions being now full bulbed, and come to their mature
wth, should ulled up in dry weather, and spread in the
ull sun to dry and harden, for a week or a fortnight, frequently
turning them to ripen and harden equally for keepm%;o Then clear
them {Eum the gross part of the stalks and leaves, bottom fibres,
any loose outer skins, earth, &c. and then house them on a dry
day.
:éﬂw winter onions both of the common bulbing and Welsh
kinds, for the main crops to stand the winter to draw young and
green, some for use in fiat season, but principally for spring su
ly ; and some of the common onions also to stand for early bul
mg in summer. The common onion 1s mildest to eat ; but more
liable to be cut off by the frost than the Welch onion. This
never bulbs, and is of a stronger hot taste than the other, but so
hardy as to stand the severest trost.

Potatoes may now be dug up for use in larger supplies than
last month, but principally only as wanted, for thgy will not
yet Eheep good long, from their not having attained their full

wth.
ngnw an autumn crop of radishes, both of the common short
top and salmon kind. Likewise turnip radish, both of the small
t:i[:ite, and the red, for autumn, and the princpal erop of
black Spanish for winter; and hoe the last sown to six inches
distance.

Sow the prickly seeded, or triangular leaved spinach, for the
main winter crop, and for next spring, that sort being the hardest
to stand the winter. Sow some in the beginning, but none towards
the latter end of the month, each in drjmﬂring rich ground expos-
ed to the winter sun.

Hoe the last sowed turnips eight inches distant in the garden
crop ; but large sorts, in ge]da or extensive grounds, must be
thinned ten or twelve inches or more.

Be Particularf_',* attentive to gather all seeds that are ripe before
they disseminate. Many sorts will now be in perfection ; you must
therefore cut or pull up the stalks, bearing the seed, and lay them
in the suntodry, &ec. as directed in July.

SEPTEMBER.

IN this month must be finished all the principal sowings and
planting necessary this year, some for successional supply the
present autumn and beginning of winter, others for general
winter service; and some to stand the winter for next spring
and summer., For this purpose, all vacant und must be
dug up, or occasionally manured, particularly if it is poor and
designed for principal crops. In this month likewise some water-
ing will be occasionally required, and great care must be taken to
destroy the weeds.

No. XTIV .* 3 H Artichokes
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for obtaiming plenty of spawn, as explamed in July. 'The
bed must begﬁ?rmm{ andggiﬂatgd thus: M{JIE itin a dry g.'trlE]Lered
situation in the full heat of the sun. Let it be four or five feet
wide at bottom, in length, from ten, twenty, or thirty to fa:ntr
or fifty feet, or more, and four or five feet high, narrowing on each
side gradually till they meet at top, in form of the roof of a
house, that it may more readily shoot off’ the falling wet, and keep
in a dryish temperature. In a furtnight or three weeks, or more
or less, when the great head of the bed is reduced, and become a
very moderate warmth, the spawn is there to be planted, in small
lumps, inserted into both sides of the bed just within the dung,
five or six inches distance, guite from bottom to top, beating it
down smoothly with the bac‘& of a spade, then earth the surface of
the bed all over with fine licht mould, an inch or two thick, Cover
it with dry straw or litter, after it has stood a week, to defend the
top from rain. Let it be covered only half afoot thick at first,
and increase it by degrees till it is double that thickuess. This will
finish the business, retaining the covering constantly on the bed
night and day. In a month or six weeks it will begin to produce
mushrooms, which will be soon followed by an abundance.

Ocropen.

THIS 1s the last month for finishing all material sowing and
planting before winter. A few articles only are to be sowmﬁ but
several dF)lanted and pricked, some for winter supply, and others
to stand the winter for early and principal crops, next spring and
summer. At this season, likewise, several present crops will re-
quire to have a thorough clearing from all autumnal weeds : others
earthing up, and some a peculiar winter-dressing.

. Sowing 1s now required in only three articles for early produc-
tion next spring and summer, viz. peas, lettuces, and radishes;
and small sallaﬁing for present supply.

Planting must now be cnmpletell;r finished in all or most of the
following crops: celery, endive, cabbage-coleworts, cauliflowers,
brocoli, borecole, gm'ﬁ’c, shalots, rocombole, mint, balm, beans,
&c. and several plants for seed, as cabbage, savoys, carrots, onions,
varsmps, red beet, turnips, &ec.

Aromatic plants, in beds and borders, should now have a
thorough cleaning and dressing, if not done in the receding
month, cutting away all decayed stalks of the plants, ]E)neing off
all weeds, dtfgmg between some that stand distant, others close
ﬁmm?g,ran spreading earth from the alleys over the surface of

1e plants.

~ Jerusalem artichokes may now be dug up for use, and towards
the latter end of the mcmtg all may be taken up for keeping in
sand the winter.

D l'.'l 9 Cut
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to the wall and espalier, both to continue a complete regularity
in the trees, and for the better prosperity of the fruit.

AvcusT.

GIVE d attention still to the different wall and espalier
trees : the%g;oit will be well advanced in ripening, and should have
the roper benefit of the sun to ripen it with peculiar flavour, by
continuing to displace all useless -hung wood, and training in the
useful and regular-placed close to the wall and espalier.

Apricots will now ripen in full perfection; keep the trees
regular by pruning out any useless autumnal after-shoots, and
nail the others close to admit the sun, to give the fruit its proper
- flavour.

Gather ripe apricots before they become too soft and meally
tasted, they are in best perfection while firm, and a poignant
flavour.

Complete all that remains to be done of summer pruning in
wall and espalier trees, asin the two last months; and prune out
all ill-placed and unnecessary after-shoots. Train and fasten in
all the requisite supply of proper shoots close to the wall and es-

lier in regular order, and as they advance in length without
shortening ; both to preserve the necessary regularity of the trees;
to admit the sun andp free air to improve tﬁe supply of youn
wood to best perfection; and for the advanced fruit to have nﬁ
possible benefit of the sun to accelerate its ripening in a regular
manner, in the fullest state of perfection and richness of flavour.
_In vines still advancing in the summer shoots, displace the im-

proper, and continue to nail in close all the fruit-bearing and
other proper shoots in the most regular order.

Espalier trees of apples, pears, plumbs, and all other trees in
that order of training, divest of all ill-placed, disorderly, and su-
pembundﬁnt shoots, and let the others be trained to the espalierin

r order.

efend the choicest sorts of wall-fruit ripening from birds and
insects ; the former by hanging nets before the trees, and the latter
by placing phials of sweetened water, &e. to decoy and drown
them ; such as wasps and flies. If annoyed with ants, place cut-
tings of common, or Spanish reed, hollowed elder, or any thing of
a hollowed pine like kind, in which they will harbour and may be
destroyed.

SEPTEMBER

AS all principal summer pruning in wall and espalier trees
was completed in the two or three last months, not ling mate-
rial of that operation will now be wanted, except adjusting any

disorderly shoots that project from the wall, or have sprune
No. XTV.* K ’ s
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116 ADDEND A.

round the quarters, &ec. of a kitchen-garden, six or eight feet
distance, or in wide cross ranges, to divide the ground into breaks,
from twenty to forty feet wide.

Espalier-tree phmtin%' may be performed in apples, pears, fif-
teen or twenty feet, plumbs, cherries, quinces, medlars, fifteen
feet distance.

Fruit in the fruitery, consisting of apples, pears, medlars,
quinces, examine occasionally, to remove what are decayed or rot-
ten, and keep the whole closely covered with straw, a foot thick or
more, to exclude the air and damps.

ADDENDA.

THE following explanations of several articles made use of in the
decorations of the Table, may be acceptable to our readers, and
the following Receipts are here inserted to render this edition as com-

_plete as possible.
Un Fol au Vent a la Financier.
LOOK for Ragout Mele, with the addition of cocks combs, Putinte

a puff paste tart.
Ressoles

MAY be made of all kinds of force meat, also of any kind of cold
roast meat. Mince your meat, putitupon the fire with some butter,
rsley, shalots sh fine, shake in a little flour, and moisten it with

broth; add a httie pepper, and reduce it to a thick sauce that will
hang to the meat, and let it cool; when cold, form your meat into
balls. Dip them in the yolk of an egg, and roll them in bread
crumbs; put on your pot, and when hot, fry them of a light
brown.
Croquets.

VIDE the Ressoles, with the difference of rolling your meat up in a

thin paste made of flour and water.

Caramel Cream.

TAKE a pint of cream, six eggs, a quarter of a pound of sugar, beat
them up all together, with a little orange flower water, stir it over the
fire till it begins to thicken, then take it off, and stir it till cold ; take a
little sugar, boil iton the fire till it comes to a brown colour, then stir

it into your cream.
Sauce Hashé.

VIDE your sauce Piquante, p. 113.
Pollento.

TAKE some good Turkey corn, and stew it with some good gravy,
Parmesan cheese, and sweet oil, season it with a little pepper, salt, and
a little bit of garlick ; you may likewise throw ina dash of vinegar.

ﬂy:!crl
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To make a Hlogout Mela.

PUT some mushrooms cut into four, into a stew-pan, with some
fine livers, two or three artichoke bottoms parboiled, and cut in bits, &
bunch of parsley, onions, half a clove of garlick, and a little butter,
turn it a few times over the fire, shake in a little flour, and moisten the
whole with half a glass of white wine, a little cullis, and some broth ;
let it boil half an hour, take off the fat, and season it with salt and
pepper ; i’ you have any eggs without the shell, boil them an instant
in water, take off the skin, and put them into the ragout to boil up.

Lamb a la Dauphin.

TAKE a leg or shoulder of honse lamb, bone it, and let it be ‘nicely
forced, then sew the forced meat in, that the lamb may keep its sha :
put itin a stew-pan, with herbs and roots, with some good broth, and let
it gently braize for two hours and a half ; when done, glaze it, and serve
with a sauce piquante,

Chandilla Basket.

TAKE a pmt ot sugar, boil it up to a crack, then have some rata-
fies ready to join together with the sugar, into what sha you choose,
when done, fill it up with whipt cream and biscuits Bnl.h:xe in wine.

Salmis of Eels.

TAKE off the spine and gut, wash them, fricasee themn like chickens,
and serve them up with brown sauce, of small onions, mushrooms, and
a glass of white or red wine.

Fillet of Multon a la Chevreuil.

LET your mutton be boned and laid the over-night in sweet ou,
vinegar, and red wine, with plenty of sweet herbs rubbed over it ;
take it out the next day, put it intc braize with some broth ; let
it 5;0 on till tender, then take it out, skim off the fat ; reduce your sauce,
ind serve it up with your mutton.

Fillels of Soles en Beshamel,

LET the fillets of your soles be nicely basted in butter, and have
good broth ready to throw them into; make your beshamel of some
good cream and flour stirred over the fire till it begins to thicken;
season with pepper, salt, a little mace, and some parsley ; let them boil
well up together, and serve it up hot.

Piece Monte

CONSISTS of several pieces of pastry %uined together, mmrdu;g
to the person’s taste, may be made into temples, trees, &c. and is join
with sugar.

Vol a Vent of Apples.

MAKE a compote of apples, and put it into your vol a vent, which
must be cut out of a piece of light puff paste, and baked; you may
cut the paste either round or square, according to your dishes; wben
the paste is baked, you must put in the apples.

Gateau Mille I'euille

CONSISTS of several pieces of puff paste, lodged one upon another,
with sweetmeats bhetween. SDEX






































































