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x1 OBSERVATIONS FOR THE

sometimes much sooner. They will see their own folly and
wickedness perpetuated in their offspring, whom they must
not expectl to be better than the example and instruction given
themselves.

h!'Tl!: was the observation of a sensible and experienced woman,
that she could always read the fate of her servants who mar-
ried; those who had been faithful and industrious in her ser-
vice, continued their good habits in their own families, and
became respectable inembers of the community; those who
were the contrary, never were successful, and not unfrequently
were reduced to the parish.

A proper quantity of household articles should be always
ready, and more bought in before the others be consumed, to
prevent inconvenience, especially in the country-

A bill of parcels and receipt should be required, even if the
money be paid at the time of purchase; and, to avoid mis-
;lakes. let the goods be compared with these when brought

ume‘

Though it is very disagreeable to suspect any one’s honesty,
and perhaps mistakes have been 1.11:1111t+er1th:ﬂ:n.l.!l"ﬁ;r yet it is pru-
dent to weigh meat, sugars, &c. when brought in, and compare
with the charge. The butcher should be ordered to send the
weight with the meat, and the cook to file these checks, to be
examined when the weekly bill shall be delivered.

Much trouble and irregularity are saved when there is com-
Eg:w if servants are required to prepare the table and side-

rd in similar order daily.

All things likely to be wanted should be in readiness ; sugars
of different qualities kept broken, currants washed, picked,
and perfectly dry; spices pounded, and kept in very small bot-
tles closely corked ; not more than will be used in four or five
weeks should be pounded at a time. Much less is necessary
than when hoiled whole in gravies, &c.

Where noonings or suppers are served, (and in every house
some preparation is nenessam for accidental wvisitors,) care
should be taken to have such things in readiness as are proper
for either; a list of several will be subjoined, a change of
which may be agreeable, and, if dulymanaged, will be attended
with little expense and much convenience.

A ticket should be exchanged by the cook for every loaf
of bread, which, when returned, will show the number to be
paid for; as tallies may be altered, unless one is kept by each

party.

TI{use who are served with brewer's beer, or any other
articles not paid for weekly or on delivery, should keep a book
for entering the dates; which will not only serve to prevent
overcharges, but will shew the whole year’s consumption at
one view,

An inventory of furniture, linen, and china, should be kept,
and the things examined by it twice a-year, or oftener, if tl'negm
be a change of servants; into each of whose care the articles
used by him or her snould be entrusted, with a list, as is dope
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with plate. Tickets of parchment with the family name, num-
bered, and what bed it belongs to, should be sewed
on each feather-bed, bolster, pillow, and blanket. Knives,
forks, and house-cloths, are often deficient: these accidents
might be obviated, if an article at the head of every list
required the former should be produced whole or broken, and
the marked part of the linen, though all the others should be
worn out. The inducement to care of glass is in some mea-
sure removed, by the increased ﬂven for old-flint glass,
—Those who wish for trifle-dishes, butter stands, &c. at a
lower charge than cut-glass, may buy them made in moulds, of
which there is great variety, that look extremely well, if not
placed near the more beautiful articles.

The price of starch depends upon that of flour ; the best will
keep good in a dry warm room for some years; therefore, when
bread is cheap, it may be bought to advantage, and covered

SveARs being an article of considerable expense in all fa-
milies, the purchase demands particular attention. The
cheapest does not go so far as that more refined ; and there is
difference even in the degree of sweetness. The white should
be chosen that is close, hmvf, and ahining. The best sort of
brown has a bright E:welly ook, and it is often to be hauf:lgt

ure as im . t India sugars are finer for the price,

ut not so strong, consequently unfit for wines and sweetmeats,
but do well for common pu , if good of their kind. To
prellan white sugar, pounded, rolling it with a bottle, and
sifting, wastes less than a mortar.

Candles made in cool weather are best; and when their
price, and that of soap, which rise and fall together, is likely
to be higher, it will prudent to lay in the stock of both.
This information the chandler can always five; they are better
for keeping eight or ten months, and will not injure for two
years, if properly placed in the cool ; and there are few articles
that better ve care in buying, and allowing a due quantity
of, mrdinitu the size of the family.

Paper, by keeping, improves in quality: and if bought by
half or whole reams from large dealers, will be much cheaper
than purchased by the quire, The stt:;‘])ming increase of the

rice of this article may be accounted for by the additional
Eutieu, and a larger consumption, besides the monopoly of
of the latter it is said there is some scarcity, which mitght be
obviated if an order were given to a servant in every family,
to keep a pag to receive all the waste bits from cuttings-
out, &c.

Many well-meaning servants are ignorant of the best means
of managing, and thereby waste as much as would maintain a
lﬂlﬂ.ﬂ family, besides c?ausing thedmlan‘en.:_ of i{:ihe III_GI.I.'IE mucl:
s n by their irr rity ; and many families, from a wan
:fm, have mig:pﬁea¥anm of chance rather than of regu-
ar system. To avoid this, the following hints may be use
4s well as economical ;—
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body of the fish itself : this may be got by passin
spoon underneath, in the direct?un d,g‘}. e Bo RO

About the head are many delicate parts, and a great deal of
the jelly kind. The jelly part lies about the jaw, bones, and
the firm parts within the head. Some are fond of the palate,
and others the tongue, which likewise may be got by putting
a spoon into the mouth.

e-bone of Beef.—Cut off a slice an inch thick all the
length from a to b, and then help.

The soft fat, which resembles marrow, lies at the back of the
bone, below ¢ ; the firm fat must be cut in horizontal slices at
the edge of the meat d. 1t is proper to ask which is preferred,
as tastes differ. The skewer that keeps the meat p ly

. together, when boiling, is here shown at a. This should be
drawn out before it is served up; or, if it is necessary to leave
the skewer in, put a silver one.

L]
Sirloin of Beef may be begun either at the end, or by cut-
ting into l?l'lfe middle. 8 It is usual to inquire whether mg out-
side or the inside is El(;ﬁ."I‘«arrt'ecii For the outside, the slice should
be cut down to the bones; and the same with every following































































































































































































































































70 DOMESTIC COOKERY.,

Souse for Brawn, and for Pig’s Feet and Iars.

Boil a quarter of a peck of wheat-bran, a sprig of
bay, and a sprig of rosemary, in two gallons of water,
with four ounces of salt in it, for half an hour, Strain
it, and let it get cold.

To make Black Puddings.

The blood must be stirred with salt till cold. Put a
quart of it, or rather more, to a quart of whole grits, to
soak one night; and soak the crumb of a quartern loaf
in rather more than two quarts of new milk made hot.
In the mean time prepare the guts by washing, turning,
and scraping with salt and water, and changing the water
several times. Chop fine a little winter-savoury and
thyme, a good quantity of penny-royal, pepper, and salt,
a few cloves, some allspice, ginger, and nutmeg: mix
these with three pounds of beef-suet, and six eggs well
beaten and strained; and then beat the bread, grits, &e.
all up with the seasoning : when well mixed, have ready
some hogs’ fat cut into large bits; and as you fill the
skins, put it in at proper distances. Tie in links, only
half filled; and boil in a large kettle, pricking them as
they swell, or they will burst. When boiled, lay them
between clean cloths till cold, and hang them up in the
kitchen, When to be used, scald them a few minutes
in water, wipe and put them into a Dutch oven.

If there are not skins enough, put the stuffing into
basins, and boil it cavered with floored cloths; and
slice and fry it when used.

Another way.—Soak all night a quart of bruised grits
in as much boiling-hot milk as will swell them and leave
balf a pint of liquid. Chop a good quantity of penny-
royal, some savoury, and thyme; salt, pepper, and all-
spice, finely powdered. Mix the above with a quart of
the blood, prepared as before directed; then half fill
the skins, after they have been cleaned thoroughiy, and
put as much of the leaf (that is, the inward fat) of the
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water, and boiled ; run it into bladders that have been
extremely well cleaned. The smaller they are, the bet-
ter the lard keeps; as after the air reaches it, it becomes
rank. Put in a sprig of rosemary when melting.

This being a most useful article for frying fish, it
should be prepared with care. Mixed with butter, it
makes fine crust.

To cure Hams.

Hang them a day or two; then sprinkle them with a
little salt, and drain them another day; pound an ounce
and a half of saltpetre, the same quantity of bay-salt,
half an ounce of sal-prunel, and a pound of the coarsest
sugar., Mix these well ; and rub them into each ham
every day for four days, and turnit, Ifa small one,
turn it every day for three weeks: if a large one, a week
longer; but don’t rub after four days. Before you dry
it, drain and cover with bran. Smoke it ten days.

Another way.—Choose the leg of a hog that is fat and
well-fed; hang it as above; if large, put to it & pound
of bay-salt, four ounces of saltpetre, a pound of the
coarsest sugar, and a handful of common salt, all in fine
powder, and rub it thoroughly. Lay the rind down-
wards, and cover the fleshy part with the salts. Baste it
as often as you can with the pickle ; the more the bet-
ter. Keep it four weeks, turning it every day. Drain
it, and throw bran over it ; then hang it in a chimney
where wood is burnt, and turn it sometimes for ten days.

Another way.— Hang the ham, and sprinkle it with
salt as above; then rub it every day with the following,
in fine powder : half a pound of common salt, the same
quantity of bay-salt, two ounces of saltpetre, and two
ounces of black pepper, mixed with a pound and a half
of treacle. Turn it twice a day in the pickle, for three
weeks. Lay it into a pail of water for one night, wipe
it quite dry, and smoke it two or three weeks.

Another way, that gives a high flavour,—When the











































































POULTRY. 97

it through a thick cloth dipped in boiling water, and
put into a sieve. The fat must be perfectly removed,
before it be cleared. Put the jelly over and round them
rough.

The same, a beautiful dish—Pick two very nice
pigeons; and make them look as well as possible by
singeing, washing, and cleaning the heads well. Leave
the heads and the feet on, but the nails must be clipped
close to the claws. Roast them of a very nice brown;
and when done, put a little sprig of myrtle into the bill
of each. Have ready a savoury jelly, as before, and
with it half-fill a bowl of such a size as shall be proper
to turn down on the dish you mean it to be served in.
When the jelly and the birds are cold, see that no
gravy hang to the birds, and then lay them upside down
in the jelly. Before the rest of it begin to set, pour it
over the birds, so as to be three inches above the feet.
This should be done full twenty-four hours before serv-
ing.

This dish has a very handsome appearance in the
middle range of a second course ; or when served with
the jelly roughed large, it makes a side or corner thing,
its size being then less. The head should be kept up
as if alive, by tying the neck with some thread, and
the legs bent as if the pigeon sat upon them.

To pot Pigeons.

Let them be quite fresh, clean them carefully, and
season them with salt and pepper : lay them close in a
small deep pan; for the smaller the surface, and the
closer they are packed, the less butter will be wanted.
Cover them with butter, then with very thick paper tied
down, and bake them. When cold, put them dry inte
pots that will hold two or three in each; and pour
butter over them, using that which was baked as part.
Observe that the butter should be pretty thick over

o
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b DOMESTIC COOKERTY,

them, if they are to be kept. If pigeons were boned,
and then put in an oval form into the pot, they would
lie closer, and require less butter. They may be stuffed
with a fine forcemeat made with veal, bacon, &e. and
then they will eat excellently. If a high flavour is ap-
proved of, add mace, allspice, and a little Cayenne, be-
fore baking.
Larks, and other small Birds.

Draw, and spit them on a bird-spit ; tie this on an-
other spit, and roast them. Baste gently with butter,
and strew bread-crumbs upon them till half-done:
brown and serve with fried erumbs round.

GAME, &ec.
To keep Game, §e.

Game ought not to be thrown away even when it has
been kept a very long time; for when it seems to be.
spoiled it may often be made fit for eating, by nicely
cleaning it, and washing with vinegar and water, If -
there is danger of birds not keeping, draw, crop and
pick them; then wash in two or three waters, and rub
them with salt. Have ready a large sauce-pan of boil-
ing water, and plunge them into it one by one; drawing
them up and down by the legs, that the water may pass
through them. Let them stay five or six minutes in ;
then hang them up in a cold place. When drained,
pepper and salt the insides well, Before roasting, wash
them well.

The most delicate birds, even grouse, may be pre-
zerved thus. Those that live by suction cannot be done
this way, as they are never drawn; and perhaps the heat
might make them worse, as the water could not pass.
through them; but they bear being high.

Lumps of charcoal put about birds and meat will

preserve them from taint, and restore what is spoiling,.
: Pheasants and Partridges.
Roast them as turkey; and serve with a fine gravy
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(into which put a very small bit of garlick,) and bread-
sauce. When cold, they may be made into excellent
patties, but their flavour should not be overpowered by
lemon.

To pot Partridges.

Clean them nicely; and season with mace, allspice,
white pepper, and salt, in fine powder. Rub every part
well ; then lay the breasts downwards in a pan, and
pack the birds as close as you possibly can. Put a good
deal of butter on them ; then cover the pan with a
coarse flour-paste and a paper over, tie it close, and
bake. When cold, put the birds into pots, and cover
them with butter.

A very cheap way of potling Birds.

Prepare them as directed in the last receipt; and
when baked and grown cold, cut them into proper
pieces for helping, pack them close into a large potting-
pot, and (if possible) leave no spaces to receive the but-
ter. Cover them with butter, and one-third part less
will be wanted than when the birds are done whole.

The butter that has covered potted things will serve
for basting, or for paste for meat-pies.

To clarify Butter for potted Things.

Put it into a sauce-boat, and set that over the firein a
stew-pan that has a little water in. When melted, take
care not to pour the milky parts over the potted things:
they will sink to the bottom.

To pot Moor Game.
Pick, singe, and wash the birds nicely: then dry them;

and season, inside and out, pretty high, with pepper,

mace, nutmeg, allspice, and salt. Pack them in as
small a pot as will hold them, cover them with butter,
and bake in a very slow oven. When cold, take oft
the butter, dry them from the gravy, and put one bird
into each pot, which should just fit. Addas much more
butter as will cover them but take care that it does not
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When fat remains on any soup, a tea-cupful of fiour
and water mixed quite smooth, and boiled-in, will take
it off.

If richness, or greater consistency be wanted, a good
lump of butter mixed with flour, and boiled in the soup,
will give either of these qualities.

Long boiling is necessary to give the full flavour of
the ingredients, therefore time should be allowed for
soups and gravies; and they are best if made the'day be-
fore they are wanted.

Soups and gravies are far better when the meat is put
at the bottom of the pan, and stewed, and the herbs,
roots, &ec. with butter, than when water is put to the
meat at first; and the gravy that is drawn from the meat
should be almost dried up before the water is put to it.
Don’t use the sediment of gravies, &e. that have stood
to be cold. When onions are strong, boil a turnip with
them, if for sauce; this will make them mild.

If soups or gravies are too weak, do not cover them
in boiling, that the watery particles may evaporate,

A clear jelly of Cow-leels is very useful to keep in
the house, being a great improvement to soups and

V1es.

Truffles and morels thicken soups and sauces, and give
them a fine flavour. Wash half an ounce of each care-
fully, then simmer them a few minutes in water, and
add them with the liquor, to boil in the sauce, &e. till
tender.

sours, &ec.
“  Secoteh Mutlon Broth.

Soak a neck of mutton in water for an hour ; cut off
the scrag, and put it into a stew-pot with two quarts of
water. As soon as it boils, skim it well, and then sim-
mer it an hour and a half; then take the best end of the
mutton, cut it into pieces (two bones in each,) take
some of the fat off, and put as many as you think proper:

I R —
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106 DOMESTIC COOKERY,

skim the moment the fresh meat boils up, and every
quarter of an hour afterwards, Have ready four or five
carrots, the same number of turnips and three onions,
all cut, but not small; and put them in soon enough to
get quite tender : add four large spoonfuls of Scotch bar-
ley, first wetted with cold water. The meat should stew
three hours, Salt to taste, and serve all together.
Twenty minutes before serving, put in some chopped
parsley. It is an excellent winter-dish.
| Veal Broth.

Stew a small knuckle in about three quarts of water,
two ounces of rice, a little salt, and a blade of mace, till
the liquor is half wasted away.

Colouring for Soups or Gravies.

Put four ounces of JIrmnp sgg-a.r, a gill of water, and
half an ounce of the finest butter, into a small tosser, and
set it over a gentle fire, Stir it with a wooden spoon,
till of a bright brown, Then add half a pint of water;
boil, skim, and when cold, bottle and cork it close. Add
to soup or gravy as much of this as will give a proper
colour,

A clear brown Stock for Gravy-Soup or Gravy.

Put a knuckle of veal, a pound of lean beef, and a
pound of the lean of a gammon of bacon, all sliced, into
a stew-pan with two or three scraped carrots, two onions,
two turnips, two heads of celery sliced, and two quarts
of water. Stew the meat quite tender, but do not letit
brown. When thus prepared, it will serve either for
soup, or brown or white gravy; if for brown gravy, put
some of the above colouring, and boil a few minutes.

An excellent Soup.

Take a scrag or knuckle of veal, slices of undressed
gammon of bacon, onions, mace, and a small quantity of
water; simmer till very strong; and lower it with a good
Leef-broth made the day before, and stewed till the meat

al
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is done to rags. Add cream, vermicelli, and almonds,
as will be directed in the next receipt, and a roll.
An excellent white Soup.

Take a serag of mutton, a knuekle of veal after cutting
off as much meat as will make collops, two or three
chank-bones of mutton nicely cleaned, and a quarter of
a pound of very fine undrest lean gammon of bacon ; with
2 bunch of sweet herbs, a piece of fresh lemon-peel, two
or three onions, three blades of mace, and a desert-spoon-
ful of white pepper; boilall in three quarts of water, till
the meal falls quite to pieces. Next day take off the fat,
clear the jelly from the sediment, and put it into a sauce-

of the nicest tin, If macaroni is used, it should be
added soon enough to get perfectly tender, after soaking
in cold water. Vermicelli may be added after the thick-
ening, as it requires less time to do. Have ready the
thickening, which is to be made as follows :

Blanch a quarter of a pound of sweet almonds, and
beat them to a paste in a marble mortar, with a spoonful
of water to prevent their oiling; mince a large slice of
drest veal or chicken, and beat with it a piece of stale
white bread; add all this to a pint of thick cream, a bit
of fresh lemon-peel, and a blade of mace, in the finest

powder. Boil it afew minutes; add to it a pint of soup, -

and strain and pulp it through a coarse sieve : this thick-
ening is then fit for putting to the rest, which should
boil for balf an hour afterwards.

A plainer white Soup.

Two or three pints of soup may be made of a small
knuckle of veal, with seasoning as directed in the last
article; and both served together, with the addition of
a quarter of a pint of good milk. Two spoonfuls of

cream, and a little ground rice, will give it a proper

thickness.
G'iblet Soup.

Seald and clean three or four sets of goose or duck

J
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giblets : set them to stew, with a pound or two of gravy-
beef, scrag of mutton, or the bone of a knuckle of veal;
an ox-tail, or some shanks of mutton; with three onions,
a large bunch of sweet herbs, a tea-spoonful of white
pepper, and a large spoonful of salt. Put five pints of
water, and simmer till the gizzards (which must be each
in four pieces) are quite tender : skim nicely, and add
a quarter of a pint of cream, two tea-spoonfuls of mush-
room-powder, and an ounce of butter mixed with a
desert-spoonful of flour, Let it boil a few minutes, and
serve with the giblets. 1t may be seasoned, instead of
cream, with two glasses of sherry or Madeira, a large
spoonful of ketchup, and some Cayenne. When in the
tureen, add salt.
Partridge Soup.

Take two old partridges; skin them; and cut them
into pieces, with three or four slices of ham, a stick of
celery, and three large onions cut into slices, Fry them
all in butter till brown, but take care not to burn them.
Then put them into a stew-pan with five pints of boil-
ing water, a few pepper-corns, a shank or two of mut-
ton, and a little salt. Stew it gently two hours; then
strain it through a sieve, and put it again into a stew-
pan, with some stewed celery and fried bread ; when it
is near boiling, skim it, pour it into a tureen, and serve
it up hot.

Macaront Soup.

Boil a pound of the best macaroni in a quart of good
stock till quite tender; then take out half, and put it
into another stew-pot. To the remainder add some
more stock, and boil it till you can pulp all the macaro-
ni through a fine sieve. Then add together that, the
two liquors, a pint or more of cream boiling-hot, the
macaroni that was first taken out, and half a pound of
g ated Parmesan cheese; malke it hot, but do not let it
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boil. Serve with the crust of a French roll cut into the
size of a shilling,
A Pepper-pot, to be served in a Tureen.

To three quarts of water put vegetables according to
the season; in summer, peas, lettuce, and spinach; in
winter, carrots, turnips, celerv, and onions in both. Cut
small, and stew with two pounds of neck of mutton, or
a fowl, and a pound of pickled pork, in three quarts of
water, till quite tender.

On first boiling, skim. Half an hour before serving,
add a lobster, or crab, cleared from the bones. Season
with saltand Cayenne. A small quantity of rice should
be put in with the meat. Some people choose very small
suet dumplings boiled withit. Should any fat rise, skim
nicely, and put half a cup of water with a little flour.

Pepper-pot may be made of various things, and is un-
derstood to be a due proportion of fish, flesh, fowl, ve-
getables, and pulse.

Turnip Soup.

Take off a knuckle of veal all the meat that can be
made into cutlets, &c. and set the remainder on to stew
with an onion, a bunch of herbs, a blade of mace, and
five pints of water; cover it close; and let it do on a
slow fire, four or five hours at least, Strain it, and set
it by till next day; then take the fat and sediment from
it, and simmer it with turnips cut into small dice till
tender, seasoning it with salt and pepper. Before serv-
ing, rub down half a spoonful of flour with half a pint
of good cream, and the size of a walnut of butter. Let
a small roll simmer in the soup till wet through, and
serve this with it. It should be as thick as middling
cream.

Old-Peas Soup.

Save the water of boiled pork or beef; and if too salt,

put as much fresh water to it; or use fresh water entire-

ly with roast-beef bones, a ham or gammon-bone, or an
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anchovy or two. Simmer these with some good whole
or split peas; the smaller the quantity of water at first,
the better. Simmer till the peas will pulp through a
colander; then set the pulp, and more of the liquor that
boiled the peas, with two carrots, a turnip, a leek, and
a stick of celery cut into bits, to stew till all is quite
tender. The last requires less time; an hour will do
for it.

When ready, put fried bread cut into dice, dried mint
rubbed fine, pepper, and (if wanted) salt, into the
tureen, and pour the soup in,

G'reen-Peas Soup.

In shelling the peas, divide the old from the young ;
put the old ones, with an ounce of butter, a pint of
water, the outside leaves of a lettuce or two, two onions,
pepper and salt, to stew till you can pulp the peas; and
when you have done so, put to the liquor that stewed
them some more water, the hearts and tender stalks of
the lettuces, the young peas, a handful of spinach cut
small, and salt and pepper to relish properly, and stew
till quite soft. If the soup is too thin, or not rich enough,
either of these faults may be removed by adding an
ounce or two of butter, mixed with a spoonful of rice
or wheat, flour and boiled with it half an hour, Be-
fore serving, hoil some green mint shred fine in, the
soup.

When there is plenty of vegetables, no meat is neces-
sary; but if meat be preferred, a pig’s foot or ham-bone,
&c. may be boiled with the old peas, which is called
the stock. More butter than is mentioned above may
be used with advantage, if the soup is required to be
very rich.

When peas first come in, or are very young, the stock
may be made of the shells washed, and boiled till they

will pulp with the above; more thickening will then be
wanted,
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G'ravy Soup.

Wash and soak a leg of beef; break the bone, and set
it on the fire with a gallon of water, a large bunch of
sweet herbs, two large onions sliced and fried a fine
brown (but not burnt,) two blades of mace, three cloves,
twenty berries of allspice, and forty black peppers.
Stew till the soup is as rich as you choose; then take
out the meat, which will be fit for the servants’ table
with a little of the gravy. Next day take off the cake
of fat, which will serve for basting, or for common pie-
erust. Have ready such vegetables as you choose to
serve. Cut carrots, turnips, and celery, small, and sim-
mer till tender : some people dolnot like them to be sent
to table, only the flavour of them. Boil vermicelli a
quarter of an hour; and add to it a large spoonful of soy,
and one of mushroom-ketchup. A French roll should
be made hot, put into the soup till moist through, and
served.in the tureen.

Vegetable Soup.

Pare and slice five or six cucumbers; and add to these
the inside of as many cos-lettuces, a sprig or two of mint,
two or three onions, some pepper and salt, a pint and a
half of young peas, and a little parsley. Put these, with
half a pound of fresh butter, into a sauce-pan, to stew in
their own liquor, near a gentle fire, half an hour; then
pour two quarts of boiling-water to the vegetables, and
stew them two hours; rub down a little flour into a tea-
cupful of water, boil it with the rest fifteen or twenty
minutes, and serve it.

Another way.—Peel and slice six large onions, six po-
tatoes, six carrots, and four turnips; fry them in half a
pound of butter, and pour on them four quarts of boiling
water. Toasta crust of bread as brown and hard as pos-
sible, but do not burn it; put that, some celery, sweet
herbs, white pepper, and salt to the above; stew it all
gently four hours, then strain it through a coarse cloth:
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have ready sliced carrot, celery, and a little turnip, and
add to your liking; and stew them tender in the soup.
If approved, you may add an anchovy,.and a spoonful

of ketchup.
Carrot Soup.

Put some beef-bones, with four quarts of the liquor in
which a leg of mutton or beef has been boiled, two large
onions, a turnip, pepper, and salt into a sauce-pan, and
stew for three hours. Have ready six large carrots
scraped and cut thinj strain the soup on them, and stew
them till soft enough to pulp through a hair sieve or
coarse cloth : then boil the pulp with the soup, whichis
to be as thick as peas-soup. Use two wooden spoons to
rub the carrots through, Make the soup the day before
it is tobe used. Add Cayenne. Pulp only the red part
of the carrot, and not the yellow.

Onion Soup.

Into the water that has boiled a leg or neck of mutton,
put carrots, turnips, and (if you have one) a shank-bone,
and simmer two hours. Strain it on six onions, first
sliced and fried of a light brown; simmer three hours,
skim it carefully, and serve. Put into it a little roll, or
fried bread.

Spinach Soup.

Shred two handfuls of spinach, a turnip, two onions,
a head of celery, two carrots, and a little thyme and
parsley. Put all into a stew-pot, with a bit of butter the
size of a walnut, and a pint of broth, or the water in
which meat has been boiled; stew till the vegetables are
quite tender; work them through a coarse cloth or sieve
with a spoon; then to the pulp of the vegetables, and
liquor, put a quart of fresh water, pepper and salt, and
boii all together, Have ready some suet-dumplings, the
size of a walnut; and before you put the soup into the
tureen, put them into it. The suet must not be shred
too fine; and take care that it is quite fresh,
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rots, six turnips, six potatoes, six large onions, a bunch
of sweet herbs, and two heads of celery. Simmer them
without the meat, till the vegetables are done enough to
pulp with the peas through a sieve: and the soup will
then be about the thickness of cream. Season it with
pepper, salt mace, allspice, a clove or two, and a little
Cayenne, all in fine powder. If the peas are bad, the
soup may not be thick enough; then boil in it a slice of
roll, and put it through the colander; or add a little rice-
Hour, mixing it by degrees.

For the Ragout, cut the nicest part of the head, the
kernels, and part of the fat of the root of the tongue,
into small thick pieces. Rub these with some of the
above seasoning, as you put them into a quart of the li-
quor, kept out for that purpose before the vegetables
were added; flour well, and simmer them till nicel
tender. Then put a little mushroom and walnut-ket-
chup, a little soy, a glass of port wine, and a tea-spoon-
ful of made mustard; and boil all up together before

served. If for company, small eggs and forcemeat-
balls,

This way furnishes an excellent soup and a ragout at
a small expense, and they are not common. The other
part will warm for the family,

Soup a-la-sap.

Boil half a pound of grated potatoes, a pound of beef
sliced thin, a pint of grey peas, an onion, and three
ounces of rice, in six pints of water to five; strain it
through a colander : then pulp the peas to it, and turn it
into a sauce-pan again with two heads of celery sliced.

Stew it tender, and add pepper and salt; and when you
serve add also fried bread.

Portable Soup.
Boil one or two knuckles of veal, one or two shins of
beef, and three pounds of beef, in as much water only
as will cover them, Take the marrow out of the bonex.
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A rich Gravy.

Cut beef into thin slices, according to the quantity
wanted; slice onions thin, and flour both; fry them of
a light pale-brown, but don’t on any account suffer them
to get black : put them into a stew-pan, pour boiling
water on the browning in the frying-pan, boil it up, and
pour on the meat. Put to it a bunch of parsley, thyme,
and savoury, a small bit of knotted marjoram, the same
of taragon, some mace, berries of allspice, whole black
peppers, a clove or two, and a bit of ham, or gammon
of bacon. Simmer till you have extracted all the juices
of the meat; and be sure to skim the moment it boils,
and often after. If for a hare, or stewed fish, anchovy
should be added.

Gravy for a Fowl when there is no Meat to make it of.

Wash the feet nicely, and cut them and the neck
small; simmer them with alittle bread browned, a slice
of onion, a bit of parsley and thyme, some pepper and
salt, and the liver and gizzard, in a quarter of a pint of
water till half-wasted. Take out the liver, bruise it,
and strain the liquor to it. Then thicken it with flour
and butter, and add a tea-spoonful of mushroom-ket-
chup, and it will be very good.

Veal Gravy.

Malke it as directed for Cullis, (page 119;) but leave
out the spice, herbs, and flour. It should be drawn
very slowly; and if for white dishes, don’t let the meat
brown,

Gravy to make Muitton eat like Venison.

Pick a very stale woodcock, or snipe, cut it to pieces
(but first take out the bag from the entrails,) and sim-
mer with as much unseasoned meat-gravy as you will
want, Strain it, and serve in the dish.

Strong Fish Gravy.

Skin two or three eels, or some flounders ; gut and

wash them very clean; cut them into small pieces, and
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They will not be fit to eat for some months; but are

then finely flavoured, and by many preferred to capers.
To make Mustard.

Mix the best Durham flour of mustard by degrees,
with boiling water, to a proper thickness, rubbing it
perfectly smooth ; add a little salt, and keep it in a small
jar close covered, and put only as much into the glass
as will be used soon; which should be wiped daily round
the edges.

Another way, for immediate use.

Mix the mustard with new milk by degrees, to be
quite smooth, and add a little raw cream. It is much
softer this way, is not bitter, and will keep well.

The patent mustard is by many preferred, and it is
perhaps as cheap, being always ready; and if the pots
are returned, three-pence is allowed for each.

A tea-spoonful of sugar, to half a pint of mustard, is
a great improvement, and softens it.

Kiichen Pepper.

Mix in the finest powder, one ounce of ginger; of
cinnamon, black pepper, nutmeg, and Jamaica pepper,
half an ounce each ; ten cloves, and six ounces of salt,
Keep it in a bottle—it is an agreeable addition to any
brown sauces or soups.

Spice in powder, kept in small bottles close stopped,
goes much further than when used whole. It must be
dried before pounded; and should be done in quantities
that may be wanted in three or four months. Nutmeg
need not be done—but the others should be kept in se-
parate bottles, with a little label on each.

To dry Mushrooms.

Wipe them clean; and of the large take out the
brown, and peel off the skin. Lay them on paper to
dry in a cool oven, and keep them in paper bags, in a
dry place. When used, simmer them in the gravy, and
they will swell to near their former size; to simmer
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the forcemeat, having rubbed it with salt and pepper :
pour the gravy over and bake,

Observe to take off the skin and fins, if cod or soles.

Pilchard and Leek Pie.

Clean aund skin the white part of some large leeks;
scald in milk and water, and put them in layers into a
dish, and between the layers, two or three salted pil-
chards which have been soaked for some hours the day
before. Cover the whole with a good plain ecrust.
When the pie is taken out of the oven, lift up the side
crust with a knife, and empty out all the liquor; then
pour in half a pint of scalded cream.

Beef-steak Pie.

Prepare the steaks as in page 39, and when seasoned
and rolled with fat in each, put them in a dish with puff
paste round the edges; put a little water in the dish, and
cover it with a good erust.

Veal Pie.

Take some of the middle, or scrag, of a small neck;
season it; and either put to it, or not, a few slices of lean
bacon or ham. If it is wanted of a high relish, add mace,
Cayenne, and nutmeg, to the salt and pepper; and also
forcemeat and eggs; and if you choose, add truffles, mo-
rels, mushrooms, sweetbreads cut into small bits, and
cocks’combs blanched if liked. Have a rich gravy
ready to pour in after baking.—It will be very good
without any of the latter additions,

A rich Veal Pre.

Cut steaks from a neck or breast of veal ; season them
with pepper, salt, nutmeg, and a very little clove in pow-
der. Slice two sweetbreads, and season them in the same
manner. Lay a puff paste on the ledge of the dish; then
put the meat, yolks of hard eggs, the sweetbreads, and
some oysters up to the top of the dish. Lay over the
whole some very thin slices of ham, and fill up the dish
with water; cover; and when it is taken out of the oven,
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a large stewpan of boiling water; make the dough into
balls, the size of a middling apple; throw them in, and
boil twenty minutes. If you doubt when done enough,
stick a clean fork into one, and if it come out clear, it
is done.

The way to eat them is to tear them apart on the top
with two forks, for they become heavy by their own
steam. Eat immediately with meat, or sugar and but-
ter, or salt.

A Charlotte.

Cut as many very thin slices of white bread as will
cover the bottom and line the sides of a baking-dish,
but first rub it thick with butter. Put apples, in thin
slices, into the dish, in layers, till full, strewing sugar
between, and bits of butter. In the mean time, soak
as many thin slices of bread as will cover the ¥hole,
in warm milk, over which lay a plate, and a weight to
keep the bread close on the apple. Bake slowly three
hours. To a middling-sized dish use half a pound of
butter in the whole.

Common Pancakes.

Make a light batter of eggs, flour, and milk. Fryin
a small pan, in hot dripping or lard. Salt, or nutmeg,
and ginger, may be added.

Sugar and lemon should be served to eat with them.
Or, when eggs are scarce, make the batter with flour,
and small beer, ginger, &c.; or clean snow, with flour,
and a very little milk, will serve as well as egg.

Fine Pancakes, fried without Butter or Lard.

Beat six fresh eggs extremely well; mix, when strain-
ed, with a pint of cream, four ounces of sugar, a glass of
wine, half a nutmeg grated, and as much flour as will
make it almost as thick as ordinary pancake batter, but
not quite. Heat the frying-pan tolerably hot, wipe it
with a clean cloth; then pour in the batter, to make
thin pancakes,
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Potatoe Fritters.

Boil two large potatoes, scrape them fine ; beat four
yolks and three whites of eggs, and add to the above
‘one large spoonful of eream, another of sweet wine, a
squeeze of lemon, and a little nutmeg. Beat this batter
half an hour at least. It will be extremely light. Put
a good quantity of fine lard in a stew-pan, and drop a
spoonful of the batter at a time into it, Fry them; and
serve as a sauce, a glass of white wine, the juice of a
lemon, one desert-spoonful of peach-leaf or almond-
water, and some white sugar warmed together: not to
be served in the dish.

Another way.—Slice potatoes thin, dip them in a fine
batter, and fry. Serve with white sugar, sifted over
them., Lemon-peel, and a spoonful of orange-flower
water, should be added to the batter.

Bockings.

Mix three ounces of buck-wheat flour, with a tea-
cupful of warm milk, and a spoonful of yeast; let it
rise before the fire about an hour ; then mix four eggs
well beaten, and as much milk as will make the batter
the usual thickness for pancakes, and fry them the same.

PASTRY.
Rich PufF’ Paste.

Puffs may be made of any sort of fruit, but it should
be prepared first with sugar.

Weigh an equal quantity of butter with as much fine
flour as you judge necessary; mix a little of the former
with the latter, and wet it with as little water as will
make into a stiff paste. Roll it out, and put all the
butter over it in slices, turn in the ends, and roll it
thin; do this twice, and touch it no more than can be
avoided. The butter. may be added at twice; and to
those who are not accustomed to make paste it may be
better to do so,

A quicker oven than for short crust.
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when one layer is in, sprinkle half the sugar, and shred
lemon-peel, and squeeze some juice, or a glass of cyder
if the apples have lost their spirit; put in the rest of the
apples, sugar, and the liquor that you have boiled.
Cover with paste. You may add some butter when cut,
if eaten hot: or put quince-marmalade, orange-paste,
or cloves, to flavour.

Hot Apple Pie.—Make with the fruit, sugar, and a
clove, and put a bit of butter in when cut open.

Cherry Pie
Should have a mixture of other fruit; currants or rasp-
berries, or both.

Currant Pie
With or without raspberries,

Mince Pie.

Of scraped beef free from skin and strings, weigh 2lb.,
41b. of suet picked and chopped, then add 61b. of cur-
rants nicely cleaned and perfectly dry, 3lb. of chopped
apples, the peel and juice of two lemons, a pint of sweet
wine, a nutmeg, a quarter of an ounce of cloves, ditto
mace, ditto pimento, in finest powder; press the whole
into a deep pan when well mixed, and keep it covered
in a dry cool place. :

Half the quantity is enough, unless for a very large
family.

Have citron, orange, and lemon-peel ready, and put
some of each in the pies when made.

Mince Pies without Meat.

Of the best apples six pounds, pared, cored, and min-
ced ; of fresh suet, and raisins stoned, each three pounds,
likewise minced : to these add of mace and ¢innamon a
quarter of an ounce to each, and eight cloves, in finest
powder, three pounds of the finest powder sugar, three
quarters of an ounce of salt, the rinds of four and juice
of two lemons, half a pint of port, the same of brandy.
Mix well, and put into a deep pan.
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tender, and shred it fine; pare and core twenty apples,
put them m a stew-pan, and as little water as possible;
when halfl done, add half a pound of sugar, the orange-
peel and juice; boil till pretty thick. When cold, put
it in a shallow dish, or pattypans lined with paste, to
turn out, and be eaten cold.

Prune Tart.

Give prunes a scald, take out the stones and break
them ; put the kernels into alittle cranberry juice, with
the prunes and sugar; simmer; and when cold, make a
tart of the sweetmeat.

Orange Tart.

Squeeze, pulp, and boil two Seville oranges tender,
weigh them, and double of sugar: beat both together to
a paste, and then add the juice and pulp of the fruit, and
the size of a walnut of fresh butter, and beat all together,
Choose a very shallow dish, line it with a light puff-
crust, and lay the paste of orange in it. You may ice
it.

Codlin Tart.

Scald the fruit as will be directed under that article;
when ready take off the thin skin, and lay them whole
in a dish, put a liftle of the water that the apples were
boiled im at the bottom, strew them over with lump
sufar or fine Lisbon; when cold, put a paste round the
edges and over.

You may wet it with white of egg, and strew sugar
over, which looks well : or cut the lid in quarters, with-
out touching the paste on the edge of the dish; and
either put the broad end downwards, and make the point
stand up or remove the lid altogether. Poura good cus-
tard over it when cold; sift sugar over.

Or line the bottom of a shallow dish with paste, lay
the apples in it, sweeten, and lay little twists of paste
over in bars,
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Rhubarb Tart.

Cut the stalks in lengths of four or five inches, and
take off the thin skin. If you have a hot hearth, lay
them in a dish, and put over a thin syrup of sugar and
water, cover with another dish, and let it simmer very
slowly an hour—or do them in a block-tin sauce-pan.

When cold, make into a tart, as codlin. When ten-
- der, the baking the crust will be sufficient.

Raspberry Tart with Cream,

Roll out some thin puff paste, and lay it in a patty-
pan of what size you choose; put in raspberries; strew
over them fine sugar; cover with a thin lid, and then
bake. Cut it open, and have ready the following mix-
ture warm : half a pint of cream, the yolks of two or
three eggs well beaten, and a little sugar; and when this
is added to the tart, return it to the oven for five or six
minutes,

Orange Tart.

Line a tart-pan with thin puff-paste: put into it orange
marmalade that is made with apple-jelly: lay bars of
paste, or a croquant cover over, and bake in a moderate

oven,
Fried Patties.

Mince a bit of cold veal, and six oysters, mix with a
few crumbs of bread, salt, pepper, nutmeg, and a véfy
small bit of lemon peel—add the liquor of the oysters ;
warm all in a tosser, but don’t boil; let it go cold; have
ready agood puff-paste, roll thin, and cut it in round or
square bits; put some of the above between two of them,
twist the edges to keep in the gravy, and fry them of a
fine brown,

This is a very good thing; and baked, is a fashionable
dish,

Wash all patties over with egg before baking,

Qyster Patties.
Put a fine puff-paste into small patty-pans, and cover




174 DOMESTIC COOKERY.

with paste, with a bit of bread in each; and against they
are baked have ready the following to fill with, taking
out the beard. Take off the beards of the oysters, cut
the other parts in small bits, put them in a small tosser,
with a grate of nutmeg, the least white pepper, and salt,
a morsel of lemon-peel, cut so small that you can scarcely
,ee it, a little cream, and a little of the oyster-liquor.
Simmer for a few minutes before you fill.

Observe to put a bit of crust into all patties, to keep
them hollow while baking.

Oyster Patties, or Small Pie.

As you open the oysters separate them from the liquor,
which strain; parboil them, after taking off the beards,
Parboil sweetbreads, and cutting them in slices, lay them
and the oysters in layers, season very lightly with salt,
pepper and mace. Then put half a tea-cup of liguor,
and the same of gravy. DBake in a slow oven; and be-
fore you serve, put a tea-cup of cream, a little more
oyster-liquor, and a cup of white gravy all warmed, but
not boiled. If for patties, the oysters should be cut
in small dice, gently stewed and seasoned as above, and
put into the paste when ready for table.

Lobster Patties.

Make with the same seasoning, a little cream, and the
smallest bit of butter.

Podovies, or Beef-Patties.

Shred under-done dressed beef with a little fat, season
with pepper, salt, and a little shalot or onion. Make a
plain paste, roll it thin, and cut it in shape like an apple
puff, fill it with the mince, pinch the edges, and fry
them of a nice brown. The paste should be made with
a small quantity of butter, egg, and milk.

Veal Patties.

Mince some veal that is not quite done with a little
parsley, lemon-peel, a scrape of nutmeg, and a bit of
salt; add a little cream and gravy just to moisten the
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meat; and if you have any ham, scrape a little, and add
to it. Don’t warm it till the patties are baked.
Turkey Palties.

Mince some of the white part, and with grated lemon,
nutmeg, salt, a very little white pepper, cream and a
very little bit of butter warmed, fill the patties.

Sweet Patties.

Chop the meat of a boiled calf’s foot, of which you
use the liquor for jelly, two apples, one ounce of orange
and lemon-peel candied, and some fresh peel and juice;
mix with them half a nutmeg grated, the yolk of an egg,
a spoonful of brandy, and four ounces of currants washed
and dried.

Bake in small pattypans.

Patties resembling Mince Pries.

Chop the kidney and fat of cold veal, apple, orange,
and lemon-peel candied, and fresh currants, a little wine,
two or three cloves, a little brandy, and a bit of sugar,
Bake as before.

Apple Puffs.

Pare the fruit, and either stew them in a stone jar on
a hot hearth, or bake them. When cold, mix the pulp
of the apple with sugar and lemon-peel shred fine, taking
as little of the apple-juice as you can. Bake them in
thin paste, in a quick oven; a quarter of an hour will do
them, if small. Orange or quince-marmalade, is a great
improvement, Cinnamon pounded, or orange flower-
water, in change.

Lemon Puffs.

Beat and sift a pound and a quarter of double-refined
sugar; grate the rind of two large lemons, and mix it
well with the sugar; then beat the whites of three new-
laid eggs a great while, add them to the sugar and peel,
and beat it for an hour; make it up in any shape you
vlease, and bake it on paper put on tin-plates, in a mo-
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derate oven. Don’t remove the paper till cold. Oiling
the paper will make it come off with gase.
(Cheesc Puffs.

Strain cheese-curd from the whey, and beat half a pint
basin'of it fine in a mortar, with a spoonful and a half of
flour, three eggs, but only one white, a spoonful of
orange-flower water, a quarter of a nutmeg, and sugar to
make it pretty sweet. Lay a little of this paste, in small
very round cakes, on a tin plate. If the oven is hot, a
quarter of an hour will bake them. Serve with pud-
ding sauce.

Excellent light Puffs.

Mix two spoonfuls of flour, a little grated lemon-peel,
some nutmeg, half a spoonful of brandy, a little loaf-
sugar, and one egg; then fry it enough, but not brown;
beat it in a mortar with five eggs, whites and yolks; put
a quantity of lard in a frying-pan, and when quite hot,
drop a desert-spoonful of batter at a time: turn as they
brown. Serve them immediately, with sweet sauce.

To prepare Venison for Pasty.

Take the bones out, then season and beat the meat,
lay it in a stone jar in large pieces, pour upon it some
plain drawn-beef gravy, but not a strong one, lay the
bones on the top, then set the jar in a water-bath, that
is a sauce-pan of water over the fire, simmer three or
four hours—then leave it in a cold place till next day.
Remove the cake of fat, lay the meat in handsome pieces
on the dish; if not sufficiently seasoned, add more pep-
per, salt, or pimento, as necessary. Put some of the
gravy, and keep the remainder for the time of serving.
If the venison be thus prepared, it will not require so
much time to bake, or such a very thick crust as is
usual, and by which the under part is seldom done
through,

Venison Pasty.
A shoulder-bone makes a good pasty, but it must be
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getables shall be dried. When they are ready, observe
the following directions: Put some of them into a two-
quart stone jar, and pour over them one quart of boil-
ing vinegar. Next day take out those vegetables; and
when drained, put them into a large stone jar, and boil-
ing the vinegar, pour it over some more of the vege-
tables ; let them lie a night, and do as above, Thus
proceed till you have cleansed each set from the dust
which must inevitably fall on them by being so long in
doing; then, to every gallon of vinegar put two ounces
of flour of mustard, mixing, by degrees, with a little of
it boiling-hot. The whole of the vinegar should have
been previously scalded, but set to be cool before it was
put to the spice. Stop the jar tight.

This pickle will not be ready for a year; but you
may make a small jar for eating in a fortnight, only by
giving the caulifiower one scald in water, after salting
and drying as above, but without the preparative vine-
gar; then pour the vinegar, that has the spice and gar-
lick, boiling-hot over. If at any time it be found that
the vegetables have not swelled properly, boiling the
pickle, and pouring it over them hot, will plump them.

English Bamboo.

Cut the large young shoots of elder, which put out
in the middle of May, (the middle stalks are most ten-
der;) peel off the outward peel, or skin, and lay them
in salt and water very strong, one night. Dry them
piece by piece in a cleth. Have in readiness a pickle
thus made and boiled: to a quart of vinaga.r put an
ounce of white pepper, an ounce of sliced ginger, a little
mace and plmentn and pour boiling on the elder-shoots,
in a stone Jar, stop close, and set by the fire two huurs,
turning the jar often, to keep it scalding hot. If not
green when cold, strain off the liquor, and pour boiling-
hot again; keep 11; hot as before,—Or, if you intend to
make Indian pickle, the above shoots are a great im
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provement to it; in which case you need only pour boil-
ing vinegar and mustard-seed on them; and keep them
till your jar of pickles shall be ready to receive them.
The cluster of elder-flowers before it opens, makes a
delicious pickle to eat with boiled mutton. It is only
done by pouring boiling vinegar over,

Melon Mangoes.

There is a particular sort for this purpose, which the
gardeners know. Cut a square small piece out of one
side, and through that take out the seeds, and mix with
them mustard-seeds and shred garlick; stuff the melon
as full as the space will allow, and replace the square
piece. Bind it up with a small new pack-thread. Boil
a good quantity of vinegar, to allow for wasting, with
peppers, salt, ginger, and pour boiling hot over the
mangoes four successive days; the last, put flour of
mustard, and scraped horse-radish, into the vinegar just
as it boils up. Stop close. Observe that there is
plenty of vinegar. All pickles are spoiled if not well
covered. Mangoes should be done soon after they are
gathered. Large cucumbers, called green turley, pre-
pared as mangoes, are excellent, and come sooner into
eating.

Mark, the greater number of times boiling vinegar is
poured over either sort, the sooner it will be ready.

Pickled Lemons.

They should be small, and with thick rinds; rub them
with a piece of flannel; then slit them half down in four
quarters, but not through to the pulp: fill the slits with
salt hard pressed in, set them upright in a pan for four
or five days, until the salt melts; turn them thrice a day
in their own liquor, until tender; make enough pickle
to cover them, of rape-vinegar, the brine of the lemons,
Jamaica pepper, and ginger ; boil and skim it; when
coid, put it to the lemons, with two ounces of mustard-
seed, and two cloves of garlick to six lemons, When
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the lemons are used, the pickle will be useful in fish or
other sauces.

Olives
Are of three kinds, Italian, Spanish, and French, of
different sizes and flavour; each sort should be firm,
though some are most fleshy.

Preserve them from the air.

Pickled Onions.

In the month of September, choose the small white
round onions, take off the brown skin, have ready a very
nice tin stew-pan of boiling water, throw in as many
oniouns as will cover the top; as soon as they look clear
on the outside, take them up as quick as possible witha
slice, and lay them on a clean cloth ; cover them close
with another, and scald some more, and so on. Let
them lie to be cold, then put them in a jar, or glass
wide-mouth bottles, and pour over them the best white
wine vinegar, just hot, but not boiling. When cold,
cover them. Should the outer skin shrivel, peel it off.
They must look quite clear.

To pickle Cucumbers and Onions sliced.

Cut them in slices, and sprinkle salt over them : next
day drain them for five or six hours; then put them into
a stone jar, pour boiling vinegar over them, and keep
them in a warm place. The slices should be thick.
Repeat the boiling vinegar, and stop them up again in-
at.antly, and so on till green; the last time put pepper
and ginger, Kaep it in small stone jars.

To pickle young Cucumbers.

Choose nice young gerkins, spread them on dishes,
salt them and let them lie a week—drain them, and,
putting them in a jar, pour boiling vinegar over them.,
Set them near the fire, covered with plenty of vine
leaves if they do not become a tolerably good green,
pour the vinegar into another jar, set it over the hot
hearth, and when it boils, pour it over them again, co-
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vering with fresh leaves; and thus do till they are of as
good a colour as you wish : but as it is now known that
the very fine green pickles are made so by using brass
or bell-metal vessels, which, when vinegar is put into
them, become highly poisonous, few people like to eat
them,

To pickle Walnuts.

When they will bear a pin to go into them, put a brine
of salt and water boiled, and strong enough to bear an
egg on them, being quite cold first. It must be well
skimmed while boiling. Let them soak six days; then
change the brine, let them stand six more; then drain
them, and pour over them in the jar a pickle of the best
white wine vinegar, with a good quantity of pepper, pi-
mento, ginger, mace, cloves, mustard-seed, and horse-
radish; all boiled together, but cold. To every hundred
of walnuts put six spoonfuls of mustard-seed, and two
or three heads of garlick or shalot, but the latter is least
strong.

Thus done, they will be good for several years, if
close covered. The air will soften them. They will
not be fit to eat under six months.

The pickle will serve as good ketchup, when the wal-
nuts are used. -

Another way.—Put them into a jar, cover them with
the best vinegar cold, let them stand four months; then
pour off the pickle, and boil as much fresh vinegar as
will cover the walnuts, adding to every three quarts of
vinegar one quarter pound of best Durham mustard, a
stick of horse-radish sliced, one half-ounce of black pep-
per, one half-eunce of cloves, one ounce of ginger, one
half-ounce of allspice, and a good handful of salt—pour
the whole, boiling hot, upon the walnuts, and eover them
close; they will be fit for use in three or four months.
You may add two ounces of garlick or shalot, but not
Yoiled in the vinegar.
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curd be of firmness to cut three or four times across with

a saucer, as the whey leaves it; put it into a shape, and

fill up until it be solid enough to take the form. Serve

with ecream plain, or mixed with sugar, wine, and lemon.
A Curd Star.

Set a quart of new milk upon the fire with two or
three blades of mace;and when ready to boil, put to it
the yolks and whites of nine eggs well beaten, and as
much salt as will lie upon a small knife’s point. Let it
boil till the whey is clear; then drain it in a thin cloth,
or hair sieve ; season it with sugar, and a little cinna-
mon, rose-water, orange-flower water, or white wine, to
your taste; and put into a star form, or any other. Let
it stand some hours before you turn it into a dish; then
put round it thick cream or custard.

Blane-mange, or Blamange.

Boil two ounces of isinglass in three half pints of
water half an hour: strain it to a pint and a half of eream;
sweeten it, and add some peach-water, or a few bitter
almonds; let it boil once up, and put it into what forms
you please. If not to be very stiff, a little less isinglass
will do. Observe to let the blamange settle before you
turn it into the forms, or the blacks will remain at the
bottom of them, and be on the top of the blamange
when taken out of the meulds.

An Excellent Trifle.

Lay macaroons and ratafia-drops over the bottom of
your dish, and pour in as much raisin-wine as they will
suck up; which, when they have done, pour on them
cold rich custard made with more eggs than directed in
the foregoing pages, and some rice-flour. It must stand
two or three inches thick ; on that put a layer of raspberry
Jam, and cover the whole with a very high whip, made
the day before, of rich cream, the whites of two well-
beaten eggs, sugar, lemon-peel, and raisin-wine, well
beat with a whisk, kept only to whip syllabubs
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put them on a dish. They should be baked three or
four times, and very gently.
Orange Butter. '

Boil six hard eggs, beat them in a mortar with two
ounces of fine sugar, three ounces of butter, and two
ounces of blanched almonds beaten to a paste. Moisten
with orange-flower water, and when all is mixed, rub it
through a colander on a dish, and serve sweet biscuits
between.

Wine Roll.

Soak a penny French roll in raisin wine till it will
hold no more ; put it in the dish, and pour round it a
custard, or cream, sugar, and lemon-juice. Just before
it is served, sprinkle over it some nonpareil comfits; or
stick a few blanched slit almonds into it.

Sponge biscuits may be used instead of the roll.

To prepare Fruit for Children, a far more wholesome
way than in Pies and Puddings.

Put apples sliced, or plums, currants, gooseberries,
&e. into a stone jar, and sprinkle as much Lisbon sugar
as necessary among them; set the jar on a hot hearth,
or in a sauce-pan of water, and let it remain till the fruit
is perfectly done.

Slices of bread, or iice, may be either stewed with
the fruit, or added when eaten; the rice being plain
boiled.

To prepare Ice for Iceing.

Get a few pounds of ice, break it almost to powder,
throw a large handful and a half of salt among it. You
must prepare it in a part of the house where as little of
the warm air comes as you can possibly contrive. The
ice and salt being in a bucket, put your cream into an
ice-pot, and cover it; immerse it in the ice, and draw
that round the pot, so as to touch every possible part.
In a few minutes put a spatula or spoon in, and stir it
well, removing the parts that ice round the edges to the
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stew-pan, with a bit of butter, agood slice of ham, and
an onion. Stew it over a very gentle fire till tender ;
have ready a mould lined with very thin slices of bacon;
mix the yolks of two or three eggs with the rice, and
then line the bacon with it about half an inch thick;
put into it a ragout of chicken, rabbit, veal, or of any
thing else. Fill up the mould, and cover it close with
rice. Bake it in a quick oven an hour, turn it over,
and send it to table in a good gravy, or curry-sauce.

Casserol, or Rice Kdging, see page 137.

Salmagundy
[s a beauntiful small dish, if in nice shape, and if the
colours of the ingredients are varied. IFor this purpose
chop separately the white part of cold chicken or veal,
yolks of eggs boiled hard, the whites of eggs, parsley,
half a dozen anchovies, beet-root, red pickled cabbage,
ham, and grated tongue, or any thing well-flavoured,
and of a good colour. Some people like a small pro-
portion of onion, but it may be hetter omitted. A
saucer, large tea-cup, or any other base, must be put
into a small dish; then make rows round it wide at bot-
tom, and growing smaller, towards the top; choosing
such of the ingredients for each row as will most vary
the colours. At the top a little sprig of curled parsley
may be stuck inj or, without any thing on the dish,
the salmagundy may be laid in rows, or put into the
half-whites of eggs, which may be made to stand upright
by cutting off a little bit at the round end. In the latter
case, each half egg has but one ingredient. Curled
butter and parsley may be put as garnish between.
Macaroni as usually served.

Boil it inmilk, or a weak veal broth, pretty well fla-
voured with salt. When tender, put it into a dish
without the liquor, and among it put some bits of
butter and grated cheese, and over the top grate more,
and a little more butter. Set the dish into a Dutch
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a slow part of the fire, shaking it one way, as it begins
to warm; pour it into a basin, and back, then hold it
again over the fire, stirring it constantly in the sauce-pan,
and pouring it into the basin, more perfectly to mix the
egg and butter, until they shall be hot without boiling.

Serve on toasted bread; or in a basin, to eat with salt
fish, or red herrings.

Secoteh Eqgs.

Boil hard five pullets eggs, and without removing the
white, cover completely with a fine relishing forcemeat,
in which let scraped ham, or chopped anchovy, bear a
due proportion. Fry of a beautiful yellow brown, and
serve with a good gravy in the dish.,

A Pepper-pot.

To three quarts of water, put such vegetables as youn
choose; in summer, peas, lettuce, spinach, and two or
three onions; in winter, carrot, turnip, onions, and ce-
lery. Cut them very small, and stew them with two
pounds of neck of mutton, and a pound of pickled pork,
till quite tender. Half an hour before serving, clear a
lobster or crab from the shell, and put it into the stew.
Some people choose very small suet-dumplings boiled in
the above., Season with salt and Cayenne,

Instead of mutton, you may put a fowl. Pepper-pot
may be made of various things, and is understood to be
a proper mixture of fisk, flesh, fowl, vegetables, and
pulse. A small quantity of rice should be boiled with
the whole.

The Staffordshire Dish of frying Herbs and Liver.

Prepare the frying herbs as has been directed among
the vegetables, page 191; on which lay slices of liver
fried a beautiful brown, and slices of bacon just warmed
at the fire, and laid on each. On the outside part of
the herbs lay eggs fried very nicely, and then trimmed
round; or they may be served on the herbs, and the
liver garnished with the bacon separately.
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Lemon marmalade do in the same way; they are very

good and elegant sweetmeats,
Transparent Marmalade.

Cut the palest Seville oranges in quarters, take the
pulp out, and put it in a basin, pick out the seeds and
skins, Let the outsides soak in water with a little salt
all night, then boil them in a good quantity of spring-
water till tender; drain and cut them in very thin slices,
and put them to the pulp; and to every pound a pound
and a half of double-refined sugar beaten fine; boil them
together twenty minutes, but be careful not to break the
slices. If not quite clear, simmer five or six minutes
longer, It must be stirred all the time very gently.
When cold put it into glasses,

To butter Oranges hLot.

Grate off a little of the outside rind of four Seville
oranges, and cut a round hole at the blunt end opposite
the stalk, large enough to take out the pulp and seeds
and juice; then pick the seeds and skin from the pulp;
rub the oranges with a little salt, and lay them in water
for a short time. You are to savethe bits cut out. Set
the fruit on to boil in fresh water till they are tender,
shifting the water to take out the bitterness. 1n the
mean time, make a thin syrup with fine sugar, and put
the oranges into it, and boil them up; turning them
round, that each part may partake of the syrup, as there
need not be enough to cover them, and let them remain
in it hot till they are to be served. About half an hour
before you want them put some sugar to the pulp, and
set over the fire; mix it well, and let it boil; then add
a spoonful of white wine for every orange, give it a boil,
and then put in a bit of fresh butter, and stir over the
fire to thicken; fill the oranges with it, and serve them
with some of the syrup in the dish. Put the bits on the

top.
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To fill preserved Oranges ; a corner Dish.

For five take a pound of Naples biscuits, some blanch-
ed almonds, the yolks of four eggs beaten, sugar to your
taste, four ounces of butter warmed, grate the biscuits,
and mix with the above and some orange-flower-water.
Fill preserved oranges, and bake in a very slow oven,
If you like them frosted, sift sugar over them as soon as
filled; otherwise wipe them. Custard to fill will do as
well; if so, you need not bake the oranges, but put it
in when become cold.

Wiole Oranges carved.

Cut on the rinds any shapes you please with a pen-
knife; cut a bit off near and round the stalk, and with
an apple-scoop take all the pulp carefully out; put them
into salt and water two days, changing it daily; boil
them an hour or more in fresh salt and water; drain
them quite dry: let them stand a night more in plain
water, and then another night in a thin syrup, in which
boil them the next day a few minutes. Do this four
days successively, Let them stand six or seven weeks,
observing often whether they keep well ; otherwise boil
the syrup again. Then make a rich syrup.

Buttered Orange-juice, a cold dish.

Mix the juice of seven Seville oranges with four
spoonfuls of rose-water, and add the whole to the yolks
of eight, and whites of four eggs, well beaten ; then
strain the liquor to half a pound of sugar pounded, stir
it over a gentle fire, and when it begins to thicken, put
about the size of a small walnut of butter, keep it over
the fire a few minutes longer ; then pour it into a flat
dish, and serve it to eat cold.

If you have no silver sauce-pan, do it in a china basin
in a sauce-pan of boiling water, the top of which will
Just receive the basin.

Orange Chips.
Cut oranges in halves, squeeze the juice through a







—

232 DOMESTIC COOKERY.

ing, as they must be covered to the last. To every
pound of fruit, weigh two pounds of double-refined sugar,
and one pint of water; boil the two latter together with
the juice of the orange to a syrup, dnd clarify it, skim
well, and let it stand to be cold; then boil the fruit in
the syrup half an hour; if not clear, do this daily till
they are done.

Pare and core some green pippins, and boil in water
till it tastes strong of them; don’t break them, only
gently press them with the back of a spoon; strain the
water through a jelly-bag till quite clear; then to every
pint put a pound of double refined sugar, the peel and
juice of a lemon, and boil to a strong syrup. Drain off
the syrup from the fruit, and turning each orange with
the hole upwards in the jar, pour the apple-jelly over it.
The bits cut out must go through the same process with
the fruit. Cover with brandy-paper.

To keep Oranges or Lemons for Puddings, &e.

When you squeeze the fruit, throw the outside in wa-
ter, without the pulp ; let them remain in the same a
fortnight, adding no more; boil them therein till ten-
der, strain it from them, and when they are tolerably
dry, throw them into any jar of candy you may have
remaining from old sweetmeats ; or if you have none,
boil a small quantity of syrup of common loaf-sugar
and water, and put over them; in a week or ten days
boil them gently in it till they look elear, and that they
may be covered with it in the jar. You may cut each
haif of the fruit in two, and they will occupy small
space.

To preserve Strawberries wholc

Take equal weights of the fruit and double-refined
sugar; lay the former in a large dish, and sprinkle half
the sugar, in fine powder over; give a gentle shake to
the dish, that the sugar may touch the under side of the
[ruit. Next day make a thin syrup with the remainder
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of the sugar, and, instead of water, allow one pint of
rted currant juice to every pound of strawberries; in
this simmer them until sufficiently jellied. Choose thn
largest scarlets, or others, when not dead ripe. Im
either of the above ways, they eat well served in thin
cream, in glasses,

To preserve Strawberries in Wine.

Put a quantity of the finest large strawberries into 5
gooseberry bottle, and strew in three large spoons of
fine sugar; fill up with Madeira wine, or fine sherry,

To dry Cherries with sugar.

Stone six pounds of Kentish ; put them into a pre-
serving-pan, with two pounds of loaf-sugar pounded
and strewed among them ; simmer till they begin to
shrivel; then strain them from the juice; lay them ona
hot hearth, or in an oven, when either is cool enough
to dry without baking them.

The same syrup will do another six pounds of fruit.

To dry Cherries without sugar

Stone, and set them over the fire in the preserving-
pan; let them simmer in their own liquor, and shake
them in the pan. Putthem by in china common dishes;
next day give them another scald, and put them, when
cold, on sieves to dry, in an oven of attemperated heat
as above. Twice heating, an hour each time, will do
them.

Put them in a box, with a paper between each layer.

To dry Cherries the best way.

'To every five pounds of cherries stoned, weigh one of
sugar double-refined. Put the fruit into the preserving-
pan with very little water, made both scalding hot:
take the fruit immediately out and dry them; put them
into the pan again, strewing the sugar between each
layer of cherries; let it stand to melt; then set the pan
on the fire, and make it scalding hot as before; take it

off and repeat this thrice with the sugar. Drain them
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from the syrup; and lay them singly to dry on dishes,,
in the sun or on a stove. 'When dry, put them into a .
sieve, dip it into a pan of cold water, and draw it in--
stantly out again, and pour them on a fine soft clothj;
dry them, and set them once more in the hot sun, or on |
a stove. Keep them in a box, with layers of white
paper, in a dry place. This way is the best to give:
plumpness to the fruit, as well as colour and flavour.
Cherries in Brandy.

Weigh the finest morellas, having cut off half the .
stalk ; prick them with a new needle, and drop them
into a jar or wide-mouthed bottle. Pound three:
quarters the weight of sugar or white candy; strew
over; fill up with brandy, and tie a bladder over.

Clerry Jam.

To twelve pounds of Kentish or duke cherries, when |
ripe, weigh one pound of sugar; break the stones of
part, and blanch them; then put them to the fruit and
sugar, and boil all gently till the jam comes clear from
the pan. Pour it into china plates to come up dry to
table. Keep in boxes with white paper between.

Currant Jam, black, red, or white.

Let the fruit be very ripe, pick it clean from the -
stalks, bruise it, and to every pound put three quarters
of a pound of loaf sugar; stir it well, and boil half an
hour.

Currant Jelly, red or black.

Strip the fruif, and in a stone jar strew them in a
sance-pan of water, or by boiling it on the hot earth;
strain off the liquor, and to every pint weigh a pound of
loaf-sugar; put the latter in large lumps into it, in a stone
or china vessel, till nearly dissolved; then put it in a
preserving-pan; simmer and skim as necessary. When
it will jelly on a plate, put it in small jars or glasses.

Apple Marmalade.
Scald apples till they will pulp from the core: thea
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them by degrees, and gently, when soft enough to bear:
it, If the oven be too hot they will waste; and at firsti
it should be very cool.

The biffin, the minshul crab, or any tart apples, are:
the sorts for drying. :
To preserve jarganel Pears most beautifully.

Pare them very thin, and simmer in a thin syrup; let!
them lie a day or two. Make the syrup richer, and!
simmer again; and repeat this till they are clear; then:
drain, and dry them in the sun or a cool oven a very:
little time. They may be kept in syrup, and dried as:
wanted, which makes them more moist and rich.

Gooseberry Jam for Tarts.

Put twelve pounds of the red hairy gooseberries, when !
ripe and gathered in dry weather, into a preserving-pan, .
with a pint of currant-juice, drawn as for jelly; let!
them boil pretty quick, and beat them with the spoon;
when they begin to break, put to them six pounds of{
pure white Lisbon sugar, and simmer slowly to a jam. .
It requires long boiling, or will not keep; but is an ex- -
cellent and seasonable thing for tarts or puffs. Look:
at it in two or three days, and if the syrup and fruit!
separate, the whole must be boiled longer. Be careful !
1t does not burn to the bottom,

Another.—Gather your gooseberries (the clear white:
or green sort) when ripe; top and tail, and weigh them ;
a pound to three quarters of a pound of fine sugar, and !
half a pint of water; boil and skim the sugar and water; ;
then put the fruit, and boil gently till clear; then break :
and put into small pots. .

White Gooseberry Jam.

Gather the finest white gooseberries, or green if you
choose, when just ripe ; top and tail them. To each)
pound put three quarters of a pound of fine sugar, and |
half a pint of water. Boil and clarify the sugar in the
water as directed in page 225; then add the fruit; sim-
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mer gently till clear, then break it, and in a few mi-
nutes put the jam into small pots.
(fooseberry Hops.

Of the largest green walnut kind, take and cut the
bud end in four quarters, leaving the stalk end whole;
pick out the seeds, and with a strong needle and thread
fasten five or six together, by running the thread
through the bottoms, till they are of the size of a hep.
Lay vine-leaves at the bottom of a tin preserving-pan,
cover them with the hops, then a layer of leaves, and so
on; la¥a good many on the top, then fill the pan with
water. Stop it so close down that no steam can get out,
set it by a slow fire till scalding hot, then take it off till
cold, and so do till on opening while cold, the goose-
berries are of a good green. Then drain them on sieves,
and make a thin syrup of a pound of sugar, to a pint of
water, boil, and skim it well; when half cold, put in
the fruit; next day give it one boil; do this thrice. If
the hops are to be dried, which way they eat best, and
look well, they may be set to dry in a week : but if to
be kept wet, make a syrup in the above proportions,
adding a slice of ginger in boiling; when skimmed and
elear, give the gooseberries one boil, and when cold,
pour it over them. If the first syrup be found too sour,
a little sugar may be added and boiled in it, before the
hops that are for drying have their last boil.

The extra-syrup will serve for pies, or go towards
other sweetmeats.

Raspberry Jam.

Weigh equal quantities of fruit and sugar ; put the
former into a preserving-pan, boil and break it, stir con-
stantly, and let it boil very quickly, When most of
the juice is wasted, add the sugar, and simmer half an
hour.

This way the jam is greatly superior in colour and
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flavour to that which is made by putting the sugar in»
at first,

Another way.—Put the fruit in a jar in a kettle of!
water, or on a hot hearth, till the juice will run from it, ,
then take away a quarter of a pint from every pound of {
fruit’; boil and bruise it half an hour, then put in thes
weight of the fruit in sugar, and, adding the same quan- -
tity of currant-juice, boil it to a strong jelly.

The raspberry juice will serve to put into brandy, ors
may be boiled with its weight in sugar for making the:
jelly for raspberry ice or cream.

To preserve Greengages.

Choose the largest, when they begin to soften ; split!
them without paring, and strew a part of the sugar:
which you have previously weighed an equal quantity
of. Blanch the kernels with a small sharp knife. Next!:
day, pour the syrup from the fruit, and boil it with the :
other sugar, six or eight minutes, very gently; skim,
and add the plums and kernels. Simmer till clear, ,
taking off any scum that rises; put the fruit singly into »
small pots, and pour the syrup and kernels to it. If!
you would candy it, do not add the syrup, but observe :
the directions that will be given for candying fruit;
some may be done each way.

| Damson Cheese.

Bake or boil the fruit in a stone jar in a sance pan of
water, or on a hot hearth. Pour off some of the juice,
and to every two pounds of fruit weigh half a pound of ’
sugar. Set the fruit over a fire in the pan, let it boil
quickly till it begin to look dry; take out the stones,
and add the sugar, stir it well in, and simmer two
hours slowly, then boil it quickly half an hour, till the
sides of the pan candy; pour the jam then into potting-
paus or dishes, about an inch thick, so that it may cut
frm,  If the skins be disliked, then the juice is not to
be taken out; but after the first process, the fruit 18 to
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Stewing quinces in a jar, and then squeezing them
through a cheese cloth, is the best method of obtaining
the juice to add as above, and dip the cloth in boiling
water first and wring it.

To preserve whole or half Quinces.

Into two quarts of boiling water put a quantity of the |
fairest golden pippins, in slices not very thin, and not .
pared, but wiped clean. Boil them very quick, close -
covered, till the water becomes a thick jelly; then scald
the quinces. To every pint of pippin-jelly put a pound .
of the finest sugar; boil it, and skim it clear., Put those :

| quinces that are to be done whole into the syrup at .
‘ once, and let it boil very fast; and those that are to be
in halves by themselves; skim it, and when the fruit
are clear, put some of the syrup into a glass to try
whether it jellies before taking off the fire. 'T'he quan-
tity of quinces is to be a pound to a pound of sugar, and
a pound of jelly already boiled with the sugar.
Excellent Sweetmeats for Tarts, when Fruil is plentiful.

Divide two pounds of apricots when just ripe, and take
out and break the stones; put the kernels without their
skins to the fruit; add to it three pounds of greengage
plums, and two pounds and a half of lump sugar; sim-
mer until the fruit be a clear jam. The sugar should be
broken in large pieces, and just dipped in water, and
| added to the fruit over a slow fire. Observe that it does
| not boil, and skim it well. If the sugar be clarified it
| will make the jam better.
| Put it into small pots, in which all sweetmeats keep

- best,
Magnum Bonum Plums; eacellent as a Sweetmeat or in
Tarts, though very bad to eat raw.

Prick them with a needle to prevent bursting, simmer
l them very gently in a thin syrup, put them in a china
howl, and when cold pour it over. Let them lie three
days; then make a syrup of three pounds of sugar to |

=,
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large quantity, but two and a half for less; then drop
it on sheets of white thick paper, the size of the drops
sold in the shops. :

Some fruit is not so sour, and then less sugar is ne-
cessary. To know if there be enough, mix till well
incorporated, and then drop; if it run, there is mot
enough sugar, and if there is too much it will be rough.

A dry room will suffice to dry them. No metal must
touch the juice but the point of a knife, just to take the
drop off the end of the wooden spoon, and then as little
as possible.

Ginger Drops : a good Stomachic.

Beat two ounces of fresh candied orange in a mortar
with a little sugar, to a paste; then mix one ounce of |
powder of white ginger with one pound of loaf-sugar, .
Wet the sugar with a little water, and boil altogether to |
a candy, and drop it on paper the size of mint drops.

Peppermint Drops.

Pound and sift four ounces of double-refined sugar,
beat it with the whites of two eggs till perfectly smooth; ;
then add sixty drops of oil of peppermint, beat it well,,
and drop on white paper, and dry at a distance from the:

fire.
Ratafia Drops.

Blanch and beat in a mortar four ounces of bitter,,
and two ounces of sweet almonds, with a little of a.
pound of sugar sifted, and add the remainder of the su--
gar, and the whites of two eggs, making a paste; of!
which put little balls, the size of a nutmeg, on wafer--
paper, and bake gently on tin plates.

Raspberry Calkes.

Pick out any bad raspberries that are among thee
fruit, weigh and boil what quantity you please, andi
when mashed, and the liquor is wasted, put to it sugan:
the weight of the fruit you first put into the pan, mix itt
well off" the fire until perfectly dissolved, then put it ons
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straight one, for safety, will do very well; and if put by
nicely cleaned, in a dry place, when done with, will
last for several years. Those of copper or brass are im-
proper, as the tinning wears out by the scraping of the
sweetmeat ladle, There is a new sort of iron, with a .
strong tinning, which promises to wear long. Sieves |
and spoons should be kept likewise for sweet things.

Sweetmeats keep best in drawers that are not con-
nected with a wall. If there be the least damp, cover -
them only with paper dipped in brandy, laid quite close,
putting a little fresh over in spring, to prevent insect :
mould.

When any sweetmeats are directed to be dried in the :
sun or in a stove, it will be best in private families, .
where there iz not a regular stove for the purpose, to
put them in the sun on flag-stones, which reflect the:
heat, and place a garden glass over them to keep insects :
off ; or if put in an oven, to take care not to let it be:
too warm, and watch that they do properly and slowly,

To keep Currants.

The bottles being perfectly clean and dry, let the cur--
rants be cut from the large stalks with the smallest bitt
of stalk to each, that the fruit not being wounded no:
moisture may be among them. It is necessary to ga--
ther them when the weather is quite dry; and if thes
servant can be depended upon, it is best to cut them:
under the trees, and let them drop gently into the bot--
tles.

Stop up the bottles with cork and rosin, and put:
them into the trench in the garden with the neck down-.
wards; sticks should be placed opposite to where eachh
sort of fruit begins.

Cherries and Damsons keep in the same way.

Currants may be scalded, as directed for gooseberries,,
the first method,
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To keep Codlins for several months.

Gather codlins at Midsummer of a middling size, put
them into an earthen pan, pour boiling water over them,
and cover the pan with cabbage-leaves. Keep them by
the fire till they would peel, but don’t peel them; then
pour the water off till both are quite cold. Place the
codlins then in a stone jar with a smallish mouth, and
pour on them the water that scalded them. Cover the
pot with bladder wetted, and tied very close, and then
over it coarse paper tied again.

It is best to keep them in small jars, such as will be
used at once when opened.

To keep Gooseberries.

Before they become too large, let them be gathered,
and take care not to cut them in taking off the stalks
and buds. Fill wide-mouthed bottles; put the corks
loosely in, and set the bottles up to the neck ‘n water
in a boiler. When the fruit looks scalded, tike them
out; and when perfectly cold, cork close, and rosin the
top. Dig a trench in a part of the garden least used,
sufficiently deep for all the bottles to stand, and let the
earth be thrown over, to cover them a foot and a half.
When a frost comes on, a little fresh litter from the
stable will prevent the ground from hardening so that
the fruit cannot be dug up. Or, scald as above; when
cold, fill the bottles with cold water, cork them, and
keep them in a damp or dry place; they will not be
spoiled.

Another way.—In the size and preparation as above;
when done, have boiling water ready, either in a boiler
or large kettle; and into it put as much roach-alum as
will, when dissolved, harden the water, which you will
taste by a little roughness ; if there be too much it will
spoil the fruit. Put as many gooseberries into a large
sieve as will lie at the bottom without covering one
~ another. Hold the sieve in the water till the fruit be
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gins to look scalded on the outside; then turn them
gently out of the sieve on a cloth on the dresser, co--
ver them with another cloth, and put some more to be:
scalded, and so on till all be finished. Observe not to
put one quantity on another, or they will become too )
soft. The next day pick out any bad or broken ones, ,
bottle the rest, and fill up the bottles with the alum- -
water in which they were scalded, which must be kept !
in the bottles ; for if left in the kettle, or in a glazed !
pan, it will spoil. Stop them close,

The water must boil all the time the process is carry- -
ing on. Gooseberries done this way make as fine tarts
as fresh off the trees.

Another way.—In dry weather pick the gooseberriess
that are full grown, but not ripe; top and tail them, and !
put into open-mouthed bottles; gently cork them with
new veivet corks; put them in the oven when the bread !
1s drawn, and let them stand till shrunk a quarter part;:
take them out of the oven, and immediately beat thes
corks in tight, cut off the tops, and rosin down close;:
set them in a dry place; and if well secured from air:
they will keep the year round.

If gathered in the damp, or the gooseberries® skinss
are the least cut in taking off the stalks and buds, theyr
will mould. The hairy sort only must be used for:
keeping, and do them before the seeds become large.

Currants and damsons may be done the same,

To keep Damsons for winter Pies.

Put them in small stone jars, or wide-mouthed bot--
tles; set them up to their necks in a boiler of cold wa--
ter, and lighting a fire under, scald them. Next day,,
when perfectly cold, fill up with spring water; covers
them.

Another way.—Boil one third as much sugar as fruit:
with it, over a slow fire, till the juice adheres to thes
fruit, and forms a jam.  Keep it in small jars in a drws
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place. If too sweet, mix with it some of the fruit that
is done without sugar,

Another way.—Choose steen-pots if you can get them,
which are of equal size top and bottom (they should hold
eight or nine pounds;) put the fruit in about a quarter
up, then strew in a quarter of the sugar; then another
quantity of fruit, and so till all of both arein. 'The pro-
portion of sugar is to be three pounds to nine pounds of
fruit. Set the jars in the oven, and bake the fruit quite
through. When cold, put a piece of clean scraped stick
into the middle of the jar, and let the upper part stand
above the top; then pour melted mutton-suet over the
top, full half an inch thick, having previously covered
the fruit with white paper. Keep the jars in a cool dry
place, and use the suet as a cover, which you will draw
up by the stick, minding to leave a little forked branch
‘0 it to prevent its slipping out.

To preserve Fruit for Tarts, or Family Deserts.
. Cherries, plums of all sorts, and American apples,
gather when ripe, and lay them in small jars that will
hold a pound ; strew over each jar six ounces of good
loaf-sugar pounded; cover with two bladders each, sepa-
rately tied down; then set the jars in a large stew-pan
of water up to the neck, and let it boil three hours
gently. Keep these and all other sorts of fruit free
from damp.
70 keep Lemon Juice,

Buy the fruit when cheap, keep it in a cool place two
or three days, if too unripe to squeeze readily; cut the
peel off some, and roll them under your hand to malke
them part with the juice more readily; others you may
Jeave unpared for grating, when the pulp shall be taken
out and dried. Squeeze the juice into a China basin;
then strain it through some muslin, which will not per-
mit the least pulp to pass. Have ready half and quar-

ter ounce phials perfectly dry; fill them with the juice
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so near the top as only to admit half a tea-spoonful of
sweet oil into each; or a little more, if for larger bottles.
Cork the bottles, and set them upright in a cool place.

When you want lemon-juice, open such a sized bottle
as you shall use in two or three days; wind some clean
cotton round a skewer, and dipping it in, the oil will
be attracted; and when all shall be removed, the juice
will be as fine as when first bottled.

Hang the peels up till dry; then keep them from the
dust. '
China Orange Juice. A very useful thing to mix
wilh water in Fevers, when the fresh juice
eannot be produced,

Squeeze from the finest fruit, a pint of juice straived
through fine muslin, and gently simmer with three quar-
ters of a pound of double-refined sugar twenty minutes;
when cold, put it in small bottles.

Different ways of dressing Cranberriez.

For pies and puddings with a good deal of sugar. *

Stewed in a jar with the same ; which way they eat
well with bread, and are very wholesome,

Thus done, pressed and strained, the juice makes a
fine drink for people in fevers.

Boil a quart of new milk with a stick of cinnamon,
sweeten to your taste, and let it grow cold; then pour it
by degrees to three ounces of almonds, and twenty bit-
ter, that have been blanched and beaten to a paste, with
a little water to prevent oiling; boil all together, and stir
till cold, then add half a glass of brandy.

Another way.—Blanch and pound three quarters of a
pound of almonds, and thirty bitter, with a spoonful of
water. Stir in by degrees two pints of water, and three
of milk, and strain the whole through a cloth. Dissolve
half a pound of fine sugar in a pint of water, boil and
skim it well ; mix it with the other, as likewise two
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Raspberry Vinegar.

Put a pound of fine fruit into a china bowl, and pour
upon it a quart of the best white wine vinegar ; next
day strain the liquor on a pound of fresh raspberries ;
and the following day do the same, but do not squeeze
the fruit, only drain the liquor as dry as you can from
it. The last time pass it through a canvas previously
wet with vinegar to prevent waste. Put it into a stone
jar, with a pound of sugar to every pint of juice, broken
into large lumps ; stir it when melted, then put the
jar into a sauce-pan of water, or on a hot hearth, let it
simmer, and skim it. When cold, bottle it.

This is one of the most useful preparations that can
be kept in a house, not only as affording the most re-
freshing beverage, but being of singular efficacy in com-
plaints of the chest. A large spoonful or two in a tum-
bler of water, Be careful to use no glazed nor metal
vessel for it,

The fruit, with an equal quantity of sugar, makes
excellent Raspberry Cakes without boiling.

PART IX.

CAKES, BREAD, &e.

Olbservations on making and baking Cakes.

Currants should be very nicely washed, dried in a
cloth, and then set before the fire. If damp they will
make cakes or puddings heavy. Before they areadded,
a dust of dry flour should be thrown among them, and

a shake given to them, which causes the thing that they
are yut to, to be lighter,
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Iceing for Cakes.

For a large one, beat and sift eight ounces of fine su-
gar, put into a mortar with four spoonfuls of rose-water,
and the whites of two eggs beaten and strained, whisk
it well, and when the cake is almost cold, dip a feather
in the iceing, and cover the cake well; set it in the
oven to harden, but don’ let it stay to discolour, Put
the cake into a dry place.

To ice a very large Cake.

Beat the whites of twenty fresh eggs; then by de-
grees beat a pound of double-refined sugar sifted through
a lawn-sieve ; mix these well in a deep earthen pan;
add orange-flower water, and a piece of fresh lemon-
peel ; of the former enough to flavour, and no more.
Whisk it for three hours till the mixture is thick and
white ; then with a thin broad bit of board spread it all
over the top and sides, and set it in a cool oven, and an
hour will harden it.

A common Cake.

Mix three quarters of a pound of flour with half a
pound of butter, four ounces of sugar, four eggs, half an
ounce of caraways, and a glass of raisin-wine. Beat it
well, and bake in a quick oven. Fine Lisbon sugar
will do.

A very good common Cake.

Rub eight ounces of butter into two pounds of dried
flour ; mix it with three spoonfuls of yeast that is not
bitter, to a paste. Let it rise an hour and a half ; then
mix in the yolks and whites of four eggs beaten apart,
one pound of sugar, some milk to make it a proper
thickness (about a pint will be sufficient), a glass of
sweet wine, the rind of a lemon, and a tea-spoonful of
ginger. Add either a pound of currants, or some cara-
ways, and beat well.

An excellent Cake.
Rub two pounds of dry fine flour, with one of butter
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washed in plain and rose-water, mix it with three spoon-
fuls of yeast in a little warm milk and water. Set it
to rise an hour and a half before the fire ; then beat in-
to it two pounds of currants, one pound of sugar sifted,
four ounces of almonds, six ounces of stoned raisins,
chopped fine, half a nutmeg, cinnamon, allspice, and a
few cloves, the peel of a lemon chopped as fine as pos-
sible, a glass of wine, ditto of brandy, twelve yolks and
whites of eggs beat separately and long, orange, citron,
and lemon. Beat exceedingly well, and butter the pan.
A quick oven.
A very fine Cake.

Wash two pounds and a half of fresh butter in water
first, and then in rose-water ; beat the butter to a cream ;
beat twenty eggs, yolks and whites separately, half an
hour each. Have ready two pounds and a half of the
finest flour, well dried, and kept hot, likewise a pound
and a half of sugar pounded and sifted, one ounce of
spice in finest powder, three pounds of currants nicely
cleaned and dry, half a pound of almonds blanched,
and three quarters of a pound of sweatmeats cut not too
thin. Let all be kept by the fire, mix all the dry in-
gredients ; pour the eggs strained to the butter ; mix
half a pint of sweet wine with a large glass of brandy ;
pour it to the butter and eggs, mix well, then have all
the dry things put in by degrees ; beat them very tho-
roughly, you can hardly do it too much. Having half
a pound of stoned jar-raisins chopped as fine as possible,
mix them carefully, so that there shall be no lumps, and
add a tea-cupful of orange-flower water. Beat the in-
gredients together a full hour at least. Have a hoop
well buttered, or, if you have none, a tin or copper
cake-pan ; take a white paper, doubled and buttered,
and put in the pan round the edge, if the cake batter
fill it more than three parts ; for space should be allow=

& |
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ed for rising. Bake in a quick oven. It will require
three hours,
. Rout Drop Cakes.

Mix two pounds of flour, one ditto butter, one ditto
sugar, one ditto currants, clean and dry ; then wet into
a stiff paste, with two eggs, a large spoon of orange-
flower water, ditto rose-water, ditto sweet wine, ditto
brandy, drop on a tin plate floured ; a very short time
bakes them.

Flat Cakes, that will keep long in the house good.

Mix two pounds of flour, one pound of sugar, and one
ounce of caraways, with four or five eggs, and a few
spoonfuls of water, to make a stiff paste; roll it thin,
and cut it into any shape. Bake on tins lightly floured.
While baking, boil a pound .of sugar in a pint of water
to a thin syrup ; while both are hot, dip each cake into
it, and put them on tins into the oven to dry for a short
time ; and when the oven is cooler still, return them
there again, and let them stay four or five hours,

Little Wiite Cakes.

Dry half a pound of flour, rub into it a very little
pounded sugar, one ounce of butter, one egg, a few ca-
raways, and as much milk and water as to make a
paste ; roll it thin, and cut it with the top of a canister
or glass. Bake fifteen minutes on tin plates.

Little short Cakes.

Rub into a pound of dried flour four ounces of butter,
four ounces of white powder-sugar, one egg, and a
spoonful or two of thin cream to make into a paste,
When mixed, put currants into one half, and caraways
into the rest. Cut them as before, and bake on tins,

Plum Cabke,

Mix thoroughly a quarter of a peck of fine flour, well
dried, with a pound of dry and sifted loaf sugar, three
pounds of currants washed, and very dry, half a pound
of raisins stoned and chopped, a quarter of an ounce of
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ounces of currants, washed and dried, and some pi-
mento finely powdered. Put three spoonfuls of yeast
into a Winchester pint of new milk warmed, and mix
into a light dough with the above. Make it into twelve
cakes, and bake on a floured tin half an hour.

. Little Plum Cakes, to keep long.

Dry one pound of flour, and mix with six ounces of
finely pounded sugar ; beat six ounces of butter to a
cream, and add to three eggs, well beaten, half a pound
of currants washed, and nicely dried, and the flour and
sugar ; beat all for some time, then dredge flour on tin
plates, and drop the batter on them the size of a walnut.
If properly mixed, it will be a stiff paste. Bake in a
brisk oven.

A good Pound Cake.

Beat a pu.ud of butter to a cream, and mix with it
the whites and yolks of eight eggs beaten apart. Have
ready warm by the fire, a pound of flour, and the same
of sifted sugar, mix them and a few cloves, a little nut-
meg and cinnamon in fine powder together ; then by de-
grees work the dry ingredients into the butter and eggs.
When well beaten, add a glass of wine and some cara-
ways. It must be beaten a full hour. Butter a pan,
and bake it a full hour in a quick oven.

The above proportions, leaving out four ounces of the
butter, and the same of sugar, make a less luscious
cake, and to most tastes a more pleasant one,

A cheap Seed Cake.

Mix a quarter of a peck of flour with half a pound of
sugar, a quarter of an ounce of allspice, and a little
ginger ; melt three quarters of a pound of butter, with
half a pint of milk ; when just warm, put to it a quarter
of a pint of yeast, and work up to a good dough. Let
it stand before the fire a few minutes before it goes to

the oven ; add seeds, or currants, and bake an hour
and a half,
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beaten, and mix these with the flour, &ec. then pour into
it as much butter melted as will make it a good thick-
ness to roll out.

Mold it well, and roll thin, and eut it into such
shapes as you like.

Tunbridge Cakes.

Rub six ounces of butter quite fine, into a pound of
flour, then mix six ounces of sugar, beat and strain two
eggs, and make with the above into a paste. Roll it
very thin, and cut with the top of a glass; prick them
with a fork, and cover with caraways, or wash with the
white of an egg, and dust a little white sugar over.

Rice Cake.

- Mix ten ounces of ground rice, three ounces of flour,

eight ounces of pnundad sugar; then sift by degrees into
eight yolks and six whites of eggs, and tly, eel of a le-
mon shred so fine that it is quite mashe the whole
well in a tin stew-pan over a vamlo “ire with a
whisk, then put it immediately into the oven in the
same, and bake forty minutes,

Another—DBeat twelve yolks and six whites of eggs
with the peels of two lemons grated. Mix one pound
of flour of rice, eight ounces of flour, and one pound of
sugar pounded and sifted; then beat it well with the
eggs by degrees, for an hour, with a wooden spoon.
Butter a pan well, and put it in at the oven mouth.

A gentle oven will bake it in an hour and a half.

Water Cakes.

Dry three pounds of fine flour, and rub into it one
pound of sugar sifted, one pound of butter, and one
ounce of caraway-seed. Make it into a paste with three
quarters of a pint of boiling new milk, roll very thin,
and cut it into the size you choose ; punch full of holes,
and bake on tin plates in a cool oven.

Spunge Cale.
Weigh ten eggs, and their weight in very fine sugar,
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Macaroons.

Blanch four ounces of almonds, and pound with four
spoonfuls of orange-flour water; whisk the whites of
four eggs to a froth, then mix it, and a pound of sugar
sifted, with the almonds, to a paste ; and laying a sheet

of wafer-paper on a tin, put it on in different little cakes,
the shape of macaroons.

Wafers.

Dry the flour well which you intend to use, mix a
little pounded sugar and finely pounded mace with it ;
then make it into a thick batter with cream ; butter the
wafer irons, let them be hot ; put a tea-spoonful of the
batter into them, so bake them carefully, and roll them
off the iron with a stick.

Crack Nuts.

Mix eight ounces of flour, and eight ounces of sugar ;
melt four ounces of butter in two spoonfuls of raisin-
. wine: then, with four eggs beaten and strained, make
into a paste ; add caraways, roll out as thin as paper,
cut with the top of a glass, wash with the white of an
egg, and dust sugar over.

Cracknels.

Mix with a quart of flour half a nutmeg grated, the
yolks of four eggs beaten, with four spoonfuls of rose-
water, into a stiff paste, with cold water ; then roll in
a pound of butter, and make them into a cracknel shape ;
put them into a kettle of boiling water, and boil them
till they swim, then take out, and put them into cold
water ; when hardened, lay them out to dry, and bake
them on tin plates.

A good plain Bun, that may be eaten with or without
toasting and butter.

Rub four ounces of butter into two pounds of flour,
four ounces of sugar, a nutmeg, or not, as you like, a
few Jamaica peppers, a desert spoonful of caraways ;
put a spoonful or two of cream into a cup of yeast, and
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each four ounces, all thinly sliced ; one ounce of cori-
ander seeds, one ounce of caraways, and one ounce of
beaten ginger, in as much flour as will make a soft
paste ; lay it in cakes on tin plates, and bake it in a
quick oven. Keep it dry in a covered earthen vessel,
and it will be good for some months.

Note. If cake or biscuits be kept in paper, or a
drawer, the taste will be disagreeable. A panand cover,
or tureen, will preserve them long and moist. Or, if
to be crisp, laying them before the fire will make them so.

Rusks.

Beat seven eggs well, and mix with half a pint of
new milk, in which have been melted four ounces of
butter ; add to it a quarter of a pint of yeast, and three
ounces of sugar, and put them, by degrees, into as much
flour as will make a very light paste, rather like a bat-
ter, and let it rise before the fire half an hour ; then
add some more flour, to make it a little stiffer, but not
stiff. 'Work it well, and divide it into small loaves, or
cakes, about five or six inches wide, and flatten them.
When baked and cold, slice them the thickness of rusks,
and put them in the oven to brown a littie.

Note. The cakes, when first baked, eat deliciously
buttered for tea ; or, with caraways, to eat cold.

To make Yeast.

Thicken two quarts of water with fine flour, about
three spoonfuls; boil half an hour, sweeten with near
half a pound of brown sugar ; when near cold, putinto
it four spoonfuls of fresh yeast in a jug, shake it well
together, and let it stand one day to ferment near the
fire, without being covered. There will be a thin liquor
on the top, which must be poured off ; shake the re-
mainder, and cork it up for use. Take always four
spoonfuls of the old to ferment the next quantity, keep~
ing it always in succession.

A half-peck loaf will require about a gill,
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Another way.—Boil one pound of potatoes to a mash ;
when half cold, add a cupful of yeast, and mix it well.

It will be ready for use in two or three hours, and
keeps well.

Use double the quantity of this to what you do of
beer-yeast.

To take off the bitter of yeast, put bran into a sieve,
and pour it through, having first mixed a little warm
water with it.

To make Bread.

Let flour be kept four or five weeks before it is be-
gun to bake with, Put half a bushel of good flour into
a trough, or kneading-tub ; mix with it between four
and five quarts of warm water, and a pint and a half of
good yeast ; put it into the flour, and stir it well with
your hands till it becomes tough. Let it rise about an
hour and twenty minutes, or less if it rises fast ; then,
before it falls, add four quarts more of warm water, and
half a pound of salt ; work it well, and cover it with a
cloth. * Put the fire then into the oven ; and by the
time it is warm enough, the dough will be ready. Make
the loaves about five pounds each ; sweep out the oven
very clean and quick, and put in the bread ; shut it up
close, and two hours and a half will bake it. In sum-
mer the water should be milk-warm, in winter a little
more, and in frosty weather as hot as you can well bear
your hand in, but not scalding, or the whole will be
spoiled. If baked in tins, the crust will be very nice.

The oven should be round, not long ; the roof from
twenty to twenty-four inches high, the mouth small, and
the door of iron, to shut close. This construction will
save firing and time, and bake better than long and
high-roofed ovens.

Rolls, muffins, or any sort of bread, may be made to
taste new when two or three days old, by dipping them
uncut in water, and baking afresh or toasting.
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American Flour ;
Requires almost twice as much water to make it into
bread as is used for English flour, and therefore it is
more profitable ; for a stone of the American, which
weighs fourteen pounds, will make twenty-one pounds
and a half of bread, but the best sort of English flour
produces only eighteen pounds and a half.

The Reverend Mr Hagget’s economical Bread.

Only the coarse flake-bran is to be removed from the
flour ; of this take five pounds, and boil it in rather
more than four gallons of water ; so that when perfectly
smooth, you may have three gallons and three quarts of
bran-water clear. With this knead fifty-six pounds of
the flour, adding salt and yeast in the same way and
proportions as for other bread. When ready to bake,
divide it into loaves, and bake them two hours and a
half.

Thus made, flour will imbibe three quarts more of
bran-water than of plain ; so that it not only produces a
more nutritious substantial food, but makes an increase
of one-fifth of the usual quantity of bread, which is a
saving of one day’s consumption out of six ; and if this
was adopted throughout the kingdom, it would make a
saving of ten millions sterling a year, when wheat was
at the price it stood in the scarcity, reckoning the con-
sumption to be two hundred thousand bushels a day.
The same quantity of flour which, kneaded with wa-
ter, produces sixty-nine pounds eight ounces of bread,
will, in the above way, make eighty-three pounds eight
ounces, and gain fourteen pounds, At the ordinary
price of flour four millions would be saved. When ten
days old, if put into the oven for twenty minutes, this
bread will appear quite new again.

Rice and wheat Bread.

Simmer a pound of rice in two quarts of water till it

becomes perfectly soft ; when it is of a proper warmth,
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to it a spoonful and a half of yeast of small beer, and a .
little salt. Put two pounds of flour into a pan, and mix
in the above. Let it rise an hour ; knead it well ; make
into seven rolls, and bake in a quick oven.

If made in cakes three inches thick, sliced and but-
tered, they resemble Sally Lumm’s, as made at Bath.

The foregoing receipt, with the addition of a little .
saffron boiled in half a tea-cupful of milk, makes them |
remarkably good.

Frenclh Rolls.

Rub an ounce of butter into a pound of flour; mix :
one egg beaten, a little yeast that is not bitter, and as:
much milk as will make a dough of a middling stiffness. ,
Beat it well, but do not knead ; let it rise, and bake on |
tins.

Brentford Rolls.

Mix with two pounds of fiour a little salt, two ounces |
of sifted sugar, four ounces of butter, and two eggs:
beaten with two spoonfuls of yeast, and about a pint of |
milk, Knead the dough well, and set it to rise before:
the fire, Make twelve rolls, butter tin plates, and set|
them before the fire to rise, till they become of a proper
gize ; then bake half an hour.

Potatoe Rolls.

Boil three pounds of potatoes, bruise and work them
with two ounces of butter, and as much milk as will
make them pass through a colander. Take half or three
quarters of a pint of yeast, and half a pint of warm
water, mix with the potatoes, then pour the whole up-
on five pounds of flour, and add some salt. Knead it
well : if not of a proper consistence, put a little more
milk and water warm ; let it stand before the fire an
- Lour to rise ; work it well, and make into rolls. Bake
about half an hour in an oven not quite so hot as for
bread.

They eat well toasted and buttered.
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boiling, on eight bushels of malt, cover, and let it stand !
three hours. In the mean time infuse four pounds of!
hopsin a little hot water, and put the water and hops into
the tub, and run the wort upon them, and boil them to- -
gether three hours., Strain off the hops, and keep for:
the small beer. Let the wort stand in a high tub till!
cool enough to receive the yeast, of which put two quarts:
of ale, or if you cannot get it, of small beer yeast..
Mix it thoroughly and often. 'When the wort has done:
working, the second or third day, the yeast will sink:
rather than rise in the middle, remove it then, and tun:
the ale as it works out ; pour a quart in at a time, and]
gently, to prevent the fermentation from continuing too’
long, which weakens the liquor. Put a bit of paper:
over the bung-hole two or three days before stopping up.
Strong Beer, or Ale.

Twelve bushels of malt to the hogshead for beer, (or:
fourteen if you wish it of a very good body) eight for:
ale; for either pour the whole quantity of water hot,
but not boiling, on at once, and let it infuse three hours|
close covered; mash it in the first half hour, and let it/
stand the remainder of the time. Run it on the hops/
previously infused in water ; for strong beer three quar-
ters of a pound to a bushel ; if for ale, half a pound.
Boil them with the wort two hours from the time it
begins to boil. Cool a pailful to add three quarts of
veast to, which will prepare it for putting to the rest
when ready next day ; but if possible put together the
same night. Tun as usual. Cover the bung hole with
paper when the beer has done working ; and when it is
to be stopped, have ready a pound and a half of hops
dried before the fire, put them into the bung-hole and
fasten it up.

Let it stand twelve months in casks, and twelve in
bottles before it be drunk. It will keep, and be very
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pail. When the wort ceases to work, put a bit of paper
on the bung-hole for three days, when it may be safely
fastened close. In three or four weeks the beer will be
fit for drinking.

Note. Servants should be directed to put a cork in-
to every barrel as soon as the cock is taken out, and to
fasten in the vent-peg, the air causing casks to become
musty.

To refine Beer, Ale, Wine, or Cyder.

Put two ounces of isinglass shavings to soak in a quart
of the liquor that you want to clear, beat it with a whisk
every day till dissolved. Draw off a third part of the
cask, and mix the above with it; likewise a quarter of
an ounce of pearl-ashes, one ounce of salt of tartar cal-
cined, and one ounce of burnt alum powdered. Stir it
well, then return the liquor into the cask, and stir it
with a clean stick. Stop it up, and in a few days it will
be fine.

Extract of Malt for Coughs.

Over half a bushel of pale ground malt, pour as much
hot, not boiling water, as will just coverit. In forty-
eight hours drain off the liquor entirely, but without
squeezing the grains; put the former into a large sweet-
meat pan, or sauce-pan, that there may be room to boil
as quick as possible, without boiling over : when it be-
gins to thicken stir constantly. It must be as thick as
treacle.

A desert spoon thrice a-day.

To preserve Yeast.

When you have plenty of yeast, begin to save itin the
following manner ; whisk it until it becomes thin, then
take a new large wooden dish, wash it very nicely, and
when quite dry, lay a layer of yeast over the inside with
a soft brush ; let it dry, then put another layer in the
same manner, and so do until you have a sufficient quan-
tity, observing that each coat dry thoroughly before an-
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other be added. It may be put on two or three inches
thick, and will keep several months ; when to be used,
cut a piece out ; stir it in warm water.

If to be used for brewing, keep it by dipping large
handfuls of birch tied together ; and when dry, repeat
the dipping once. You may thus do as many as you
please ; but take care that no dust comes to them, or
the vessel in which it has been prepared as before.
When the wort is set to work, throw into it one of
these bunches, and it will do as well as with fresh
yeast ; but if mixed with a small quantity first, and then
added to the whole, 1t will work sooner.

Remarks on English Wines.

English wines would be found particularly useful, now
foreign are so high-priced ; and though sugar is dear,
they may be made at a quarter of the expense. If care-
fully made, and kept three or four years, a proportion-
able strength being given, they would answer the pur-
pose of foreign wines for health, and cause a very con-
siderable reduction in the expenditure.

A rich and pleasant Wine.

Take new cyder from the press, mix it with as much
honey as will support an egg, boil gently fifteen minutes,
but not in an iron, brass, or copper pot. Skim it well;
when cool, let it be tunned, but don’t quite fill. In
March following bottle it, and it will be fit to drink in six
weeks ; but will be less sweet if kept longer in the cask.
You will have a rich and strong wine, and it will keep
well, This will serve for any culinary purposes which
milk, or sweet wine, is directed for.

Honey is a fine ingredient to assist, and render pala-
table, new crabbed austere cyder,

Raspberry Wine.

To every quart of well-picked raspberries put a quart

of water ; bruise, and let them stand two days; strain
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off the liquor, and to every gallon put three pounds of
lump sugar; when dissolved put the liquor in a barrel,
and when fine, which will be in about two months, bot-
tle it, and to each bottle put a spoonful of brandy, or a
glass of wine.

Raspberry or Currant Wine.

To every three pints of fruit, carefully cleared from
mouldy or bad, put one quart of water; bruise the for-
mer. In twenty-four hours strain the liquor, and put to
every quart a pound of sugar, of good middling quality
of Lisbon. If for white currants, use lump-sugar. 1tis
best to put the fruit, &ec. in a large pan, and when in
three or four days the scum rises, take that off before
the liquor be put into the barrel.

'I'hose who make from their own gardens, may not
have a sufficiency to fill the barrel at once; the wine
will not be hurt if made in the pan, in the above pro-
vortions, and added as the fruit ripens, and can be ga-
thered in dry weather, Keep an account of what is put
in each time.

Another way.—Put five quarts of currants, and a pint
of raspberries, to every two gallons of water; let them
soak a night; then squeeze and break them well. Next
day rub them well on a fine wire sieve, till all the juice
is obtained, washing the skins again with some of the
water ; then to every gallon put four pounds of very
good Lisbon sugar, but not white, which is often adul-
terated ; tun it immediately, and lay the bung lightly
on. Do not use any thing to work it. In two or three
days put a bottle of brandy to every four gallons; bung
it close, but leave the peg out at top a few days ; keep
it three years, and it will be a very fine agreeable wine; |
four years would make it still better.

Black Currant Wine, very fine.

To every three quarts of juice, put the same of water

unboiled ; and to every three quarts of the liquor, add
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lump-sugar, boil the quantity half an hour, taking offf
the scum as it rises. When cool enough, put to it a
crust of toasted bread dipped in thick yeast, let the li--
quor ferment in the tub thirty-six hours; then into the:
cask put for every gallon the peel of two and, rind off{
one lemon, and both of one Seville orange, and one gal- -
lon of cowslip-pips, then pour on them the liquor, It:
must be carefully stirred every day for a week; then to
every five gallons put in a bottle of brandy. Let the:
cask be close stopped, and stand only six weeks before:
you bottle off. Observe to use the best corks.
Elder Wine.

To every quart of berries put two quarts of water, boil!
half an hour, run the liquor, and break the fruit through
a hair sieve; then to every quart of juice, put threee
quarters of a pound of Lisbon sugar, coarse, but not thee
very coarsest. Boil the whole a quarter of an hour with
gome Jamaica peppers, ginger, and a few cloves. Pour:
it into a tub, and when of a proper warmth, into the bar- -
rel, with toast and yeast to work, which there is moree
difficulty to make it do than most other liquors, When:
it ceases to hiss, put a quart of brandy to eight gallons,
and stop up. DBottle in the spring or at Christmas,.
The liquor must be in a warm place to make it work.

White Elder Wine, very much like Frontiniac.

Boil eighteen pounds of white powder sugar, with six«
gallons of water, and two whites of eggs well beaten;;
then skim it, and put in a quarter of a peck of elder--
flowers from the tree that bears whife berries; don’t:
keep them on the fire. When near cold, stir it, and put
in six spoonfuls of lemon-juice, four or five of yeast, and |
beat well into the liquor; stir it every day; put sixt
pounds of the best raisins, stoned, into the cask, and!
tun the wine, Stop it close, and bottle in six months, .
When well kept, this wine will pass for Frontiniac,
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If raisin wine be much used, it would answer well to»
keep a cask always for it, and bottle off one year’s wine:
just in time to make the next, which, allowing the six
months of infusion, would make the wine to be eighteen :
months old. In cyder counties this way is very econo--
mical; and even if not thought strong enough, the addi- -
tion of another quarter of a hundred of raisins would be:
sufficient, and the wine would still be very cheap.

When the raisins are pressed through a horse-hair bag, .
they will either produce a good spirit by distillation, and |
must be sent to a chymist who will do it (but if for that:
purpose, they must be very little pressed;) or they will!
make excellent vinegar, on which article see page 131.

The stalks should be picked out for the above, and!
may be thrown into any cask of vinegar that is making,
being very acid.

Raisin Wine withowt Cyder.

On four hundred weight of Malagas pour one hogs--
head of spring-water, stir well daily for fourteen days,
then squeeze the raisins in a horse-hair bag in a press,
and tun the liquor; when it ceases to hiss, stop it close. .
In six months rack it off into another cask, or into as
tub, and after clearing out the sediment, return it intoo
the same, but don’t wash it; add a gallon of the best:
brandy, stop it close, and in six months bottle it.

Take care of the pressed fruit, for the uses of which!
refer to the preceding receipt.

Sack Mead.

To every gallon of water put four pounds of honey,
and boil it three quarters of an hour, taking care tos
skim it. To every gallon add an ounce of hops ; then:
boil it half an hour, and let it stand till next day: put:
it into your cask, and to thirteen gallons of the liquor:
add a quart of brandy. Let it be lightly stopped till thes
fermentation is over, and then stop it very close, Ifi
you make a large cask, keep it a year in cask,
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sugar, give one boil, and skim it; when cold, put equal
quantities of juice and brandy, shake well, and bottle.
Some people prefer it stronger of the brandy.

An excellent Method of malking Punch.

Take two large fresh lemons with rough skins, quite
ripe, and some large lumps of double-refined sugar. Rub
the sugar over the lemons till it has absorbed all the yel-
low part of the skins. Then put into the bowl these
lumps and as much more as the juice of the lemons may
be supposed to require; for no certain weight can be
mentioned, as the acidity of a lemon cannot be known
till tried, and therefore this must be determined by the
taste. Then squeeze the lemon-juice upon the sugar;
and with a bruiser press the sugar and the juice particu-
larly well together, for a great deal of the richness and
fine flavour of the punch depends on this rubbing and
mixing process being thoroughly performed. Then mix
this up very well with boiling water (soft water is best)
till the whole is rather cool. When this mixture (which
is now called the sherbet) is to your taste, take brandy
and rum in equal quantities, and put them to it, mixing
the whole well together again. The quantity of liquer
must be according to your taste: two good lemons are
generally enough to make four quarts of punch, includ-
ing a quart of liquor, with half a pound of sugar; but
this depends much on taste, and on the strength of the
spirit,

As the pulp is disagreeable to some persons, the sher-
bet may be strained before the liquor is put in. Some
strain the lemon before they put it to the sugar, which is
improper; as, when the pulp and sugar are well mixed
together, it adds much to the richness of the punch.

When only rum is used, about half a pint of porter
will soften the punch; and even when both rum and
Urandy are used, the porter gives a richness, and to
sonie a very pleasant flavour,
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This receipt has never been in print before, but ir
greatly admired amongst the writer’s friends. 1t 1s im-
possible to take too much pains in all the processes of
mizing, and in minding to do them extremely well, that
all the different articles may be most thoroughly incor-
porated together.

Verder, or Mille Punch.

Pare six oranges, and six lemons, as thin as you can,
grate them after with sugar to get the flavour. Steep
the peels in a bottle of raum or brandy stopped close
twenty-four hours. Squeeze the fruit on two pounds of
sugar, add to it four quarts of water, and one of new
milk boiling hot; stir the rum into the above, and run
it through a jelly-bag till perfectly clear, Bottle, and
cork close immediately.

Norfolle Punch.

In twenty quarts of French brandy put the peels of
thirty lemons and thirty oranges, pared so thin that not
the least of the white is left. Infuse twelve hours.
Have ready thirty quarts of cold water that has boiled;
put to it fifteen pounds of double refined sugar; and
when well mixed, pour it upon the brandy and peels,
adding the juice of the oranges and of twenty-four le-
mons; mix well: then strain through a very fine hair-
sieve, into a very clean barrel that has held spirits, and
put two quarts of new milk. Stir, and then bung it
close; let it stand six weeks in a warm cellar; bottle the
liquor for use, observing great care that the bottles are
perfectly clean and dry, and the corks of the best qua-
lity, and well put in. This liquor will keep many years,
and improves by age.

Another way.—Pare six lemons and three Seville
oranges very thin, squeeze the juice into a large tea-
-0t, put to it two quarts of brandy, one of white wine,
and one of milk, and one pound and a qaarter of su-
gar. Let it be mixed, and then covered for twenty-
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with milk will do. At first, let the calf be out only by
day, and feed it at night and morning.

When the family is absent, or there is not a great call
for cream, a careful dairy-maid seizes the opportunity
to provide for the winter store: she should have a book
to keep an account, or get some one to write down for
her the produce of every week, and set down what but-
ter she pots. The weight the pot will hold should be
marked on each in making at the pottery. In another
part of the book should be stated the poultry reared in
one leaf, and the weekly consumption in another part.

Observations respecting Cheese.

This well known article differs according to the pas-
ture in which the cows feed. Various modes of prepar-
ing may effect a great deal; and it will be bad or good
of its kind, by being in unskilful hands or the contrary;
but much will still depend on the former circumstance.
The same land rarely makes very fine butter, and re-
markably fine cheese; yet due care may give one pretty
good, where the other excels in quality.

When one is not as fine as the other, attention and
change of method may amend the inferior, There is
usually, however, too much prejudice in the minds of
dairy people, to make them give up an old custom for
one newly recommended. This calls for the eye of the
superior. A gentleman has been at the expense of pro-
curing cattle from every county noted for good ch=ese,
and it is affirmed that the Cheshire, double Gloucester,
North Wiltshire, Chedder, and many other sorts are so
excellent, as not to discredit their names, As the cows
are all on one estate, it should seem that the mode of
making must be a principal cause of the difference in
tflavour; besides, there is much in the size and manner
of keeping.

Cheese made on the same ground, of new, skimmed,
or mixed milk, will differ greatly, not in richness only,
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but also in taste. Those who direct a dairy in a gentle-
man’s family, should consider in which way it can be
managed to the best advantage. Even with few cows,
cheeses of value may be made from a tolerable pasture,
by taking the whole of two meals of milk, and propor-
tioning the thickness of the vat to the quantity, rather
than having a wide and flat one, as the former will be
most mellow. The addition of a pound of fresh-made
butter, of a good quality, will cause the cheese made on
poor land to be of a very different quality from that
usually produced by it.

A few cheeses thus made, when the weather is not
extremely hot, and when the cows are in full feed, will
be very advantageous for the use of the parlour. Cheese
for common family use will be very well preduced by
two meals of skim, and one of new milk ; or in good
land, by the skim milk only. Butter likewise should
be made, and potted down for winter use, but not to in-
terfere with the cheese as above, which will not take
much time.

To prepare Rennet to turn the Milk.

Take out the stomach of a calf as soon as killed, and
scour it inside and out with salt, after it is cleared of the
curd always found in it. Let it drain a few hours; then
sew it up with two good handfuls of salt in it, or stretch
it on a stick well salted ; or keep it in the salt wet, and
soak a bit, which will do over and over by fresh water.

Another way.—Clean the maw as above ; next day
take two quarts of fresh spring-water, and put into it a
handful of hawthorn-tops, a handful of sweet-briar, a
handful of rose-leaves, a stick of cinnamon, forty cloves,
four blades of mace, a sprig of knotted marjoram, and
two large spoonfuls of salt. Let them boil gently to three
pints of water; strain it off ; and when only milk-warm,
pour it on the vell (that is, the maw). Slice a lemon
into it; let it stand two days; strain it again, and bottle
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itforuse. It will keep good at least twelve months, and
has a very fine flavour. You may add any sweet aro-
matic herbs to the above. It must be pretty salt, but
not brine, A little will do for turning. Salt the vell
again for a week or two, and dry it stretched on cticks
crossed, and it will be near as strong as ever. Don’t
keep it in a hot place when dry.
To make Cheese.

Put the milk into a large tub, warming a part till it is
of a degree of heat quite equal to new ; if too hot the
cheese will be tough. Put in as much rennet as will turn
it, and cover it over. Let it stand till completely turned ;
then strike the curd down several times with the skim-
ming dish, and let it separate, still covering it. There
are two modes of breaking the curd; and there will be &
difference in the taste of the cheese, according as eithes
is observed ; one is, to gather it with the hands very
gently towards the side of the tub, letting the whey pass
through the fingers till it is cleared, and lading it off as
it collects. The other is, to get the whey from it by
aarly breaking the curd ; the last method deprives it of
many of its oily particles, and is therefore less proper.

Put the vat on a ladder over the tub, and fill it with
curd by the skimmer: press the curd close with your
hand, and add more as it sinks ; and it must be finally
left two inches above the edge. DBefore the vat is filled,
the cheese-cloth must be laid at the bottom ; and when
full, drawn smooth over on all sides,

There are two modes of salting cheese ; one by mixing
it in the curd while in the tub after the whey is out ; and
the other by putting it in the vat, and crumbling the curd
all to pieces with it, after the first squeezing with the
hands has dried it. The first method appears best on
some accounts, but not on all, and therefore the custom
of the country must direct. Put a board under and
over the vat, and place it in the press: in two hours
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curd on it, and let the whey drain ; break the curd a:
little with your hand, and put it into a vat with a two»
pound weight upon it. Let it stand twelve hours, take:
it out, and bind a fillet round. Turn every day till dry, ,
from one board to another ; cover them with nettles, or:
clean dock-leaves, and put between two pewter plates :
to ripen. If the weather be warm, it will be ready in |
three weeks.

Another.—Have ready a kettle of boiling water, put :
five quarts of new milk into a pan, and five pints of cold |
water, and five of hot ; when of a proper heat, put in as :
much rennet as will bring it in twenty minutes, likewise !
a bit of sugar, When come, strike the skimmer three
or four times down, and leave it on the curd. In an
hour or two lade into the vat without touching it; put
a two pound weight on it when the whey has run from |
it, and the vat is full.

Anolher sort.—Put as much salt to three pints of raw
cream as shall season it ; stir it well, and pour it into a .
sieve in which you have folded a cheese-cloth three or
four times, and laid at the bottom. When it hardens,
cover it with nettles on a pewter plate.

Rush Cream Cheese.

To a quart of fresh cream put a pint of new milk
warm enough to make the cream a proper warmth, a bit
of sugar, and a little rennet,

Set near the fire till the curd comes ; fill a vat made
in the form of a brick, of wheat-straw or rushes sewed
together. Have ready a square of straw, or rushes
sewed flat, to rest the vat on, and another to cover it ;
the vat being open at top and bottom. Next day take 1t
out, and change it as above to ripen, A half-pound
weight will be sufficient to put on it.

Another way.—Take a pint of very thick sour cream
from the top of the pan for gathering butter, lay a nap-
kin on two plates, and pour half into each, let them
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and put the butter into a fresh-scalded pan, or tubs:
which have afterwards been in cold water. Pour water:
on it, and let it.lie to acquire some hardness before you
work it ; then change the water, and beat it with flat!
boards so perfectly that not the least taste of the butter- -
milk remain, and that the water, which must be often |
changed, shall be quite clear in colour. Then work
some salt into it, weigh, and make it into forms ; throw -
them into cold water, in an earthen pan and cover of the 1|
queen’s ware. You will then have very nice and cool !
butter in the hottest weather. It requires more working |
in hot than in cold weather ; but in neither should be:
left with a particle of buttermilk, or a sour taste, as is:
sometimes done,
To preserve Bulter.

Take two parts of the best common salt, one part :
good loaf-sugar, and one part saltpetre; beat them
well together, To sixteen ounces of butter thoroughly
cleansed from the milk, put one ounce of this composi- -
tion ; work it well, and pot down, when become firm and |
cold.

The butter thus preserved is the better for keeping, ,
and should not be used under a month. This article
should be kept from the air, and is best in pots of the
best glazed earth, that will hold from ten to fourteen .
pounds each.

To preserve Butler for Winter, the best way.

When the butter has been prepared as above directed, ,
take two parts of the best common salt, one part of good |
loaf-sugar, and one part of saltpetre, beaten and blended |
well together., Of this composition put one ounce to .
sixteen ounces of butter, and work it well together in a
mass. Press it into the pans after the butter is become !
cool ; for friction, though it be not touched by the hands,
will soften it. The pans should hold ten or twelve !
pounds each. On the top put some salt ; and when that |
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for cakes and rice-puddings, and of course it is ecouo-
mical to churn before the cream is too stale for any thing
but to feed pigs.

To keep Milk and Cream.

In hot weather, when it is difficult to preserve milk
from becoming sour, and spoiling the cream, it may be
kept perfectly sweet by scalding the new milk very
gently, without boiling, and setting it by in the earthen
dish, or pan that it is done in. This method is pursued
in Devonshire, and for butter, and eating, would equally
answer in small quantities for coffee, tea, &ec. Cream
already skimmed may be kept twenty-four hours if
scalded without sugar; and by adding to it as much
powdered lump-sugar as shall make it pretty sweet, will
be good two days, keeping it in a cool place.

Syrup of Cream
May be preserved as above in the proportion of a pound
and a quarter of sugar to a pint of perfectly fresh eream ;
keep it in a cool place two or three hours ; then put it
in one or two ounce phials, and cork it close. 1t will
keep good thus for several weeks, and will be found
very useful on voyages.
Gallino Curds and Whey, as in Italy.

Take a number of the rough coats that line the giz-
zards of turkies and fowls ; clean them from the pebbles
they contain ; rub them well with salt, and hang them to
dry. This makes a more tender and delicate curd than
common rennet. When to be used, break off some bits
of the skin, and put on it some boiling water ; in eight =
or nine hours use the liquor as you do other rennet.

To choose Butter at Marlet.

Put a knife into the butter if salt, and smell it when
drawn out; if there is any thing rancid or unpleasant, it
is bad. Being made at different times, the layers in
casks will vary greatly, and you will not easily come at
the goodness but by unhooping the cask, and trying 18 |
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and by this attention, and removing bad layers and care- -
less nurses, you will have a chance of a good stock.

Let the hens lay some time before you set them, which 1
should be done from the end of February to the begin- -
ning of May. While hens are laying, feed them well, ,
and sometimes with oats.

Broods of chickens are hatched all through the sum--
mer, but those that come out very late require much
care till they have gained some strength.

If the eggs of any other sort are put under a hen with
some of her own, observe to add her own as many days:
after the others, as there is a difference in the length of f
their sitting. A turkey and duck sit thirty days. Chooser
large clear eggs to put her upon, and such a number as:
she can properly cover. If very large eggs, there aree
sometimes two yolks, and of course neither will be pro--
ductive. Ten or twelve are quite enough.

A hen-house should be large and high; and should bes
frequently cleaned out, or the vermin of fowls will in--
crease greatly, But hens must not be disturbed whilee
gitting; for if frightened, they sometimes forsake their:
nests. Wormwood and rue should be planted plentifullys
about their houses: boil some of the former, and sprin--
kle it about the floor; which should be of smooth earth,,
not paved. The windows of the house should be opens
to the rising sun; and a hole must be left at the door,,
to let the smaller fowls go in; the larger may be let inn
and out by opening the door. There should be a smallll
sliding board to shut down when the fowls are gone to:
roost; which would prevent the small beasts of preys
from committing ravages, and a good strong door andi
lock may possibly, in some measure, prevent the depre--
dations of human enemies.

When some of the chickens are hatched long-befores
the others, it may be necessary to keep them in a basket«
of wool till the others come forth. The day after theyy
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are hatched, give them some ecrumbs of white bread, and
small (or rather cracked) grits soaked in milk, As soon
as they have gained a little strength, feed them with
curd, cheese-parings cut small, or any soft food, but
nothing sour; and give them clean water twice a day.
Keep the hen under a pen till the young have strength
to follow her about, which will be in two or three weeks;
and be sure to feed her well.

The food of fowls goes first into their erop, which
softens it; and then passes into the gizzard, which by
constant friction macerates it : and this is facilitated by
small stones, which are generally found there, and which
help to digest the food.

If a sitting hen is troubled with vermin, let her be
well washed with a decoction of wild lupins, The
pip in fowls is occasioned by drinking dirty water, or
taking filthy food. A white thin scale on the tongue,
is the symptom. Pull the scale off with your nail, and
rub the tongue with some salt; and the complaint will
be removed.

It answers well to pay some boy employed in the farm
or stable, so much a score for the eggs he brings in. It
will be his interest then to save them from being pur-
loined, which nobody but one in his situation can pre-
vent; and sixpence or eightpence a score will be buying
eggs cheap.

To malke Hens lay.

Dissolve an ounce of Glauber’s salts in a quart of
water; mix the meal of potatoes with a little of the li-
quor, and feed the hens two days, giving them plenty of
clean water to drink. The above quantity is sufficient
for six or eight hens. They should have plenty of clean
water in reach. In a few days they will produce eggs,

To fatten Fowls or Chickens in four or five Days.

Set rice over the fire with skimmed milk, only as

much as wiil serve one day. Let if boil till the rice 1a
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quite swelled out : you may add a tea-spoonfu: or two
of sugar, but it will do well without. Feed them three
times a day, in common pans, giving them only as much
as will quite fill them at once. When you put fresh, let
the pans be set in water, that no sourness may be
conveyed to the fowls, as that prevents them from fat-
tening. Give them clean water, or the milk of the rice,
to drink; but the less wet the latter is when perfectly
soaked, the better. By this method the flesh will have
a clear whiteness which no other food gives; and when
it is considered how far a pound of rice will go, and how
much time is saved by this mode, it will be found to be
as cheap as barley-meal, or more so, The pen should
be daily cleaned, and mo food given for sixteen hours
before poultry be killed.
To choose Eggs at Market, and preserve them.

Put the large end of the egg to your tongue ; if it feels
warm it isnew. Innew-laid eggs, there is a small divi-
sion of the skin from the shell, which is filled with air,
and is perceptible to the eye at the end. On looking
through them against the sun or a candle, if fresh, eggs
will be pretty clear. If they shake they are not fresh.

Eggs may be bought cheapest when the hens first be-
gin to lay in the spring, before they sit ; in Lent and at
Easter they become dear. They may be preserved fresh
by dipping them in boiling water and instantly taking
them out, or by oiling the shell ; either of which ways
is to prevent the air passing through it: or kept on
shelves with small holes to receive one in each, and be
turned every other day ; or close-packed in a keg, and
covered with strong lime-water.

Feathers.

In towns, poultry being usually sold ready picked, the
feathers, which may occasionally come in in small quan-
tities, are neglected ; but orders should be given to put
them wito a tub free from damp, and as they dry to
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change them into paper bags, a few in each ; they should
hang in a dry kitchen to season ; fresh ones must not be
added to those in part dried, or they will occasion a musty
smell, but they should go through the same process. In
a few months they will be fit to add to beds, or to make
pillows, without the usual mode of drying them in a cool
oven, which may be pursued if they are wanted before
five or six months.
Ducks

Geenerally begin to lay in the month of February. Their
eggs should be daily taken away except one, till they
seem inclined to sit ; then leave them and see that there
are enough. They require no attention while sitting,
except to give them food at the time they come out to
seek it ; and there should be water placed at a moderate
distance from them, that their eggs may not be spoiled
by their long absence in seeking it. Twelve or thirteen
eggs are enough : in an early season it is best to set them
under a hen ; and then they can be kept from water till
they have a little strength to bear it, which in very cold
weather they cannot do so well. They should be put
under cover, especially in a wet season ; for though wa-
ter is the natural element of ducks, yet they are apt to
be killed by the cramp before they are covered with
feathers to defend them.

Ducks should be accustomed to feed and rest at one
place, which would prevent their straggling too far to
lay. Places near the water to lay in are advantageous ;
and these might be small wooden houses, with a parti-
tion in the middle, and a door at each end. They eat
any thing ; and when to be fattened, must have plenty,
however coarse, and in three weeks they will be fat,

Gleese
Require liftle expense ; as they chiefly support them-
selves on commons or in lanes, where they can get water,
The largest are esteemed best, as also are the white and
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grey. The pied and dark-coloured are mot so good.
Thirty days is generally the time the goose sits, but in
warm weather she will sometimes hateh sooner. Give
them plenty of food, such as scalded bran and light oats;
and as soon as the goslings are hatched, keep them
housed for eight or ten days, and feed them with barley-
meal, bran, curds, &c. For green geese, begin to fatten
them at six or seven weeks old, and feed them as
above. Stubble geese require no fattening if they have
the run of good fields.
Turkies

Are very tender when young. As soon as hatched, put
three pepper-corns down their throat. Great care is
necessary to their well-being, because the hen is so care-
less that she will walk about with one chick, and leave
the remainder, or even tread upon and kill them. Tur- -
kies are violent eaters; and must therefore be left to
take charge of themselves in general, except one good
feed a day. The hen sits twenty-five or thirty days ;
and the young ones must be kept warm, as the least
cold or damp kills them. They must be fed often; and
at a distance from the hen, who will eat every thing
from them. They should have curds, green cheese--
parings cut small, and bread and milk with chopped
wormwood in it ; and their drink milk and water, but
not left to be sour. All young fowls are a prey for ver-
min, therefore they should be kept in a safe place where
none can come ; weasels, stots, ferrets, &ec. creep in at
very small crevices,

Let the hen be under a coop, in a warm place exposed
to the sun, for the first three or four weeks; and the
young should not be suffered to go out in the dew at
morning ér evening, Twelve eggs are enough to put
under a turkey ; and when she is about to lay, lock her
up till she has laid every morning, They usually begm
to lay in March, and sit iv Avril, Feed them near the
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hen-house ; and give them a little meat in the evening,
to accustom them to roosting there. Fatten them with
sodden oats or barley for the first fortnight ; and the last
fortnight give them as above, and rice swelled with warm
milk over the fire, twice a day. The flesh will be beau-
tifully white and fine-flavoured. The common way is
to cram them, but they are so ravenous that it seems un-
necessary, if they are not suffered to go far from home,
which makes them poor.
Pea Fowl.

Feed them as you do turkies. They are so shy that
they are seldom found for some days after hatching : and
it is very wrong to pursue them, as many ignorant people
do, in the idea of bringing them home ; for it only causes
the hen to carry the young ones through dangerous
places, and by burrying she treads upon them., The
cock kills all the young chickens he can get at, by one
blow on the centre of the head with his bill; and he
does the same by his own brood before the feathers of
the crown come out. Nature therefore impels the hen
to keep them out of his way till the feathers rise,

Guinea Hens
Lay a great number of eggs; and if you can discover
the nest, it is best to put them under common hens, which
are better nurses. They require great warmth, quiet,
and careful feeding with rice swelled with milk, or bread
soaked in it. Put two pepper-corns down their throat
when first hatched.
Pigeons

Bring two young onesat a time; and breed every month,
if well looked after, and plentifully fed. They should
be kept very clean, and the bottom of the dove-cote ba
strewed with sand once a month at least. Tares and
white peas are their proper food. They should have
plenty of fresh water in their house. Starlings and
other birds are apt to come among them, and suck the
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eggs. Vermin likewise are their great enemies, and
destroy them. If the breed should be too small, put a
few tame pigeons of the common kind, and of theirown
colour, among them. Observe not to have too large a
proportion of cock-birds ; for they are quarrelsome, and
will soon thin the dove-cote.

Pigeons are fond of salt, and it keeps them in health,
Lay a large heap of clay near the house ; and let the
salt-brine that may be done with in the family be poured
upon it.

Bay-salt and cummin-seeds mixed is an universal re-
medy for the diseases of pigeons. The backs and breasts
are sometimes scabby : in which case, take a quarter of
a pound of bay-salt, and as much common salt; a pound
of fennel-seeds, a pound of dill-seed, as much cummin-
seed, and an ounce of assafeetida ; mix all with a little
wheaten flour, and some fine worked clay ; when all are
well beaten together, put it into two earthen pots, and
bake them in the oven. When cold, put them on the
table in the dove-cote ; the pigeons will eat it, and thus
be cured,

Rabbits.

The wild ones have the finest flavour, unless great
care is taken to keep the tame delicately clean. The
tame one brings forth every month, and must be allow-
ed to go with the buck as soon asshe has kindled. The
sweetest hay, oats, beans, sow-thistle, parsley, carrot-
tops, cabbage-leaves, and bran, fresh and fresh, should
be given to them, If not very well attended, their
stench will destroy themselves, and be very unwhole-
some to all who live near them; but attention will pie-
veut this inconvenience,
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A very supporting Broth against any kind of weakness.

Boil two pounds of loin of mutton, with a very large
handful of chervil, in two quarts of water, to one. Take
off part of the fat. Any other herb or roots may be
added. Take half a pint three or four times a day.

A very nourishing Veal Broth.

Put the knuckle of a leg or shoulder of veal, with very
little meat to it, an old fowl, and four shank bones of
mutton extremely well soaked and bruised, three blades
of mace, ten pepper-corns, an onion, and a large bit of
bread, and three quarts of water, into a stew-pot that
covers close, and simmer in the slowest manner after it
has boiled up, and been skimmed ; or bake it; strain,
and take off the fat, Salt as wanted. It will require
four hours.

DBroth of Beef, Mullon, and Veal.

Put two pounds of lean beef, one pound of serag ot
veal, one pound of scrag of mutton, sweet herbs, and ten
pepper-corns, into a nice tin sauce-pan, with five quarts
of water: simmer to three quarts; and clear from the
fat when cold. Add one onion if approved.

Soup and broth made of different meats, are more
supporting, as well as better flavoured.

To remove the fat, take it of when cold as clean as
possible; and if there be still any remaining, lay a bit
of clean blotting or cap paper on the broth when in the
basin, and it will take up every particle,

Calves® Feet Broth.

Boil two feet in three quarts of water to half; strain
and set it by; when to be used, take off the fat, put a
large tea-cupful of the jelly into a sauce-pan, with half a
glass of sweet wine, a little sugar and nutmeg, and heat
¢ up till it be ready to boil, then take a little of it, and
beat by degrees to the yolk of an egg, and adding a bit
of butter, the size of an nutmeg, stir it all together, but
don’t let it boil. Grate a bit of fresh lemon-peel into it,
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a chocolate cup the first and last thing, and at noon,
putting salt to taste.
Shanlk Jelly.

Soak twelve shanks of mutton four hours, then brush
and scour them very clean. Lay them in a sauce-pan
with three blades of mace, an onion, twenty Jamaica,
and thirty or forty black peppers, a bunch of sweet
herbs, and a crust of bread made very brown by toast-
ing. Pour three quarts of water to them, and set them
on a hot hearth close covered ; let them simmer as gently
as possible for five hours, then strain it off, and put it
in a cold place.

This may have the addition of a pound of beef, if ap-
proved, for flavour. 1t is a remarkably good thing for
people who are weak.

Arrow-root Jelly.

Of this beware of having the wrong sort, for it has
been counterfeited with bad effect. If genuine, it is
very nourishing, especially for weak bowels. Put into
a sauce-pan half a pint of water, a glass of sherry or a
spoonful of brandy, grated nutmeg, and fine sugar; boil
once up, then mix it by degrees into a desert-spoonful
of arrow-roof, previously rubbed smooth, with two
spoonfuls of cold water; then return the whole into the
sauce-pan; stir and boil it three minutes,

Tapioca Jelly.

Choose the largest sort, pour cold water on to wash
it two or three times, then soak it in fresh water five or
six hours, and simmer it in the same until it become
quite clear; then put lemon-juice, wine, and sugar.
"The peel should have been boiled in it. It thickens
very much,

Gloucester Jelly.

Take rice, sago, pearl-barley, hartshorn shavings, and
eringo-root, each an ounce; simmer with three pints of
water to one, ana strain it. When cold it will be a
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jelly; of which give, dissolved in wine, milk, or broth,
in change with other nourishment.
Panada, made in five minudes.

Set a little water on the fire with a glass of white
wine, some sugar, and a scrape of nutmeg and lemon-
peel ; meanwhile grate some crumbs of bread. The
moment the mixture boils up, keeping it still on the
fire, put the erumbs in, and let it boil as fast as it ean,
When of a proper thickness just to drink, take it off,

Another—Make as above, but instead of a glass of
wine, put in a tea-spoonful of rum, and a bit of butter;
sugar as above. This is a most pleasant mess.

Another.—Put to the water a bit of lemon-peel, mix
the crumbs in, and when nearly boiled enough, put
some lemon or orange-syrup. Observe to boil all the -

ingredients; for if any be added after, the panada will

break, and not jelly.
Chicken Panada.

Boil it till about three parts ready, in a quart of wa-
ter, take off the skin, cut the white meat off when cold,
and put into a marble mortar: pound it to a paste with
a little of the water it was boiled in, season with a little
salt, a grate of nutmeg, and the least bit of lemon-peel.
Boil gently for a few minutes to the consistency you
like ; it should be such as you can drink, though tole-
rably thick.

This conveys great nourishment in small compass.

Sippets, when the Stomach will not receive meat.

On an extreme hot plate put two or three sippets of
bread, and pour over them some gravy from beef, mut-
ton, or veal, if there is no butter in the dish. Sprinkle
a little salt over.

Eqgs.

An egg broken into a cup of tea, or beaten and mixed

with a basin of milk, makes a breakfast more support-

ing than tea solely.
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An egg divided, and the yolk and white beaten sepa-
rately, then mixed with a glass of wine, will afford two
very wholesome draughts, and prove lighter than when
taken together,

Eggs very little boiled, or poached, taken in small
(uantity, convey much nourishment; the yolk only,
when dressed, should be eaten by invalids.

A great Restorative.

Bake two calves’ feet in two pints of water, and the
same quantity of new milk, in a jar close covered, three
hours and a half. When cold remove the fat.

Give a large tea-cupful the last and first thing. What-
ever flavour is approved, give it by baking in it lemon-
peel, cinnamon, or mace. Add sugar after.

Another.—Simmer six sheep’s trotters, two blades of
mace, a little cinnamon, lemon-peel, a few hartshorn
shavings, and a little isinglass, in two quarts of water to
one ; when cold, take off the fat, and give near half a
pint twice a day, warming with it a little new milk.

Another.—Boil one ounce of isinglass-shavings, forty
Jamaica peppers, and a bit of brown crust of bread, in
a quart of water to a pint, and strain it.

This makes a pleasant jelly to keep in the house ; of
which a large spoonful may be taken in wine and water,
milk, tea, soup, or any way.

Another, a most pleasant Draught.—Boil a quarter of
an ounce of isinglass-shavings with a pint of new milk,
to half ; add a bit of sugar, and, for change, a bitter
almond.

Give this at bed-time, not too warm,

Dutch flummery, blamange, and jellies, as directed
m pages 202, 204, and 213, or less rich according to
judgment,

Caudle.

Make a fine smooth gruel of half-grits; strain it whep

boiled well, stir it at times till cold. When to be useq,
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add sugar, wine, and lemon-peel, with nutmeg. Some
like a spoonful of brandy besides the wine; others like
lemon-juice.

Another.—DBoil up half a pint of fine gruel, with a bit
of butter the size of a large nutmeg, a large spoonful of
brandy, the same of white wine, one of capillaire, a bit
of lemon-peel and nutmeg,

Another—Into a pint of fine gruel, not thick, put
while it is boiling hot, the yolk of an egg beaten with
sugar, and mixed with a large spoonful of cold water, a
glass of wine, and nutmeg. Mix by degrees. It is very
agreeable and nourishing. Some like gruel, with a glass
of table beer, sugar, &c. with or without a tea-spoonful
of brandy.

Cold Caudle.

Boil a quart of spring-water; when cold, add the yolk
of an egg, the juice of a small lemon, six spoonfuls of
sweet wine, sugar to your taste, and syrup of lemons
one ounce,

A Flour Cawdle,

Into five large spoonfuls of the purest water rub
smooth one desert-spoonful of fine flour. Set over the
fire five spoonfuls of new milk, and put two bits of su-
gar into it ; the moment it boils, pour into it the flour
and water; and stir it over a slow fire twenty minutes,
It is a nourishing and gently astringent food. Thisiaan
excellent food for babies who have weak bowels.

Rice Caudle.

When the water boils, pour into it some grated rice
mixed with a little cold water; wnen ot a proper con-
sistence, add sugar, lemon-peel, and cinnamon, and a
glass of brandy to a quart. Boil all smooth.

Another.—Soak some Carolina rice in water an hour,
gtrain it, and put two spoonfuls of the rice into a pint
and a quarter of milk; simmer till it will pulp through

v
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a sieve, then put the pulp and milk into the sauce-pan,
with a bruised clove and a bit of white sugar. Simmer
ten minutes ; if too thick, add a spoonful or two of
milk; and serve with thin toast.

To mull Wine.

Boil some spice in a little water till the flavour is
gained, then add an equal quantity of port, some sugar
and nutmeg; boil together, and serve with toast.

Another way.—Boil a bit of cinnamon and some grated
nutmeg a few minutes, in a large tea-cupful of water ;
then pour to it a pint of port wine, and add sugar to
your taste: heat it up, and it will be ready.

Or it may be made of good British wine,

To make Coffee.

Put two ounces of fresh ground coffee, of the best
quality, into a coffee pot, and pour eight coffee cups of
boiling water on it; let it boil six minutes, pour out a
cupful two or three times, and return it again; then put
two or three isinglass-chips into it, and pour one large
gpoonful of boiling water on it; boil it five minutes
more, and set the pot by the fire to keep hot for ten
minutes, and you will have coffee of a beautiful clear-
ness.

Fine cream should always be served with coffee, and
either pounded sugar-candy, or fine Lisbon sugar.

- If for foreigners, or those who like it extremely strong,
make only eight dishes from three ounces. If not fresh
roasted, lay it before a fire until perfectly hot and dry;
or you may put the smallest bit of fresh butter into a
preserving pan of a small size, and, when hot, throw
the coffee in it, and toss it about wuntil it be freshened,
letting it be cold before ground.

Coffee Milk.

Boil a desert-spoonful of ground coffee, in nearly a
pint of milk, a quarter of an hour; then put into it a
thaving or two of isinglass, and clear it+ let it hail o
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pearl-barley; shift it twice, then put to it three pints of
water, an ounce of sweet almonds beaten fine, and a bit
of lemon-peel; boil till you have a smooth liquor, then
put in a little syrup of lemons and capillaire,

Another.—Boil three pints of water with an ounce and
a half of tamarinds, three ounces of currants, and two
ounces of stoned raisins, till near a third be consumed,
Strain it on a bit of lemon-peel, which remove in an
hour, as it gives a bitter taste if left long.

A maost pleasant Drink.

Put a tea-cupful of eranberries into a cup of water, and
mash them. In the mean time boil two quarts of water
with one large spoonful of oatmeal and a bit of lemon-
peel ; then add the cranberries, and as much fine Lis-
bon sugar as shall leave a smart flavour of the fruit; and
a quarter of a pint of sherry, or less, as may be proper;
boil all for half an hour, and strain off,

Soft and fine Draught for those who are weak and hdve
a Cough.

Beat a fresh laid egg, and mix it with a quarter of a
pint of new milk warmed, a large spoonful of eapillaire,
the same of rose-water, and a little nutmeg scraped.
Don’t warm it after the egg is put in. Take it the first
and last thing.

Toast and Waler.

Toast slowly a thin piece of bread till extremely
brown and hard, but not the least black ; then plunge
it into a jug of cold water, and cover it over an hour
before used. This is of particular use in weak bowels,
It should be of a fine brown colour before drinking it.

Barley Water.

Wash a handful of common barley, then simmer it
gently in three pints of water with a bit of lemon-peel.

This is less apt to nauseate than pearl-barley; but the
other is a very pleasant drink. 1

Another way.—Boil an ounce of pearl-barley a tew
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Buttermilk, with Bread or withoul.

It is most wholesome when sour, as being less likely
to be heavy ; but most agreeable when made of sweet
eream.

Dr. Boerhaave’s sweet Bultermilk.

Take the milk from the cow into a small churn, of
about six shillings price ; in about ten minutes begin
churning, and continue till the flakes of butter swim
about pretty thick, and the milk is discharged of all the
greasy particles, and appears thin and blue. Strain it
through a sieve, and drink it as frequently as possible.

It should form the whole of the patient’s drink, and
the food should be biscuits and rusks, in every way and
sort; ripe and dried fruits of various kinds, when a de-
cline is apprehended.

Baked and dried fruits, raisins in particular, make
excellent suppers for invalids, with biscuits, or common
cake.

Orgeat.

Beat two ounces of almonds with a tea-spoonful of
orange-flower water, and a bitter almond or two; then
pour a quart of milk and water to the paste. Sweeten
with sugar, or capillaire. This is a fine drink for those
who have a tender chest ; and in the gout it is highly
useful, and, with the addition of half an ounce of gum
arabic, has been found to allay the painfulness of the
attendant heat. Half a glass of brandy may be added
if thought teo cooling in the latter complaints, and the
glass of orgeat may be put into a basin of warm water.

Another orgeat, for company, is in page 248.

Orangeade, or Lemonade.

Squeeze the juice; pour boiling water on a little of
the peel, and cover close. Boil water and sugar to a
thin syrup, and skim it. When all are cold, mix the
Juice, the infusion, and the syrup, with as much mors
waler as will make arich sherbet; strain through a jelly-
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A baked Soup.

Put a pound of any kind of meat cut in slices; two
onions, two carrots, ditto; two ounces of rice, a pint
of split peas, or whole ones if previously soaked, pep-
per and salt, into an earthen jug or pan, and pour one
gallon of water. Cover it very close, and bake it with
the bread.

'I'he cook should be charged to save the boeiling of
every piece of meat, ham, tongue, &c. however salt:
as it is easy to use only a part of that, and the rest of
fresh water, and, by the addition of more vegetables, the
bones of the meat used in the family, the pieces of meat
that come from table on the plates, and rice, Secotch
barley, or oatmeal, there will be some gallons of nu-
tritious soup two or three times a week. The bits of
meat should be only warmed in the soup, and remain
whole ; the bones, &e. boiled till they yield their nou-
rishment. If the things are ready to put in the boiler as
soon as the meat is served, it will save lighting fire, and
second cooking.

Take turnips, carrots, leeks, potatoes, the outer leaves
of lettuce, celery, or any sort of vegetable that is at
hand; cut them small, and throw in with the thick part
of peas, after they have been pulped for soup, and grits,
or coarse oatmeal, which have been used for gruel.

Should the soup be poor of meat, the long boiling of
the bones, and different vegetables, will afford better
nourishment than the laborious poor can obtain ; espe-
cially as they are rarely tolerable cooks, and have not
fuel to do justice to what they buy. But in eyery fa-
mily there is some superfluity ; and if it he, prepared
with cleanliness and care, the benefit will be very great
to the receiver, and the satisfaction no less to the giver,

I found, in the time of scarcity, ten or fifteen gallong
of soup could be dealt out weekly, at an expense not
worth mentioning, though the vegetables were bought.
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But strained, it makes a delicious improvement to the
meat-soup, particularly for the sick; and when such are
to be supplied, the milder parts of the spare bones and
meat should be used for them, with little, if any, of the
liquor of the salt meats.

The fat should not be taken off the broth or soup, as
the poor like it, and are nourished by it.

An excellent Soup for the weally.

Put two cow-heels and a breast of mutton into a large
pan, with four ounces of rice, one onion, twenty Ja-
maica peppers, and twenty black, a turnip, a carrot, and
four gallons of water; cover with brown paper, and
bake six hours.

Sago.

Put a tea-cupful of sago into a quart of water, and a
bit of lemon-peel; when thickened, grate some ginger,
and add half a pint of raisin wine, brown sugar, and
two spoonfuls of Geneva; boil all up together.

1t is a most supporting thing for those whom disease
has left very feeble.

Caudle for the Sick and Lying-in.

Set three quarts of water on the fire; mix smooth as
much oatmeal as will thicken the whole, with a pint
of cold water: when boiling, pour the latter in, and
twenty Jamaica peppers in fine powder ; boil to a good
middling thickness; then add sugar, half a pint of well-
fermented table-beer, and a glass of gin. Boil all.

This mess twice, and once or twice of broth, will be
of incalculable service.

There is not a better occasion for charitable commi-
seration than when a person is sick. A bit of meat or
pudding sent unexpectedly has often been the means of
recalling long-lost appetite.

Nor are the indigent alone the grateful receivers; for
in the highest houses a real good sick-cook 1s rareiy
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To clean Paper Hangings.

First blow off the dust with the bellows. Divide a
white loaf of eight days old into eight parts. Take the
crust into your hand, and beginning at the top of the
paper, wipe it downwards in the lightest manner with
the crumb. Don’t cross nor go upwards. The dirt of
the paper and the crumbs will fall together. Ob-
serve, you must not wipe above half a yard at a stroke,
and after doing all the upper part, go round again, be-
ginning a little above where you left off. If you don’

do it extremely lightly, you will make the dirt adhere
to the paper.

It will look like new if properly done.

To give a Gloss to fine Oak-wainscot.

If greasy, it must be washed with warm beer , then
boil two quarts of strong beer, a bit of bee’s wax as large
as a walnut, and a large spoonful of sugar; wet it all
over with a large brush, and when dry rub it till bright.

To give a fine Colour to Mahogany.

Let the tables be washed perfectly clean with vinegar,
having first taken out any ink stains there may be with
spirit of salt; but it must be used with the greatest care,
and only touch the part affected, and be instantly washed
off. Use the following liquid :—Into a pint of cold-
drawn linseed oil, put four pennyworth of alkanet-root,
and twopennyworth of rose-pink, in an earthen vessel ;
let it remain all night, then stirring well, rub some of it
all over the tables with a linen rag ; when it has lain
some ttme, rub it bright with linen cloths.

Eating-tables should be covered with mat, oil-cloth,
or baize, to prevent staining, and be instantly rubbed
when the dishes are taken off, while still warm,

To take Ink out of Mahogany.

Dilute half atea-spoonful of oil of vitriel with a large
spoonful of water, and touch the part with a feather;
watch it, for if it stays too long it will leave a white
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mark. It is therefore better to rub it quick, and repeat
if not quite removed.
Floor-cloths

Should be chosen that are painted on a fine cloth, thatis
well covered with the colour, and the flowers on which
do not rise much above the ground, as they wear out
first. The durability of the cloth will depend much on
these two particulars, but more especially on the time it
has been painted,’and the goodness of the colours. If
they have not been allowed sufficient space for becoming
thoroughly hardened, a very little use will injure them;
and as they are very expensive articles, care in presery-
ing them is necessary. It answers to keep them some
time before they are used, either hung up in a dry barn
where they will have air, or laid down in a spare room,
When taken up for the winter, they should be rolled
round a carpet roller, and observe not to crack the paint
by turning the edges in too suddenly,

Old carpets answer extremely well, painted and sea-
soned some months before laid down. If for passages,
the width must be directed when they are sent to the
manufactory, as they are cut before painting.

To clean F'loor-cloths.

Sweep, then wipe them with a flannel; and when all
dust and spots are removed, rub with a waxed flannel,
and then with a dry plain one ; but use little wax, and
rub only enough with the latter to give a little smooth-
ness, or it may endanger falling.

Washing now and then with milk after the above
sweeping, and dry-rubbing them, give as beautiful a
look, and they are less slippery.

To dust Carpets and Floors.

Sprinkle tea-leaves on them, then sweep carefully.

The former should not be swept frequently with a
whisk brush, as it wears them fast ; only once a week,
and the other times with the leaves and a hair brush,









332 DOMESTIC COOKERY.

dissolved ; then take as much black lead as will make
it of the colour of broken steel. Dip a rag into it, and
rib it thick on the stove, &c. and the steel will never
rust, even if wet. When it is to be used, the grease
must be washed off with hot water, and the steel be
dried before polishing,

To take Rust out of Steel.

Cover the steel with sweet oil well rubbed on it, and
in forty-eight hours use unslacked lime finely powdered,
and rub until all the rust disappears.

To clean the back of the Grate, the inner Hearth, and
the fronts of Cast Iron Stoves.

Boil about a quarter of a pound of the best black lead,
with a pint of small beer, and a bit of soap the size of
a walnut, When that is melted, dip a painter’s brush,
and wet the grate, having first brushed off all the soot
and dust ; then take a hard brush, and rub it till of a
beautiful brightness,

Another way to clean Cast Iron, and black Hearths.

Mix black lead and whites of eggs well beaten toge-
ther ; dip a painter’s brush, and wet all over, then rub
it bright with a hard brush.

To take the Black off the bright Bars of polished Stoves
in a few Minudes.,

Rub them well with some of the following mixture on
a bit of broad cloth ; when the dirt is removed, wipe
them clean, and polish with glass, not sand-paper.

The mizture.—Boil slowly one pound of soft soap in
two quarts of water, to one. Of this jelly take three or
four spoonfuls, and mix to a consistence with emery,
No. 3.

To clean Tin Covers, and Patent Pewter Porter Pots,

Get the finest whiting, which is only sold in large
cakes, the small being mixed with sand ; mix a little
of it powdered, with the least drop of aweet oil, and
2ab well, and wipe elean : then dust some dry 'whntmgﬁ
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roasted. Steaks, variously prepared. Ragouts and
Fricassees. Meat Pies raised, and in Dishes. Patties
of Meat, Fish, and Fowl. Stewed Pigeons. Venison.
Leg of Pork. Chine, Loin, Sparerib, Rabbits, Hare,
Puddings, boiled and baked. Vegetables, boiled and
stewed. Calf’s Head different ways. Pig’s Feet and Ears
different ways. In large Dinners, two Soups and two
dishes of Fish.

Things for second Courses.—Birds and Game of all
sorts. Shell-fish, cold and potted. Collared and Pot-
ted Fish. Pickled ditto. Potted Birds. Ribs of Lamb
roasted. Brawn. Vegetables, stewed or in sauce. French
Beans., Peas. Asparagus. Cauliflower. Fricassee.
Pickled Oysters. Spinach, and Artichoke bottoms.
Stewed Celery. Sea Cale. Fruit Tarts. Preserved-
Fruit Tourts. Pippins stewed. Cheesecakes, various
sorts. All the list of Sweet Dishes, of which abundance
are given from page 200 to 225, with directions for pre-
paring them, such as Cream, Jellies, and all the finer
sorts of Puddings, Mince Pies, &c. Omlet. Macaroni.
Oysters in Scallops, stewed or pickled.

Having thus named the sort of things used for the
two courses, the reader will think of many others. For
removes of Soup and Fish, one or two joints of Meat
or Fowl are served; and for one small course, the articles
suited Lo the second must make a part. Where Vege-
tables and Fowls, &c. are twice dressed, they add to
the appearance of the table the first time; three sweet
things may form the second appearance without greater
expense, .

The Bills of Fare which have been given from page
333 to 345, may be modified at discretion.

In some houses, one dish at a time is sent up with the
vegetables or sauces proper to it, and this in succession
hot and hot. In others, a course of Soups and Fish;
then Meats and boiled Fowls, Turkey, &c. Made
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Dishes and Game follow ; and lastly, Sweet Dishes:
but these are not the common modes,

It is worthy observation here, that common cooks do
not think of sending up such articles as are in the house,
unless ordered; though by so doing the addition of a
collared or pickled thing, some Fritters, fried Patties,
or quick-made Dumplings, would be useful when there
happen to be accidental visitors: and at all times it is
right to better the appearance of the table rather than let
things spoil below, by which the expense of a family is
more increased than can be easily imagined. Vegetables
are put on the side table at large dinners, as likewise
sauces, and servants bring them round: but some incon-
veniences attend this plan; and, when there are not
many to wait, delay is occasioned, besides that by awk-
wardness the clothes of the company may be spoiled.
If the table is of a due size, the articles alluded to will
not fill it too much.

SUPPERS.

Hot suppers are not much in use where people dine
very late. When required, the top and bottom, or
either, may be Game, Fowls. Rabbit. Boiled Fish,
such as Soles, Mackerel. Oysters stewed or scalloped.
French Beans. Cauliflower, or Jerusalem Artichokes,
in white Sauce. Brocoli with Eggs. Stewed Spinach
and ditto. Sweetbreads. Small Birds. Mushrooms,
Potatoes. Scallop, &c. Cutlets. Roast Onions. Sal-
magundy. Butterel Eggs on Toast. Cold Neat’s
Tongue. Ham. Collared things. Hunter’s Beef sliced.
Rusks buttered, with Anchovies on. Grated Hung
Beef with butter, with or without Rusks. Grated
Cheese round, and Butter dressed in the middle of a
plate. Radishes ditto. Custards in glasses with Sip-
pets. Opysters cold or pickled. Potted Meats, Fish,
Birds, Cheese, &c. Good plain Cake sliced. Pies
of Birds or Fruit. Crabs. Lobsters. Prawns, Cray-


















