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Articles in season in the differ-
ent months, lists of them,
333 to 336

Asses” milk, 308

, Aartificial, three!

ways of making, 308

Bazmn, ta choose, 26

—, excellent, 74

———, the manner of curing |
Wiltshire bacon, 75

Bamboo, English, 94

Bar s, to prepare for tart-

lets, 226
» :]n ‘hun%lﬁs, 226

Barley-water, 310 ; another

way, 310
=0 gruel, 309
Batter pudding, 154
with meat, 155
Bean (green) pudding, 160
Beans, to dress, 186

—, . fricasseed Windsor,

' » French, 186

Bechamel, or white gauce, 119

Beef, to choose, 25

——, to salt for eating 1rime-
diately, 34

—— to salt red; which s ex-
truuug good to eat fresh
from the pickle, or to hang
to dry, 34

—; the Dutch way tosalt, 35

——,; a-la-mode, 35

fricandeau of, 36

—; Stewed rump of, 36

» another way, 37

= rump roasted, 36

—— stewed brisket, 37

e Iintatch o

—— an excellent mode of
ng, 39

—_—a

INDEX.

Beef'steaks, to dress, 39
= » and oyster-sauce,

, Italian, 40

—— collop, 40

—— cakes for side-dish of

meat, 41

——; potted, two ways, 4]

—— to dress the inside of a
cold Sirloin, 42

——, fricassee of cold roast

beef, 42

—; 10 dress cold beef that
has not been done enough,
called beef olives, 42 ;

——, to dress the same called
Sanders, 42

——— to dress the same, called
Cecils, 43

—— hﬂ.ﬂhﬂd. 43

—, a-la-vi tte, 43

——, round of beef, 44

__E' rolled, that equals hare,

e | hEﬂrt: 46
_——— Piehcﬁ} 157
u '
: n,g' baked, 157
——, & pickle for beef, that
will keep for years, 73
— ﬁ:y to eat as well as
igia'es A4 podovies, 1
—— patties, or vies, 174
—— tea, 301
Beer, (strong) to brew, 268
—— (table) excellent, 269
. tD 'I'EﬁﬂE. Q?ﬂ
Beet-root, different ways of
ush]g. 199
-, {0 preserve to eat
in the "lmrirnl:.lz:rfI 192
Benton sauce, for hot or cold
roast beef, 126
——— tea-cakes, 259; another
sort, as biscuits, 259 ; another

-'——-.ml red,aﬂ

sort, 259
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Hare soup, 113

Harrico Q wr a2

— of mutton, 77
Harslet, 69

Hartshorn jelly, 213

Hay, green; to prevent it from

firing, 326
Heart, beef, 46
Hearths, (the inner,) to clean,
332
» another
way, 332
Hens, to make them lay, 295
Herb pie, 147

'——:i thLL Stgﬂﬂ'ords?ire dlshluf
. ng-nerbs and liver, 19
mﬂgﬂ, to choose, 2
——, to smoke, 19
—_— fﬂe;lﬁﬂm

————, broiled,

g Pﬂttﬂdl

» (like lobsters,)

P

21
baked, 20

;Ih.___.ﬂﬂirmmup and ragout, 113
Huog's head, to e excellent

meat Df. 66
~——— cheeks, to dry, 63
——— ears, to force, 68
i mﬂ%ﬁgn. white, 71
HoME-BREWERY, 267 to 280
Honey-comb, lemon, 219
. Water, to make, 329
Hops, gooseberry, 237
Hoteh-poteh, an excellent one,

81
—, another, g§]
House-lambp steaks, white, g3
E » hr::’l], 83
ungary water, to m e, 320
Hunters' beef, 38
Pudding, 158

L

lecing for tarts, 1
-_—-ﬂutuku,ﬂg;

INDEX.

Ice, to ice a very large cake,
252

__1., how to prepare for iceing,
216

—; ice waters, 217

y Currant
-waler il:E'j 2]?

—ﬂm bread ice, 217

—— creams, 217

colouring for staining ices,

218

Imperial, 277

cream, 204

Indian pickle, 193

Ink, black, to make, 321

» another

ar

way, 321
Iron-moulds, to take them out
of linen, 323
—— slains, to take
of marble, 331
Irons, to preserve them from
rust, 331
—» another way, 331

them out

J.

Jams, Cherry jam, 234
——» currant jam, red, black,
or white, 24

__53-'6 gooseberry jam for tarts,
~——; white,
236

— T jin:, 237
arganel pears, to reserve
mig:t beautifully, Eﬂt!i]
elly, a savoury one for pies
to eat cold, 19]
—— to cover cold fish, 12]
——, calf’s feet Jelly, 212
— Orange, 213

e

— orn, 213
— Cranberry, 213
-—E-ﬁ and rice jey,

t&hle,
<14

—» apple, to serve a;

two ways of making,
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Oil, how to extract from | Ortolans, to roast, 101
» Or stone, 330 Oz-cheek stewed, plain, 46
Old Deeds, Charters, &e., on T —» to dress it another
Per or parchment, when way, 47

e writing is obliterated Or ! —— feet, wvarious ways of
sunk, to make jt legible, 331 dressing, 47
Olives, 196 —— rum mu?. 113
- Omlet, 221 Ozford dum ings, 163 }
Onions, pickled, 19 Oysters, to e 4 -
» Sliced with cy- ————, to feed, 23
cumbers, 196 ————, to stew, 23
——— sauce, 194 | ————, boiled, 23
———soup, 112 ——, scall » 33
——, to stew, 184 oo, fried, to Zarnjsy
———, toroast, 185 boiled fish, 23
= Store-onions to preserve | —._ loaves, 24
in winter, 199 = to pickle, 924
Orangeade for the sick, 312 » another way, 24
Orange butter, 216 — patties, 173
——=— marmalade, 29§ » Or small pies,
——— biscuits, or little cakes, | 174
231 Tap Sauce to beef-steaks,
——— cheesecakes, 180 40

: —, A very nice E———uuc? ;29
crust ﬂrnmng&cheesa:ak’ ¥ster soup, 11
168 = ditto, 117

_ chira, 230
— , 205
——— cream, excellent, 206 P, ‘
— jelly, 213
{(ﬁlina} juice; a very Paint, to clean, 327

useful thing to mix with wa- Pulates, beef, 4]

ter in fevers, when the fresh Panada, made in five minutes,
Juice cannot pe had, 248 [ for the sick, 303

———— juice, buttered, 230 | » IWO others, 303

pudding, three ways » chicken, 303
of m y 14 | Pancakes, common, 164
e iart, 172, 173 | =——ow—, fine ones, fried
Orange-flower cakes, 23] - Without butter o lard,
Oranges, to butter, 216; to 164

butter-hot, Ifm - ————. Itish, 165
o to keep, for ud- » OF rice, ‘165

dings, &e. med g ﬁp _—___—Fa & ,kNuw E:;glnnﬂ, 165
—_———— Preserved, to Il; a per, black, for win 5

corner dish, 239 terns, 320 <

————, whole carved, 923p Paper—haﬂg:‘nga to clean, 398

T oar o preserve in Jelly, Parmesan and cauliflower,
231 | how to dress, 185

Orgeat, two ways, 248 sley sauce, when no pars-

—— for the sick, 312 ' ley lcaves are to be had, 125

=—————, another way, 332 —~——— pie, 146




INDEX.

Parsley,
winter,

Pﬂl"ﬂl‘ﬂl‘

u;g;rume for the

fricassee of, 190
, to mash, 190
e, to

to
eat in the winter, 192
Partridges, to choose, 87
, to roast, 98

, to pot, 99
a very cheap

way, 99
cold, 123

, sauce for them

soup, 108
pie in a dish, 145
Paste, rich puff, 166
. a less rich one, 167
, rich, for sweets, 167
— rice, for relishing
things, 167
Rty dnd
—y t, for an
cheaaiu, 171
, strong, for ‘fﬂ , 303
Paste for chopped lips, 320
— for chopped hands, 319
PasTrRY, 166 to 181
———, Observations on, 169
, remark on using pre-
served fruit in, 169

Pasty, to prepare venison

176
, venison pasty, 176
— of beef, or mutton, to
eat as well as venison, 177
——, potatoe, 178
Patent cocoa, 307
Patties, fried, 173

for,

, or small pie,
174
, lobster, 174
———, beef, or podovies,
174
———r “u-lt 1?"‘

— . turkey, 175

—, sweet, 17

, resembling mince-
pies, 175

o, forcemeat for, 134

xxiil

Other pattles are wnder the
names of the articles they
are made of.

Peaches in brandy, 227

Pea-fowl, to dress, 101

—_— ent of them
in the poultry?nld, 297

Pears, stewed, 215

, baked,

. jarganel, to preserve
most beautifully,

Peas, to boil, 1

) soup, 109

, (green) ditto, 110

183

, to keep, 183

, another way, as
practised in the emperor of
Russia’s kitchen, 183

Pepper, kitchen, 132

Peppermint drops, 242

Pepper-pot, 109,

Perch, 13

, to choose, 2

, to fry (like trout), 13

Pettitoes, 66

Pewter, (patent) porter-pots,
to clean, 332

Pheasants, 0O chﬂﬂl‘ﬂ, 87

, to roast, 98

PickLes, 192 to 200

, rules to be observ-

ed with regard to them, 192

, pickle that will
keep for years, for hams,
tongues, or beef, 73

Pickles are under the names
of the articles Fick!ed.

Pi1gs, savoury, 137 to 14

, observations

on, 137
—, (ruit-ples, 169, &c.
Pies are under the names of
the principal articles they
are made of ; as Apple pie,
Eel pie, &c.
Pig (sucking), Lo scald, 65
, to roast, 65

PE; cheek, to prepare for
iling, 67 ,
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-PE. feet and ear . different
ways of dressing, 68
fricasseed, 69
—— jelly of feet and ears, 69
» Bouse for, 70
—— harslet, (9
Pigeons, to choose, 86
» various ways of
dressing, 95
= to stew, two ways,

-_— to hl‘oil, a5

» 10 roast, 06

~————— to pickle, 66

in jelly, o6

, the same, a beautifu)
dish, 97

e 2 PO a7

—— ple 134

management of live
pigeons,

Pike, to choose, 2

= tﬂ Mkﬂ. 15
e - , stuffing for,

Pilchard and leek pie, 140

Pipers, to dress, 15

FPippin pud y 162

— tart, 171

-—g—lr stewed golden pippins,

Pistachio-cream, 210

Plaice, an excellent way of
dressing a large one, 17

Plate, to clean. 326

Plovers, to chogse, 87
= L o

E #

Flums.  Magnum  bonum
plums, excellent as a sweet-
meat, or in tarts, though bad
to eat raw, 240

Plum ﬁa, two ways of mak-

» Yery good com-
mon ones, eﬁs”

-, little ones to
keep long, 265
Plum pudding, common, 159

INDEX.

Podovies, or beef patties, 174
Pomade divine, to make, 317
Pomatum, soft, to make, 317
» another way,

317

, hard, 317
PooOR, COOKERY ror, 313 to

316
general
on this

remarks and hints
subject, 213

Pork, to choose, 26

» tosalt for eating imme-
diately, 34

———, remarks on cutting up,
&c. 61

'_‘_l tﬂ l‘ﬂﬂst a l%'j 'EE

» to boil a leg, 62

——, loin and neck, roast,
2

———, shoulders and breasts,
62

——, rolled neck, 63

» 8pring or forehand, 63

y sparerib, 63

e Eriskin. 63

~———, blade-bone, 63

———, to dress pork as lamb,
63

———, to pickle, 64

' —, steaks, 63

» Sausages, 64

—— an excellent sausage to
eat cold, 64

——, pies, excellent to eat
cold, 142

Jelly, Dr. Ratcliff’s re-
storative, 301

Porker's head, to roast, 67

Portable soup, 114

Pot-pourri, to make, 318

—_—, a 3uicker sort of
sweetpot, 31

Potatoes, to boil, 188

» to broil, 189

, to fry, 189

» to mash, 189

, cheesecakes, 141

, Lent, 90)
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Ramakins, 292
Raspberry tart with cream, 173
cakes, 242
. cream, two ways
210
jam, 237
,» another way,
= jelly, for i
elly, for ices or
creams, %J :

vinegar, 250
vinegar - water,

for the sick, 311

water ice, 217

wine, two ways of

making, 272

0 and currant tart

Ratafia, 217

———— cream, 217

~———— another way, 249

dmrl, 242

Rateliff"'s (Dr.) restorative
pork-jelly, 301

Rg;rglna, VARIOUS, 317 to

Red, a beautiful one, to stain
Jellies, ices or cakes, 218

Red apples, in jelly, 235

Red cabbage, to stew, 186

’ tﬂpil:k]e, 198

Red herrings, to dress, 90

Red mullet, to dress, 14

Rennet, to Blrepare it to turn
the milk in making Lneese,

Restorative, a t one, 304
- ’ tmthem, 304

» another, a most
pleasant dmugﬂt, :?o-l
pork jelly, 301
Rhubarb iy I

173
Rice, sav;:rr?. 219

—— edging, or cas:
to eat wi
Or roast meats, 340
— h'utteml Em
—— cake, two ways, 258

1, 137

INDEX.

Rice cake and wheatbread, 264
—— caudle for the sick, 306
—— another, 305

—— flummery, 202

—— and apple, souffle of, 2n4

e b o1 ik, 308

ound-rice milk,

—_ ;ﬂddfng', Dutch, 151

— ! plain, 155

— P 1
» Tich, 155

y with fruit, 156

) » 156

-, another, for the

family, 156

» ground, 63

Romﬁ:;r}g meat, observations
on,

Robart, sauce, for rumps or
steaks, 125

Rolls, excellent, 266

French, 266

——, Brentford, 266

T pﬂl’ﬂtﬂﬂ‘, m?

Roman cement, or mortar, for
outside 3&lmltﬁ:l'iug'. or brick-
work,

Rot in sheep, to prevent, 331

Rout drop cake, 254

Ruffs and reeves, to dress, 1(x:

Rump of beef, stewed, 36

» another way, 37

» roasted, 37

» OX Tump soup, 113

_HI__' mutton and kidney,

Rusks, 262
Russian-seed pudding, 16
Rat;it, to preserve irons from,

— to take it out of steel, 339

—_—

e

]

e

s'

-y

Sage cheese, to make, 285
Et{ﬁ, to prepare, for the sick,




INDEX, xxvil
Sago, to prepare, ve away |Saver, Dutch Sauce, for meat
to pmrpflmillu. 316 or fish, 125

-—-mlll 308 ———, sauce Robart, for
s , 149 rumps of steaks, 125

Salm!, , 188 ~———, Benton sauce, for hot
, lobster, 188 or cold roast beef, 126

Salmagundy, 220 , sauce for fish pies,

Salmon, to choose, 1

——, to boil, 7

—, o !:roli, 7

, to pot, 7

—, to dry, 7

-, an excellent dish of
dried, 8

——, to pickle, 8

| ] cO » B

Saloop, 307

Savces, &~ 122 to 137

-, & very good sauce,

ETEE W

, white sauce for fricas-
see of fowls, rabbits, white
;ﬂ;t, fish, or wvegetables,

, sauce for wild-fowl,

122

, another for thesame,
or for ducks, 123
, an excellent sauce for
carp, or boiled turkey, 123
, sauce for fowl of any
sort, 123
, for cold fowl, or part-
ridge, '123
, a very fine mush-
room sauce for fowls or rab-
bits, 123
—————, lemon white sauce
for boiled fowls, 124
, liver-sauce, 124
-sauce, 124
, onjon-sauce, 124
————, clear shalot sauce, 124
—————, parsley-sauce, tn
make, when no parsley-leaves
can be had, -
, green sauce, for
geese, or ducklings, lgm
, bread-sauce, 125

where cream is not ordered;
two ways of making, 126
——, Tomata sauce, for hot
or cold meats, 126
y 8 uce, for goose
and roast pork, 126
, the old currant-sauce
for venison, 126
, lemon-sauce, 127
, carrier-sauce, for mut-
ton, 127
———, ham-sauce, 127
—, a very fine fish sauce,

127
» another. 127
, fish-sauce without
butter, 128
, fish sauce a-la-Cras-
ter, 128
—, an excellent substi-
tute for caper-sauce, 128
, Oyter-sauce, 129
————. lobster-sauce,
ways, 129
——, shrimp-sauce, 129
~————, anchovy-sauce, 129
, white-sauce, or be-
chamel, 119
Some other sauces, &c. are
under the names of different
dishes, or of the principal
articles the sauces are

two

. pork 64
——, an emel!ent sau-
sage to eat cold, 64

Egadhury s Oxford
sausages,
, mutton, 80

Shallops of cold veal or chick-
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T;?'fo-beer, excellent, to brew,

Tansey, 201

Tapioca jelly for the sick, 302

Tartlets, how to prepare bar-
berries for, 226

Tarts, iceing for them, 171

P — Pil‘lpilh 1?1

——, prune, lf*_.?g

g | ﬂlﬂﬂgﬁ.

—, codlin, 172

» Thubarb, 173

——-.3 raspberry, with cream,
17

Tea-cakes, 264

—-—-—-m » Benton tea-cakes,

» another sort, as
259

—, another sort, 259
Teal, to dress, 100
Ter.ch, 13
» to choose, 2
e tnfl'j' lill;E tl'u-l.lt,]' 13
——— broth for the sick, 301
Thornback, 12
T'in covers, to clean, 332
» anchovy, two ways, 223
T and water, for the sick,
0
Tomata sauce, for hot or cold
meats, 126
Tonguesand udder, to roast, 44
= to pickle for boiling,
LwWo ways, 46
———, stewed, 45
= an excellent way of
doing them, to eat cold, 46
Transparent pud » 154
that will keth for 73
tw OT years,
Trifle, an uﬂl 3
ey
205
~—— cake, 205
a froth to set on trifle,
Eﬁ looks and eats well,
11

INDEX,

Mps. 47

T e lﬂﬂ&&d, 4?

Trout, to fry, 13

» to pot (like lobsters,) 21

a-la-Genevoise, 13

Truffles and morels, useful for
soups and sauces, 105

» how to preserve
them in wt“’ 192

Tunbridge , 258

T'urbot, to choose, |

, to keep, 6

—_ ) to bo 3 7

piEl 139

Turkeys, to choose, 85

e e —— tﬂ bﬂﬂ. ﬂ

» an excellent
sauce for them boiled, 123
e, tnufﬁ:ft'ﬂﬁsﬂ
P ’
patties, 175 r
» Management of tur-
keys in the poultry-yard, a6
Turnip soup, 109
pie, 146

T!ﬂgm little eggs for them,
———; force-meat for them,
136
U.
Udder and tongue, to roast, 44

—— to collar a breast, to eat
cold, 51

| l—ln—dnuhe, 1] |













XXXV OBSERVATIONS FOR THE

hope of raising their offspring above their own situation be
“ l-fﬂunﬂed-

The cultivation of the understanding and disposition, how-
ever, is not here alluded to; for a judicious improvement of
both, united to firm and early-taught religious principles,
would enable the happy possessor these advantages to act
well on all occasions: nor would young ladies find domestic
knowledge a burthen, or inconsistent with higher attainments,
if the rudiments of it were inculcated at a tender age, when
activity is so pleasing. If mﬁlnymenr. be tiresome to a healthy
child, the fault must be traced to habits which, from many cau-
ses, are not at present favourable to the future conduct of wo-
men. It uently happens, that before impressions of duty
are made on the mind, ornamental education commences; and
it ever after takes the lead: thus, what should be only the
embellishment, becomes the main business of life. There is
no opportunity of attaining a knowledge of family manage-
ment at school; and, during vacation, all subjects that might
interfere with amusement are avoided.

When a girl, whose family moves in the higher ranks of life,
returns to reside at her father's house after completing her edu-
cation, her introduction to the gay world, and a continued
course of pleasures, uade her at once that she was born to
be the ornament of fashionable circles, rather than to stoop (as
she would conceive it) to undertake the arrangement of a fa-
mily, though by that means she might in various ways aug-
ment the satisfaction and comfort of her parents. On the other
hand, persons of an inferior sphere, and especially in the lower
order of middling life, are almost always anxious to give their
children such advantages of education as themselves did not
possess. Whether their indulgence be preductive of the hap-
piness so kindly aimed at, must be judged by the effects, which
are not very favourable, if what has been taught has not pro-
duced humility in herself, and increased gratitude and respect
to the authors of her being. Were a Ynung woman brought to
relish home society, and the calm delights of agreeable occu-
pation, before she entered into the delusive scenes of pleasure,
presented by the theatre and other dissipations, it is probable
she would soon make a comparison much in favour of the for-
mh?h especially if restraint did not give to the latter additional
rﬂ -

If we carry on our observations to married life, we shall find
a love of employment to be the source of unnumbered plea-
sures. To attend to the nursing, and at Jeast early instruction
of children, and rear a healthy Slm%eny in the ways of piety
and usefulness: to preside over the family and :egﬂle the in-
come allotted to its maintenance: to make home the sweet re-

of a husband fatigued by intercourse with a jarring world :
to be his enlightened companion and the chosen friend of his
heart: these, these, are woman’s duties! and delightful ones
they are, if haply she be married to a man whose soul can duly
estimaie ner worth, and who will bring his share to the com-
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mon stock of felicity. Of such a woman, one may truly say,
“* Happy the man who can call her his wife. Blessed are the
children who call her mother.”

When we thus observe her, exercising her activity and best
abilities in appropriate cares and increasing excellence, are we
not ready to say, she is.the agent for of that benevolent
Being, who placed her on earth to fulfil such sacred obliga-
tions, not to waste the talents committed to her charge ?

When it is thus evident that the high intellectual attainments
may tind exercise in the multifarious occupations of the daugh-
ter, the wife, the mother, and the mistress of the house, can
any one urge that the female mind is contracted by domestic
employ? It is, however, a t comfort that the duties of
life are within the reach of humbler abilities, and that she
whose chief aim is to fulfil them, will rarely ever fail to acquit
herself well. United with, and perhaps crnm all the vir-
tues of the female character, is that well-di ductility of
mind, which occasionally bends its attention to the smaller
objects of life, knowing to be often scarcely less essential
than the ter.

Hence the direction of a table is no inconsiderable branch of
a lady's concern, as it invelves judgment in expenditure, re-
spectability of appearance, and the coinfort of her husband and
those who partake their hospitality.

The mode of covering the table differs in taste. 1t is not the
multiplicity of things, but the choice, the dressing and the neat
pleasing look of the whole, which gives respectability to her
who presides. Too much, or too little dinners, are extremes
not uncommon : the latter is in appearance and reality the ef-
fort of povertyor penuriousness to be genteel ; and the former,
if constantly Iﬂlven. jﬂ]l' endanger the circumstances of those
who are not atfluen

Generally speaking, dinners are far less sumptuous than for-
merly, when half a dozen dishes were supplied for what one
now costs; consequently those whose fortunes are not great,
and who wish to make a genteel appearance, without extrava-
gance, regulate their table ucmrdely.

Perhaps there are few incidents In which the reoFeqtahthy
of a man is more immediately felt, than the style of dinner to
which he accidentally may bring home a visitor. Every one is
to live as he can afford, and the meal of the tradesman ought
not to emulate the entertainments of the higher classes, but if
two or three dishes are well served, with the usual sauces, the
table-linen clean, the sinall sideboard neatly laid, and all that
is necessary be at hand, the expectation of the husband and
friend will I;E‘ﬁ-ml.med. because no irregularity of domestic ar-

_rangement’ disturb the social intercourse.

I'he same observation holds good on a larger scale. In all
situations of life, the entertainment should be no less suited to
the station, than to the fortune of the entertainer, and to the
number and rank of those invited,

Ihe manner of carving is ot only a very necessary branch
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rance prevails on necessary subjects, among those who are not
backward in frivolous ones.

It is very necessary for a woman to be informed of the prices
and goodness of all articles in common use, and of the best
times, as well as places, for purchasing them. Sheshould also
be acquainted with the comparative prices of provisions, in
order that she may be able to substitute those that are most
reasonable, when they will answer as well for others of the
same Kind, but which are more costly. A false notion of
economy leads many to purchase, as bargains, what is not
wanted, and sometimes never is used. Were this error avoided,
more money would remain for other purposes. It is not un-
usual among lower dealers to put off a larger quantity of goods,
by assurances that they are advancing in price ; and many who
supply fancy articles are so successful in persuasion, that pur-
chasers not unfrequently go far beyond their original intention,
even to their own future disquiet. Some things are better for
keeping, and, being in constant consumption, should be laid
in accordingly ; such as paper, soap, and candles. Of these,
more hereafter.

To give unvarying rules cannot be attempted; for people
ought to form their conduct on their circumstances; but it is
presumed that a judicious arrangement, according to them,
will be found equally advantageous to all. The minutise of
management must ulated by every one's fortune and
rank ; some ladies, not deficient in either, charge themselves
with giving out, once in a month, to a superintending servant,
such quantities of household articles as by observation and
calculation they know to be sufficient, reserving for their own
kei' the large stock of things usually laid in for very large fa-
milies in the country. Should there be several more visitors
than usual, they can eaailg account for increase of consumption,
and vice versa. Such a ee of judgment will be respectable
even in the eyes of domestics, if they are not interested in the
ignorance of their employers; and if they are, their services
will not compensate for want of honesty.

When young ladies marry, they frequently continue their
own maids in the capacity ot house-keeper,s who, as they may
be more attached to their interest than strangers, become very
valuable servants. To such, the economical observations in
this work will be as useful as the cookery; and it is recom-
mendable in them to be strictly observant of both, which, in
the course of a year or two, will make them familiar in the
practice.

It is much to be feared, that for the waste of many of the
good things that God has given for our use, not abuse, the mis-
tress and servants of great houses will hereafter be called to a
l“sigt a.cmuut.t_ -

me part of every person's fortune should be devoted to
charity : by which ‘“a pious woman will build up her house
before God, while she that is foolish (i. e. lends nothing to the
Lord,) pulls it down with her hauds."” No one can complaivr
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of the want of gifts to the poor in this land; but there is a
mode of relief which would add greatly to I:h&llr comfort, and
which being prepared from superfluity, and such materials as
are often thrown away, the expense would not be felt. In the
laittar part of this work some hints for preparing the above are
given,

By good hours, especially early breakfast, a family is more
regular, and much time is saved. If orders be given soon in
the morming, there will be more time to execute them: and
servants, by dnin%;heir work with ease, will be more equal to
it, and fewer will be necessary.

It is umrthz of notice that the general expense will be reduc-
ed, and much time saved, if every thing be kept in its proper
place, applied to its proper use, and mended, when the nature
of the accident will allow, as sbon as broken.

If theeconomy of time was duly considered, the useful affairs
transacted before amusements were allowed, and a regular plan
of employment was daily laid down, a great deal might be
done without hurg or fatigue; and it would be a most plea-
sant retrospect at the end of th¢ year, were it possible to enu-
merate all the valuable acquirements made, and the good ac-
tions an active woman,

If subject of servants be thought ill-timed in a book u
family arrangement, it must be by those who do not recollect
that the regularity and good m ment of the heads will
be insufficient, if pot seconded by who are to execute
orders. It behoves every person to be extremely careful whom
ha-takes into his service; to be very minute in investigating
the character he receives, and equally cautious and scrupulous-
ly just in giving one to others. Were this attended to, many
bad g‘:_leople would be incapacitated for tluin§ mischief, by abus-
ing the trust reposed in them. It may be fairly asserted that
the robbery or waste, which is but a milder epithet for the un-
faithfulness of a servant, will be laid to the charge of that
master or mistress, who km}winf. or having well-founded sus-
picions of such faults, is prevailed upon by false pity, or en-
treaty, to slide him into another place. There are, however,
some who are unfortunately capricious, and often refuse to give
a character because they are leased that a servant leaves
their service; but this is unpardonable, and an- absolute rob-
bery, servants having no inheritance, and depending on their
fair name for employment. Torefuse countenance to the evil,
and to encourage the good servant, are actions due to socie
at large; and such as are honest, frugal, and attentive to th
duties, should be liberally rewarded, which would encourage
merit, and inspire servants with zeal to acquit themselves,

It may be proper to observe, that a retributive justice yaunlz
marks persons in that station, sooner or later, even in th
world. The extravagant and idle in servitude are ill prepared
for the industry and sobriety on which their own future welfare
a0y essentially depends. Their faults, and the attendant punish-
ments come home when they have children of their own ; and
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Every article should be kept in that place best suited to it,
as much waste may thereby be avoided, viz. ;

Vegetables will keep best'on a stone floor, if the air be ex-
cluded.—Meat in a cold dry place.—Sugar and sweetmeats re-
quire a dry place ; so does salt.—Candles cold. but not damp.
—Dried meats, hams, etc. the same.—All sorts of seeds for

dings, saloop, rice, etc. should be close covered to preserve
m insects : but that will not prevent it, if lnnﬁlgept.

Bread is now so heavy an article of expense that all waste
should be guarded against ; and having it cut in the room will
tend much to prevent it. Since the scarcity in 1795 and 1800,
that custom has much adopted. It should not be cut
until a day old. Earthen pans and covers keep it besr.

Straw to lay apples on should be quite dry, to prevent a
musty taste.

Large pears should be tied up by the stalk.

Basﬁ, savoury, or knotted marjoram, or London thyme, to
be used when herbs are ordered ; but with discretion, as they
are v pungent.

The best means to preserve blankets from moths, is to fold
and lay them under the feather-beds that are in use ; and they
should be shaken occasionally. When soiled, they should be
washed, not scoured.

Soda, by softening the water, saves a great deal of soap. It
should be melted in a large jug of water, some of which pour
nto the tubs and boiler; and, when the lather becomes weak,
add more. The new improvement on soft soap is, if properly
used, a saving of near half in quantity ; and, though something
dmrerhlthan the hard, reduces the price of washing con-
siderably.

Many?good laundresses advise soaping linen in warm water
the night previous to washing, as acilitating the operation
with less friction.

Soap shonld be cut with a wire or twine, in ieces that will
make a Inn% square when first brought in, n.nld ept out of the
air two or three weeks: for if it dr uick, it wilf crack, and,
when wet, break. Putit on a shel¥, eaving a space between,
and let it grow hard gradually. Thus, it will save a full third
in the consumption.

Some of the lemons and oranges used for juice should be
pared first to preserve the peel dry; some should be halved,
and, when squeezed, the pulp cut out, and the outsides dried
for grating. 'If for boiling in any liquid, the first way is best.
When these fruits are cheap, a proper quantity should be
bought and prepared as above directed, Especlz.ﬂy by those
who live in the country, where they cannot always be had ;
and they are perpetually wanted in cookery.

When whites of eﬁgs are used for jelly, or other urposes,
contrive to have pudding, custard, ete. to employ 31& yolks
also. Should you not want them: for several hours, beat them
up with a little water, and put them i a cool place, or they
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Shrimps are of the prawn kind, and may be judged by
the same rules.

Oysters.—There are several kinds ; the Pyfleet, Col-
chester, and Milford, are much the best. The native
Milton are fine, being white and fat; but others may
be made to possess both these qualities in some degree
by proper feeding. When alive and strong the shell
closes on the knife. They should be eaten as soon as
opened, the flavour becoming poor otherwise. The
rock oyster is largest, but usually has a coarse flavour if
eaten raw.

Flounders.—They should be thick, firm, and have
their eyes bright. They very soon become flabby and
bad. They are both sea and river fish. The Thames
produces the best. They are in season from January to
March, and from July to September.

Sprats.~Choose by the same rules as herrings.

Observalions on Dressing Fish.

If the fishmonger does not clean it, fish is seldom
very nicely done ; but those in great towns wash it be-
yond what is necessary for cleaning, and by perpetual
watering diminish the flavour. When quite clean, if to
be boiled, some salt and a little vinegar should be put
into the water to give firmness : but cod, whiting, and
haddock, are far better if a little salted, and kept a
day ; and if not very hot weather, they will be good two
days.

Those who know how to purchase fish, may, by tak-
ing more at a time than they want for one day, often get
it cheap ; and such kinds as will pot or pickle, or keep
by being sprinkled with salt and hung up, or by being
fried will serve for stewing the next day, may then be
bought with advantage.

Fresh-water fish has often a muddy smell and taste :
to take off which, soak it in strong salt and water atter
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it is nicely cleaned ; or if of a size to bear it, scald it in
the same ; then dry, and dress it.

The fish must be put into the water while cold, and
get to do very gently, or the outside will break before
the inner part is done.

Crimp fish should be put into boiling water; and
when it boils up, pour a little cold water in, to check
extreme heat, and simmer it a few minutes.

The fish-plate on which it is done may be drawn up,
to see if it be ready ; it will leave the bone when it is,
—1t should then be immediately taken out of the water,
or it will be woolly. The fish-plate should be set cross-
ways over the kettle, to keep hot for serving; and a
clean cloth cover the fish, to prevent its losing its colour,

Small fish nicely fried, covered with egg and crumbs,
make a dish far more elegant than if served plain.—
Grreat attention should be paid to garnishing fish : use
plenty of horse-radish, parsley, and lemon.

When well done, and with very good sauce, fish is
“more attended to than almost any other dish. The liver
and roe should be placed on the dish, so that the lady
may see them, and help a part to every one,

If fish is to be fried or broiled, it must be wrapt in a
nice soft cloth after it is well cleaned and washed.—
When perfectly dry, wet with an egg if for frying, and
gprinkle the finest crumbs of bread over it; if done a
second time with the egg and bread, the fish will look
much better: then having a thick-bottomed frying-pan
on the fire, with a large quantity of lard or dripping
boiling-hot, plunge the fish into it, and let it fry mid-
dlingly quick, till the colour is a fine brown yellow,
and it is judged ready. If it is done enough before it has
obtained a proper degree of colour, the cook should
draw the pan to the side of the fire; carefully take it
up, and either place it on a large sieve turned upwards,
" and to be kept for that purpose only, or on the under
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or in a dry place; keeping it open with two small
sticks.

Dried salmon is eaten broiled in paper, and only just
warmed through ; egg sauce and mashed potatoes with
it; or it may be boiled, especially the bit next the head.

- An excellent dish of dried Salmon,

Pull some into flakes ; have ready some eggs boiled
hard, and chopped large ; put both into half a pint of
thin cream, and two or three ounces of butter rubbed
with a tea-spoonful of flour ; skim it, and stir till boil-
ing hot ; make a wall of mashed potatoes round the in-
ner edge of a dish, and pour the above into it.

To pickle Salmon.

Boil as before directed, take the fish out, and boil the
liquor with bay-leaves, pepper-corns, and salt; add vi-
negar when cold, and pour it over the fish,

_ Another way.

After scaling and cleaning, split the salmon, and di-
vide into such pieces as you choose, lay it in the kettle
to fill the bottom, and as much water as will cover it
to three quarts put a pint of vinegar, a handful of salt,
twelve bay-leaves, six blades of mace, and a quarter of
an ounce of black pepper. When the salmon is boiled
enough, drain it and put it on a clean cloth, then put
more salmon into the kettle, and pour the liquor upon
it, and so on till all is done. After this, if the pickle
be not smartly flavoured with the vinegar and salt, add
more, and boil it quick three quarters of an hour,
When all is cold, pack the fish in something deep, and
let there be enough of pickle to plentifully cover, Pre-
serve 1t from the air. The liquor must be drained from
the fish, and occasionally boiled and skimmed.

Salmon collared.

Split such a part of the fish as may be sufficient to
make a handsome roll, wash and wipe it, and having
mixed salt, white pepper, pounded mace, and Jamaica
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pepper, in quantity to season it very high, rub it inside
and out well. Then roll it tight and bandage it, put
as much water and one-third vinegar as will cover it,
with bay-leaves, salt, and both sorts of pepper. Cover
close, and simmer till done enough. Drain and boil
quick the liquor, and put on when cold. Serve with
fennel. It is an elegant dish, and extremely good,
CoD.

Some people boil the cod whole; but a large head
and shoulders contain all the fish that is proper to help,
the thinner parts being overdone and tasteless, before
the thick are ready. But the whole fish may be pur-
~ chased at times more reasonably ; and the lower half,
if sprinkled and hung up, will be in high perfection one
or two days. Or it may be made salter, and served
with egg-sauce, potatoes, and parsnips.

Cod when small is usually very cheap. If boiled
quite fresh it is watery ; but eats excellently if salted
and hung up for a day, to give it firmness, then stuffed,
and broiled, or boiled.

. Cod’s Head and Shoulders
Will eat much finer by having a litttle salt rubbed down
the bone, and along the thick part, even if to be eaten
the same day.

Tie it up, and put it on the fire in cold water which
will completely cover it ; throw a handful of salt into
it. Great care must be taken to serve it without the
smallest speck of black or scum. Garnish with a large
quantity of double parsley, lemon, horse-radish, and
the milt, roe, and liver, and fried smelts if approved.
[f with smelts, be careful that no water hangs about
the fish ; or the beauty of the smelts will be taken off,
as well as their flavour.

Serve with plenty of oyster or shrimp-sauce, and an-
chovy and butter.
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nicely, singe, and make it extremely clean ; bone ana
wash it, and tie it across and across with a bit of mat-
string washed clean. Put into a very nice tin saucepan
a quart of water, a quart of vinegar, a quart of white
(but not sweet) wine, and a very large handful of salt ;
boil and skim it well, then boil the turkey., When
done enough tighten the strings, and lay upon it a dish
with a weight of two pounds over it.

Boil the liquor half an hour; and when both are cold,
put the turkey into it. This will keep some months,
and eats more delicately than sturgeon ; vinegar, oil,
and sugar, are usually eaten with it. If more vinegar
or salt should be wanted, add whes cold. Send fennel
over it to table.

Thornback and Skate

Should be hung one day at least before ‘they are dress-
ed; and may be served either boiled, or fried in crumbs,
being first dipped in egg.

Crimp Skate.

Boil and send up in a napkin: or fry as above.
Maids

Should likewise be hung one day at least. They may
be broiled or fried ; or, if a tolerable size, the middle
may be boiled and the fins fried. They should be dip-
ped in egg, and covered with erumbs,

Boiled Carp.

Serve in a napkin, and with the sauce which you will
find directed for it under the article Stewed Carp.

Stewed Carp.

Scale and clean, take care of the roe, &ec. lay the fish
in a stew-pan, with a rich beef-gravy, an onion, eight
cloves, a desert spoonful of Jamaica pepper, the same
of black, a fourth part of the quantity of gravy or port, "
(eyder may do;) simmer close covered ; when nearly
done add two anchovies chopped fine, a desert spoonful
of made mustard, and sorge fine walnut ketchup, a bit
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of butter rolled in flour, shake it, and let the gravy boil

a few minutes. Serve with sippets of fried bread, the

roe fried, and a good deal of horse-radish and lemon.
Balked Carp.

Clean a large carp; put a stufling as for soals, dressed
in the Portuguese way. Sew it up; brush it all over
with yolk of egg, and put plenty of crumbs; then drop
oiled butter to baste them ; place the carp in a deep
earthen dish, a pint of stock (or, if fast day, fish stock)
a few sliced onions, some bay-leaves, a faggot of herbs,
(such as basil, thyme, parsley, and both sorts of mar-
joram) half a pint of port wine, and six anchovies,
Cover over the pan, and bake it an hour. Let it be
done before it is wanted. Pour the liquor from it, and
keep the fish hot while you heat up the liquor with a
good piece of butter rolled in flour, a tea-spoonful of
mustard, a little Cayenne, and a spoonful of soy. Serve
the fish on the dish, garnished with lemon, and parsley,
and horse-radish, and put the gravy into the sauce-

tureen,
. Perch and Tench.

Put them into cold water, boil them carefully, and
serve with melted butter and soy. Perch are a most
delicate fish. They may be either fried or stewed, but
in stewing they do not preserve so good a flavour, '

To fry Trout and Grayline.

Scale, gut, and well wash ; then dry them, and lay
them separately on a board before the fire, after dusting
gsome flour over them. Fry them of a fine colour with
fresh dripping ; serve with crimp parsley, and plain
butter. -

Perch and Tench may be done the same way.

Trout-a-la-Genevoise,

Clean the fish very well ; put it into your stewpan,
adding balf Champaign and half Moselle, or Rhenish,
or Sherry wine. Season it with pepper, salt, an onion,
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night; then hang them on a stick, through the eyes, in
a row. Have ready an old cask, on which put some
sawdust, and in the midst of it a heater red-hot; fix the
stick over the smoke, and let them remain twenty-four
hours.

Fried Herrings.

Serve them of a light brown, with onions sliced and
fried.

Broiled Herrings.

Flour them first, and do of a good colour: plain but-
ter for sauce.

Potted Herrings
Are very good done like Mackerel, see page 14.
To dress Red Herrings.

Choose those that are large and moist, cut them open,
and pour some boiling small beer over them to soak hali
an hour; drain them dry, and make them just hot
through before the fire, then rub some cold butter over
them and serve. Egg-sauce, or buttered eggs and
mashed potatoes, should be sent up with them.

Balked Herrings or Sprats.

Wash and drain without wiping them; season with
allspice in fine powder, salt, and a few whole cloves;
lay them in a pan with plenty of black pepper, an onion,
and a few bay-leaves. Add half vinegar and half small
beer, enough to cover them. Put paper over the pan,
and bake in a slow oven. If you like, throw saltpetre
over them the night before, to make them look red.
Gut, but do not open them,

3
When cleaned, should be fastened in rows by a skewer

run through the heads, and then broiled and served hot
and hot,

LOBSTERS AND SHRIMPS,
To pot Lobsters.
Half-boil them, pick out the meat, cut it into small
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Oyster Loaves.

Open them, and save the liquor; wash them in it;
then strain it through a sieve, and put a little of it into
a tosser, with a bit of butter and flour, white pepper, a
scrape of nutmeg, and a little cream. Stew them, and
cut in dice; put them into rolls sold for the purpose.

Oyster Patties.

To pickle Oysters.

Wash four dozen of the largest oysters you can get in
their own liquor, wipe them dry, strain the liquor off,
adding to it a desert-spoonful of pepper, two blades of
mace, a table-spoonful of salt, if the liquor be not very
salt, three of white wine, and four of vinegar.—Simmer
the oysters a few minutes in the liquor, then put them
in small jars, and boil the pickle up, skim it, and when
cold, pour over the oysters: cover close.

Another way to pickle Oysters.

Open the number you intend to pickle, put them into
& sauce-pan with their own liquor for ten minutes, sim-
mer them very gently; then put them into a Jar, one by
one, that none of the grit may stick to them, and cover
them when cold with the pickle thus made.—Boil the
liquor with a bit of mace, lemon-peel, and black pep-
pers, and to every hundred put two spoonfuls of the
best undistilled vinegar,

They should be kept in small jars, and tied close with
bladder, for the air will spoil them.

Note.—Directions for making Fish Pies will be found
wader the head Pigs,

-

See PATTIES.
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PART IL

MEATS.
To choose Meats.

Venison.—If the fat be clear, bright, and thick, and
the cleft part smooth and close, it is young; but if the
cleft is wide and tough, it is old. To judge of its sweet-
ness, run a very sharp narrow knife into the shoulder
or haunch, and you will know by the scent. Few peo-
ple like it when it has much of the haut-gout.

Beef.—1f the flesh of ox-beef is young, it will have a
fine smooth open grain, be of a good red, and feel ten-
der. The fat should look white rather than yellow; for
when that is of a deep colour, the meat i1s seldom good;
beef fed by oil-cakes is in general so, and the flesh is
flabby. The grain of cow-heef is closer, and the fat
whiter, than that of ox-beef; but the lean is not of so
bright a red. The grain of bull-beef is closer still, the
fat hard and skinny, the lean of a deep red, and a
stronger scent. Ox-beef is the reverse. Ox-beef is the
richest and largest ; but in small families, and to some
tastes, heifer-beef is better if finely fed. In old meat
there is a streak of horn in the ribs of beef: the harder
this is the older; and the flesh is not finely flavoured.

Veal.—The flesh of a bull-calf is firmest, but not so
white. The fillet of the cow-calf is generally preferred
for the udder. The whitest is not the most juicy, having
been made so by frequent bleeding and having had
whiting to lick. Choose the meat of which the kidney
18 well covered with a white thick fat. If the bloody
vein in the shoulder looks blue, or of a bright red, itis
newly killed; but any other colour shews it stale. The
other parts should be dry and white; if clammy or
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be soaked in cold water two or three hours before used,
or more if they are much iced. Putting them into hot
water, or to the fire, till thawed, makes it impossible
for any heat to dress them properly afterwards.

In warm weather, meat should be examined well
when it comes in; and if flies have touched it, the part
must be cut off, and then well washed. In the height
of summer, it is a very safe way to let meat that is to
be salted lie an hour in very cold water, rubbing well
any part likely to have been fly-blown ; then wipe it
quite dry, and have salt ready, and rub it thoroughly in
every part, throwing a handful over it besides. Turn it
every day, and rub the pickle in, which will make it
ready for the table in three or four days ; if to be very
much corned, wrap it in a well-floured cloth, after rub-
bing it with salt. This last method will corn fresh beef
fit for the table the day it comes in, but it must be put
mto the pot when the water boils,

If the weather permit, meat eats much better for
hanging two or three days before it is salted.

The water in which meat has been boiled makes an
excellent soup for the poor, by adding to it vegetables,
oatmeal, or peas,

Roast-beef-bones, or shank-bones of ham, make fine
peas-soup; and should be boiled with the peas the day
before eaten, that the fat may be taken off. :

In some families great loss is sustained by the spoiling
of meat. The best way to keep what is to be eaten un-
salted, is, as before directed, to examine it well, wipe
It every day, and put some pieces of charcoal over it.
If meat is brought from a distance in warm weather,
the butcher should be ordered to cover it close, and
bring it early in the morning ; but even then, if it is
kept on the road while he serves the customers who
live nearest to him, it will very likely be fly-blown,
This happens often in the country.
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minites before serving take off the paste, draw the meat
nearer the fire, and baste it with butter and a good deal
of flour, to make it froth up well.

Gravy for it should be put into a boat, and not into
the dish (unless there is none in the venison,) and made
thus: Cut off the fat from two or three pounds of a
Join of old mutton, and set in steaks on a gridiron for
a few minutes just to brown one side; put them into a
sauce-pan with a quart of water, cover quite close for an
hour, and simmer it gently ; then uncover it, and stew
till the gravy is reduced to a pint, Season with only
salt.

Currant-jelly sauce must be served in a boat.

Formerly pap-sauce was eaten with venison; which,
as some still like it, it may be necessary to direct.
Grate white bread, and boil it with port wine, water,
and a large stick of cinnamon; and when quite smooth
take out the cinnamon and add sugar. Claret may be
used for it.

Make the jelly-sauce thus. Beat some currant jelly
and a spoonful or two of port wine, and set it over the
fire till melted. Where jelly runs short put more wine,
and a few lumps of sugar, to the jelly, and melt as
above. Serve with French beans.

Haunch, Neck, and Shoulder, of Venison.

Roast with paste as directed above, and the same
sauce,

To stew a Shoulder of Venison.

Let the meat hang till you judge proper to dress it;
then take out the bone, beat the meat with a rolling-pin,
lay someslices of mutton-fat, that have lain a few hoursin
a little port wine, among it, sprinkle a little pepper and
allspice over it in fine powder, roll it up tight, and tie
it. Set it in a stew-pan that will only just hold it,
with some mutton of beef gravy not strong, half a pint
of port wine, and some pepper and allspice. Simmer
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To salt Beef or Pork for eating immedialely.

The piece should not weigh more than five or six
pounds. Salt it very thoroughly just before you put it
into the pot; take a coarse cloth, flour it well, put the
meat in, and fold it up close. Put it into a pot of boil-
ing water, and boil it as long as you would any other
salt beef of the same size, and it will be as salt as if
done four or five days.

Grreat attention is requisite in salting meat: and in
the country, where large quantities are cured, this is of
particular importance. Beef and pork should be well
sprinkled, and a few hours afterwards hung to drain,
before it is rubbed with the salt; which method, by
cleansing the meat from the blood, serves to keep it
from tasting strong. It should be turned every day ; and
if wanted soon, should be rubbed as often. A salting-
tub or lead may be used, and a cover to fit close, Those
who use a good deal of salt meat will find it answer
well to boil up the pickle, skim it, and when cold, pour
it over meat that has been sprinkled and drained. Salt
is so much increased in price, from the heavy duties, as
to require great care in using it; and the brine ought
not to be thrown away, as is the practice of some, after
once using.

To salt Beef red ; which is extremely good to eal fresh
JSrom the pickle, or to hang to dry.

Choose a piece of beef with as little bone as you can,
(the flank is most proper,) sprinkle it, and let it drain
a day; then rub it with common salt, saltpetre, and
bay-salt, but only a small proportion of the saltpetre,
and you may add a few grains of cochineal, all in fine
powder. Rub the pickle every day into the meat for a
week, then only turn it,

It will be excellent in eight days. In sixteen drain
it from the pickle ; and let it be smoked at the oven-
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mouth when heated with wood, or send it to the ba-
ker’s, A few days will smoke it,

A little of the coarsest sugar may be added to the salt,

1t eats well, boiled tender with greens or carrots. If
to be grated as Dutch, then eut a lean bit, boil it till
extremely tender, and while hot put it under a press.
When cold fold it in a sheet of paper, and it will keep
in a dry place two or three months, ready for serving
on bread and butter.,

The Duich way to salt Beef.

Take a lean piece of beef ; rub it well with treacle or
brown sugar, and let it be turned often. In three days
wipe it, and salt it with common salt and saltpetre bea-
ten fine ; rub these well in, and turn it every day for a
fortnight. Roll it tight in a coarse cloth, and press it
under a large weight; hang it to dry in a wood-smoke,
but turn it upside down every day. Boil it in pump-
water, and press it: it will grate -or cut into shivers,
like Dutch beef,

Beef a-la-mode.

Choose a piece of a thick flank of a fine heifer or ox.
Cut into long slices some fat bacon, but quite free from
yellow; let each bit be near am inch thick : dip them
into vinegar, and then in‘o a seasoning ready prepared
of salt, black pepper, allspice, and a clove, all in fine
powder, with parsley, chives, thyme, savoury, and
knotted marjoram, shred as small as possible, and well
mixed. With a sharp knife make holes deep enough
to let in the larding ; then rub the beef over with the
seasoning, and bind it up tight with tape. Set it in a
well-tinned pot over a fire or rather stove: three or four
onions must be fried brown and put to the beef, with two
or three carrots, ome turnip, a head or two of celery,
and a small quantity of water; let it simmer gently ten
or twelve hours, or till extremely tender, turning the
meat twice.
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Put the gravy into a pan, remove the fat, keep the
beef covered, then put them together, and add a glass
of port wine. Take off the tape, and serve with the
vegetables; or you may strain them off, and send them
up cut into dice for garnish. Onions roasted, and then
stewed with the gravy, are a great improvement. A
tea-cupful of vinegar should be stewed with the beef.

A Fricandeau of Beef.

Take a nice bit of lean beef ; lard it with bacon sea-
soned with pepper, salt, cloves, mace, and allspice. Put
it into a stew-pan with a pint of broth, a glass of white
wine, a bundle of parsley, all sorts of sweet herbs, a
clove of garlick, a shalot or two, four cloves, pepper,
and salt. When the meat is become tender, cover it
close: skim the sauce well, and strain it : set it on the
fire, and let it boil till it is reduced to a glaze. Glaze
the larded side with this, and serve the meat on sorrel-
gauce.

To stew a Rump of Beef.

Wash it well ; and season it high with pepper, Cay-

enne, salt, allspice, three cloves, and a blade of mace,
all in fine powder. Bind it up tight, and lay it into a
pot that will just hold it. Fry three large onions
sliced, and put them to it, with three carrots, two tur-
nips, a shalot, four cloves, a blade of mace, and some
celery. Cover the meat with good beef-broth, or weak
gravy. Simmer it as gently as possible for several
hours, till quite tender. Clear off the fat: and add to
the gravy half a pint of port wine, a glass of vinegar,
and a large spoonful of ketchup; gsimmer half an hour,
and serve in a deep dish. Half a pint of table-beer
may be added. The herbs to be used should be burnet,
tarragon, parsley, thyme, basil, savoury, marjoram, pen-
nyroyal, knotted marjoram, and some chives if you can
get them, but observe to proportion the quantities to the

-
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pungency of the several sorts; let there be a good hand-
ful together.

Garnish with carrots, turnips, or truffles and morels,
or pickles of different colours, cut small, and laid in
little heaps separate; chopped parsley, chives, beet-root,
&e. If, when done, the gravy is too much to fill the
dish, take only a part to season for serving, but the less
water the better; and to increase the richness, add a
few beef-bones and shanks of mutton in stewing.

A spoonful or two of made mustard is a great im-
provement to the gravy.

Rump roasted is excellent ; but in the country it is
generally sold whole with the edgebone, or cut across
instead of lengthways as in London, where one piece is
for boiling, and the rump for stewing or roasting. This
must be attended to, the whole being too large to dress
together,

Stewed Rump another way.

Half roast it; then put it into a large pot with three
pints of water, one of small-beer, one of port wine,
some salt, three or four spoonfuls of vinegar, two of _
ketchup, a bunch of sweet herbs of various kinds (such
as burnet, tarragon, parsley, thyme, basil, savoury, pen-
nyroyal, marjoram, knotted marjoram, and a leaf or two
of sage,) some onions, cloves, and Cayenne; cover it
close, and simmer till quite tender: two or three hours
will do it. When done lay it into a deep dish, set it
over hot water, and cover it close. Skim the gravy;
put in a few pickled mushrooms, truffles, morels, and
oysters if agreeable, but it is very good without; thicken
the gravy with flour and butter, and heat it with the
above, and pour over the beef. Forcemeat-balls of
veal, anchovies, bacon, suet, herbs, spice, bread, and
eggs, to bind, are a great improvement.

To stew Brisket of Beef.
Put the part that has the hard fat into a stew-pot
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with a small quantity of water; let it boil up, and skim
it thoroughly; then add carrots, turnips, onions, celery,
and a W pepper-corns. Stew till extremely tender
then take out the flat bones, and remove all the faf
from the soup. Either serve that and the meat in 2
tureen; or the soup alone, and the meat on a dish, gar-
nished with some vegetables. The following sauce it
much admired, served with the beef :—Take half a pint
of the soup, ana mix it with a spoonful of ketchup, 2
glass of port wine, a tea-spoonful of made mustard, o
little flour, a bit of butter, and salt: boil all togethe
a few minutes, then pour it round the meat. Chop ca-
pers, walnuts, red cabbage, pickled cucumbers, and
chives or parsley, small, and put in separate heaps ove:
it.
To press Beef.

Salt a bit of brisket, thin part of the flank, or the tops
of the ribs, with salt and saltpetre five days, then boil i
gently till extremely tender: put it under a great weight
or in a cheese-press, till perfectly cold.

It eats excellently cold, and for sandwiches.

To make Hunters® Beef.

To a round of beef that weighs twenty-five pounds,
take three ounces of saltpetre, three ounces of the coar-
sest sugar, an ounce of cloves, a nutmeg, half an ounce
of allspice, and three h ndfuls of common salt, all in
the finest powder.

The beef should hang two or three days: then rub
the above well into it, and turn and rub it every day
for two or three weeks., The bone must be taken out
at first. When to be dressed, dip it into cold water, to
take off the loose spice, bind it up tight with tape, and
put it into a pan with a tea-cupful of water at the bot-
tom, cover the top of th meat with shred suet, and the
pan with a brown crust and paper, and bake it five or
six hours, When cold, take off the paste and tape.

+
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The gravy is very fine; and a little of it adds greatly
to the flavour of any hash, soup, &e.

Both the gravy and the beef will keep some time.
The meat should be eut with a very sharp knife, and
quite smooth, to prevent waste.

An excellent Mode of dressing Beef.

Hang three ribs three or four days ; take out the
bones from the whole length, sprinkle it with salt, -roll
the meat tight, and roast it Nothing can look nicer.
The above done with Spices, &ec. and baked as hunters’
beef, is excellent,

To collar Beef.

Choose the thin end of the flank of fine mellow beef,
but not too fat; lay it into a dish with salt and saltpetre,
turn and rub it every day for a week, and keep it cool.
Then take out every bone and gristle, remove the skin
of the inside part, and cover it thick with the following
seasoning cut small: a large handful of parsley, the
same of sage, some thyme, marjoram, and pennyroyal,
pepper, salt, and allspice. Roll the meat up as tight as
possible, and bind it, then boil it gently for seven or
eight hours. A cloth must be put round before the
tape. Put the beef under a good weight while hot,
without undoing it: the shape will then be oval. Part
of a breast of veal rolled in with the beef, looks and eats
very well,

Beef-Steaks
Should be cut from a rump that has hung a few days.
Broil them over a very elear or charcoal fire : put into
the dish a little minced shalot, and a table-spoonful of
ketchup: and rub a bit of butter on the steak the mo-
ment of serving. It should be turned often, that the
gravy may not be drawn out on either side.

This dish requires to be eaten so hot and fresh done,
that it is not in perfection if served with any thing else.
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Pepper and salt should be added when taking it off the
fire.
Beef-steaks and Oyster-sauce.

Strain off the liquor from the oysters, and throw them
into cold water to take off the grit, while you simmer
the liquor with a bit of mace and lemon-peel; then put
the oysters in, stew them a few minutes, and a little
cream if you have it, and some butter rubbed in a bit of
flour ; let them boil up once; and have rump-steaks,
well seasoned and broiled, ready for throwing the oys-
ter-sauce over, the moment you are to serve.

Staffordshire Beef-steaks.

Beat them a little with a rolling-pin, flour and season,
then fry with sliced onion of a fine light brown; lay the
steaks into a stew-pan, and pour as much boiling water
over them as will serve for sauce: stew them very gently
half an hour, and add a spoonful of ketchup, or walnut-
liquor, before you serve.

Ttalian Beef-steaks.

Cut a fine large steak from a rump that has been well
hung, or it will do from any fender part: beat it, and
season with pepper, salt, and onion; lay it in an iron
stew-pan that has a cover to fit quite close, and set it
by the side of the fire without water. Take care it does
not burn, but it must have a strong heat: in two or
three hours it will be quite tender, and then serve with

its own gravy.
Beef~Collop.

Cut thin slices of beef from the rump, or any other
tender part, and divide them into pieces three inches
long; beat them with the blade of a knife, and flour
them. Fry the collops quick in butter two minutes;
then lay them into a small stew-pan, and cover them
with a pint of gravy; add a bit of butter rubbed in flour,
pepper, salt, the least bit of shalot shred as fine as
possible, half a waluut, four small pickled cucumbers,
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#alt, a few cloves, grated nutmeg, and a little fine butter
just warm.

This eats as well, but the colour is not so fine, Itis
a good way for using the remains of a large joint.

T'o dress the Inside of a eold Sirloin of Beef.

Cut out all the meat, and a little fat, into pieces as
thick as your finger, and two inches long: dredge it
with flour; and fry in butter, of a nice brown: drain
the butter from the meat, and toss it up in a rich gravy,
seasoned with pepper, salt, anchovy, and shalot. Do
not let it boil on any account. Before you serve, add
two spoonfuls of vinegar. Garnish with ecrimped
parsley.

Frricassee of cold Roasl-Beef.

Cut the beef into very thin slices, shred a handful of
parsley very small, eut an onion into quarters, and put
all together into a stew-pan, with a piece of butter and
some strong broth : season with salt and pepper, and
simmer very gently a quarter of an hour; then mix into
it the yolks of two eggs, a glass of port wine, and a
spoonful of vinegar; stirit quick, rub the dish with sha-
lot, and turn the fricassee into it.

7o dress cold Beef that has not been done enough, ealled
Beef-Olives.

Cut slices half an inch thick, and four inches square;
lay on them a forcemeat of crumbs of bread, shalot, a
little suet, or fat, pepper, and salt. Roll them, and
fasten with a emall skewer: put them into a stew-pan
with some gravy made of the beef-bones, or the gravy
of the meat, and a spoonful or two of water, and stew
them till tender. Fresh meat will do.

To dress the same, called Sanders.

Mince beef or mutton small, with onion, pepper, and
salt; add a little gravy; put it intoscallop-shells or
saucers, making them three parts full, and fill them up
with potatoes, mashed with a little cream: put a bit of
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butter on the top, and brown them in an oven or before
the fire, or with a salamander,

To dress the same, called Cecils.

Mince any kind of meat, crumbs of bread, a good deal
of onion, some anchovies, lemon-peel, salt, nutmeg,
chopped parsley, pepper, and a bit of butter warm, and
mix these over a fire for a few minutes; when cool
enough, make them up into balls of the size and shape
of a turkey’s egg, with an egg; sprinkle them with fine
crumbs, and then fry them of a yellow brown, and serve
with gravy as before directed for Beef-olives.

To mince Beef.

Shred the underdone part fine, with some of the fat;
put it into a small stew-pan, with some onion or shalot
(a very little will do,) a little water, pepper, and salt :
boil it till the onion is quite soft; then put some of the
gravy of the meat to it, and the mince. Don’ let it
boil. Have a small hot dish with sippets of bread ready,
and pour the mince into it, but first mix a large spoonful
of vinegar with it : if shalot-vinegar is used, there will
be no need of the onion nor the raw shalot.

To hash Beef.

Do it the same as in the last receipt; only the meat
is to be in slices, and you may add a spoodful of walnut-
liquor or ketchup.

Observe that it is owing to boiling hashes or minces,
that they get hard. All sorts of stews, or meat dressed
a second time, should be only simmered; and this last
only hot through.

Beef a-la-vingrette.

Cut a slice of underdone boiled beef three inches
thick, and a little fat; stew it in half a pint of water,
a glass of white wine, a bunch of sweet herbs, an onion,
and a bay-leaf; season it with three cloves pounded,
and pepper, till the liquor is nearly wasted away, turning
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it once. When cold, serveit. Strain off the gravy,
and mix it with a little vinegar for sauce.
Round of Beef

Should be carefully salted, and wet with the pickle
for eight or ten days. The bone should be cut out first,
and the beef skewered and tied up to make it quite
round. It may be stuffed with parsley, if approved ;
in which case the holes to admit the parsley must be
made with a sharp-pointed knife, and the parsley coarse-
ly eut and stuffed-in tight. As soon as it boils it should
be skimmed, and afterwards kept boiling very gently.

Rolled beef that equals Hare.

Take the inside of a large sirloin, soak it in a glass of
port wine and a glass of vinegar mixed, for forty-eight
hours; have ready a very fine stuffing, and bind it up
tight. Roast it on a hanging-spit; and baste it with a
glass of port wine, the same quantity of vinegar, and a
tea-spoonful of pounded allspice. Larding it improves
the look and flavour; serve with a rich gravy in the dish;
currant-jelly and melted butter, in tureens.

To roast Tongue and Udder.

After cleaning the tongue well, salt it with common
salt and saltpetre three days; then boil it, and likewise
a fine young udder with some fat to it till tolerably ten-
der; then tie the thick part of one to the thin pa.rt of
the othar, and roast the tongue and udder together.

Serve them with good gravy, and currant-jelly sauce.
A few cloves should be stuck in the udder. This is an
excellent dish.,

Some people like neats® tongues cured with the root,
in which case they look much larger; but otherwise the
root must be cut off cloce to the gullet, next to the
tongue, but without taking away the fat under the
tongue. The root must be soaked in salt and water,
and extremely well cleaned, before it is dressed: and
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An excellent way of doing Tongues to eat cold.

Season with common salt and saltpetre, brown sugar,
a little bay-salt, pepper, cloves, mace, and allspice, in
fine powder, for a fortnight : then take away the pickle,
put the tongue into a small pan, and lay some butter on
it; cover it with brown crust, and bake slowly till so
tender that a straw would go through it.

The thin part of tongues, when hung up to dry, grates
like hung beef, and also makes a fine addition to the
flavour of omlets,

Beef-heart.

Wash it carefully; stuff as hare; and serve with rich
gravy, and currant-jelly sauce.

Hash with the same, and port wine,

Stewed Oa-cheek, plain.

Soak and cleanse a fine cheek the day before it is to
lie eaten; put it into a stew-pot that will cover close,
with three quarts of water; simmer it after it has first
boiled up and been well skimmed. In two hours put
plenty of carrots, leeks, two or three turnips, a bunch of
sweet herbs, some whole pepper, and four ounces of all-
spice. Skim it often; when the meat is tender, take it
out; let the soup get cold, take off the cake of fat, and
serve the soup separate or with the meat.

It should be of a fine brown : which may be done by
burnt sugar; or by frying some onions quite brown with
Hour, and simmering them with it. This last way im-
proves the flavour of all soups and gravies of the brown
Kind,

If vegetables are not approved in the soup, they may
ke taken out, and a small roll be toasted, or bread fried
and added. Celery is a great addition, and should al-
ways be served. Where it is not to be got, the seed of

it gives quite as good a flavour, boiled-in, and strained
off.
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To dress Oa-cheek another way.
Soak half a head three hours, and clean with plenty
-of water. Take the meat off the bones, and put it into
% pan with a large onion, a bunch of sweet herbs, some
bruised allspice, pepper, and salt.

Lay the bones on the top; pour-on two or three quarts
of water, and cover the pan close with brown paper, or
a dish that will fit close. Let it stand eight or ten hours
in & slow oven; or simmer it by the side of the fire, or
on a hot hearth, When done tender put the meat into
a clean pan, and let it get cold. Take the cake of fat
off, and warm the head in pieces in the soup. Put
what vegetables you choose.

Marrow-bones.

Cover the top with Houred cloth; boil them, and serve

with dry toast.

Tripe
May be served in a tureen, stewed with milk and onion
till tender. Melted butter for sauce.

Or fry it in small bits dipped in butter,

Or stew the thin part, eut into bits, in gravy; thicken
with flour and butter, and add a little ketchup.

Or fricassee it with white sauce.

Soused Tripe.

Boil the tripe, but not quite tender; then put it into
salt and water, which must be changed every day till it
is all used. When you dress the tripe, dip it into a
batter of flour and eggs, and fry it of a good brown.

Oa-feet, or Cow-heels,
May be dressed in various ways, and are very nutritious
in all.

Boil them; and serve in a napkin, with melted but-
ter, mustard, and a large spoonful of vinegar.

Or boil them very tender, and serve them as a brown
fricassee: the liquor will do to make jelly sweet or relish-
ing, and likewise to give richness to soups or gravies,
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and cover it with water. Put to it the serag end, a little
lean bacon or ham, an onion, two carrots, two heads of
celery, and about a glass of Madeira wine. Stew it quick
two hours, or till it is tender, but not too much. Strain
off the liquor: mix a little flour and butter in a stew-
pan till brown, and lay the veal in this, the upper side
to the bottom of the pan. Let it be over the fire till it
gets coloured : then lay it into the dish, stir some of the
liquor inand boil it up, skim it nicely, and squeeze orange
or lemon-juice into it.
Breast of Veal.

Before roasted, if large, the two ends may be taken off
and fried to stew, or the whole may be roasted. Butter
should be poured over it.

If any be left, cut the pieces into handsome sizes, put
them into a stew-pan, and pour some broth over it; or if
you have no broth, a little water will do: add a bunch
of herbs, a blade or two of mace, some pepper, and an
anchovy; stew it till the meat is tender, thicken with
butter and flour, and add a little ketchup; or the whole
breast may be stewed, after cutting off the two ends.

Serve the sweetbread whole upon it: which may either
be stewed, or parboiled, and then covered with crumbs,
herbs, pepper, and salt, and browned in a Dutch-oven.

If you have a few mushrooms, truffles, and morels, stew
them with it, and serve.

Boiled breast of veal, smothered with onion-sauce, is
an excellent dish, if not old nor too fat.

T'o roll a Breast of Veal.

Bone it, take off the thick skin and gristle, and beat
the meat with a rolling-pin. Season it with herbs chop-
ped very fine, mixed with salt, pepper, and mace. Lay
some thick slices of fine ham; or roll it into two or three
calves tongues of a fine red, boiled first an hour or two
and skinned. Bind it up tight in a cloth, and tape it.
Bet it over the fire to simmer in a small quantity of water
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till it is quite tender : this will take some hours. Lay
it on the dresser, with a board and weight on it till quite
cold.

Pigs’ or calves’ feet boiled and taken from the bones,
may be put in or round it. The different colours laid in
layers look well when cut; and you may put in yolks of
eggs boiled, beet-root, grated ham, and chopped parsley,

in different parts,
Another way.,

When it is cold, take off the tape, and pour over it
the liquor; which must be boiled up twice a~-week, orit
will not keep.

Chump of Veal a-la-daube.

Cut off the chump end of the loin; take out the edge-
bone; stuff the hollow with good forcemeat, tie it up
tight, and lay it in a stew-pan with the bone you took
out, & little faggot of herbs, an anchovy, two blades of
mace, afew white peppers, and a pint of good veal-broth.
Cover the veal with slices of fat bacon, and lay a sheet of
white paper overit. Cover the pan close, simmer it two
hours, then take out the bacon, and glaze the veal.—
Serve it on mushrooms, or with sorrel-sauce, or what
else you please.

Veal-rolls of either cold Meat or fresh.

Cut thin slices; and spread on them a fine seasoning

of a very few crumbs, a little chopped bacon or scraped
ham, and a little suet, parsley, and shalot, (or instead of
the parsley and shalot, some fresh mushrooms stewed
and minced,) pepper, salt, and a small piece of pounded
mace.
This stuffing may either fill up the roll like a sausage,
or be rolled with the meat. In either case tie it up very
tight, and stew it very slowly in a gravy and a glass of
sherry.

Serve it when tender, after skimming it nicely.
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Harrico of Veal.

Take the best end of a small neck; cut the bones
short, but leave it whole; then put it into a stew-pan
just covered with brown gravy; and when it is nearly
done, have ready a pint of boiled peas, six cucumbers
pared and sliced, and two cabbage-lettuces cut into quar-
ters, all stewed in a little good broth: put them to the
veal, and let them simmer ten minutes. When the veal
is in the dish, pour the sauce and vegetables over it, and
lay the lettuce with forcemeat-balls round it.

A Dunelm of Cold Veal or Fowl.

Stew a few small mushrooms in their own liquor and
a bit of butter, a quarter of an hour; mince them very
small, and add them (with their liquor) to minced veal,
with also a little pepper and salt, some cream and a bit
of butter rubbed in less than half a tea-spoonful of flour.
Simmer three or four minutes, and serve on thin sippets
of bread.

Minced Veal.
Cut cold veal as fine as possible, but do not chop it.—

Put to it a very little lemon-peel shred, two grates of
nutmeg, some salt, and four or five spoonfuls of either a
little weak broth, milk, or water ; simmer these gently
with the meat, but take care not to let it boil ; and add
a bit of butter rubbed in flour. Put sippets of thin
toasted bread, cut into a three-corned shape, round the
dish.
To pot Veal.

Cold fillet makes the finest potted veal ; or you may
do it as follows:

Season a large slice of the fillet before it is dressed,
with some mace, pepper-corns, and two or three cloves ;
lay it close into a potting-pan that will but just hold it,
fill it up with water, and bake it three hours; then pound
it quite small in a mortar, and add salt to taste; put a
little gravy that was baked to it in pounding, if to be
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eaten soon; otherwise only a little butter just melted.
When done, cover it over with butter.
To pot Veal or Chicken with Ham.

Pound some cold veal or white of chicken, seasoned
as directed in the last article, and put layers of it with
layers of ham pounded or rather shred; press each down,
and cover with butter.

Clutlets Maintenon.

Cut slices about three quarters of an inch thick, beat
them with a rolling-pin, and wet them on both sides with
egg : dip them into a seasoning of bread-crumbs, par-
sley, thyme, knotted marjoram, pepper, salt, and a little
nutmeg grated; then put them into papers folded over,
and broil them; and have in a boat melted butter, with
a little mushroom-ketchup.

Cutlets another way.

Prepare as above, and fry them; lay them into a dish,
and keep them hot; dredge a little flour, and put a bit
of butter into the pan; brown it, then pour a little boil-
ing water into it,. and boil quick: season with pepper,
salt, and ketchup, and pour over them.

Other ways.— Prepare as before, and dress the cutlets
in & Dutch-oven; pour over them melted butter and
mushrooms.

Or pepper, salt, and broil them, especially neck-steaks.
They are excellent without herbs.

Veal Collops.

Cut long thin collops; beat them well; and lay on
them a bit of thin bacon of the same size, and spread
forcemeat on that, seasoned high, and also a little gar-
lick and Cayenne. Roll them up tight, about the size
of two fingers, but not more than two or three inches
long; put a very small skewer to fasten each firmly;
rub egg over; fry them of a fine brown, and pour a rich
brown gravy over.
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To dress Collops quick.

Cut them as thin as paper with a very sharp knife,
and in small bits, Throw the skin and any odd bits of
the veal, into a little water, with a dust of pepper and
salt; set them on the fire while you beat the collops;
and dip them into a seasoning of herbs, bread, pepper,
salt, and a scrape of nutmeg, but first wet them in egg.
Then put a bit of butter into a frying-pan, and give the
collops a very quick fry; for as they are so thin, two
minutes will do them on both sides; put them into a hot
dish before the fire; then strain and thicken the gravy,
give it a boil in the frying-pan, and pour it over the col-
lops. A little ketchup is an improvement,

Another way.—Fry them in butter, only seasoned with
salt and pepper; then simmer them in gravy either white
or brown, with bits of bacon served with them.

If white, add lemon-peel and mace, and some cream.

Scallops of cold Veal or Chicken.

Mince the meat extremely small; and set it over the
fire with a scrape of nutmeg, a little pepper and salt,
and a little cream, for a few minutes: then put it into
the scallop-shells, and fill them with crumbs of bread,
over which put some bits of butter, and brown them
before the fire,

Either veal or chicken looks and eats well prepared
in this way, and lightly covered with erumbs of bread
fried; or these may be put on in little heaps.

Fricandeau of Veal.

Cut a large piece from the fat side of the leg, ahout
nine inches long and half as thick and broad ; beat it
with the rolling-pin; take off the skin, and trim off the
rough edges. Lard the top and sides; and cover it
with fat bacon, and then with white paper. Lay it into
the stew-pan with any pieces of undressed veal or mut-
ton, four onions, a carrot sliced, a faggot of sweet
berbs, four hlades of mace, four bay-leaves, a pint of
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good veal or mutton broth, and four or five ounces of
lean ham or gammon. Cover the pan close, and let it
stew slowly three hours; then take up the meat, re-
move all the fat from the gravy, and boil iv quick to a
glaze. Keep the fricandeau quite hot, and then glaze
it; and serve with the remainder of the glaze in the
dish, and sorrel-sauce in a sauce-tureen.

A cheaper, but equally good, Fricandeau of Veal.

With a sharp knife cut the lean part of a large neek
from the best end, scooping it from the bones the length
of your hand, and prepare it the same way as in the last
receipt : three or four bones only will be necessary, and
they will make the gravy; but if the prime part of the
leg is cut off, it spoils the whole.

Fricandeau another way.

Take two large round sweetbreads, and prepare them
as you would veal; make a rich gravy with truffles,
morels, mushrooms, and artichoke-bottoms, and serve
it round.

Veal Olives.

Cut long thin collops, beat them, lay on them thin
slices of fat bacon, and over these a layer of forcemeat
seasoned high, with some shred shalot and Cayenne.
Roll them tight, about the size of two fingers, but not
more than two or three inches long; fasten them round
with a small skewer, rub egg over them, and fry them
of a light brown.

Serve with brown gravy, in which boil some mush-
rooms pickled or fresh. Garnish with balls fried.

Veal Cake.

Boil six or eight eggs hard; cut the yolks in two, and
lay some of the pieces in the bottom of the pot; shake in
a little chopped parsley, some slices of veal and ham,
add then eggs again; shaking in after each some chopped
parsley, with pepper and salt, till the pot is full Then
put in water enough to cover it, and lay on it about an
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ounce of butter; tie it over with a double paper, and
bake it about an hour. Then press it close together
with a spoon, and let it stand till eold.

It may be put into a small mould; and then it will
turn out beautifully for a supper or side dish.

Veal Sa -

Chop equal quantities of lean veal and fat bacom, a
bandful of sage, a little sage and pepper, and a few an-
chovies. Beat all in a mortar; and when used roll and
fry it, and serve with fried sippets, or on stewed vege-
tables, or on white collops.

Cut veal into thin bits about three inches over, and
rather round; beat with a rolling-pin, and grate a little
nutmeg over them; dip into the yolk of an egg, and fry «
them in a little butter of a fine brown: pour the butter
off; and have ready warm to pour upon them half a pint
of gravy, a little bit of butter rubbed into a little flour,
a yolk of egg, two large spoonfuls of cream, and a bit
of salt. Don’t boil the sauce, but stir it till of a fine
thickness to serve with the collops.

To boil Calf’s Head.

Clean it very nicely, and soak it in water, that it may
look very white ; take out the tongue to salt, and the
brains to make a little dish. Boil the head extremely
tender ; then strew it over with crumbs and chopped
parsley, and brown them; or, if liked better, leave one
side plain. Bacon and greens are to be served to eat
with it,

The brains must be boiled ; and then mixed with
melted butter, scalded sage chopped, pepper, and salt.

If any of the head is left, it may be hashed next day,
and a few slices of bacon just warmed and put round.

Cold calf’s head eats well if grilled.

To Lash Calfs Head.
When half-boiled, cut off the meat in slices, half an
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inch thick, and two or three inches long: brown some
butter, flour, and sliced onion, and throw in the slices
with some good gravy, truffles, and morels : give it one
boil, skim it well, and set it in a moderate heat to sim-
mer till very tender.

Season with pepper, salt, and Cayenne, at first; and
ten minutes before serving, throw in some shred parsley,
and a very small bit of taragon and knotted marjoram
cut as fine as possible ; just before you serve, add the
squeeze of a lemon. Forcemeat-balls, and bits of bacon
rolled round.

Another way.—Boil the head almest enough, and take
the meat of the best side nearly off the bone with a sharp
knife; lay this into a small dish, wash it over with the

syolk of two eggs, and cover it with crumbs, a few herbs

nicely shred, a little pepper and salt, and a grate of nut-
meg, all mixed together first. Set the dish before the
fire: and keep turning it now and then, that all parts of
the head may be equally brown. In the mean time
slice the remainder of the head and the tongue, but first
peel the tongue ; put a pint of good gravy into a pan,
with an onion, a small bunch of herbs (consisting of
parsley, basil, savoury, taragon, knotted marjoram, and
a little thyme,) a little salt and Cayenne, a shalot, a
glass of sherry, and a little oyster-liquor. Boil this for
a few minutes, and strain it upon the meat, which should
be dredged with some flour. Add some mushrooms
either fresh or pickled, a few truffles and morels, and
two spoonfuls of ketchup; then beat up half the brains,
and put this to the rest with a bit of butter and flour,
Simmer the whole.

Beat the other part of the brains with shred lemon-
peel, a little nutmeg and mace, some parsley shred, and
an egg. Then fry it in little cakes of a beautiful vel-
low-brown. Dip some oysters into the yolk of an egg,
and do the same ; and also some relishing forcemeat-
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balls made as mock turtle. Garnish with these, and
small bits of bacon just made hot before the fire,
Calf’s Head fricasseed.

Clean and half-boil half a head ; cut the meat into
small bits, and put it into a tosser, with a little gravy
made of the bones, some of the water it was boiled in,
a bunch of sweet herbs, an onion, and a blade of mace.
If you ha¥e any young eockerel in the house, use the
cockscombs ; but first boil them tender, and blanch
them ; or a sweetbread will do as well. Season the
gravy with a little pepper, nutmeg, and salt, rub down
some flour and butter, and give all a boil together; then
take out the herbs and onion, and add a little cup of
cream, but don’t boil it in.

Serve with small bits of bacon rolled round, and balls.

To collar Calf’s-Head.

Scald the skin off a fine head, clean it nicely, and
take out the brains. Boil it tender enongh to remove
the bones: then have ready a good quantity of chopped
parsley, mace, nutmeg, salt, and white pepper, mixed
well : season it high with these; lay the parsley in a
thick layer, then a quantity of thick slices of fine ham,
or a beautiful-coloured tongue skinned, and then the
yolks of six nice yellow eggs stuck here and there about.
Roll the head quite close, and tie it up as tight as you
can. Boil it, and then lay a weight on it,

A cloth must be put under the tape, as for other
collars,

Mock Turtle.

Bespeak a calf’s head with the skin on, eut it in half,
and clean it well ; then half-boil it, take all the meat
off in square bits, break the bones of the head, and boil
them in some veal and beef broth to add to the rich-
ness. Fry some shalot in butter, and dredge-in flour
enough to thicken the gravy: stir this into the brown=
ing, and give it one or two boils; skim it carefully, and
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then put in the head ; put in also a pint of Madeira
wine, and simmer till the meat is quite tender. About
ten minutes before you serve, put in some basil, tara-
| gonm, chives, parsley, Cayenne pepper, and salt, to your
taste ; also two spoonfuls of mushroom-ketchup, and
one of soy. Squeeze the juice of a lemon into the
tureen, and pour the soup upon it. Forcemeat-balls,
and small eggs.

A cheaper way.—Prepare half a calfs head, without
| the skin, as above: when the meat is cut off, break the
bones, and put them into a sauce-pan with some gravy
made of beef and veal bones, and seasoned with fried
onions, herbs, mace, and pepper. Have ready two or
three ox-palates boiled so tender as to blanch, and cut
into small pieces; to which a cow-heel, likewise eut into
| pieces, is a great improvement. Brown some butter,
| flour, and onion, and pour the gravy to it; then add the
| meats as above, and stew. Half a pint of sherry, an
anchovy, two spoonfuls of walnut-ketchup, the same of
mushroom-ketchup, and some ehopped herbs as before.
Balls, &e.

Another.~—Put into a pan a knuckle of veal, two fine
cow-heels, two onions, a few cloves, peppers, berries of
allspice, mace, and sweet herbs: cover them with water,
| then tie a thick paper over the pan, and set it in an oven
for three hours. When cold, take off the fat very
nicely; cut the meat and feet into bits an inch and a
half square, remove the bones and coarse parts: and
| then put the rest on to warm, with a large spoonful of
walnut and one of mushroom-ketchup, half a pint of
+ sherry or Madeira wine, a little mushroom-powder,
and the jelly of the meat. When hot, if it wants any
' more seasoning, add some ; and serve with hard eggs,
forcemeat-balls, a squeeze of lemon, and a spoonful of
80Y.

This is a very easy way, and the dish is excellent,
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Another.—Stew a pound and a half of scrag of mut-
ton, with from three pints of water to a quart; then set
the broth on, with a calf’s foot and a cow-heel, cover
the stew-pan tight, and simmer till you can cut off the
meat from the bones in proper bits. Set it on again
with the broth, a quarter of a pint of Madeira wine or
sherry, a large onion, half a tea-spoonful of Cayenne
pepper, a bit of lemon-peel, two anchovies, some sweet
herbs, eighteen oysters cut into pieces and then chopped
fine, a tea-spoonful of salt, a little nutmeg, and the
liquor of the oysters; cover it tight, and simmer three
quarters of an hour. Serve with forcemeat-balls, and
hard eggs in the tureen.

An excellent and very cheap mock turtle may be
made of two or three cow-heels baked with two pounds
and a half of gravy beef, herbs, &c. as above with cow-
heels and veal.

Calf™s Liver. .

Slice it, season with pepper and salt, and broil nicely:

rub a bit of cold butter on it, and serve hot and hot.
Culf’s Liver roasted.

Wash and wipe it ; then cut a long heole in it, and
stuff it with crumbs of bread, chopped anchovy, herbs,
a good deal of fat bacon, onion, salt, pepper, a bit of
butter,  and an egg: sew the liver up; then lard it, or
wrap it in a veal cawl, and roast it.

Serve with a good brown gravy, and currant-jelly.

To dress the Liver and Lights.

Half-boil an equal quantity of each, then cut them in
middling-sized mince, put to it a spoonful or two of the
water that boiled it, a bit of butter, flour, salt, and pep-
per ; simmer ten minutes, and serve hot,

Sweetbreads.

Half-boil them; and stew them in a white gravy; add
eream, flour, butter, nutmeg, salt, and white pepper.

Or do them in brown sauce seasoned.
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Or parboil them, and then cover them with erumbs,
herbs, and seasoning, and brown them in a Dutch oven.
Serve with butter, and mushroom-ketchup or gravy.

Sweetbreads roasted.

Parboil two large ones; when cold, lard them with
bacon, and roast them in a Dutch oven. For sauce,
plain butter and mushroom-ketchup.

Sweetbread Ragout.

Cut them about the size of a walnut, wash and dry
them, then fry them of a fine brown ; pour to them a
good gravy seasoned with salt, pepper, allspice, and
either mushrooms, or mushroom-ketchup: strain, and
thicken with butter and a little flour. You may add
truffles, morels, and mushrooms.

Kidney.

Chop veal-kidney, and some of the fat ; likewise a
little leek or onion, pepper, and salt; roll it up with an
egg into balls, and fry them.

Calves® heart stuff and roast as a beef’s heart, or
sliced, make it into a pudding, as directed for steak or
kidney pudding.

PORK, &ec.

Bacon-hogs and porkers, are differently cut up.

Hogs are kept to a larger size; the chine (or back-
bone) is cut down on each side, the whole length, and
is a prime part either boiled or roasted.

The sides of the hog are made into bacon, and the
inside is cut out with a very little meat to the bone. On
each side there is a large spare-rib; which is usually
divided into two, one sweet-bone and a blade-bone.
The bacon is the whole outside, and contains a fore-
leg, and a ham ; which last is the hind-leg, but if left
with the bacon is called a gammon, There are also
griskins, Hog’s lard is the inner fat of the bacon-hog.

Pickled pork is made of the flesh of the hog, as well
as bacon,
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Porkers are not so old as hogs ; their flesh is whiter
and less rich, but it is not so tender. It is divided into
four quarters. The fore-quarter has the spring or
fore-leg, the fore-loin or neck, the spare-rib and gris-
kin, The hind has the leg and the loin,

The feet of pork make various good dishes, and
should be cut off before the legs are cured. Observe
the same of the ears.

The bacon-hog is sometimes scalded te take off the
hair, and sometimes singed. The porker is always
scalded.

To roast a Leg of Pork.

Choose a small leg of fine young pork ; cut a slit in
the knuckle with a sharp knife ; and fill the space with
sage and onion chopped, and a little pepper and salt.
When half-done, score the skin in slices, but don’t cut
deeper than the outer rind.

Apple-sauce and potatoes should be served to eat
with it.

. To boil a Leg of Pork.

Salt it eight or ten days: when it is to be dressed,
weigh it; let it lie half an hour in cold water to make
it white ; allow a quarter of an hour for every pound,
and half an hour over, from the time it boils up ; skim
it as soon as it boils, and frequently after. Allow water
enough, Save some of it to make peas-soup. Some
broil it in a very nice cloth, floured; which gives a very
delicate look., It should be small and of a fine grain,

Serve peas-pudding and turnips with it.

Loin and Neck of Pork.

Roast them. Cut the skin of the loin across, at dis-

tances of half an inch, with a sharp pen-knife,
Shoulders and Breasts of Pork.

Put them into pickle, or salt the shoulder as a leg :

wheun very nice, they may be roasted,



PORK. 63

Rolled Neck of Pork.

Bone it; put a forcemeat of chopped sage, a very few
erumbs of bread, salt, pepper, and two or three berries
of allspice, over the inside ; then roll the meat as tight
as you can, and roast it slowly, and at a good distance

at first,
Spring or Forehand of Pork.

Cut out the bone; sprinkle salt, pepper, and sage
dried, over the inside; but first warm a little butter to
baste it, and then flour it: roll the pork tight, and tie
it; then roast by a hanging jack. About two hours will
do it.

Spare- Rib
Should be basted with a very little butter and a little
flour, and then sprinkled with dried sage erumbled.
Apple-sauce, and potatoes, for roasted pork.
Pork Griskin
Is usually very hard; the best way to prevent this is, to
put it 1nto as much cold water as will cover it, and let
it boil up ; then instantly take it off, and put it into a
Dutch oven; a very few minutes will do it. Remem-
ber to rub butter over it, and then flour it, before you
put it to the fire.
Blade-bone of Pork

[s taken from the bacon-hog; the less meat loft on it in
moderation, the better. It is to be broiled ; and when
just done, pepper and salt it. Put to it a piece of but-
ter, and a tea~spoonful of mustard; and serve it covered,
quickly. This is a Somersetshire dish.

To dress Pork as Lamb.

Kill a young pig of four or five months old; cut up
the fore-quarter for roasting as you do lamb, and truss
the shank close. The other parts will make delicate
pickled pork; or steaks, pies, &c.

Pork Steaks.
Cut them from a loin or neck, and of middling thick
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ness; pepper and broil them, turning them often; when
nearly done, put on salt, rub a bit of butter over, and
serve the moment they are taken off the fire, a few at a
time,

To pickle Portk.

The quantities proportioned to the middlings of a
pretty large hog, the hams and shoulders being cut off.

Mix, and pound fine, four ounces of saltpetre, a pound
of coarse sugar, an ounce of sal-prunel, and a little
common salt : sprinkle the pork with salt, and drain it
twenty-four hours : then rub with the above ; pack the
pieces tight in a small deep tub, filling up the spaces
with common salt. Place large pebbles on the pork,
to prevent it swimming in the pickle which the salt
will produce. If kept from air, it will continue very
fine for two years.

Sausages.

Chop fat and lean of pork together; season it with
sage, pepper, and salt, and you may add two or three
berries of allspice: half fill hog’s guts that have been
soaked and made extremely clean : or the meat may be
kept in a very small pan, closely covered ; and so rolled
and dusted with a very little flour before it is fried.
Serve on stewed red cabbage; or mash potatoes put in
a form, brown with salamander, and garnish wth the
above; they must be pricked with a fork before they
are dressed, or they will burst.

An excellent Sausage to eat cold. p

Season fat and lean pork with some salt, saltpetre,
black pepper, and allspice, all in fine powder, and rub
into the meat : the sixth day cut it small; and mix with
it some shred shalot or garlick, as fine as possible.
Have ready an ox-gut that has been scoured, salted, and
soaked well, and fill it with the above stuffing; tie up

the ends, and hang it to smoke as you would hams, but
first wrap it in a fold or two of old muslin, It must be
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high-dried, Some eat it without boiling, but others
like it boiled first. The skin should be tied in different
places, so as to make each link about eight or nine inches

long.
Spadbury’s Oaford Sausages.

Chop a pound and a half of pork, and the same of
veal, cleared of skin and sinews ; add three quarters of
a pound of beef-suet; mince, and mix them; steep the
crumb of a penny-loaf in water, and mix it with the
meat, with also a little dried sage, pepper, and salt.

To scald a Sucking Pig.

The moment the pig is killed, put it into cold water
for a few minutes; then rub it over with a little resin
beaten extremely small, and put it into a pail of scald-
ing water half a minute : take it out, lay it on a table,
and pull off the hair as quickly as possible; if any part
does not come off, put it in again. When quite clean,
wash it well with warm water, and then in two or three
cold waters, that no flavour of the resin may remain,
Take off all the feet at the first joint; make a slit down
the belly, and take out the entrails; put the liver, heart,
and lights, to the feet. Wash the pig well in cold wa-
ter, dry it thoroughly, and fold it in a wet cloth to keep
it from the air,

To roast a Sucking Pig.

If you can get it when just killed, this is of great ad-
vantage. Let it be scalded, which the dealers usually
do; thien put some sage, crumbs of bread, salt, and
pepper, into the belly, and sew it up. Observe to
skewer the legs back, or the under part will not crisp.

Lay it to a brisk fire till thoroughly dry; then have
ready some butter in a dry cloth, and rub the pig with
it in every part. Dredge as much flour over as will
possibly lie, and do not touch it again till ready to

serve ; then scrape off the flour very carefully with g
E
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blunt knife, rub it well with the buttered cloth, and
take off the head while at the fire ; take out the brains,
and mix them with the gravy that comes from the pig.
Then take it up; and without withdrawing the spit, cut
it down the back and belly, lay it into the dish, and
chop the sage and bread quickly as fine as you can, and
mix them with a large quantity of fine melted butter
that has very little flour, Put the sauce into the dish
after the pig has been split down the back, and gar-
pished with the ears and the two jaws; take off the
upper part of the head down to the snout.

In Devonshire it is served whole, if very small ; the
head only being cut off, to garnish as above.

Pettitoes.

Boil them, the liver, and the heart, in a small quan-
tity of water, very gently; then cut the meat fine, and
simmer it with a little of the water and the feet split,
till the feet are quite tender; thicken with a bit of but-
ter, a little flour, a spoonful of cream, and a little salt
and pepper; give it a boil up, pour it over a few sippets
of bread, and put the feet on the mince.

To make excellent Meat of a Hog's Head.

Split the head, take out the brains, cut off the ears,
and sprinkle it with common salt for a day; then drain
it : salt it well with common salt and saltpetre three
days, then lay the salt and head into a small quantity
of water for two days. Wash it, and boil till all the
bones will come out; remove them, and chop the head
as quick as possible; but first skin the tongue, and take
the skin carefully off the head, to put under and over.
Season with pepper, salt, and a little mace or allspice-
berries. Put the skin into a small pan, press the cut
head in, and put the skin over; press it down. When
cold, it will turn out, and make a kind of brawn. If
too fat, you may put a {ew bits of lean pork to be pre-
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pared the same way. Add salt and vinegar, and boil
these with some of the liquor for a pickle to keep it.
To roast Porker’s Head.
Choose a fine young head, clean it well, and put bread
and sage as for pig ; sow it up tight, and on a string or
hanging jack roast it as a pig, and serve with the same

sauce,
To prepare Pig’s Cheek for boiling.

Cut off the snout, and clean the head ; divide it, and
take out the eyes and the brains; sprinkle the head
with salt, and let it drain twenty-four hours. Salt it
with common salt and saltpetre : let it lie eight or ten
days if to be dressed without stewing with peas, but
less if to be dressed with peas; and it must be washed
first, and then simmered till all is tender.

7o collar Pig’s Head.

Scour the head and ears nicely; take off the hair and
snout, and take out the eyes and the brain ; lay it into
water one night; then drain, salt it extremely well with
common salt and saltpetre, and let it lie five days. Boil
it enough to take out the bones; then lay it on a dresser,
turning the thick end of one side of the head towards
the thin end of the other, to make the roll of equal
size; sprinkle it well with salt and white pepper, and
roll it with the ears ; and if you approve, put the pig’s
feet round the outside when boned, or the thin parts of
two cow-heels. Put it in a eloth, bind with a broad
tape, and boil it till quite tender; then put a gooa
weight upon it, and don’t take off the covering till cold.

If you choose it to be more like brawn, salt it longer,
and let the proportion of saltpetre be greater, and put in
also some pieces of lean pork ; and then cover it with
cow-heel, to look like the horn.

This may be kept either in or out of pickle of salt
and water boiled, with vinegar; and is a very couve-
nient thing to have in the house.
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If likely to spoil, slice and fry it either with or with-
out batter.

To dry Hog's Cheeks.

Cut out the snout, remove the brains, and split the
head, taking off the upper bone, to make the chawl a
good shape; rub it well with salt; next day take away
the brine, and salt it again the following day: cover the
head with half an ounce of saltpetre, two ounces of bay-
galt, a little common salt, and four ounces of coarse
sugar. Let the head be often turned ; after ten days,
smoke it for a week like bacon.

To force Hog's Ears.

Parboil two pair of ears, or take some that have been
soused ; make a forcemeat of an anchovy, some sage,
parsley, a quarter of a pound of suet chopped, bread-
crumbs, pepper, and only a little salt. Mix all these
with the yolks of two eggs; raise the skin of the upper
side of the ears, and stuff them with the above. Fry
the ears in fresh butter, of a fine colour; then pour
away the fat, and drain them: make ready half a pint
of rich ‘gravy, with a glass of fine sherry, three tea-
spoonfuls of made mustard, a little bit of flour and but-
ter, a small onion whole, and a little pepper or Cay-
enne. Put this with the ears into a stew-pan, and cover
it close ; stew it gently for half an hour, shaking the
pan often. When done enough, take out the onion,
place the ears carefully in a dish, and pour the sauce
over them. If a larger dish is wanted, the meat from
two feet may be added to the above.

Differeat Ways of Dressing Pig's Ieet and Fars.
Clean carefully, and soak some hours, and boil them
tender; then take them out; boil some vinegar and a
little salt with some of the water, and when cold put it
over them. When they are to be dressed, dry them,
cut the feet in two, and slice the ears; fry, and serve
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with butter, mustard, and vinegar. They may be either
done in batter, or only floured.
Pig’s Feet and Ears fricasseed.

Put no vinegar into the pickle, if to be dressed with
cream. Cut the feet and ears into neat bits, and boil
them in a little milk; then pour that from them, and
simmer in a little veal-broth, with a bit »f onion, mace,
and lemon-peel. Before you serve, add a little cream,
fiour, butter, and salt.

Jelly of Pig’s Feet and Ears.

Clean and prepare as in the last article, then boil
them in a very small quantity of water till every bone
can be taken out; throw in half a handful of chopped
sage, the same of parsley, and a seasoning of pepper,
salt, and mace, in fine powder; simmer till the herbs
are scalded, then pour the whole in a melon-form.

* Pig’s Harslet.

Wash and dry some liver, sweetbreads, and fat and
lean bits of pork, beating the latter with a rolling-pin to
make it tender ; season with pepper, salt, sage, and a
little onion shred fine; when mixed, put all into a cawl,
and fasten it up tight with a needle and thread. Roast
it on a hanging jack, or by a string.

Or serve in slices with parsley for a fry.

Serve with a sauce of port-wine and water, and mne-
tard, just boiled up, and put into the dish.

Mock Brawn.

Boil a pair of neat’s feet very tender ; take the meat
off, and have ready the belly-piece of pork salted with
common salt and saltpetre for a week. Boil this almost
enough ; take out any bones, and roll the feet and the
pork together. Then roll it very tight with a strong
cloth and coarse tape. Boil it till very tender, then
hang it up in the cloth till cold ; after which keep it in
a sousing-liquor, as is directed in the next article.
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Souse for Brawn, and for Pig's Fect and Ears.

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 eold. Puta
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, &ec.
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 covered with floored cloths; and
slice and fry it when used.

Another way.—Soak all night a quart of bruised grits
in a8 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-
epice, finely powdered. Mix the above with a quart of
the blood, prepared as before directed: then half fill
the skins, after ther have been cleaned thoroughly, and
put as much of the leaf (that is, the inward fat) of the

— —_——
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pig as will make it pretty rich. Boil as before directed.
A small quantity of leeks finely shred and well mixed,
is a great improvement,

Another way.—Boil a quart of half-grits in as much
milk as will swell them to the utmost; then drain them
and add a quart of bloed, a pint of rich ecream, a pound
of suet, some mace, nutmeg, allspice, and four cloves,
all in fine powder; two pounds of the hogs’ leaf cu. into
dice, two leeks, a handful of parsley, ten leaves of sage,
a large handful of penny-royal, and a sprig of thyme and
knotted marjoram, all minced fine; eight eggs well
beaten, half a pound of bread-crumbs that have been
scalded with a pint of milk, pepper, and salt. Half fill
the skins; which must first be cleaned with the greatest
care, turned several times, and soaked in several waters,
and last in rose-water., 'Tie the skins in links, boil and
prick them with a clean fork to prevent their bursting.
Cover them with a clean cloth till cold.

- White Hogs Puddings.

When the skins have been soaked and cleaned as
before directed, rinse and soak them all night in rose-
water, and put into them the following filling: Mix
half a pound of blanched almonds eut into seven or eight
bits, with a pound of grated bread, two pounds of mar-
row or suet, a pound of currants, some beaten cinna-
mon, ¢loves, mace, and nutmeg, a quart of cream, the
yolks of six and whites of two eggs, a little orange-
flower water, a little fine Lisbon sugar, and some lemon-
peel and citron sliced, and half-fill the skins. To know
whether sweet enough, warm a little in a panikin. In
boiling, much ecare must be taken to prevent the pud-
dings from bursting. Prick them with a small fork as
they rise, and boil them in milk and water. Lay them
in a table-cloth till cold.

Hog's Lard
Should be carefully melted in a jar put into a kettls of
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water, and boiled ; run it into bladders that have been
axtremely 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. If a 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 p ckle, for three
weeks. Lay it into a pail of water for one night, wipe
it quite dry, and smoke it two or thr e weeks.

Another way, that gives a high flavour,—~When tha
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weather will permit, hang the ham three days; mix an
ounce of saltpetre with a quarter of a pound of bay-salt,
the same quantity of common salt, and also of coarse
sugar, and a quart of strong beer; boil them together,
and pour them immediately upon the ham; turn it twice
a day in the pickle for three weeks. An ounce of black
pepper, and the same quantity of allspice, in fine pow-
der, added to the above, will give still more flavour.
Cover it with bran when wiped: and smoke it from
three to four weeks, as you approve; the latter will
make it harder and give it more of the flavour of West-
phalia. Sew hams in hessings (that is, coarse wrap-
pers,) if to be smoked where there is a strong fire.

A method of giving a still higher flavour.—Sprinkle
the ham with salt, after it has hung two or three days;
let it drain; make a pickle of a quart of strong beer, half

a pound of treacle, an ounce of coriander seeds, two

ounces of juniper-berries, an ounce of pepper, the same

quantity of allspice, an ounce of saltpetre, half an ounce

of sal-prunel, a handful of common salt, and a head of
shalot, all pounded or cut fine. Boil these all together

a few minutes, and pour them over the ham : this quan-

tity is for one of ten pounds. Rub and turn it every

day, for a fortnight; then sew it up in a thin linen bag,
and smoke it three weeks. Take care to drain it from
the pickle, and rub it in bran, before drying.

To make a Pickle that will keep for years, for Hams,
Tongues or Beef, if boiled and skimmed between each
parcel of them.

To two gallons of spring-water put two pounds of
coarse sugar, two pounds of bay and two pounds and a
half of common salt, and half a pound of saltpetre, ina
deep earthen glazed pan that will hold four gallons, and
with a cover that will fit close. Keep the beef or hams
as long as they will bear, before you put them into the

ickle ; and sprinkle them with coarse sugar in a pan,

L
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from which they must drain. Rub the hams, &c. well
with the pickle, and pack them in close ; putting as
much as the pan will hold, so that the pickle may cover
them. The pickle is not to be boiled at first. A small
ham may lie fourteen days, a large one three weeks ; a
tongue twelve days, and beef in proportion to its size.
They will eat well out of the pickle without drying.
When they are to be dried, let each piece be drained
over the pan ; and when it will drop no longer, take a
clean spunge and dry it thoroughly. Six or eight hours
will smoke them, and there should be only a little saw-
dust and wet straw burnt to do this ; but if put into a
baker’s chimney, sew them in coarse ecloth, and hang
them a week,
To dress Hams,

If long hung, put the ham into water a night ; and let
it lie either in a hole dug in the earth, or on damp stones
sprinkled with water, two or three days, to mellow ;
covering it with a heavy tub, to keep vermin from it.
Wash well, and put it into a boiler with plenty of water ;
let it simmer four, five, or six hours, according to the
size. When done enough, if before the time of serving,
cever it with a clean cloth doubled, and keep the dish
hot over boiling water. Take off the skin, and strew
raspings over the ham. Garnish with carrot. Preserve
the skin as whole as possible, to keep over the ham
when cold, which will prevent its drying.

Eaxcellent Bucon.

Divide the hog, and take the chine out ; it is common
to remove the spare-ribs, but the bacon will be preserved
better from being rusty if they are left in, Salt the ba-
con six days, then drain it from that first pickle: mix
a8 much salt as you judge proper with eight ounces of
bay-salt, three ounces of saltpetre, and a pound of
coarse sugar, to each hog, but first cut off the hams.
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Rub the salts well in, and turn it every day for a month-
Drain, and smoke it a few days; or dry without by
ha.ngmg in the kitehen, uot near the fire.
The manner of curing Wiltshire Bacon.

Sprinkle each flitch w:th salt, and let the blood drain
off for twenty-four hours : then mix a pound and a half
of coarse sugar, the same quantity of bay-salt, not quite ‘
so much as half a pound of saltpetre, and a pound of g
common salt ; and rub this well on the bacon, turning
it every day for a month: then hang it to dry, and after-
wards smoke it ten days. This quantity of salts is suffi-
cient for the whole hog.

MUTTON.
Observations on keeping and dressing Multon.

Take away the pipe that runs along the bone of the
inside of a chine of mutton; and if to be kept a great
time, rub the part close round the tail with salt, after
first cutting out the kernel.

The kernel in the fat on the thick part of the leg
should be taken out by the butcher, for it taints first
there. The chine and rib-bones should be wiped every
day; and the bloody part of the neck be cut off, to preserve
it. The brisket changes first in the breast; and if it is
to be kept, it is best to rub it with a little salt, should
the weather be hot.

Every kernel should be taken out of all sorts of meat
as soon as brought in : then wipe dry.

For roasting, it should hang as long as it will keep,
the hind-quarter especially, but not so long as to taint;
for whatever fashion may authorize, putrid juices ought
not to be taken into the stomach,

Mutton for boiling will not look of a good colour if it -
has hung long.

(Great care should be taken to preserve by paper the
fat of what is roasted.
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Leg of Muiton.

If roasted, serve with onion or currant-jelly sauce; if

boiled, with caper-sauce and vegetables.

Neck of Mutton
Is particularly useful, as so many dishes may be made
of it; but it is not advantageous for the family. The
bones should be cut short, which the butchers will not
do unless particularly desired.

The best end of the neck may be boiled, and served
with turnips; or roasted; or dressed in steaks, in pies,
or harrico. -

The scrags may be stewed in broth; or with a small
quantity of water, some small onions, a few pepper-corns
and a little rice, and served together.

When a neck is to be boiled to look particularly nice,
saw down the chine-bone, strip the ribs half-way down,
and chop off the ends of the bones about four inches.
The skin should not be taken off till boiled, and then
the fat will look the whiter.

‘When there is more fat to a neck or loin of mutton,
than is agreeable to eat with the lean, it makes an un-
commonly good suet-pudding, or crust for a meat-pie if
cut very fine.

Shoulder of Mutton roasted.

Serve with onion sauce, The blade-bone may be

broiled. _
To dress Haunch of Mutlon.

Keep it as long as it can be preserved sweet by the
different modes : let it be washed with warm milk and
water, or vinegar, if necessary; but when to be dressed,
observe to wash it well, lest the outside should have a
bad flavour from keeping. Put a paste of coarse flour
on strong paper, and fold the haunch in ; set it at a great
distance from the fire, and allow proportionable time
for the paste; don’t take it off till about thirty-five or
forty minutes before serving, and then baste it continu-
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ally. Bring the haunch nearer to the fire before you
take off the paste, and froth it up as you would venison.

A gravy must be made of a pound and a half of loin
of old mutton, simmered in a pint of water to half, and
no seasoning but salt : brown it with a little burnt sugar
and send it up in the dish; but there should be a good
deal of gravy in the meat; for though long at the fire,
the distance and covering will prevent its roasting out.

Serve with currant-jelly sauce.

To roast a Saddle of Mutton.

Let it be well kept first. Raise the skin, and then
skewer it on again; take it off a quarter of an hour be-
fore serving, sprinkle it with some salt, baste it, and
dredge it well with flour. The rump should be split, and
skewered back on each side. The joint may be large
or small according to the company : it is the most ele-
gant if the latter. Being broad, it requires a high and
strong fire.

Fillet of Mutton braised.

Take off the chump end of the loin, butter some pa-
per, and put over it, and then a paste as for venison ;
roast it two hours. Don’t let it be the least brown. Have
ready some French beans boiled and drained on a sieve;
and while the mutton is being glazed, give them one
heat-up in gravy, and lay them on the dish with the
meat over them.

Harrico.

Take off some of the fat, and cut the middle o1 best
end of the neck into rather thin steaks; flour and fry
them in their own fat of a fine light brown, but not
enough foreating. Then put them into a dish while you
fry the carrots, turnips, and onions; the carrots and tur-
nips in dice, the onions sliced : but they must only be
warmed, not brewned, or you need not fry them. Then
lay the steaks at the bottom of a stew-pan, the vegetables
over them, and pour as much boiling water as will just
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ecover them; give one boil, skim well, and then set the
pan on the side of the fire to simmer gently till tender.
In three or four hours skim them; and add pepper, salt,
and a spoonful of ketchup.

To hash Mution.

Cut thin slices of dressed mutton, fat and lean; flour
them; have ready a little onion boiled in two or three
spoonfuls of water; add to it a little gravy and the meat
seasoned, and make it hot, but not to boil. Serve in a
covered dish. Instead of onion, a clove, a spoonful of
currant-jelly, and half a glass of port wine, will give an
agreeable flavour of venison, if the meat be fine.

Pickled cucumber, or walnut, cut small, warm in it
for ¢

To boil shoulder of Mutton with Oysters.

Hang it some days, then salt it well for two days:
bone it, and sprinkle it with pepper and a bit of mace
pounded : lay some oysters over it, and roll the meat up
tight and tie it. Stew it in a small guantity of water,
with an onion and a few pepper-corns, till quite tender.

Have ready a little good gravy, and some oysters
stewed in it; thicken this with flour and butter, and pour
over the mutton when the tape is taken off. The stew-
pan should be kept close covered.

Breast of Mutton.

Cut off the superfluous fat, and roast and serve the
meat with stewed cucumbers: or to eat cold, covered
with chopped parsley. Or half boil and then grill it
before the fire; ir which case cover it with crumbs and
herbs, and serve with caper-sauce. Or if boned, take
off a good deal of the fat, and cover it with bread, herbs,
and seasoning; then roll and boil; and serve with chop-
ped walnuts, or capers and butter,

Loin of Mutton
Roasted; if cut lengthways as a saddle, some think it
cuts better. Or for steaks, pies, or broth.
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To roll Loin of Mutton.

Hang the mutton till tender; bone it; and lay a sea-
soning of pepper, allspice, mace, nutmeg, and a few
cloves, all in fine powder, over it. Next day prepare a
stuffing as for hare; beat the meat, and cover it with the
stuffing; roll it up tight, and tie it. Half-bake it in a
slow oven; let it grow cold; take off the fat, and put the
gravy into a stew-pan; flour the meat, and put it in
likewise; stew it till almost ready; and add a glass or
port wine, some ketchup, an anchovy, and a little lemon-
pickle, half an hour before serving; serve it in the gravy,
and with jelly-sauce. A few fresh mushrooms are a
great improvement; but if to eat like hare, do not use
these nor the lemon-pickle.

Mutton Ham.

Choose a fine grained leg of wether-mutton, of twelve
or fourteen pounds weight; let it be cut ham-shape, and
hang two days. Then putinto a stew-pan half a pound
of bay-salt, the same of common salt, two ounces of
saltpetre, and half a pound of coarse sugar, all in pow-
der; mix, and make it quite hot; then rub it well into
the ham. Let it be turned in the liquor every day; at
the end of four days put two ounces more of common
galt; in twelve days take it out, dry it, and hang it up
in wood-smoke, a week. It is to be used in slices with
stewed cabbage, mashed potatoes, or eggs.

Mutton Collops.

Take a loin of mutton that has been well hung; and
cut from the part next the leg, some collops very thin.
Take out the sinews, Season the collops with salt, pep-
per, and mace; and strew over them shred parsley,
thyme, and two or three shalots : fry them in butter till
half-done; add half a pint of gravy, a little juice of le-
mon, and a piece of butter rubbed in flour; and simmer
the whole very gently five minutes. They should be
served immediately, or they will be hard.
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Mutton Cutlets in the Portuguese way.

Cut the chops; and half-fry them with sliced shalot or
onion, chopped parsley, and two bay-leaves; season with
pepper and salt: then lay a forcemeat on a piece of
white paper, put the chop on it, and twist the paper up,
leaving a hole for the end of the bones to go through.
Broil on a gentle fire. Serve with sauce Robart; or, as
the seasoning makes the cutlets high, a little gravy.

Moutton Steaks
Should be cut from a loin or neck that has hung; if a
neck the bones should not be long. They should be
broiled on a clear fire, seasoned when half-done, and
often turned; take them up into a very hot dish, rub a
bit of butter on each, and serve hot and hot the moment
they are done.
Steaks of Muiton, or Lamb, and Cucumbers.

Quarter cucumbers, and lay them into a deep dish,
sprinkle them with salt, and pour vinegar over them.
Fry the chops of a fine brown, and put them into a stew-
pan; drain the cucumbers, and put over the steaks; add
some sliced onions, pepper, and salt; pour hot water or
weak broth on them; stew and skim well.

Mutton Steaks Maintenon.

Half-fry, strew them while hot with herbs, crumbs,
and seasoning; put them in paper immediately, and finish
on the gridiron. Be careful the paper does not catch :
rub a bit of butter on it first to prevent that.

Mutton Sausages.

Take a pound of the rawest part of a leg of mutton
that has been either roasted or boiled ; chop it extremely
small, and season it with pepper, salt, mace, and nut-
meg : add to it six ounces of beef-suet, some sweet herbs,
two anchovies, and a pint of oysters, all chopped very
small; a quarter of a pound of grated bread, some of
the anchovy-liquors and the yolks and whites of two
eggs well beaten. Put it all, when well mixed, into a
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it at every bone : mix a small nutmeg grated with a little
salt and pepper, crumbs, and herbs; dip the steaks into
the yolks of three eggs, and sprinkle the above mixture
all over them. Then place the steaks together as they
were before they were cut asunder, tie them, and fasten
them on a small spit. Roast them at a quick fire; seta
dish under, and baste them with a good piece of butter
and the liquor that comes from the meat; but throw some
more of the above seasoning over. When done enough,
take it up, and lay it in a dish : have half a pint of good
gravy ready besides that in the dish: and put into
it two spoonfuls of ketchup, and rub down a tea-spoonfu’
of flour with it; give this a boil and pour it over the
mutton, but first skim off the fat well. Mind to keep
the meat hot till the gravy is quite ready.
C hina C hilo.

Mince a pint-basin of undressed neck of mutton, or
leg, and some of the fat; put two onions, a lettuce, a
pint of green peas, a tea-spoonful of salt, a tea-spoonful

of pepper, four spoonfuls of water, and two or three
ounces of clarified butter, into a stew-pan closely cover-

ed; simmer two hours, and serve in the middle of a
dish of boiled dry rice. If Cayenne is approved, add a
little.
LAMB.
Leg of Lam’
Should be boiled in a eloth, to look as white as possible.
The loin fried in steaks and served round, garnished
with dried or fried parsley; spinach to eat with it; or
dressed separately or roasted.
Fore-quarter of Lamb,

Roast it either whole, or in separate parts. If left to
be cold, chopped parsley should be sprinkled over it,
The neck and breast together is called a scoven.

Breast of Lamb and Cucumbers.
Cut off the chine-bone from the breast. aud set it on
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to stew with a pint of gravy, When the bones would
draw out, put it on the gridiron to grill; and then lay it
in a dish on cucumbers nicely stewed.

Shoulder of Lamb forced, with Sorrel-sauce.

Bone a shoulder of lamb, and fill it up with force-
meat; braise it two hours over a slow stove, Take it
up, glaze it; or it may be glazed only, and not braised.—
The method for both, see page 91. Serve with sorrel-
sauce under the lamb,

Lamb Steaks.

Fry them of a beautiful brown; when served, throw
over them a good quantity of erumbs of breud [ried, and
crimped parsley; the receipt for doing which of a fiue
colour will be given under the head of Vegetables.

Mutton or Lamb steaks, seasoned and broiled in but-
tered papers, either with erumbs and herbs, or without,
are a genteel dish, and eat well.

Sauce for them, called Sauce Robart, will be found in
the list of Sauces.

House-Lamb Steaks white.

Stew them in milk and water till very tender, witha
bit of lemon-peel, a little salt, some pepper, and mace.
Have ready some veal gravy, and put the steaks into it;
mix some mushroom powder, a cup of cream, and the
least bit of flour; shake the steaks in this liquor, stir it,
and let it get quite hot. Just before you take it up, put
in & few white mushrooms, This is a good substitute
when poultry is very dear.

House-Lamb Steaks brown.

Season them with pepper, salt, nutmeg, grated lemon-
peel and chopped parsley; but dip them first into egg :
fry them quick, Thicken some good gravy with a bit
of flour and butter; and add to it a spoonful of port wine,
and some oysters : boil it up, and then put in the steaks
warm ; let them heat up, and serve. You may add pa-
lates, balls, or eggs if you like,
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with a short spur. The eyes full and bright, if fresh,
and the feet supple and moist. If stale, the eyes will
be sunk, and the feet dry.

Hen-turkey is known by the same rules; but if old, her
legs will be red and rough.

Fowls.—If a cock is young, his spurs will be short;
but take care to see they have not been cut or pared,
which is a trick often practised. If fresh, the vent will
be close and dark. Pullets are best just before they
begin to lay, and yet are full of egg: if old hens, their
combs and legs will be rough; if young they will be
smooth. A good capon has a thick belly and a large
rump: there is a particular fat at his breast, and the
comb is very pale. Black-legged fowls are most moist,
if for roasting.

Geese.—The bill and feet of a young one will be yel-
low, and there will be but few hairs upon them; if old,
they will be red: if fresh, the feet will be pliable; if
stale, dry and stiff. Greese are called green till three or
four months old. Green geese should be scalded: a
stubble goose should be picked dry.

Ducks.—Choose them by the same rules, of having
supple feet, and by their being hard and thick on the
breast and belly. The feet of a tame duck are thick,
and inclining to dusky yellow; a wild one has the feet
reddish, and smaller than the tame. They should be
picked dry. Ducklings must be scalded.

Pigeons should be very fresh; when they look flabby
about the vent, and this part is discoloured, they are stale.
The feet should be supple; if old the feet are harsh.

The tame ones are larger than the wild, and are thought

best by some persons; they should be fat and tender; but
many are deceived in their size, because a full crop is
as large as the whole body of a small pigeon.

The wood pigeon is large, and the flesh dark-coloured:
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if properly kept, and not over-roasted, the flavour is
equal to teal. Serve with a good gravy.

Plovers.—Choose those that feel hard at the vent,
which shews they are fat. In other respects, choose
them by the same marks as other fowl. When stale,
the feet are dry. They will keep sweet a long time.
There are three sorts : the grey, green, and bastard plo-
ver, or lapwing.

Hare or rabbit.—If the claws are blunt and rugged,
the ears dry and tough, and the haunch thick, it is old;
but if the claws are smooth and sharp, the ears easily
tear, and the cleft in the lip i3 not much spread, it is
young. If fresh and newly killed, the body will be stiff,
and in hare the flesh pale. But they keep a good while
by proper care; and are best when rather beginning to
turn, if the inside is preserved from being musty. To
know a real leveret, you should look for a knob or small
bone near the foot on its fore leg; if there is none it is
a hare.

Partridges.—They are in season in autumn. If young,
the bill is of a dark colour, and the legs yellowish ; if
fresh, the vent will be firm; but this part will look green-
ish if stale.

Pheasants.—The cock-bird is accounted best, except .
when the hen is with egg. If young, he has short blunt
or round spurs; but if old, they are long and sharp.

Directions for dressing Poultry and Game.

All poultry should be very carefully picked, every plug
removed, and the hair nicely singed with white paper.

The cook must be careful in drawing poultry of all
sorts, not to break the gall-bag, for no washing will take
off the bitter where it has touched.

In dressing wild fowl, be careful to keep a clear brisk
fire. Let them be done of a fine yellow brown, but
leave the gravy in: the fine flavour is lost if done too
much,
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one boil with a cup of cream, and a piece of butter rup-
bed in a tea-spoonful of flour.

Pigeons
May be dressed in so many ways, that they are very
useful. The good flavour of them depends very much
on their being eropped and drawn as soon as killed.
No other bird requires so much washing.

Pigeons left from dinner the day before may be
stewed, or made into a pie; in either case, care must
be taken not to overdo them, which will make them
stringy. They need only be heated up in gravy made
ready; and forcemeat-balls may be fried and added, in-
stead of putting a stuffing into them. If for a pie, let
beef-steaks be stewed in a little water, and put cold
under them, and cover each pigeou with a piece of fat
bacon, to keep them moist,

Season as usual, and put eggs.

To stew Pigeons.

Take care that they are quite fresh, and carefully
cropped, drawn, and washed; then soak them half an
hour, In the mean time cut a hard white cabbage in
slices (as if for pickling) into water: drain it, and
-hen boil it in milk and water: drain it again, and
lay some of it at the bottom of a stew-pan. Put
the pigeons upon it, but first season them well with
pepper and salt; and cover them with the remainder
of the cabbage. Add a little broth, and stew geutly
till the pigeons are tender ; then put among them two
or three spoonfuls of cream, and a piece of butter and
flour, for thickening. After a boil or two, serve the
birds in the middle, and the cabbage placed round them.

Another way.—Stew the birds in a good brown gravy,
either stuffed or not ; and seasoned high with spice and
wmushrooms fresh, or a little ketchup.

To broil Pigeons.
After cleaning, split the backs, pepper and salt them,
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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 gerved 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
geason 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 into
pots that will hold two or three in each; and pour
butter over them, using that which was baked as part.
Ubserve that the butter should be pretty thick over

d
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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, &c. 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 crumbs round.

GAME, &c.
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-
served 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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oil. The best way to melt it is, by warming it in a
basin set in a bowl of hot water.
Girouse.

Roast them like fowls, but the head is to be twisted
under the wing. They must not be over-done. Serve
with a rich gravy in the dish, and bread-sauce. The
sauce for wild-fowl, as will be deseribed hereafter under
the head of Suuces, may be used instead of common

_ gravy.

To roast Wild Fowi.

The flavour is best preserved without stuffing. Put
pepper, salt, and a piece of butter, into each.

Wild fowl require much less dressing than tame:
they should be served of a fine colour, and well frothed
up. A rich brown gravy should be sent in the dish;
and when the breast is cut into slices, beforetaking off
the bone, a squeeze of lemon, with pepper and salt, isa
great improvement to the flavour.

To take off the fishy taste which wild fowl sometimes
have, put an onion, salt, and hot water, into the drip-
ping-pan, and baste them for the first ten minutes with
this; then take away the pan, and baste constantly with
butter.

Wild Ducks, Teal, Widgeon, Dun-birds, &e
Should be taken up with the gravy in. Baste them with
butter, and sprinkle a little salt before they are taken
up; put a good gravy under them, and serve with sha-
lot-sauce in a boat.

Woodcocks, Snipes, and Quails,
Keep good several days. Roast them without drawing,
and serve on toast. Butter only should be eaten with
them, as gravy takes off from the fine flavour. The
thigh and back are esteemed the most,

Buffs and Reeves
Are skewered as quails; put bars of bacon over them,
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and roast them about ten minutes, Serve with a good
gravy, in the dish.
T'o dress Plovers.

Roast the green ones in the same way as woodcocks
and quails (see above,) without drawing; and serve on
a toast. Grey plovers may be either roasted, or stewed
with gravy, herbs, and spice.

Plovers® Eqgs
Are a nice and fashionable dish. Boil them ten mi-
nutes, and serve either hot or cold on a napkin.
To roast Ortolans.

Pick and singe, but do not draw them. Tie on a
bird-spit, and roast them. Some persons like bacon
in slices tied between them, but the taste of it spoils
the flavour of the ortolan, Cover them with crumbs of
bread. |

Guinea and Pea Fowl
Eat much like pheasants. Dress them in the same
way (see page 98.)
Hares,

If properly taken care of, will keep a great time: and
even when the cook fancies them past eating, may be in
the highest perfection; which if eaten when fresh-killed
they are not. As they are usually paunched in the field,
the cook cannot prevent this; but the hare keeps longer,
and eats much better, if not opened for four or five
days, or according to the weather.

If paunched, as soon as a hare comes in, it should be
wiped quite dry, the heart and liver taken out, and the
liver scalded to keep for the stuffing. Repeat this wip-
ing every day; mix pepper and ginger, and rub on the
inside ; and put a large piece of charcoal into it. If
the spice is applied early, it will prevent that musty
taste which long keeping in the damp occasions, and
which also affects the stuffing,
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Broiled and hashed Hare,

The flavour of broiled hare is particularly fine; the
legs or wings must be seasoned first; rub with cold
butter, and serve very hot.

The other parts, warmed with gravy, and a little
stuffing, may be served separately.

To pot Hare,
For which an old one does well, as likewise for soup
and pie, v

After seasoning it, bake it with butter. When cold,
take the meat from the bones, and beat it in a mortar.
If not high enough, add salt, mace, pepper, and a piece
of the finest fresh butter melted in a spoonful or two of
the gravy that came from the hare. When well mixed,
put it into small pots, and cover with butter. The legs
and back should be baked at the bottom of the jar, to
keep them moist, and the bones be put over them,

Rabbits
May be eaten various ways, as follows:

Roasted with stuffing and gravy, like hare, or without
stuffing; with sauce of the liver and parsley chopped in
melted butter, pepper, and salt; or larded.

Boiled, and smothered with onion-sauce; the butter
to be melted with milk instead of water.

Fried in joints, with dried or fried parsley. The same
liver-sauce, this way also,

Fricasseed, as before directed (in page 91.) for chick-

ens.
Ina pie, as chicken, with forcemeat, &ec. In this way
they are excellent when young. ’
Potted.

To make a Rabbit taste much like Hare.
Choose one that is young, but full-grown : hang it in
the skin three or four days; then skin it; and lay it,
without washing, in a seasoning of black pepper and
allspice in a very fine powder, a glass of port wine, and
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When fat remains on any soup, a tea-cupful of flour
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, &e. 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, &ec. 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-heels is very useful to keep in
the house, being a great improvement to soups and
gravies.

T'ruffies and morels thicken soups and sauces, and give
them a fine lavour. 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, &c.
Seotch Mutton 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
gome of the fat off, and put as many as you think proper:
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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 fourlarge 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 lump sugar, 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 let it
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
beef-broth made the day before, and stewed till the meat
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giblets : set them to stew, with a pound or fwo of gravy-
beef, serag 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
gerve 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 iu 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 intoslices, Fry them
all in butter till brown, but take care not to burn them.
Then put them iuto 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.

Macaroni 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
grated Parmesan cheese; make 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-pol, 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, celery, 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 salt and 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, &ec. 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 au
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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 onmes, 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
wlien you have done so, put to the liquor that stewed
thom 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 istoo 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, boil 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,
&ec. 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
wauted,
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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 Sine
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-
crust. Have ready such vegetables as you choose to
serve. Cut carrots, turnips, and celery, small, and sim-
mer till tender : some people do’not 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 musbroom-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
halfa 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 erust 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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Lave ready sliced carrot, celery, and a little turnip, and
add to your liking; and stew them tender in the soup.
1f approved, you may add an anchovy, and a spoonful
of ketchup.

. " Carrot Soup.

Put some beef-bounes, 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 suuce-pan, and
stew for three bours, Have ready six large carrots
scraped and cut thin; 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, which is
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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Scotch- Leek Soup.

Put the water that has boiled a leg of mutton into a
stew-pot, with a quantity of chopped leeks, and pepper
and salt; simmer them an hour : then mix some oatmeal
with a little cold water quite smooth, pour it into the
soup, set it on a slow part of the fire, and let it sim-
mer gently; but take care that it does not burn to the

bottom,
Hare Soup.

Take an old hare that is good for nothing else, cut it
into pieces, and put to it a pound and a half of lean beef,
two or three shank-bones of mutton well cleaned, a slice
of lean bacon or ham, an onion, and a bunch of sweet
herbs; pour on it two quarts of boiling water; cover the
jar into which you put these, with bladder and paper,
and set it in a kettle of water. Simmer till the hare is
stewed to pieces; strain off the liquor, and give it one
boil, with an anchovy cut into pieces; and add a spoon-
ful of soy, a little Cayenne, and salt. A few fine force-
meat-balls, fried of a good brown, should be served in

the tureen.
Oxz-Rump Soup.
Two or three rumps of beef will make it stronger than

a much larger quantity of meat without these; and form
a very nourishing soup.

Make it like gravy-soup, and give it what flavour or
thickening you like.

Hessian Soup and Ragoul.

Clean the root of a neat’s tongue very nicely, and half
an ox’s head, with salt and water, and soak them after-
wards in water only. Then stew them in five or six
quarts of water, till tolerably tender, Let the soup stand
to be cold; take off the fat, which will make good paste
for hot meat-pies, or will do to baste. Put to the soup

a pint of split peas, or a quart of whole ones, twelve car-
1
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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-
flour, 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 nicely
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 bones.
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put any sort of spice you like, and three large onions.
When the meat is done to rags, strain it off, and put it
into a very cold place. 'When cold, take off the cake of
fat {which will make crusts for servants® pies,) put the
soup into a doubled-bottomed tin sauce-pan, and set it on
a pretty quick fire, but don’t let it burn. It must boil
fast and uncovered, and be stirred constantly, for eight
liours, -Put itinto a pan, and let it stand in a cold place
a day; then pour it into a round soup china-dish, and
set the dish into a stew-pan of boiling water on a stove,
and let it boil, and be now and then stirred, till the soup
is thick and ropy; then it is enough. Pour it into the
little round part at the bottom of cups or basins turned
upside down, to form cakes ; and when cold, turn them
out on flannel to dry. Keep them in tin canisters.
When they are to be used, melt them in boiling water ;
and if you wish the flavour of herbs, or any thing else,
boil it first, strain off the water, and melt the soup in it.

This is very convenient in the country, or at sea, where
fresh meat is not always at hand; as by this means a
basin of soup may be made in five minutes,

Soup maigre.

Melt half a pound of butter into a stew-pan, shake it
round, and throw in six middling onions sliced., Shake
the pan well for two or three minutes; then put to it five
heads of celery, two handfuls of spinach, two cabbage-
lettuces cut small, and some parsley. Shake the pan
well for ten minutes ; then put in two quarts of water,
some crusts of bread, a tea-spoonful of beaten pepper,
three or four blades of mace; and if you have any white
beet leaves, add a large handful of them cut small.

Boil gently an hour. Just before serving, beat-in two
yolks of eggs and a large spoonful of vinegar.

Another.—Flour and fry a quart of green peas, four
onions sliced, the coarse stalks of celery, a carrot, a tur-
pip, and a parsnip; then pour on them three quarts of
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water, Let it simmer till the whole will pulp throngh
» sieve, Then boil in it the best of the celery cut
thin.

Stock for brown or white Fish-Soups.

Take a pound of skate, four or five flounders, and two
pounds of eels, Clean them well, and cut them into
pieces: cover them with water; and season them with
mace, pepper, salt, an onion stuck with cloves, a head
of celery, two parsley-roots sliced, and a bunch of sweet
herbs. Simmer an hour and a half closely covered, and
then strain it off for use. If for brown soup, first fry
the fish brown in butter, and then do asabove. 1t will
not keep more than two or three days.

Eel Soup.

Take three pounds of small eels: put to them two
quarts of water, a crust of bread, three blades of mace,
some whole pepper, an onion, and a bunch of sweet
herbs: cover them close, and stew till the fish is quite
broken; then strain it off. Toast some bread, cut it into
dice, and pour the soup on it boiling. A piece of car-
rot may be put in at first. This soup will be as rich as if
made of meat. A quarter of a pint of rich cream, with
a tea-spoonful of flour rubbed smooth in it, is a great
improvement,

Skate Soup.

Make it of the stock for ﬁsh—suup (as directed above,
with an ounce of vermicelli boiled in it, a little before
it isserved. Then add half a pint of eream, beaten with
the yolks of two eggs. Stirit near, but not on, the fire.
Serve it with a small French roll made hot in a Dutck
oven, and theun soaked in the soup an hour,

Eucellent Lobster Soup.

Take the meat from the claws, bodies, and tails, of
six small lobsters : take away the brown fur, and the bag
n the head; beat the fins, chine, and small claws, in a

mortar, Boil it very gently in two quarts of water, with
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the crumb of a French roll, some white pepper, salt, two
anchovies, a large onion, sweet herbs, and a bit of lemon-
peel, till you have extracted the goodness of them all.
Strain it off. Beat the spawn in a mortar, with a bit
of butter, a quarter of a nutmeg, and a tea-spoonful of
flour; mix it with a quart of cream. Cut the tails into
pieces, and give them a boil up with the cream and soup,
Serve with forcemeat-balls made of the remainder of
the lobster, mace, pepper, salt, a few crumbs, and an
egg or two. Let the balls be made up with a bit of flour,
and heated in the soup.
Craw-fish or Prawn Soup.

Boil six whitings, and a large eel, (or the eel and half
a thornback, well cleaned,) with as much water as will
cover them; skin them clean, and put in whole pepper,
mace, ginger, parsley, an onion, a little thyme, and
three cloves. Boil to a mash. Pick fifty crawfish, or
a hundred prawns; pound the shells, and a little roll; but
first boil them witha little water, vinegar, salt, and herbs:
put this liquor over the shells in a sieve; then pour the
other soup, clear from the sediment. Chop a lobster,
and add this to it, with a quart of good beef-gravy : add
also the tails of the crawfish or the prawns, and some
flour and butter; and season as may be liked, if not high
enough.

Oyster Soup.

Take two quarts of fish-stock, as directed in page 116;
beat the yolks of ten hard eggs, and the hard part of two
quarts of oysters, in a mortar, and add this to the stock.
Simmer it all for half an hour; then strain it off, and
put it and the oysters (cleared of the beards, and nicely
washed) into the soup. Simmer five minutes: have
ready the yolks of six raw eggs well beaten, and add
them to the soup. Stir it all well one way on the side of
the fire till it is thick and smooth, but don't let it Loil,
derve all together
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Oyster Mouth Soup.

Make a rich mutton broth, with two large onions,
three blades of mace, and black pepper. 'When strained
pour it on a hundred and fifty oysters, without the beards,
and a bit of butter rolled in flour. Simmer gently a
quarter of an hour, and serve.

GRAVIES.
General directions respecting Gravies.

Gravy may be made quite as good of the skirts of
beef, and the kidney, as of any other meat, prepared in
the same way.

An ox kidney, or milt, makes good gravy, cut all to
pieces, and prepared as other meat; and so will the
shank-end of mutton that has been dressed, if much be
not wanted.

The shank-bones of mutton are a great improvement
to the richness of gravy; but first soak them well, and
scour them clean.

Taragon gives the flavour of French cookery, and in
high gravies is a great improvement; but it should be
added only a short time before serving.

To draw Gravy that will keep a Week.

Cut lean beef thin, put it into a frying-pan without
any butter, and set it on a fire covered, but take care it
does not burn : let it stay till all the gravy that comes
out of the meat is dried up into it again; put as much
water as will cover the meat, and let that stew away.
Then put to the meat a small quantity of water, herbs,
onions, spice, and a bit of lean ham; simmer till it is
rich, and keep it in a cool place. Don’t take off the fat
till going to be used.

Ceear Gravy.

Slice beef thin; broil a part of it over a very ciear
quick fire, just enough to give colour to the gravy, but
not to dress it: put that and the raw into a very nicely
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tinned stew-pan, with two onions, a clove or two, whole
black peppers, berries of allspice, and a bunch of sweet
herbs : cover it with hot water, give it one boil, and skim
it well two or three times; then cover it, and simmer till
quite strong.

Cullis, or brown Gravy.

Lay over the bottom of a stew-pan as much lean veal
as will cover it an inch thick; then cover the veal with
thin slices of undressed gammon, two or three onions,
two or three bay-leaves, some sweet herbs, two blades
of mace, and three cloves. Cover the stew-pan, and
set it over a slow fire; but when the juices come out,
let the fire be a little quicker. When the meat is of a
fine brown, fill the pan with good beef-broth, boil and
skim it, then simmer an hour: add a little water mixed
with as much flour as will make it properly thick : boil
it half an hour, and strain it. This will keep a week.

Bechamel, or wiite Sauce.

Cut lean veal into small slices, and the same quantity
of lean bacon or ham : put them into a stew-pan witha
good piece of butter, an onion, a blade of mace, a few
mushroom-buttons, a bit of thyme, and a bay-leaf; fry
the whole over a very slow fire, but not to brown it ;
thicken it with flour; then put an equal quantity of good
broth, and rich cream; let it boil half an hour, and stir
it all the time; strain it through a soup-strainer,

A Gravy without Meat.

Put a glass of small beer, a glass of water, some pep-
per, salt, lemon-peel grated, a bruised clove or two, and
a spoonful of walnut-pickle, or mushroom-ketchup, into
a basin. Slice an onion, flour and fry it in a piece of
butter till it is brown, Then turn all the above into a
small tosser with the onion, and simmer it covered
twenty minutes, Strain it off for use, and when cold
take off the fat.
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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 fo 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 a little 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.

Make 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 Mutton 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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put into a sauce-pan. Cover them with water, and add
a little crust of bread toasted brown, two blades of
mace, some whole pepper, sweet herbs, a piece of le-
mon-peel, an anchovy or two, and a tea-spoonful of
horse-radish. Cover close, and simmer; add a bit of
butter and flour, and boil with the above.

Savoury Jelly, to put over Cold Pies.

Make it of a small bare knuckle of leg or shoulder of
veal, or a piece of scrag of that, or mutton ; or, if the
pie be of fowl or rabbit, the carcases, necks, and heads,
added to any piece of meat, will be sufficient, observing
to give consistence by cow-heel or shanks of mutton,
Put the meat, a slice of lean ham or bacon, a faggot of
different herbs, two blades of mace, an onion or two, a
small bit of lemon-peel, and a tea-spoonful of Jamaica
pepper bruised, and the same of whole pepper, and
three pints of water, in a stew-pot that shuts very close
As soon as it boils skim it well, and let it simmer very
slowly till quite strong; strain it, and when cold take
off the fat with a spoon first, and then, to remove every
particle of grease, lay a clean piece of cap or blotting
paper on it. When cold, if not clear, boil it a few
minutes with the whites of two eggs, (but don't add the
sedimeunt,) and pour it through a nice sieve, with a nap
kin in it, which has been dipped in boiling water, to
prevent waste,

Jelly, to cover cold Fish.

Clean a maid, and put it into three quarts of water,
with a calf’s-foot, or cow-heel, a stick of horse-radish
an onion, three blades of mace, some white pepper, a
piece of lemon-peel, and a good slice of lean gammon.
Stew until it will jelly; strain it off; when cold remove
every bit of fat; take it up from the sediment, and boil
it with a glass of sherry, the whites of four or five eggs,
and a piece of lemon. Boil without stirring; aud after
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of good meat-gravy, a little shalot, a little pepper, salt, a
grate of nutmeg, and a bit of mace, for ten minutes; put
in a bit of butter and flour, give it all one boil, and
pour it through the birds. In general they are not
stuffed as tame, but may be done so if liked.

Another for the same, or for Ducks.

Serve a rich gravy in the dish: cut the breast into
slices, but don’t take them off ; cut a lemon, and put
pepper and salt on it; then squeeze it on the breast, and
pour a spoonful of gravy over before you help.

An excellent Sauce for Carp, or boiled Turkey.

Rub half a pound of butter with a tea-spoonful of*
flour, put to it a lLittle water, melt it, and add near a
quarter of a piut of thick cream, and half an ancho-
vy chopped fine, not washed; set it over the fire; and
as it boils up, add a large spoonful of red India soy. If
that does not give it a fine colour, put a little more.
Turn it into the sauce-tureen, and put some salt and
half a lemon: stir it well to hinder it from curdling.

Sauee for Fowl of any sort.

Boil some veal-gravy, pepper, salt, the juice of a
Seville orange and a lemon, and a quarter as much of
port wine as of gravy; and pour it into the dish, or a
boat,.

Sauce for cold Fowl, or Partridge.

Rub down in a mortar the yolks of two eggs boiled
hard, an anchovy, two desert-spoonfuls of oil, three of
vinegar, a shalot, Cayenne if approved, and a tea-
spoonful of mustard. All should be pounded before
the oil is added. Then strain it. Shalot-vinegar in-
stead of shalot, eats well.

A very fine Mushroom Sauce for Fowls, or Rabbits.

Wash and pick a pint of young mushrooms, and rub
them with salt, to take off the tender skin. Put them
into a sauce-pan with a little salt, some nutmeg, a blade
of mace, a pint of cream, and a good piece of butter
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rubbed in flour. Boil them up, and stir them till done;

then pour it round the chickens, &c. Garnish with |

lemon,

If you cannot get fresh mushrooms, use pickled ones
done white, with a little mushroom-powder with the
cream, &c,

Lemon White Sauce, for boiled Fowls.

Put the peel of a small lemon, cut very thin, into a
pint of sweet rich cream, with a sprig of lemon-thyme,
and ten white pepper-corns. Simmer gently tiil it
tastes well of the lemon: then strain it; and thicken

«it with a quarter of a pound of butter, and a desert-
spoonful of flour rubbed in it. Boil it up; then pour
the juice of the lemon strained into it, stirring it well.
Dish the chickens, and then mix a little white gravy,
quite hot, with the cream, but don’t boil them together:
add salt to your taste,

Liver Sauce.,

Chop boiled liver of rabbits or fowls, and do it as
directed for lemon-sauce, (page 127,) with a very little
pepper and salt, and some parciey.

Boil the eggs hard, and cut them into small pieces ;
then put them to melted butter.

Onion Sauce.

Peel the onions, and boil them tender : squeeze the
water from them, then chop them, and add them to
butter that has been melted rich and smooth, as will be
hereafter directed, but with a little good milk instead of
water ; boil it up once, and serve it for boiled rabbits,
partridges, scrag or knuckle of veal, or roast mutton.
A turnip boiled with the onion makes them milder. '

Clear Shalot Sauce.

Put a few chopped shalots into a little gravy boiled
clear, and near half as much vinegar ; season with pep-
per and salt: boil half an hour,
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Benton Sauce, for hot or cold Roast Beef. |

Grate, or scrape very fine, some horse-radish, a little
made mustard, some pounded white sugar, and four
large spoonfuls of vinegar. Serve in a saucer.

Sauce for Fish Pies, where cream is not ordered.

Take equal quantities of white wine not sweet, vine-
gar, oyster-liquor, and mushroom-ketchup ; boil them
up with an anchovy; strain; and pour it through a fun-
nel into the pie after it is baked.

Another.—Chop an anchovy small, and boil it up
with three spoonfuls of gravy, a quarter of a pint of
cream, and a bit of butter and flour.

Tomata Sauce, for hot or cold Meats.

Put tomatas, when perfectly ripe, into an earthen jar;
and set it in an oven, when the bread is drawn, till they
are quite soft; then separate the skins from the pulp;
and mix-this with capsicum-vinegar, and a few cloves
of garlick pounded, which must both be proportioned
to the quantity of fruit. Add powdered ginger and salt
to your taste. Some white-wine vinegar and Cayenne
may be used instead of capsicum-vinegar. Keep the
mixture in small wide-mouthed bottles, well corked,
and in a dry cool place.

Apple Sauce, for Goose and Roast Pork.

Pare, core, and slice some apples; and put them in a
stone jar, into a sauce-pan of water, or on a hot hearth.
* If on a hearth, let a spoonful or two of water be put in,
to hinder them from burning. When they are done,
bruise them to a mash, and put to them a bit of butter
the size of a nutmeg, and a little brown sugar. Serve
it in a sauce-tureen.

The Old Currant Sauce for Venison.

Boil an ounce of dried eurrants in half a pint of wa-
ter a few minutes; then add a small tea-cupful of bread-
crumbs, six cloves, a glass of port wine, and a bit of
butter. Stir it till the whole is smooth,
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a quart: then strain off; and when cold, add three large

spoonfuls of walnut-ketchup, and put into small bottles,

well corked. |
Fish Sauce without Buiter.

Simmer very gently a quarter of a pint of vinegar
and half a pint of water (which must not be hard,)
with an onion, half a handful of horse-radish, and the
following spices lightly bruised; four cloves, two blades
of mace, and half a tea-spoonful of black pepper.
When the onion is quite tender, chop it small with two
anchovies, and set the whole on the fire to boil for a
few minutes, with a spoonful of ketchup, In the mean
time, have ready and well beaten, the volks of three
fresh eggs; strain them, mix the liquor by degrees with
them, and when well mixed, set the sauce-pan over a
gentle fire, keeping a basin in one hand, into which toss
the sauce to and fro, and shake the sauce-pan over the
fire, that the eggs may not curdle. Don’t boil them,
only let the sauce be hot enough to give it the thickness
of melted butter,

Fish Sauce a-la-Craster.

Thicken a quarter of a pound of butter with flour,
and brown it; then put to it a pound of the best ancho-
vies cut small, six blades of pounded mace, ten cloves,
forty berries of black pepper and allspice, a few small
onions, a faggot of sweet herbs, (namely, savoury,
thyme, basil, and knotted marjoram,) and a little par-
tley and sliced horse-radish: on these pour half a pint
of the best sherry, and a pint and a half of strong gra-
vy. Simmer all gently for twenty minutes, then strain
it through a sieve, and bottle it for use: the way of
using it is, to boil some of it in the butter while melt-
mg.

An eacellent substitute for Caper Sauce.

Boil slowly some parsley, to let it become a bad co-

lour, ocut, but don chop it fine; put it to melted butter,
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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.

Kitchen 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 elose 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 cut the
brown, aund peel off the skin. Lay them on paper to ke
dry in a cool oven, and keep them in paper bags, ina
dry place. When used, simmer them in the gravy, and
they will swell to near their former size; to simmer
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To make Sprats taste like Anchovies.

Salt them well, and let the salt drain from them, In
twenty-four hours wipe them dry, but don’t wash them.
Mix four ounces of commeon salt, an ounce of bay salt,
an ounce of saltpetre, a quarter of an ounce of sal pru-
nel, and half a tea-spoonful of cochineal; all in the finest
powder. Spriukle it among three quarts of the fish,
and pack them in two stone jars. Keep in a cold place,
fastened down with a bladder.

These are pleasant on bread and butter; but use the
best for sauce.

Forcemeat,
Whether in the form of stuffing-balls, or for patties,
makes a considerable part of good cooking, by the fla-
vour it imparts to whatsoever dish it is added, if pro-
perly made.

Exact rules for the quantity cannot easily be given;
but the following observations may be useful, and habit
will soon give knowledge in mixing it to the taste.

At many tables, where every thing else is well done,
it is common to find very bad stuffing.

According to what it is wanted for, should be the se-
lection from the following list, observing that of the
most pungent articles, least must be used. No one fla-
vour should predominate greatly; yet, if several dishes
be served the same day, there should be a marked va-
riety in the taste of the forcemeat, as well as of the gra-
vies, It should be consistent enough to cut with a
knife, but not dry and heavy.

Forcemeat Ingredients.
Cold fowl or veal. Oysters.
Seraped ham. Anchovy.
Fat bacon. Taragon,
Beef-suet. Savory,
Crumbs of bread. Pennyroyal,
Parsley. Knotted marjoram,

s St .
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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 and 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-
¢hards which have been soaked for some hours the day
before. Cover the whole with a good plain erust,
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 serag, of a small neck
season it} and either put to it, or not, a few slices of lean
bacon orham. 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 eut 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 Pie.

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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Hare Pie, to eat cold.

Season the hare after it is cut up; and bake it, with
eggs and forcemeat, in a raised crust or dish. When it
is to be served, cut off the lid, and cover it with jelly-
gravy, as in page 121,

A French Pie.

Lay a puff-paste round on the ledge of the dish : and
put in either veal in slices, rabbits or chickens jointed;
with forcemeat-balls, sweetbreads cut in pieces, arti-
choke-bottoms, and a few truffles.

Vegetable Pie.

Scald and blanch some broad beans; eut young
carrots, turnips, artichoke-bottoms, mushrooms, peas,
onions, lettuce, parsley, celery, or any of them you have ;
make the whole into a nice stew, with some good veal-
gravy. Bake a crust over a dish, with a little lining
round the edge, and a cup turned up to keep it from

sinking. When baked, open the lid, and pour in the

stew.
Parsley Pie.

Lay a fowl, or a few bones of the scrag of veal, sea-
soned, into a dish; scald a colander-full of picked pars-
ley in milk; season it; and add it to the fowl or meat,
with a tea-cupful of any sort of good broth, or weak
gravy. When it is baked, pour into it a quarter of a pint
of cream scalded, with the size of a walnut of butter, and
a bit of flour. Shake it round, to mix with the gravy
already in.

Lettuces, white mustard leaves, or spinach, may be
added to the parsley, and scalded before put in.

Turnip Pie.

Season mutton-chops with salt and pepper, reserving
the ends of the neck-bones to lay over the turnips, which
must be cut into small dice, and put on the steaks.

Put two or three good spoonfuls of milk in. You
may add sliced onion. Cover with a crust,

-lr
.
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of fresh butter, six or eight ounces of lump sugar pound-
ed : beat them all in a marble mortar, and add as you do
it the whole of eight eggs well beaten and strained;
scrape a raw apple, and mix with the rest; put a paste
at the bottom and sides of the dish, and over the orange
mixture put cross bars of paste. Half an hour will bake
it.

Another—Mix of orange paste two full spoons, with
six eggs, four of sugar, four ounces of butter warm, and
put into a shallow dish with a paste lining. Bake twenty
minutes.

Another.—Rather more than two table-spoonfuls of
the orange paste, mixed with six eggs, four ounces of
sugar, and four ounces of butter, melted, will make a
good-sized pudding, with a paste at the bottom of the dish.
Bake twenty minutes,

An excellent Lemon Pudding.

Beat the yolks of four eggs; add four ounces of white
sugar, the rind of a lemon being rubbed with some lumps
of it to take the essence; then peel, and beat it in a
mortar with the juice of a large lemon, and mix all with
four or five ounces of butter warmed. ‘Put a crust into
% shallow dish, nick the edges, and put the above into it
When served, turn the pudding out of the dish.

A very fine Amber Pudding.

Put a pound of butter into a sauce-pan, with three
quarters of a pound of loaf sugar finely powdered ; melt
the butter, and mix well with it; then add the yolks of
fifteen eggs well beaten, and as much fresh candied-
orange as will add colour and flavour to it, being first
beaten to a fine paste. Line the dish with paste for
turning out; and when filled with the above, lay a crust
over, as you would a pie, and bake in a slow oven,

It is as good cold as hot.

Baked Apple Pudding.
Pare and quarter four large apples; boil them tender,
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with the rind of a lemon, in so little water that, when
done, none may remain; beat them quite fine in a mor-
tar; add the crumb of a small roll, four ounces of butter
melted, the yolks of five and whites of three eggs, juice
of half a lemon, and sugar to taste; beat all together,
and lay it in a dish with paste to turn out.

Oatmedl Pudding.

Pour a quart of boiling milk over a pint of the best
Jine oatmeal : let it soak all night; next day beat two
eggs, and mix a little salt; butter a basin that will just
hold it; cover it tight with a floured cloth, and boil it
an hour and a half. Eat it with cold butter and salt.

When cold, slice and toast it, and eat it as oatcake
buttered.

Dutch Pudding, or Souster,

Melt one pound of butter in half a pint of milk; mix
it into two pounds of flour, eight eggs, four spoonfuls of
yeast; add one pound of currants and a quarter of a
pound of sugar beaten and sifted.

This is a very good pudding hot; and equally so as
a cake when cold. If for the latter, caraways may be
used instead of currants. An hour will bake it in a
quick oven.

A Dulch Rice Pudding.

Soak four ounces of rice in warm water half an hour;
drain the latter from it, and throw it into a stew-pan,
with half a pint of milk, half a stick of cinnamon, and
simmer till tender. When cold, add four whole eggs
well beaten, two ounces of butter melted in a tea-cupful
of cream; and put three ounces of sugar, a quarter of a
nutmeg, and a good piece of lemon-peel.

Put a light puff-paste into a mould or dish, or grated
tops and bottoms, and bake in a quick oven.

Light or German Puddings or Puffs.

Melt three ounces of butter in a pint of cream; let it

stand till nearly cold; then mix two ounces of fine flour,
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and also of currants; mix with these the whole of four

eggs, and the rind of half a lemon shred fine. Put it

into a shape; boil three hours; and serve with pudding-

sauce, the juice of half a lemon, and a little nutmeg.
Quaking Pudding.

Scald a quart of cream; when almost cold, put to it
four eggs well beaten, a spoonful and a half of flour,
some nutmegs and sugar; tie it close in a buttered cloth;
boil it an hour; and turn it out with care, lest it should
crack. Melted butter, a little wine, and sugar.

Duke of Cumberland’s Pudding.

Mix six ounces of grated bread, the same quantity of
currants well cleaned and picked, the same of beef-suet
finely shred, the same of chopped apples, and also of
lump sugar, six eggs, half a nutmeg, a pinch of salt,
the rind of a lemon minced as fine as possible; and
citron, orange, and lemon, a large spoonful of each cut
thin. Mix thoroughly, and put into a basin; cover very
close with floured cloths, and boil three hours., Serve
it with pudding-sauce, and the juice of half a lemon,
boiled together. '

Transparent Pudding. -.

Beat eight eggs very well; put them into a stew-pan,
with half a pound of sugar pounded fine, the same quan-
tity of butter, and some nutmeg grated. Set it on the
fire, and keep stirring it till it thickens, Then set it
into a basin to cool; puta rich puff paste round the edge
of the dish; pour in your pudding, and bake it in a mode-
rate oven. It will cut light and clear. You may add
candied orange and citron, if you like.

Balter Pudding.

Rub three spoonfuls of fine flour extremely smooth by
degrees into a pint of milk : simmer till it thickens, stir
in two ounces of butter; set it to cool; then add the
yolks of three eggs: flour a cloth that has been wet, or
butter a basin, and put the batter into it; tie it tight, and
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cream, with two oances of fresh butter melted in the
latter, four ounces of beef-suet or marrow, or veal-suet
taken from a fillet of veal, finely shred, three quarters
of a pound of currants, two spoonfuls of brandy, one
of peach-water, or ratafia, nutmeg, and grated lemon-
peel. When well mixed, put a paste round the edge,
and fill the dish. Slices of candied orange, lemon, and
citron if approved. Bake in a moderate oven,
Rice Pudding with Fruit.

Swell the rice with a very little milk over the fire;
then mix fruit of any kind with it (currants, gooseberries
gzcalded, pared and quartered apples, raisins, or black
currants;) with one egg into the rice, to bind it; boil it
well, and serve with sugar,

Baked Rice Pudding.

Swell rice as above: then add some more milk, an
egg, sugar, allspice, and lemon-peel. Bake in a deep
dish,

Another, for the Family,—Put into a very deep pan
half a pound of rice washed and picked; two ounces of
butter, four ounces of sugar, a few allspice pounded,
and two quarts of milk, Less butter will do, or some
suet. Bake in a slow oven,

A George Pudding.

Boil very tender a handful of whole rice in a small
quantity of milk, with a large piece of lemon-peel. Let
1t drain; then mix with it a dozen of good sized apples,
boiled to pulp as dry as possible ; add a glass of white
wine, the yolks of five eggs, two ounces of orange and
citron cut thin; make it pretty sweet. Line a mold or
basin with a very good paste; beat the five whites of the
eggs to a very strong froth, and mix with the other in-
gredients; fill the mold, and bake it of a fine brown
colour. Serve it with the bottom upward with the fol-
lowing sauce : two glasses of wine, a spoonful of sugar,
the yolks of twon eggs, and a bit of butter as large as a
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seasoned; pour the remainder of the batter over them,
and bake it.

Moutton Pudding. |

Season with salt, pepper, and a bit of onion; lay one
layer of steaks at the bottom of the dish; and pour a
batter of potatoes boiled and pressed through a colan-
der, and mixed with milk and an egg, over them; then
putting the rest of the steaks and batter, bake it.

Batter with flour, instead of potatoes, eats well, but
requires more egg, and is not so good.

Another.—Cut slices off a leg that has been under-
done, and put them into a basin lined with a fine suet-
crust. Season with pepper, salt, and finely-shred onion
or shalot.

Suet Pudding.

Shred a pound of suet; mix with a pound and a quar-
ter of flour, two eggs beaten separately, a little salt, and
as little milk as will make it. Boil four hours. It eats
well next day, cut in slices and broiled.

The outward fat of loins or necks of mutton finely
shred, makes a more delicate pudding than suet.

Veal-Suet Pudding.

Cut the crumb of a threepeuny loaf into slices; boil
and sweeten two quarts of new milk, and pour over it,
When soaked, pour out a little of the milk ; and mix
with six eggs well beaten, and half a nutmeg. Lay the
slices of bread into a dish with layers of currants and
veal-suet shred, a pound of each. Butter the dish well,
and bake; or you may boil it in a basin, if you pre-
fer it,

Hunter’s Pudding.

Mix a pound of suet, ditto flour, ditto currants, ditto
raisins stoned and a little cut, the rind of half a lemon
ghred as fine as possible, six Jamaiea peppers in fine
powder, four eggs, a glass of brandy, a little salt, and
as little milk as will make it of a proper consistence;
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warmed with it, sugar, shred lemon, and a little scrape
of ginger and nutmeg. As you put it in the oven, stir
in two eggs beaten, and a spoonful of shred suet.

Carrot Pudding.

Boil a large carrot tender; then bruise it in a marble
mortar, and mix with it a spoonful of bisecuit-powder,
or three or four little sweet biscuits without seeds, four
yolks and two whites of eggs, a pint of cream either raw
or scalded, a little ratafia, a large spoonful of orange or
rose-water, a quarter of a nutmeg, and two ounces of
sugar. Bake it in a shallow dish lined with paste; and
turn it out to serve, with a little sugar dusted over.

An excellent Apricot Pudding.

Halve twelve large apricots, give them a scald till
they are soft; meantime pour on the grated erumbs of
a penny loaf, a pint of boiling cream; when half cold,
four ounces of sugar, the yolks of four beaten eggs, and
a glass of white wine. Pound the apricots in a mortar,
with some or all of the kernels; mix then the fruit and
other ingredients together; puta paste round a dish, and
bake the pudding half an hour.

Baked Gooseberry Pudding.

Stew gooseberries in a jar over a hot hearth, orin a
sauce-pan of water till they will pulp. Take a pint of
the juice pressed through a coarse sieve, and beat it with
three yolks and whites of eggs beaten and strained, one
ounce and a half of butter; sweeten it well, and put a
crust round the dish. A few erumbs of roll should be
mixed with the above to give a little consistence, or four
ounces of Naples biscuits,

A Green-bean Pudding.

Boil and blanch old beans, beat them in a mortar,
with very little pepper and salt, some cream, and the
yolk of an egg. A little spinach juice will giveit a finer
colour, but it is as good without. Boil it in a basin that
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from it, rub through a sieve, and mix four ounces of
butter, the crumb of a penny loaf, two spoonfuls of
r cream, and half a nutmeg, a small quantity of sugar,
and two spoonfuls of white wine. Butter little cups, of
small patty-pans, and fill them three parts. Orange-
flower water is an improvement. Bake them with care.
Serve with sweet sauce in a boat.
Boiled Curd Pudding.

Rub the curd of two gallons of milk when drained
through a sieve. Mix it with six eggs, a little cream,
two spoonfuls of orange-flower water, half a nutmeg,
flour and crumbs of bread each three spoonfuls, currants
and raisins half a pound of each. Boil an hour in a
thick well-floured cloth.

Pippin Pudding.
| Coddle six pippins in vine-leaves covered with water,
| very gently, that the inside be done without breaking
the skins. When soft, skin, and with a tea-spoon take
the pulp from the core. Press it through a colander;
add two spoonfuls of orange-flower water, three eggs
beaten, a glass of raisin-wine, a pint of scalded cream,
sugar and nutmeg to taste. Lay a thin puff paste at the
bottom and sides of the dish: shred very thin lemon-
peel as fine as possible, and put it into the dish ; like-
wise lemon, orange, and citron, in small slices, but not
o thin as to dissolve in the baking.

Yorkshire Pudding. :

Mix five spoonfuls of flour, with a quart of milk, and
three eggs well beaten. Butter the pan. When brown
by baking under the meat, turn the other side upwards,
and brown that. It should be made in a square pan,
and cut into pieces to come to table, Set it over a
chafing-dish at first, and stir it some minutes,

A quick made Pudding.
| Flour and suet half a pound each, four eggs, a quar-
| ter of a pint of new milk, a litt.l.a mace and nutmeg, a
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_.'* 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. KEat 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 whole,
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 withou! 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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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.

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

Currant Pie
With or without raspberries.

Minee 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
r apples, the peel and juice of two lemons, a pint of sweet
wine, a nutmeg, a quarter of an ounce of cloves, ditto
I 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 einnamon 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 decp pan.

F'
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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
see 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 liquor,
and the same of gravy. Bake 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, alittle cream, and the
smallest bit of butter.

Podovies, or Beef-Patlies.

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, serape a little, and add
to it. Don’t warm it till the patties are baked.
Turkey Patties.

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

Sweet Patties.

Chop the meat of a boiled calf’s foot, of whieh 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 Pies.

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
please, and bake it on paver put on tin-plates, in a4 mo-
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derate oven. Don’t remove the paper till cold. Oiling
the paper will make it come off with ease.
(heese 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.

Eacellent 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 butter 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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beaten and seasoned, and the want of fat supplied by that
of a fine well-hung lmn of mutton, steeped twenty-four
hours in equal parts of rape, vinegar, and port,

The shoulder being sinewy, it will be of advantage to
rub it well with sugar for two or three days, and when
to be used wipe it perfectly clean from it, and the wine,

A mistake used to prevail, that venison could not be
baked too much; but, as above directed, three or four
hours in a slow oven will be sufficient to make it tender,
and the flavour will be preserved. Either in shoulder
or side, the meat must be cut in pieces, and laid with
fat between, that it may be proportioned to each person,
without breaking up the pasty to find it. Lay some
pepper and salt at the bottom of the dish, and some
butter; then the meat nicely packed, that it may be
sufficiently done, but not lie hollow to harden at the
edges.

'gl‘?ha venison bones should be boiled with some fine old
mutton—of this gravy put half a pint cold into the dish;
then lay butter on the venison, and cover as well as line
tne sides with a thick crust, but don’t put one under the
meat. Keep the remainder of the gravy till the pasty
comes from the oven; put it into the middle by a funnel,
quite hot, and shake the dish to mix well. It should be
seasoned with pepper and salt.

TomaquPadyofBe'{arm to eat as well as

Bone a small rump or a piece of sirloin of beet, or a
fat loin of mutton, after hanging several days. Beat it
very well with a rolling-pin; then rub ten pounds of
meat with four ounces of sugar, and pour over it a glass
of port, and the same of vinegar. Let it lie five days and
nights; wash and wipe the meat very dry, and season it
very high with pepper, Jamaica pepper, nutmeg and salt.
Lay it in your dirh, and to ten pounds put one pound o1

M
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near of butter, spreading it over the meat. Put a crust
round the edges, and cover with a thick one, or it will be
overdone before the meat be soaked—it must be done
in a slow oven,

Set the bones in a pan in the oven, with no more wa-
ter than will cover them, and one glass of port, a little
pepper and salt, that you may havea little rich gravy to
add to the pasty when drawn.

Note. Sugar gives a greater shortness, and better
flavour to meats than salt, too great a quantity of which
hardens—and it is quite as great a preservative.

Potatoe Pasty.

Boil, peel, and mash potatoes as fine as possible; mix
them with salt, pepper, and a good bit of butter. Make
a paste; roll it out thin like a large puff, and put in the
potatoe; fold over one half, pinching the edges, Bake
in a moderate oven. .

Cheap and excellent Custards.

Boil three pints of new milk, with a bit of lemon-
peel, a bit of cinnamon, two or three bay-leaves, and
sweetenit. Meanwhile rub down smooth a large spoon-
ful of rice flour into a cup of cold milk, and mix with
it two yolks of eggs well beaten. Take a basin of the
boiling milk and mix with the cold, and then pour that
to the boiling; stirring it one way till it begins to thick-
en, and is just going to boil up; then pour it into a pan,
stir it some time, add a large spoonful of peach-water,
two tea-spoonfuls of brandy, or a little ratafia,

Marblesboiled in custard, or any thing likely to burn,
will, by shaking them in the sauce-pan, prevent it from
catching,

Richer Custard,

Boil a pint of milk with lemon-peel and cinnamon:
mix a pint of cream, and the yolks of five eggs well
beaten; when the milk tastes of the seasoning, sweeten
it enough for the whole; pour it into the cream, stirring



PASTRY. 179

it well; then give the custard a simmer till of a proper
thickness. Don’t let it boil ; stir the whole time one
way; season as above. If to be extremely rich, put no
milk, but a quart of cream to the eggs.

Baked Custard.

Boil one pint of cream, half a pint of milk; with
mace, cinnamon, and lemon-peel, a little of each.
When cold, mix the yolks of three eggs ; sweeten and
make your cups or paste nearly full. Bake them ten
minutes,

Lemon Custards.

Beat the yolks of eight eggs till they are as white as
milk; then put to them a pint of boiling water, the rinds
of two lemons grated, and the juice sweetened to your
taste. Stir it on the fire till thick enough; then add
a large glass of rich wine, and half a glass of brandy;
give the whole one scald, and put it in eups to be eater
cold.

Almond Custard.

Blanch and beat four ounces of almonds fine with a
spoonful of water; beat a pint of cream with two spoon-
fuls of rose-water, and put them to the yolks of four eggs,
and as much sugar as will make it pretty sweet; then
add the almonds; stir it all over a slow fire till 1t is of
a proper thickness; but don't boil. Pour it into cups.

Cheesecales.

Strain the whey from the curd of two quarts of milk;
when rather dry, erumble it through a coarse sieve, and
mix with six ounces of fresh butter, one ounce of pound-
ed blanched almonds, a little orange-flower-water, half
a glass of raisin wine, a grated biscuit, four ounces of
currants, some nutmeg, and cinnamon, in fine powder,
and beat all the above with three eggs, and half a pint
of cream, till quite light; then fill the pattypans three

parts full,
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A plainer sort.
* Turn three quarts of milk to curd, break it and drain
the whey : when dry, break itin a pan, with two ounees
of butter, till perfectly smooth; put to it a pint and a half
of thin cream, or good milk, and add sugar, cinnamon,
nutmeg, and three ounces of currants.
Cheesecakes another way.

Mix the curd of three quarts of milk, a pound of cur-
rants, twelve ounces of Lisbon sugar, a quarter of an
ounce of einnamon, ditto of nutmeg, the peel of one
lemon chopped so fine that it becomes a paste, the yolks
of eight and whites of six eggs, a pint of scalded cream,
and a glass of brandy. Put a light thin puff-paste in the
pattypans, and three parts fill them.

Lemon Cleesecakes.

Mix four ounces of sifted lump-sugar, and four ounces
of butter, and gently melt it; then add the yolks of two
and the white of one egg, the rind of three lemons shred
fine, and the juice of one and a half, one Savoy biseuit,
some blanched almonds pounded, three ‘spoonfuls of
brandy; mix well, and put in paste made as follows :
eight ounces of flour, six ounces of butter; two-thirds of
which mix with the flour first; then wet it with six
gpoonfuls of water, and roll the remainder in.

Another way.—Boil two large lemons, or three small
ones, and after squeezing, pound them well together in
a mortar, with four ounces of loaf-sugar, the yolks of six
eggs, and eight ounces of fresh butter. [Fill the patty-
pans half full,

Orange cheesecakes are done the same way, only you
must boil the peel in two or three waters to take out
the bitterness; or make them of orange marmalade well
beaten in a mortar,

Orange Cheesecakes.

When you have blanched half a pound of almonds,

beat them very fine, with orange-flower water, and half
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a pound of fine sugar beaten and sifted, a pound of but-
ter that has been melted carefully without oiling, and
which must be nearly eold before you use it; then beat
the yolks of ten, and whites of four eggs; pound two
candied oranges, and a fresh one with the bitterness
boiled out, in a mortar, till as tender as marmalade,
without any lumps ; and beat the whole together, and
put into pattypans.
Potatoe Cheesecakes.

Boil six ounces of potatoes, and four ounces of lemon-
peel ; beat the latter in a marble mortar, with four
ounces of sugar ; then add the potatoes, beaten, and
four ounces of butter melted in a little cream. When
well mixed, let it stand to grow ecold. Put crust in
pattypans, rather more than half fill them. Bake in a
quick oven half an hour; sifting some double refined
sugar on them when going to the oven,

This quantity will make a dozen.

Almond Cheesecakes.

Blaneh and pound four ounces of almonds, and a few
bitter, with a spoonful of water; then add four ounces
of sugar pounded, a spoonful of cream, and the whites of
two eggs well beaten, mix all as quick as possible; put
into very small pattypans, and bake in a pretty warm
oven under fwenty minutes.

Another way.—Blanch and pound four ounces of al-
monds, with a little orange-flower, or rose-water ; then
stir in the yolks of six, and whites of three eggs, well
beaten, five ounces of butter warmed, the peel of a le-
mon grated, and a little of the juice; sweeten with fine
Lisbon sugar. When well mixed, bake in a delicate
paste, in small pans.

Another way.—Press the whey from as much curd as
will make two dozen small ones; then put it on the back
of a sieve, and with half an ounce of butter rub it
through with the back of a spoon; put to it six yolks,.
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and three whites of eggs, and a few bitter almonds
pounded with as much sugar as will make the curd pro-
perly sweet : mix with it the rind of a lemon grated,
and a glass of brandy. Put a puff-paste into the pans,
and ten minutes will bake them.

PART" VIL

VEGETABLES.
Observations on dressing Vegetables.

VeGETABLES should be carefully cleaned from insects
and nicely washed. Boil them in plenty of water, and
drain them the moment they are done enough. If
overboiled, they lose their beauty and crispness. Bad
cooks sometimes dress them with meat, which is wrong,
except carrots with boiling beef.

To boil Vegetables green.

Be sure the water boils when you put them in.
Make them boil very fast. Don’t cover, but watch
them; and if the water has not slackened, you may be
sure they are done when they begin to sink. Then take
them out immediately, or the colour will change. Hard
water, especially if chalybeate, spoils the colour of such
vegetables as should be green.

To boil them green in hard waler, put a tea-spoonful
of salt of wormwood into the water when it boils, before
the vegetables are put in,

To keep green Peas.
Shell, and put them into a kettle of water when it
boils ; give them two or three walms only, and pour
them into a cviander, When the water drains off, turn
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them out on a dresser covered with cloth, and pour
them on another cloth to dry perfectly. Then bottle
them in wide-mouthed bottles; leaving only room to
pour clarified mutton-suet upon them an inch thick,
and for the cork. Rosin it down; and keep it in a cel-
lar or in the earth, as will be directed for gooseberries
under the head of keeping for Winter.—When they are
to be used, boil them till tender, with a bit of butter, a
spoonful of sugar, and a bit of mint.

Another way, as practised in the E'mperor of Russia’s
kitchen.—Shell, scald, and dry them as above: put
them on tins or earthen dishes in a cool oven once or
twice to harden. Keep them in paper bags hung up in
the kitchen. When they are to be used, let them lie an
hour in water; then set them on with cold water and a
bit of butter, and boil them till ready. Put a sprig of
dried mint to boil with them.

Boiled Peas
Should not be overdone, nor in much water. Chop
some scalded mint to garnish them, and stir a piece of
butter in with them.
To stew green Peas.

Put a quart of peas, a lettuce and an onion both
sliced, a bit of butter, pepper, salt, and no more water
than hangs round the lettuce from washing. Stew
them two hours very gently, When to be served, beat
up an egg, and stir it into them : or a bit of flour and
butter,

Some think a tea-spoonful of white powdered sugar
is an improvement. Gravy may be added, but then
there will be less of the flavour of the peas. Chop a
bit of mint, and stew in them.

To stew old Peas.

Steep them in water all night, if not fine boilers;
otherwise only balf an hour: put them into ‘water
enough just to cover them, with a good bit of batter,
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or a piece of beef or pork. Btew them very gently till
the peas are soft, and the meat is tender; if it is not salt
meat, add salt and a little pepper. Serve them round
the meat.

To dress Artichokes.

Trim a few of the outside leaves off, and cut the stalk
even. If young, balf an hour will boil them. They are
better for being gathered two or three days first. Serve
them with melted butter in as many small cups as there
are artichokes, to help with each.

Artichoke Pottoms.

If dried, they must be soaked, then stewed in weak
gravy, and served with or without forcemeat in each,
Or they may be boiled in milk, and served with cream-
sauce; or added to ragouts, French pies, &e.

Jerusalem Artichokes
Must be taken up the moment they are done, or they
will be too soft.

They may be boiled plain, or served with white fri-
cassee-sauce.

To stew Cucumbers.

Slice them thick; or halve and divide them into two
lengths; strew some salt and pepper, and sliced onions:
add a little broth, or a bit of butter. Simmer very
slowly; and before serving, if no butter was in before,
put some, and a little flour; or if there was butter in,
only a little flour, unless it wants richness,

Another way.—Slice the onions, and cut the cucum-
bers large; flour them, and fry them in some butter,
then pour on some good broth or gravy, and stew them
till done enough. Skim off the fat,

To stew Onions.

Peel six large onions; fry gently of a fine.brown, but

do not blacken them; then put them into a small stew-

pan, with a iittle weal gravy, pepper, and salt; cover
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and stew two hours gently, They should be lightly

floured at first,

Roast Onions
Should be done with all the skins on. They eat well
alone, with only salt and cold butter; or with roast po-
tatoes; or with beet-roots.

o stew Celery.

Wash six heads, and strip off their outer leaves; either
halve, or leave them whole, according to their size: cut
into lengths of four inches. Put them into a stew-pan
with a cup of broth, or weak white gravy: stew till ten-
der; then add two spoonfuls of eream, and a little flour
and butter seasoned with pepper, salt, and nutmeg, and
simmer all together.,

To boil Caulifiowers.

Choose those that are close and white. Cut off the
green leaves, and look carefully that there are no cater
pillars about the stalk. Soak an hour in cold water -
then boil them in milk and water; and take care to
skim the sauce-pan, that not the least foulness may fall
on the flower. It must be served very white, and rather
crimp.

Cauliflower in white Sauce,

Half-boil it ; then cut it into handsome pieces, and
lay them in a stew-pan with a little broth, a bit of mace,
a little salt, and a dust of white pepper; simmer half an
hour; then put a little eream, butter, and flour : shake,
and simmer a few minutes, and serve.

To dress Cauliflower and Parmesan.

Boil a cauliflower; drain it on a sieve, and eut the
stalk so that the flower will stand upright about two
inches above the dish. Put it into a stew-pan, with a
little white sauce; let it stew till done enough, which
will be but a few minutes; then dish it with the sauce
round, and put Parmesan grated over it. Brown it with
a salamander,
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To dress Brocoli.

Cut the heads with short stalks, and pare the tough
gkin off them, Tie the small shoots into bunches, and
boil them a shorter time than the heads. Some salt
must be put into the water. Serve with or without

toast.
Spinach
Requires great care in washing and picking it. When
that is done, throw it into a sauce-pan that will just
hold it, sprinkle it with a little salt, and cover close.
The pan must be set on the fire, and well shaken.
When done, beat the spinach well with a small bit of
butter: it must come to table pretty dry ; and looks
well if pressed into a tin mould in the form of a large
leaf, which is sold at the tin shops. A spoonful of cream
is an improvement,
To dress Beans.

Boil tender, with a bunch of parsley, which must be
chopped to serve with them. Bacon or pickled pork
must be served to eat with, but not beiled with them.

Fricasseed Windsor Beans.

When grown large, but not mealy, boil, blanch, and
lay them in a white sauce ready-hot: just heat them
through in it, and serve. If any are not of a fine green,
do not use them for this dish,

French Beans.

String, and cut them into four or eight; the last
looks best. Lay them in salt and water; and when the
sauce-pan boils, put them in with some salt. As soon
as they are done, serve them immediately, to preserve
the green colour.

Or when half-done, drain the water off, and put
them into two spoonfuls of broth strained; and add a
little cream, butter, and flour, to finish domg them.,

1o stew red
Blice a small, or half a large, red cabbage; w gh and
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put it into a sauce-pan with pepper, salt, no water but
what hangs about it, and a piece of butter. Stew till
quite tender; and when going to serve, add two or three
spoonfuls of vinegar, and give one boil over the fire.
Serve it for cold meat, or with sausages on it.

Another way.—Shred the cabbage; wash it: and put
1t over a slow fire, with slices of onion, pepper, and salt,
and a little plain gravy. When quite tender, and a
few minutes before serving, add a bit of butter rubbed
with flour, and two or three spoonfuls of vinegar, and
boil up.

Another.—Cut the cabbage very thin; and put it into
the stew-pan with a small slice of ham, ana half an ounce
of butter, at the bottom, half a pint of broth, and a gill
of vinegar, Let it stew covered three hours. When it
s very tender, add a little more broth, salt, pepper, and
a table-spoonful of pounded sugar. Mix these well, and
boil them all till the liquor is wasted; then put it into
the dish, and lay fried sausages on it.

Mushrooms.

The cook should be perfectly acquainted with the dif-
ferent sort of things called by this name by ignorant
people, as the death of many persons has been occa-
sioned by carelessly using the poisonous kinds,

The eatable mushrooms first appear very small, and
of a round form, on a little stalk. They grow very fas,
and the upper part and stalk are white. As the size in-
creases, the under part gradually opens, and shews a
fringy fur of a very fine salmon-colour, which continues
more or less till the mushroom has gained some size,
and then turns to a dark brown. These marks should
be attended to, and likewise whether the skin can be
easily parted from the edges and middle. Those that
bave a white or yellow fur should be carefully avoided,
though many of them have the same smell (but not so
strong) as the right sort.
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To stew Mushrooms.

The large buttons are best, and the small flaps while
the fur is still red. Rub the large buttons with salt and
a bit of flannel; cut out the fur, and take off the skin,
from the others. Sprinkle them with salt, and put into
a stew-pan with some pepper-corns: simmer slowly till
done; then put a small bit of butter and flour, and two
spoonfuls of cream; give them one boil, and serve with
sippets of bread.

To stew Sorrel for Fricandeau and roast Meat,

Wash the sorrel; and put it into a silver vessel, or
stone jar, with no more water than hangs to the leaves.
Simmer it as slow as you can; and when done enough,
put a bit of butter, and beat it well.

French Salad.

Chop three anchovies, a shalot, and some parsley,
small; put them into a bowl with two table-spoonfuls of
vinegar, one of oil, a little mustard, and salt. When
well mixed, add by degrees some cold roast or boiled
meat in very thin slices; put in a few at a time, not ex-
ceeding two or three inches long. Shake them in the
seasoning, and then put more: cover the bowl close,
and let the salad be prepared three hours before it is to
be eaten. Garnish with parsley, and a few slices of
the fat.

Lobster Salad.

Make a salad; and put some of the red part of the
lobster to it, cut. This forms a pretty contrast to the
white and green of the vegetables. Don’t put much
oil, as shell-fish absorb the sharpness of vinegar, Serve
in a dish, not a bowl

To boil Potatoes.

Set them on a fire, without paring them, in cold wa-
ter; let them half boil; then throw some salt in, and a
pint of cold water, and let them boil again till aimost
done. Pour off the water; and put a clean cloth over
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them, and then the sauce-pan cover, and set them by
the fire to steam till ready. Many persons prefer
steamers. Potatoes look best when the skin is peeled,
not cut.

Do new potatoes the same ; but be careful they are
taken off in time, or they will be watery. Before dress-
ing, rub off the skin with a cloth and salt, and then wash.

To broil Potatoes.

Parboil, then slice and breil them. Or parboil, and
then set them whole on the gridiron over a very slow
fire; and when thoroughly done, send them up with
their skins on. This last way is practised in many Irish
families,

To roast Potatoes.

Half-boil, take off the thin peel, and roast them of a
beautiful brown. ‘

To fry Potadoes.

Take the skin off raw potatoes, slice and fry them,
either in butter or thin batter.

To mash Potatoes.

Boil the potatoes, peel them, and break them to
paste ; then te two pounds of them, add a quarter of
a pint of milk, a little salt, and two ounces of butter,
and stir it all well over the fire. Either serve them in
this manner, or place them on the dish in a form, and
then brown the top with a salamander, or in scallops.

Carrots
Require a good deal of boiling: when young, wipe off
the skin after they are boiled; when old, boil them with
the salt meat, and serape them first,
To stew Carrots.

Half-boil, then nicely scrape, and slice them into a
stew-pan. Put to them half a tea-cupful of any weak
broth, some pepper and salt, and half a cupful of
cream : simmer them till they are very tender, but not
broken, Before serving, rub a very little flour, with
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a bit of butter, and warm up with them. If approved,
chopped parsley may be added ten minutes before served.
To mash Parsnips.

Boil them tender; scrape, then mash them into a
stew-pan with a little eream, a good piece of butter, and
pepper and salt.

Fricassee of Parsnips.

Boil in milk till they are soft. Then cut them
lengthways into bits two or three inches long; and sim-
mer in a white sauce, made of two spoonfuls of broth,
a bit of mace, half a cupful of cream, a bit of butter,
and some flour, pepper, and salt.

To dress Chardoons.

Cut them into pieces of six inches long, and put on a
string : boil till tender, and have ready a piece of but-
ter in a pan; flour, fry them brown, and serve.

Or tie them into bundles; and serve as asparagus
boiled, on toast, and pour butter over.

Or boil, and then beat them up in fricassee-sauce.

Or boil in salt and water, dry, then dip them into
butter, and fry them. Serve with melted butter.

Or stew them; boil as directed in the last page: toss
them up with a brown or white gravy; add Cayenne,
ketchup, and salt, Thicken with a bit of butter and
flour,

Beel-roots
Make a very pleasant addition to winter-salad ; of
which they may agreeably form a full half, instead of
being only used to ornament it. This root is cooling,
and very wholesome.

It 18 extremely good boiled, and sliced with a small
quantity of onion; or stewed with whole onions, large
or small, as follows:

Boil the beet tender with the skin onj slice it into a
stew-pan with a little broth, and a spoonful of vinegar :
simmer till the gravy is tinged with the colour; then put
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it into a small dish, and make a round of the bottom-
onions, first boiled till tender; take off the skin just be-
fore serving, and mind they are quite hot, and clear.

Or roast three large onions, and peel off the outer
skins till they look clear; and serve the beet-root stew-
ed, round them,

If beet-root is in the least broken before dressed, it
parts with its colour, and looks ill.

Frying Herbs, as dressed in Staffordshire.

Clean and drain a good quantity of spinach-leaves,
two large handfuls of parsley, and a handful of green
onions. Chop the parsley and onions, and sprinkle
them among the spinach. Set them all on to stew with
some salt, and a bit of butter the size of a walnut: shake
the pan when it begins to grow warm, and let it be
closely covered over a slow stove till done enough. It
is served with slices of broiled calves™liver, small rashers
of bacon, and eggs fried ; the latter on the herbs, the
other in a separate dish.

Sea Cale
Must be boiled very white, and served on toast like as-
paragus.
Laver.

This is a plant that grows on the rocks near the sea
in the West of England, and is sent in pots prepared for
eating.

Set some of it on a dish over a lamp, with a bit of
butter, and the squeeze of a Seville orange. Stir it till
hot, It is eaten with roast meat, and is a great sweet-
ener of the blood. It is seldom liked at first, but peo-
ple become extremely fond of it by habit.

To preserve several Vegetables to eat in the Winter.

For French beans, pick them young, and throw mto &
little wooden keg a layer of them three inches deep;
then sprinkle them with salt, put another layer of beans,
and do the same as high as you think proper, alternately



192 DOMESTIC COOKERY,

with salt, but not too much of this. Lay over them a
piate, or cover of wood, that will go into the keg, and
put a heavy stone on it. A pickle will rise from the
beans and salt. If they are too salt, the soaking and
boiling will not be sufficient to make them pleasant to
the taste. When they are to be eaten, cut, soak, and
boil them as if fresh.

Carrots, Parsnips, and Beet-roots, should be kept in
layers of dry sand for winter-use; and neither they nor
potatoes should be cleared from the earth., Potatoes
should be carefully kept from frost.

Store-onions keep best hung up in a dry cold room.

Parsley should be cut close to the stalks; and dried
in a warm room, or on tins in a very cool oven: it
preserves its flavour and colour, and is very useful in
winter.

Artichoke-Uottoms, slowly dried, should be kept in
paper bags; and 7Truffles, Morels, Lemon-peel, &c. in a
dry place, ticketed.

Small close Callbages, laid on a stone floor before the
frost sets in, will blanch and be very fine, after many
weeks keeping,

PICKLES.
Rules to be observed with Pickles.

Keep them closely eovered ; and have a wooden
gpoon, with holes, tied to each jar; all metal being im-
proper. They should be well kept from the air; the
large jarzs be seldom opened; and small ones, for the dif-
ferent pickles in use, should be kept for common supply,
into which what is not eaten may be returned, and the
top closely covered.

Acids dissolve the lead that is in the tinning of sauce-
pans. When necessary to boil vinegar, do it in a stone
jar, on the hot hearth. Pickles should never be put
into glazed jars, as salt and vinegar penetrate the glaze,
which is poisonous.
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Lemon Pickle.

Wipe six lemons, cut each into eight pieces ; put on
them a pound of salt, six large cloves of garlick, two
ounces of horse-radish sliced thin, likewise of cloves,
mace, nutmeg, and Cayenne, a quarter of an ounce
each, and two ounces of flour of mustard; to these put
two quarts of vinegar, DBoil a quarter of an hour in a
well-tinned sauce pan ; or, whigh is better, do it in a
strong jar, in a kettle of boiling water: or set the jar
on the hot hearth till done. Set the jar by, and stir it
daily for six weeks; keep the jar close covered. Put
it into small bottles.

* Indian Pickle.

Lay a pound of white ginger in water one night; then
scrape, slice, and lay it in salt in a pan till the other in-
gredients shall be ready.

Peel, slice, and salt a pound of garlick three days,
then put it in the sun to dry. Salt and dry long pep-
per in the same way. 4

Prepare various sorts of vegetables thus:

Quarter small white cabbages, salt three days,
squeeze, and set them in the sun to dry.

Cauliflowers cut in their branches; take off the green
from radishes ; cut celery in three-inch lengths ; ditto
young French beans whole, likewise the shoots of elder,
which will look like bamboo. Apples and cucumbers,
choose of the least seedy sort; cut them in slices, or quar-
ters, if not too large. All must be salted, drained, and
dried in the sun, except the latter; over which you must
pour boiling vinegar, and in twelve hours drain them,
but no salt must be used.

Put the spice, garlick, a quarter of a pound of mus-
tard-seed, and as much vinegar as you think enough for
the quantity you are to pickle, into a large stone jar,

and one ounce of turmerie, to be ready against the ve-
N
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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 tobe 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 cauliflower one scald in water, after salting
=nd 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 cloth. Have in readiness a pickle
thus made and boiled: to a quart of vinegar put an
ounce of white pepper, an ounce of sliced ginger, a little
mace and pimento, and pour boiling on the elder-shoots,
in a stone jar; stop close, and set by the fire two hours,
turning the jar often, to keep it scalding hot. If not
green when cold, strain off the liquor, and pour boiling-
hot again; keep it 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
ners 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
cold, put it to the lemons, with two ounres of mustard-
seed, and two cloves of garlick to six Jemons, 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.

Piclled 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
onions 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-
stantly; and so on till green; the last time put pepper
and ginger. Keep it in small stone jars,

To pickle young Cucumbers.

Choose nice young gerkinus, 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 ﬁnegar into another jnr, set it over the hot
earth, 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 twe
or three heads of garlick or shalot, but the latter is least
strong.

'I'hus done, they will be good for several years, if
close covered. The air will soften them. They will
uot 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, eover 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-vunce 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 cover them
close; they will be fit for use in three or four months.
You may add two ounces of garlick or shalot, but not
boiled in the vinegar.
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Of the pickle in which the walnuts stood for the first
foar months, you may make excellent ketchup.

An excellent way to pickle Mushrooms, to preserve the
Savour.

Buttons must be rubbed with a bit of flannel and salt;
and from the larger, take out the red inside, for when
they are black they will not do, being too old. Throw a
little salt over, and put them into a stew-pan with some
mace and pepper; as the liquor comes out, shake them
well, and keep them over a gentle fire till all of it be
dried into them again; then put as much vinegar into
the pan as will cover them, give it one warm, and turn
all into a glass or stone jar. They will keep two years,
and are delicious.

To pickle Red Cabbage.

Slice it into a colander, and sprinkle each layer with
salt; let it drain two days, then put it into a jar, and
pour-boiling vinegar enough to cover, and put a few
slices of red beet-root. Observe to choose the purple
red cabbage. Those who like the flavour of spice will
boil it with the vinegar. Caulitlower cut in branches,
and thrown in after being salted, will look of a beauti-
ful red.

Mushroom Ketchup.

Take the largest broad mushrooms, break them into
an earthen pan, strew salt over, and stir them now and
then for three days. Then let them stand for twelve,
till there is a thick scum over; strain, and boil the liquor
with Jamaica and black peppers, mace, ginger, a clove
or two, and some mustard-seed. When cold, bottle it,
and tie a bladder over the cork ; in three months boil
1t again with some fresh spice, and it will then keep a
twelvemonth.

Mushroom Ketehup, another way.

Take a stew-pan full of the large-flap mushrooms,

that are not worm-eaten, and the skins and fringe of
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those you have pickled; throw a handful of salt among
them, and set them by a slow fire; they will produce a
great deal of liquor, which you must strain; and put to it
four ounces of shalots, two cloves of garlick, a good deal
of pepper, ginger, mace, cloves, and a few bay leaves—
boil and skim very well. When cold, cork close. In
two months boil it up again with a little fresh spice,
nd a stick of horse-radish, and it will then keep the
sear; which mushroom ketchup rarely does, if not
voiled a second time,
Walnut Ketchup, of the finest sort.

Boil or simmer a gallon of the expressed juice of wal-
nuts when they are tender, and skim it well; then put
in two pounds of anchovies, bones and liquor, ditto of
shalots, cne ounce of cloves, ditto of mace, ditto of pep-
per, and one clove of garlick. Let all simmer till the
shalots sink : then put the liquor into a pan till cold;
bottle, and divide the spice to each. Cork closely, and
tie a bladder over.

It will keep twenty years, and is not good the first.
Be very careful to express the juice at home; for it is
rarely unadulterated, if bought.

Some people make liquor of the outside shell when
the nut is ripe; but neither the flavour nor colour is
then so fine.

Cockle Ketchup.

Open the cockles, scald them in their own liquor;
add a little water when the liquor settles, if you have
not enough; strain through a cloth, then season with
every savoury spice; and if for brown sauce, add port,
anchovies, and garlick—if for white, omit these, and put
a glass of sherry, lemon-juice and peel, mace, nutmeg,
and white pepper. If for brown, burn a bit of sugar for
- colouring.

It is better to have cockles enough than to add water;
and they are cheap.






cored apples, put the rice round them, tying each up in
a cloth. Put a bit of lemon-peel, a clove or cinnamon
in each, and boil them well.

Lent Potatoes.

Beat three or four ounces of almonds, and three or
four bitter, when blanched, putting a little orange-
flower water to prevent oiling; add eight ounces of but-
ter, four eggs well beaten and strained, half a glass of
raisin wine, and sugar to your taste. Beat all well till
quite smooth, and grate-in three Savoy biscuits, Make
balls of the above with a little flour, the size of a ches-
nut; throw them into a stew-pan of boiling lard, and
boil them of a beautiful yellow brown. Drain them on
a sieve,

Serve sweet sauce in a boat, to eat with them.

: A Tansey.

Beat seven eggs, yolks and whites separately; add a
pint of cream, near the same of spinach-juice, and a
little tansey-juice gained by pounding in a stone mor-
tar, a quarter of a pound of Naples biscuit, sugar to
taste, a glass of white-wine, and some nutmeg. Set all
in a sauce-pan, just to thicken, over the fire; then put
it into a dish, lined with paste, to turn out, and bake it.

Puits d’ Amour,

Cut a fine rich puff paste rolled thin, with tin shapes
made on purpose, one size less than another, in a pyra-
midical form, and lay them so; then bake in a moderate
oven, that the paste may be done sufficiently, but very
pale. Lay different-coloured sweetmeats on the edges.

Boil two ounces in a pint of milk, with a bit of le-
mon-peel, and a good bit of cinnamon, till the pipes
are swelled to their utmost size without breaking. Lay
them on a custard-dish, and pour a custard over them

Serve cold.
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Island.

Mix three half pints of thin cream with a quarter of
a pint of raisin wine, a little lemon-juice, orange-flower
water, and sugar: put into a dish for the middle of the
table, and put on the cream a froth, as will be directed
in page 211, which may be made of raspberry or cur-
rant-jelly.

Another way.—Scald a codlin before it be ripe, or any
sharp apple; pulp it through a sieve. Beat the whites
of two eggs with sugar, and a spoonful of orange-flower
water; mix in by degrees the pulp, and beat all together
until you have a large quantity of froth; serve it on a
raspberry cream; or you may colour the froth with beet-
root, raspberry, currant-jelly, and set it on a white
cream, having given it the flavour of lemon, sugar, and
wine, as above; or, put the froth on a custard.

Flummery.

Put three large handfuls of very small white oatmeal
to steep a day and night in cold water; then pour it off
clear, and add as much more water, and let it stand the
same time. Strain it through a fine hair sieve, and boil
1t till it be as thick as hasty pudding ; stirring it well
all the time. When first strained, put to it one large
spoonful of white sugar, and two of orange-flower wa-
ter. Pour it into shallow dishes; and serve to eat
with wine, cyder, milk, or cream and sugar. It is very
good,

Dutch Flummery.

Boil two ounces of isinglass in three half pints of wa-
ter very gently half an hour; add a pint of white Wine,
the juice of three, and the thin rind of one lemon, and
rub a few lumps of sugar on another lemon to obtain
the essence, and with them add as much more sugar
as shall make it Sweet enough ; and having beaten the
yolks of seven eggs, give them and the above, when
mixed, one scald; stir all the time, and pour it into a
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basin; stir it till half cold; then let it settle, and put it
into a melon shape.
Rice Flummery.

Boil with a pint of new milk, a bit of lemon-peel,
and cinnamon ; mix with a little cold milk as much
rice-fiour as will make the whole of a good consistence,
sweeten, and add a spoonful of peach-water, or a bitter
almond beaten; boil it; observing it don't burn; pourit
into a shape or pint basin, taking out the spice. When
cold, turn the flummery into a dish, and serve with
eream, milk, or custard round; or put a tea-cupful of
cream into half a pint of new milk, a glass of white
wine, half a lemon squeezed, and sugar.

Somersetshire Firmity.

To a quart of ready-boiled wheat, put by degrees two
quarts of new milk, hrea.kmg the jelly, and then four.
ounces of currants piuked clean, and washed ; stir them,
and boil till they are done. Beat the yolks of three
eggs, and a little nutmeg, with two or three spoonfuls of
milk; add this to the wheat; stir them together while
over the fire ; then sweeten, and serve cold in a deep
dish. Some persons like it best warm.

Curds and Cream.

Put three or four pints of milk into a pan a little
warm, and then add rennet or gallino, When the curd
is come, lade it with a saucerinto an earthen shape per-
forated, of any form you please. Fill it up as the whey
drains off, without breaking or pressing the curd. If
turned only two hours before wanted, it is very light ;
but those who like it harder, may have it so, by mak-
ing it earlier, and squeezing it. Cream, milk, or a
whip of cream, sugar, wine, and lemon, to be put in
the dish, or into a glass bowl, to serve with the curd.

Another way.—To four quarts of new milk wannad
put from a pmt to a quart of buttermilk strained, ac-
cording to its sourness; keep the pan covered until the
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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 cream 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
beil 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 ecream or eustard.

Blanc-mange, or Blamange.

Boil two ounces of isinglass in three half pints of
water half anhour: strain it to a pint and a half of cream;
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 moulds.

An Eacellent 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-
beatén eggs, sugar, lemon-peel, and raisin-wine, well
beat with a whisk, kept only to whip syllabubs and
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creams. If made the day before used, it has quite a
different taste, and is solid and far better.
Gooseberry or Apple Trifle.

Seald such a quantity of either of these fruits, as,
when pulped through a sieve, will make a thick layer
at the bottom of your dish; if of apples, mix the rind of
half a lemon grated fine; and fo both as much sugar as
will be pleasant.

Mix half a pint of milk, half a pint of cream, and the
yolk of one egg; give it a scald over the fire, and stir
it all the time; don’t let it boil; add a little sugar only,
and let it grow cold. Lay it over the apples with a
spoon; and then put on it a whip made the day before,
as for other Trifle,

Chantiliy Cake, or Cake Trifle.

Bake a rice cake in a mould, When ecold, cut it
round about two inches from the edge with a sharp
knife, taking care not to perforate the bottom. Put in
a thick custard, and some tea-spoonfuls of raspberry jam,
and then put on a high whip.

Gooseberry Fool.

Put the fruit into a stone jar, and some good Lisbon
sugar : set the jar on a stove, or in a sauce-pan of water
over the fire; if the former, a large spoonful of water
should be added to the fruit. When it is done enough
to pulp, press it through a colander; have ready a suf-
ficient quantity of new milk, and a tea-cup of raw
cream, boiled together: or an egg instead of the latter,
and left to be cold; then sweeten it pretty well with fine
Lisbon sugar, and mix the pulp by degrees with it.

Apple Fool.

Stew apples as directed for gooseberries, and then
peel and pulp them. Prepare the milk, &ec. and mix
as before.

Orange Fool.
Mix the juice of three Seville oranges, three eggs
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well beaten, a pint of cream, a little nutmeg and cinna-
mon, and sweeten to your taste, Set the whole over a
slow fire, and stir it till it becomes as thick as good
melted butter, but it must not be boiled ; then pour it
into a dish for eating cold.

A Cream.

Boil half a pint of cream, and half a pint of milk,
with two bay-leaves, a bit of lemon-peel, a few almonds
beaten to paste, with a drop of water, a little sugar,
orange-flower-water, and a tea-spoonful of flour, hav-
ing been rubbed down with a little cold milk, and
mixed with the above. 'When cold, put a little lemon-
juice to the cream, and serve it in cups or lemonade-
glasses.

An excellent Cream.

Whip up three quarters of a pint of very rich cream
to a strong froth, with some finely-scraped lemon-peel,
a squeeze of the juice, half a glass of sweet wine, and
sugar to make it pleasant, but not too sweet; lay it ona
sieve or in a form, and next day put it on a dish, and
ornament it with very light puff-paste biscuits, made in
shapes the length of a finger, and about two thick,
over which sugar may be strewed, or a light glaze with
isinglass. Or you may use macaroons, toline the edges
of the dish.

Burnt Cream.

Boil a pint of cream with a stick of cinnamon, and
some lemon-peel; take it off the fire, and pour it very
slowly into the yolks of four eggs, stirring till half cold;
sweeten, and take out the spice, &ec.; pour it into the
dish; when cold, strew white pounded sugar over, and
brown it with a salamander.

Another way.—Make a rich custard without sugar,

boiling lemon-peel in it. When cold, sift a good deal
of sugar over the whole, and brown the top with a sala-
mauder,
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Suck Cream.

Boil a pint of raw cream, the yolk of an egg well beat-
en, two or three spoonfuls of white wine, sugar, and
lemon-peel; stir it over a gentle fire till it be as thick
as rich cream, and afterwards til] cold; then serve it in
glasses, with long pieces of dry toast,

Brandy Cream.

Boil two dozen of almonds blanched, and pounded
bitter almonds, in a little milk. When cold, add to
it the yolks of five eggs beaten well in a little cream,
sweeten, and put to it two glasses of the best brandy;
and when well mixed, pour to it a quart of thin cream :
set it over the fire, but don’ let it boil ; stir one way
till it thickens, then pour into cups, or low glasses,
When cold it will be ready. A ratafia-drop may be put
in each if you choose it, If you wish it to keep, scald
the cream previously,

Ratafia Cream,

Boil three or four laurel, peach, or nectarine leaves,
in a full pint of cream; strain it; and when cold, add
the yolks of three eggs beaten and strained, sugar, and
a large spoonful of brandy stirred quick into it. Scald
till thick, stirring it all the time,

Another way.—Mix half a quarter of a pint of rata-
fia, the same quantity of mountain wine, the juice of
two or three lemons, a pint of rich cream, and as much
sugar as will make it pleasantly flavoured. Beat it with
a whisk, and put it into glasses, This cream will keep

eight or ten days,
- Lemon Cream. '

Take a pint of thick cream, and put to it the yolks o1
two eggs well beaten, four ounces of fine sugar, and the
thin rind of a lemon; boil it up; then stir it till almost
cold; put the juice of a lemon in a dish or bowl, and
pour the cream upon it, stirring it till quite cold,
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Yellow Lemon COream, without Cream.

Pare four lemons very thin into twelve large spoon-
fuls of water, and squeeze the juice on seven ounces of
finely pounded sugar; beat the yolks of nine eggs well:
add the peels and juice beaten together for some time;
then strain it through a flannel into a silver or very nice
block-tin sauce-pan; set it over a gentle fire, and stir
it one way till pretty thick, and scalding hot, but not
boiling, or it will curdle. Pour it into jelly-glasses. A
few lumps of sugar should be rubbed hard on the lemons
before they are pared, or after, as the peel will be so
thin as not to take all the esgence, and the sugar will
attract it, and give a better colour and flavour.

White Lemon Cream.
Is made the same as the above; only put the whites of
the eggs in lieu of the yolks, whisking it extremely well
to froth,
Imperial Cream.

Boil a quart of cream with the thin rind of a lemon,
then stir it till nearly cold ; have ready in a dish or
bowl that you are to serve in, the juice of three lemons
strained with as much sugar as will sweeten the cream;
which pour into the dish from a large tea-pot, holding
it high, and moving it about to mix with the juice. It
should be made at least six hours before it be served,
and will be still better if a day.

Almond Cream. |

Beat four ounces of sweet almonds, and a few bitter,
in a mortar, with a tea-spoonful of water to prevent
oiling, both having been blanched. TPut the paste to a
quart of cream, and add the juice of three lemons
gweetened ; beat it up with a whisk to a froth, which
take off on the shallow part of a sieve; fill glasses with
some of the liquor and the froth,

Snow Cream.
Put to a quart of cream the whites of three eggs well
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Cream.

Mash the fruit gently, and let them drain; then
sprinkle a little sugar over, and that will produce more
juice; then put the juice to some cream, and sweeten
it ; after which, if you choose to lower it with some
milk, it will not curdle; which it would, if put to the
milk before the cream; but it is best made of raspberry-
jelly, instead of jam, when the fresh fruit cannot be
obtained.

Another way.—Boil one ounce of isinglass-shavings
in three pints of cream, and new milk mixed, for fifteen
minutes, or until the former be melted ; sfgain it through
a hair-sieve into a basin; when cool put dbout half a pint
of raspberry-juice, or syrup, to the milk and cream; stir
it till well incorporated ; sweeten, and add a glass of
brandy; whisk it about till three parts cold; then put it
into a mould till quite cold, In summer use the fresh
juice; in winter, syrup of raspberries.

: Cream.

Beat the yolks of eight eggs with a wooden spoon or
a whisk; sweeten them a good deal; and put to them a
stick of cinnamon, a pint of rich cream, three quarters
of a pint of new milk; stir it well; then add a quarter
of a pint of spinach-juice; set it over a gentle stove, and
stir it one way constantly till it is as thick as a hasty
pudding. Put into a custard-dish some Naples biscuits,
or preserved orange, in long slices, and pour the mix-
ture over them. It is to be eaten cold ; and is a dish
either for supper, or for a second course,

Pistachio Cream.

Blanch four ounces of pistachio nuts; beat them fine
with a little rose-water, and add the paste to a pint of
cream; sweeten; let it just boil, and put it into glasses.

Clouted Cream.

String four blades of mace on a thread; put them to a

gill of new milk, and six spoonfuls of rose-water; sim-
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like traacle, but of a bright light gold-colour. It isa
most elegant cover.
Calf’s Feet Jelly.

Boil two feet in two quarts and a pint of water till
the feet are broken, and the water half wasted; strain
it, and, when cold, take off the fat, and remove the jelly
from the sediment; then put it into a sauce-pan, with
sugar, raisin wine, lemon-juice to your taste, and some
lemon-peel. When the flavour is rich, put to it the
whites of five eggs well beaten, and their shells broken.
Set the sauce-pan on the fire, but don’t stir the jelly
after it begins to warm. Let it boil twenty minutes
after it rises to a head; then pour it through a flannel
jelly-bag, first dipping the bag in hot water to prevent
waste, and squeezing it quite dry. Ran the jelly
through and through until clear; then put it into
glasses or forms,

The following mode will greatly facilitate the clearing
of jelly: When the mixture has boiled twenty minutes,
throw in a tea-cupful of cold water; let it boil five mi-
nutes longer; then take the sauce-pan off the fire covered
close, and keep it half an hour; after which, it will be
so clear as to need only once running through the bag,
and much waste will be saved.

Observe, feet for all jellies are boiled so long by the
people who sell them, that they are less nutritious; they
should be only scalded to take off the hair. The liquor
will require greater care in removing the fat; but the
jelly will be far stronger, and, of course, allow more
water.

Note.—~Jelly is equally good made of cow-heels nicely
cleaned ; and as they bear a less price than those of
calves, and make a stronger jelly, this observation may
be useful.

Another sort.—DBoil four quarts of water with three
calf’s feet, or two cow-heels, that have been only sealded,
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till half wasted ; take the jelly from the fat and sedi-

ment ; mix with it the juice of a Seville orange, and
twelve lemons, the peels of three ditto, the whites and
shells of twelve eggs, brown sugar to taste, near a pint
of raisin wine, one ounce of coriander seeds, a quarter
of an ounce of allspice, a bit of cinnamon, and six cloves,
all bruised, after having previously mixed them cold.
The jelly should boil fifteen minutes without stirring;
then clear it through a flannel bag. While running
take a little jelly, and mix with a tea-cupful of water,
in which a bit of beet-root has been boiled, and run it
through the bag when all the rest is run out; and this is
to garnish the other jelly, being cooled on a plate; but
this is matter of choice. This jelly has a very fine high
colour and flavour.
Orange Jelly.

Grate the rind of two Seville and two China oranges,
and two lemons; squeeze the juice of three of each, and
strain, and add the juice to a quarter of a pound of lump
sugar, and a quarter of a pint of water, and boil till it
almost candies, Have ready a quart of isinglass-jelly
made with two ounces; put to it the syrup, and boil it
once up; strain off the jelly, and let it stand to settle as
above, before it is put into the mould.

Hartshorn Jelly.

Simmer eight ounces of hartshorn shavings with two
quarts of water to one; strain it, and boil it with the
rinds of four China oranges and two lemons pared thin;
when ceol, add the juice of both, half a pound of sugar,
and the whites of six eggs beaten to a froth; let the jelly
have three or four boils without stirring, and strain it
through a jelly-bag.

Cranberry Jelly. \

Make a very strong isinglass-jelly. When cold, mix
it with a double quantity of cranberry-juice pressed as
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directed in page 247, sweeten and boil it up; then strain
it into a shape,

The sugar must be good loaf, or the jelly will not be
clear.

Cranberry and Rice Jelly.

Boil and press the fruit, strain the juice, and by de-
grees mix into it as much ground rice as will, when
boiled, ‘thicken to a jelly; boil it gently, stirring it,
and sweeten to your taste. Put it in a basin or form,
and serve to eat as the afore-directed jelly, with milk
or cream.

Apple Jelly to serve at table.

Prepare twenty golden pippins; boil them in a pint
and a half of water from the spring, till quite tender;
then strain the liquor through a colander. To every
pint put a pound of fine sugar ; add grated orange or
lemon; then boil to a jelly.

Another.—Prepare apples as before by boiling and
straining; have ready half an ounce of isinglass boiled
in half a pint of water to a jelly; put this to the apple
water, and apple as strained through a coarse sieve; add
sugar, a little lemon-juice and peel; boil all together,
and put into a dish. Take out the peel.

To scald Codlins.

Wrap each in a vine-leaf, and pack them close in a
nice sauce-pan; and when full, pour as much water as
will cover them. - Set it over a gentle fire, and let them
simmer slowly till done enough to take the thin skin
off when cold, Place them in a dish, with or without
milk, cream, or custard; if the latter, there should be
no ratafia. Dust fine sugar over the apples.

Stewed Golden Pippins.

Scoop out the core, pare them very thin, and as you
do it, throw them in water. For every pound of fruit,
make half a pound of single-refined sugar into syrup,
_Wwith a pint of water; when skimmed, put the pippins
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in, and stew till clear; then grate lemon over, and serve
in the syrup. Be careful not to let them break. |
They are an elegant and good dish for a corner or

desert.
Black Caps.

Halve and core some fine large apples, put them in
a shallow pan; strew white sugar over, and bake them.
Boil a glass of wine, the same of water, and sweeten it
for sauce.

Another way.—Take off a slice from the stalk end of
some apples, and core without paring them. Make
ready as much sugar as may be sufficient to sweeten
them, and mix it with some grated lemon, and a few
cloves in fine powder. Stuff the holes as close as possi-
ble with this, and turn the flat end down on a stew-pan
set them on a very slow fire, with half of raisin wine,
and the same of water; cover them close, and now and
then baste them with the liquor; when done enough,
black the tops with a salamander.

Stewed Pears.

Pare and halve, or quarter, large pears, according to
their size; throw them into water, as the skin is taken
off before they are divided, to prevent their turning
black. Pack them round a block-tin stew-pan, and
sprinkle as much sugar over as will make them pretty
sweet, and add lemon-peel, a clove or two, and some
allspice cracked ; just cover them with water, and put
some of the red liquor, as directed in another article.
Cover them close, and stew three or four hours ; when
tender, take them out, and pour the liquor over them.

Baked Pears.

These need not be of a fine sort: but some taste better
than others, and often those that are least fit to eat raw,
Wipe, but don’t pare, and lay them on tin plates, and
bake them in a slow oven. When enough to bear if,
fiatten them with a silver spoon. When donethrough,



216 DOMESTIC COOKERY.

put them on a dish. They should be baked three or
four times, and very gently.
Orange Buller.

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,
&ec. 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 tice, may be either stewed with
the fruit, or added when eaten; the rice being plain
boiled.

To prepare Iee 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 bucketf, 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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centre. If the ice-cream, or water be in a form, shut
the bottom close, and move the whole in the ice, as you
cannot use a spoon to that without danger of waste.
There should be holes in the bucket, to let off the ice
as it thaws,

Note.—When any fluid tends towards cold, the mov-
ing it quickly accelerates the cold; and likewise, when
any fluid is tending to heat, stirring it will facilitate its
boiling,.

Ice Waters.

Rub some fine sugar on lemon or orange, to give the
colour and flavour, then squeeze the juice of either on
its respective peel; add water and sugar to make a fine
sherbet, and strain it before it be put into the ice-pot.
If orange, the greater proportion should be of the China
juice, and only a little of Seville, and a small bit of the
peel grated by the sugar,

Currant or Raspberry Water Ice.

The juice of these, or any other sort of fruit, being
gained by squeezing, sweetened and mixed with water
will be ready for iceing.

Ice Creams. _

Mix the juice of the fruits with as much sugar as will
be wanted, before you add cream, which should be of a
middling richness.

Brown Bread Ice.

Grate as fine as possible stale brown bread, soak a
small proportion in cream two or three hours, sweeten
and ice it. ‘

Ralafia Cream,

Blanch a quarter of an ounce of bitter almonds, and
beat them with a tea-spoonful of water in a marble mor-
tar; then rub with the paste two ounces of lump-sugar,
and simmer ten minutes with a tea-cup of cream, which
a.dd1 to a quart more of cream, and having strained,
ice it.
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Colourings to stain Jellies, Ices, or Cakes.

For a beautiful red, boil fifteen grains of cochineal in
the finest powder, with a dram and a half of cream of
tartar, in half a pint of water, very slowly, half an hour.
Add in boiling a bit of alum the size of a pea. Or use
beet-root sliced, and some liquor poured over.

For white, use almonds finely powdered, with a little
drop of water; or use cream.

For yellow, yolks of eggs, or a bit of saffron steeped
in the liquor and squeezed.

For green, pound spinach-leaves or beet-leaves, ex-
press the juice, and boil-in a tea-cupful in a sauce-pan
of water to take off the rawness.

London Syllabub.

Put a pint and a half of port or white wine into a
bowl, nutmeg grated, and a good deal of sugar, then
milk into it near two quarts of milk, frothed up. If
the wine be not rather sharp, it will require more for
this quantity of milk,

In Devounshire, clouted ecream is put on the top, and
pounded cinnamon and sugar.

Staffordshire Syllabub.

Put a pint of cyder, and a glass of brandy, sugar, and
nutmeg, into a bowl, and milk into it ; or pour warm
milk from a large tea-pot some height into it.

A very fine Somerselshire Syllabub.

In a large China bowl put a pint of port, and a pint
of sherry, or other white wine ; sugar to taste. Milk
the bowl full. In twenty minutes time cover it pretty
high with clouted cream; grate over it nutmeg, put
pounded cinnamon and nonpareil comfits.

Devonshire Junket,

Put warm milk into a bowl; turn it with rennet;
then put some scalded eream, sugar, and cinnamon, on
the top, without breaking the curd.
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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 Edging, see page 137,

Salmagundy
Ls a beautiful small dish, if in nice shape, and if the
colours of the ingredients are varied, For 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 better 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 in; 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.
Muacaroni as usually served,

Boil it in milk, 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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Butler to serve as a liltle Dish.

Roll butter in different forms; either iike a pine,
and make the marks with a  ea-spoon, or roll it in
crimping rollers, work it through a colander, or scoop
with a tea-spoon, and mix with grated beef, tongue, or
anchovies, Make a wreath of curled parsley to garnish.

: Ramalins.

Scrape a quarter of a pound of Cheshire, and ditto
of Gloucester cheese, ditto of good fresh butter; then
beat all in a mortar with the yolks of four eggs, and
the inside of a small French roll boiled in cream till
soft; mix the paste then with the whites of the eggs
vreviously beaten, and put into small paper pans made
rather long than square, and bake in a Dutch oven till
of a fine brown. They should be eaten quite hot, Some
Jike the addition of a glass of white wine.

The batter for ramakins is equally good over macaroni
when boiled tender; or on stewed brocoli, celery, or
cauliflower, a little of the gravy they have been stewed
in being put in the dish with them, but not enough to
make the vegetable swim,

Potted Ceese.

Cut and pound four ounces of Cheshire cheese, one
ounce and a half of fine butter, a tea-spoonful of white
pounded sugar, a little bit of mace, and a glass of white
wine. Press it down in a deep pot.

Roast Cheese, to come up after Dinner.

Grate three ounces of fat Cheshire cheese, mix it
with the yolks of two eggs, four ouneces of grated bread,
and three ounces of butter; beat the whole well in a
mortar, with a desert-spoonful of mustard, and a little
salt and pepper. Toast some bread, cut it into proper
pieces, lay the paste as above thick upon them, put
them into a Dutch oven covered with a dish till hot
through, remove the dish, and let the cheese brown &
fattle. Serve as hot as possible,
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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.

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-pol.

To three quarts of water, put such vegetables as you
choose; in summer, peas, lettuce, spinach, and two or
three onions; in winter, earrot, 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 fish, flesh, fowl, vegetables, and
pulse. A small quantity of rice should be boiled with
the whole.

The Staffordshure 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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To candy any sort of Frui.

When finished in the syrup, put a layer into a new
sieve, and dip it suddenly into hot water, to take off the
syrup that hangs about it; put 1t on a napkin before the
fire to drain, and then do some more in the sieve. Have
ready sifted double-refined sugar, which sift over the
fruit on all sides till quite white. Set it on the shallow
end of sieves in a lightly-warm oven, and turn it two or
three times. It must not be cold till dry. Watch it
carefully, and it will be beautiful.

To prepare Barberries for Tartlets.

Pick barberries that have no stones, from the stalks,
and to every pound weigh three quarters of a pound of
lump-sugar; put the fruit into a stone jar, and either set
it on a hot hearth, or in a sauce-pan of water, and let
them simmer very slowly till soft; put them and the su-
gar int® preserving-pan, and boil them gently fifteen
minutes. Use no metal but silver.

Barberries in bunches.

Have ready bits of flat white wood, three inches long
and a quarter of an inch wide. Tie the stalks of the
fruit on the stick from within an inch of one end to
beyond the other, so as to make them look handsome.
Simmer them in some syrup two successive days, cover-
them each time with it when cold. When they
Mook clear they are simmered enough. The third day,

~ do them like other candy fruit, see receipt for it above.
It l_yt the top of this page.
| A beautiful preserve of Apricots.

When ripe, choose the finest apricots; pare them as
thin as possible, and weigh them. Lay them in halves
on dishes, with the hollow part upwards. Have ready
an equal weight of good loaf-sugar finely pounded, and
strew it over them; in the mean time break the stones,
and blanch the kernels. When the fruit has lain twelve
bours. put it, with the sugar and iunice, and also the ker-
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nels, into a preserving-pan. Let it simmer very gently
till elear; then take out the pieces of apricots singly as
they become s0; put them into small pots, and pour the
syrup and kernels over them. The scum must be taken
off as it rises. Cover with brandy-paper.

To preserve Apricots in Jelly.

Pare the fruit very thin, and stone it; weigh an equal
quantity of sugar in fine powder, and strew over it.
Next day boil very gently till they are clear, move them
into a bowl, and pour the liquor over, The following
day pour the liquor to a quart of codlin-liquor, made by
boiling and straining, and a pound of fine sugar; let it
boil quickly till it wil] jelly; put the fruit into it, and
give one boil, skim well, and put into small pots,

To preserve green A pricots.

Lay vine or apricot leaves at the bottom of your pan,
then fruit, and so alternately till full, the upper layer
being thick with leaves; then fill with spring water, and
cover down, that no steam may come out. Set the pan
at a distance from the fire, that in four or five hours they
may be only soft, but not cracked. Make a thin syrup
of some of the water, and drain the fruit, When both
are cold, put the fruit into the pan, and the syrup to it;
put the pan at a proper distance from the fire till the .
apricots green, but on no account boil or crack ; remn‘.' - !
them very carefully into a Ppan with the syrup for two or?,
three days; then pour off as much of it as will be neces-
sary, and boil with more sugar to make a rich syrup,
and put a little sliced ginger into it, When cold, and
the Zkin syrup has all been drained from the fruit, pour
the thick over it. The former will serve to sweeten

pies.
Apricots or Peaches in Brandy.

Wipe, weigh, and pick the fruit, and have ready a

quarter of the weight of fine sugar in fine powder. Put

the fruit into an iee-pot that shuts very close; throw the
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sugar over it, and then cover the fruit with brandy.-
Between the top and cover of the pot, put a piece of
double cap-paper. Set the pot into a sauce-pan of water
till the brandy be as hot as you can possibly bear to put
your finger in, but it must not boil. Put the fruit into
a jar, and pour the brandy on it. When cold, put a
bladder over, and tie it down tight.
To dry Apricots in half.

Pare thin and halve four pounds of apricots, weighing
them after; put them in a dish; strew among them three
pounds of sugar in the finest powder. When it melts,
set the fruit over a stove to do very gently; as each piece
becomes tender, take it out, and put it into a china-
bowl. When all are done, and the boiling heat a little
abated, pour the syrup over them. In a day or two re-
move the syrup, leaving only a littlein each half. Ina
day or two more turn them, and so continue daily till
quite dry, in the sun or a warm place.- Keep in boxes
with layers of paper.

Apricot Cheese,

Weigh an equal quantity of pared fruit and sugar, wet
the latter a very little, and let it boil quickly, or the co-
lour will be spoiled; blanch the kernels, and add to it.

. Twenty or thirty minutes will boil it. Put it in small
Pots or cups half filled.
Orange Marmalade.

Rasp the oranges, cut out the pulp, then boil the rinds
very tender, and beat fine in a marble mortar. Boil
three pounds of loaf-sugar in a pint of water, skim it,
and add a pound of the rind; boil fast till the syrup is
very thick, but stir it carefully; then put a pint of the
pulp and juice, the seeds having been removed, and a
pint of apple liquor; boil all gently until well jellied,
which it will be in about half an kour, Put it into
gmall pots.
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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.
Wihole 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
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sieve ; soak the peel in water ; next day boil in the
same till tender, drain them, and slice the peels, put
them to the juice, weigh as much sugar, and put all
together into a broad earthen dish, and put over the
fire at a moderate distance, often stirring till the chips
candy ; then set them in a cool room todry. They will
not be so under three weeks.
Orange Biscuits, or little Clakes.

Boil whole Seville oranges in two or three waters,
till most of the bitterness is gone ; cut them, and take
out the pulp and juice ; then beat the outside very fine
in a mortar, and put to it an equal weight of double-
refined sugar beaten and sifted. When extremely well
mixed to a paste, spread it thin on china dishes, and
set them in the sun, or before the fire ; when half dry,
cut it into what form you please, turn the other side up,
and dry that. Keep them in g box, with layers of
paper.

They are for deserts ; and are also useful as a stom-
achie, to carry in the pocket on journeys, or for gentle-
men when shooting, and for gouty stomachs,

Orange-flower Cales.

Put four ounces of the leaves of the flowers into cold
water for an hour ; drain, and put between napkins,
and roll with a rolling-pin till they are bruised ; then
have ready boiled a pound of sugar to add to it in a
thick syrup, give them a simmer, until the syrup ad-
heres to the sides of the pan, drop in little cakes on a
plate, and dry as before directed.

To preserve Oranges or Lemons in Jelly.

Cut a hole in the stalk part, the size of a shilling, and
with a blunt small knife scrape out the pulp quite clear
without cutting the rind. Tie each separately in mus-
lin, and lay them in spring-water two days, changing
twice a day ; in the last boil them tender on a slow fire,
Observe that there ig enough at first to allow for wast-
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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, and 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.

en you squeeze the fruit, throw the outside in wa-
ter, without the pulp; let them remain in the same s
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 clear, and that they
may be covered with it in the jar. You may cut eac’
half of the fruit in two, and they will occupy small
space.

To preserve Strawberries whole

Take equal weights of the fruit and double-refined
sugar; lay the former in a large dish, and sprinkle hal
the sugar, in fine powder over; give a gentle shake te
the dish, that the sugar may touch the under side of the
fruit. Next day make a thin syrup with the remainder
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of the sugar, and, instead of water, allow one pint of
red currant juice to every pound of strawberries ; in
this simmer them until sufficiently jellied. Choose the
largest scarlets, or others, when not dead ripe, In
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 a
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 Jjuice; lay them on a
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. Put them 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 cloth;
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.
C'herries 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.

Cherry 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 fruit, 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 ina
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; then
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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 first
it should be very cool.

The biffin, the minshul crab, or any tart apples, are
the sorts for drying.

To preserwe jarganel Pears most beautifully.

Pare them very thin, and simmer in a thin syrup; let
them lie a day or twe. Make the syrup richer, and
stimmer 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
it 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.

tather 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-
hutes put the jam into small pots,
Gooseberry Hops.

Of the largest green walnat l{ii:f:iajr 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 hop.
Lay vine-leaves at the bottom of a tin preserving-pan,
cover them with the hops, then a layer of leaves, and so
on; lay 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 I
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
clear, give the gooseberries one boil, and when eold,
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 hoil.

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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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. The quan-
tity of quinces is to be a pound to a pound of sugar, and
a pound of jelly already boiled with the sugar.
Exoellent Sweetmeats for Tarts, when Fruit 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 thie jam better.

Put it into small pots, in which all sweetmeats keep
best. :

Magnum Bonum Plums; excellent as a Swectmeat or
Tarts, though very bad to eal raw.

Prick them with a needle to prevent bursting, simmer
them very gently in a thin syrup, put them in a china
bowl, and when cold pour it over. Let them lie three
days: then make a syrup of three pounds of sngar 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 drope
gold 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 runm, 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.

Cakes.

Pick out any bad raspberries that are among' the
fruit, weigh and boil what quantity you please, and
when mashed, and the liquor is wasted, put to it sugar
the weight of the fruit you first put into the pan, mix it
well off" the fire until perfectly dissolved, then put it on
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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 gooseberries
that are full grown, but not ripe; top and tail them, and
put into open-mouthed bottles; gently cork them with
new velvet corks; put them in the oven when the bread
is drawn, and let them stand till shrunk a quarter part;
take them out of the oven, and immediately beat the
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® skins
are the least cut in taking off the stalks and buds, they
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; cover
them,

Another way.—Boil one third as much sugar as fruit
with it, over a slow fire, till the juice adheres to the
fruit, and forms a jam. Keep it in small jars in a dry
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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, baving 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
to 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.

To 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 make
them part with the juice more readily; others you may
leave 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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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 Calkes.

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 pounded sugar; then sift by degrees into
eight yolks and six whites of eggs, and the peel of a le-
mon shred so fine that it is quite mashed ; mix the whole
well in a tin stew-pan over a very slow fire with a
whisk, then put it immediately into the oven in the
same, and bake forty minutes.

Another.—Beat 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 Cake.
Weigh ten eggs, and their weight in very fine sugar,
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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. 1If cake or biscuits be kept in paper, or
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, put into
it four spoonfuls of fresh yeast in a jug, shake it well
together, and let it stand one day to ferment near the
five, 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 wh:.llwaya in succession,

A half-peck loafl 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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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.

French 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, andyset

.them before the fire to rise, till they become of a proper
size ; 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
hour 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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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 cover it. 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 it in 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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gugar, give one hoil, and skim it; when cold, put equal
quantities of juice and brandy, shake well, and bottle.
Some people prefer it strong®r of the brandy.

An excellent Method of making Punch.

Take two large fresh lemons with rough skins, quate
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 liquor
must be according to your taste: two good lemons are
generally enough to make four quarts of punch, includ-
ing & 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

brandy are used, the porter gives a richness, and o
some a very pleasant flavour.
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and the floor, should be kept with the most perfect
neatness, and cold water thrown over every part very
often. There should be shutters to keep out the sun
and the hot air. Meat hung in a dairy will spoil milk.

The cows should be milked

at a regular and early

hour, and the udders emptied, or the quantity will de-
crease. The quantity of milk depends on many causes;

as the goodness, breed, and heal

th of the cow, the pas-

ture, the length of time from calving, the having plenty
of clean water in the field she feeds in, &e. A change
of pasture will tend to increase it. People who attend

properly to the dairy will feed

the cows particularly

well two or three weeks before they calve, which makes

the milk more abundant after.

In gentlemen’s dairies

more attention is paid to the size and beauty of the
cows than to their produce, which dairymen look most

to.

For making cheese the cows should calve from Lady-
Day to May, that the large quantity of milk may come
:nto use about the same time; but in gentlemen’s fami-
lies one or two should calve in August or September for
a supply in winter. In good pastures, the average pro-
duce of a dairy is about three gallons a day each cow,
from Lady-Day to Michaelmas, and from thence to
Christmas one gallon a day. Cows will be profitable
milkers to fourteen or fifteen years of age, if of a pro-

per breed.

When a calf is to be reared, it should be taken from
the cow in a week at furthest, or it will cause great
trouble in rearing, because it will be difficult to make

it take milk in a pan. Take it
morning, and keep it without fo

from the cow in the
od till the next morn-

ing; and then, being hungry, it will drink without diffi-
culty. Skimmed milk and fresh whey, just as warm as

new milk, should be given twice
as is required. If milk runs sho

a day in such quantity
rt, smooth gruel mixed

.
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with milk will do. At first, let the calf be out only by
day, and feed it at night and morming,

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 beok
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 cheese,
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
flavour; 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 18 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 produced 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 frésh 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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it foruse. 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 sticks
crossed, and it will be near as strong as ever. Don’t
keep it in a hot place when dry.
To malke Cheese.

Put the milk into a large tub, warming a part il 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 eithe -
is observed ; ome 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
1t collects. The other is, to get the whey from it by
2arly 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. Before the vat is filled,
the cheese-cloth must be laid at the bottom ; and when
full, drawn smooth over on all sides, 2

There are two modes of salting cheese ; one by mi Xing
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, bt not on all, and therefore the custom
of the country must direct. Put a bosrd 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.

Another 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 taket
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-
Xin on two plates, and pour half into each, let them
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stand twelve hours, then put them on a fresh wet napkin
in one plate, and cover with the same ; this do every
twelve hours until you find the cheese begins to look
dry, then ripen it with nut-leaves ; it will be ready in
ten days.

Fresh nettles, or two pewter plates, will ripen cream-
cheese very well.

Observations respecting Budter.

There is no one article of family consumption more
in use, of greater variety in goodness, or that is of more
consequence to have of a superior quality, than this,
and the economising of which is more necessary. The
sweetness of butter is not affected by the cream being
turned, of which it is made. When cows are in tur-
nips, or eat cabbages, the taste is very disagreeable ;
and the following ways have been tried with advantage
to obviate it :—

When the milk is strained into the pans, put to every
six gallons one gallon of boiling water. Or dissolve one
ounce of nitre in a pint of spring-water, and put a quar-
ter of a pint to every fifteen gallons of milk. Or, when
you churn, keep back a quarter of a pint of the sour
cream, and put it into a well-scalded pot, into which
you are to gather the next cream ; stir that well, and do
so with every fresh addition.

To make Butter.

During summer, skim the milk when the sun has not
heated the dairy ; at that season it should stand for but-
ter twenty-four hours without skimming, and forty-eight
in winter. Deposit the cream-pot in a very cold cellar,
if your dairy is not more so. If you cannot churn daily,
change it into scalded fresh pots ; but never omit churn-
ing twice a week. If possible, put the churn in a tho-
rough air ; and if not a barrel one, set it in a tub of
water two feet deep, which will give firmness to the but-
ter. When the butter is come, our off the buttermilk,
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and put the butter mto a fresh-scalded pan, or tubs
whieh have alterwards 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
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 Buller,

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 Butter 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 econo-
mical to churn before the eream is too stale for any thing
but to feed pigs.

To keep Milk und 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, &c. Cream
already skimmed may be kept tweunty-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 pluce.

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. It will
keep good thus for several weeks, and will be found
very useful on voyages,
Gallino Curds and Whey, as in ITtaly.

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 renuet.

To choose Butter at Murket.

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
th+ goodness Lut by unbooping the cask, and trying it
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and by this atteution, 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
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
their sitting. A turkey and duck sit thirty days. Choose
large clear eggs to put her upon, and such a number as
she can properly cover. If very large eggs, there are
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 be
frequently cleaned out, or the vermin of fowls will in-
crease greatly, But hens must not be disturbed while
sitting; for if frightened, they sometimes forsake their
nests, Wormwood and rue should be planted plentifully
about their houses: boil some of the former, and sprin-
kle it about the Toor; which should be of smooth earth,
not paved. The windows of the house should be open
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 in
and out by opening the door. There should be a small
sliding board to shut down when the fowls are gone to
roost; which would prevent the small beasts of prey
from committing ravages, and a good strong door and
lock may possibly, in some measure, prevent the depre-
dations of human enemies,

When some of the chickens are hatched long-before
the others, it may be necessary to keep them in a basket
of wool till the others come forth., The day after they
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are hatched, give them some crumbs 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 crop, 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, o1
taking filthy food. A white thin scale on the tongue,
is the symptom. Pull the scale off with your nail, and
vub the tongue with some salt; and the complaint will
he 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 bis situation can pre-
vent;and sixpence or eightpence a score will be buying
eggs cheap.

To make [lens lay.

Dissolve an ounce of Glauber’s salts in a quart of
water; mix the meul 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 sufiicient
for six or eight hens. They should have plenty of clean
water in reach. In a few days they will produce eggo.

To fatten Fowls or Clickens in four or five Days.

Set rice over the fire with skimmed milk, only as

much as will serve one dayv. Let it boil till the rice 13
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quite swelled out : you may add a tea-spoonful 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. (xive 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 fiesh 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 no food given for sixteen hours
before poultry be killed.
To choose Eyys ai Market, and preserve them.

Put the large end of the egg to your tongue ; if it feels
warm it is new. In new-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. 1f 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 oue in each, and be
turned every other day ; or close-packed in a keg, and
covered with strong lime-water,

Feallers,

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 into a tub free from damp, and as they dry to
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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. '

Dwucks

(Generally 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
«ggs 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 little 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 not so good,
Thirty days is generally the time the goose sits, but in
warm weather she will sometimes hatch sooner, Give
them plenty of food, such as scalded bran and light oats;
and as soon as the goslings are hatclied, keep them
housed for eight or ten days, and feed them with barley-
meal, bran, curds, &e. 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 vpry tender when young. As soon as hatched, put
three pepper-corns down their threat. Great care is
necessary to their well-being, because the hen is so eare-
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 goods
feed a day. The hen sits twenty-five or thirty days ;
and the young ones must he kept warm, as the least
eold or damp kills them, They must be fed often; and
2t 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 he 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, &e. creep in at
very small creviees,

Let the hen be under a coop, in a warm place exposed
to the sun, for the first three ar four weeks ; and the
young should not be suffered to go out in the dew at
moruing er evening, Twelve eggs are enough to put
under a turkey ; and when she is about to lay, lock her
ap till she has laid every morning. They usually begin
% lay in March, and sit in April. Feed them noar (he
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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 their own
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 healtl.
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 eummin-
seed, and an ounce of assafoetida ; 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,

Rubbits,

The wild ones have the finest flavour, unless great
care is taken to keep the tame delicately clean, The
tume one brings forth every month, and must be allow-
ed to go with the buck as soon as she 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 mot very well attended, thei
stench will destroy themselves, and be very unwhole-
sowne to all who live near them; but attention will pre-
vent this inconvenieuce,
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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.

Broth of Beef, Muiton, and Veal.

Put two pounds of lean beef, one pound of serag of
veal, one pound of serag 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 off 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
it up till it be ready to boil, then take g 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. \
Shank 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. It 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-root, 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
81X 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 oune, 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 minutes.

Set a little water on the fire with a glass of white
wine, some sugar, and a serape 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 crumbs in, and let it boil as fast as it can.
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 yon
like ; it should be such as you can driuk, 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. '

Eggs.

An egg broken inuto a cup of tea, or beaten and mixed
with a basin of milk, makes a breakfast more suppoit-
ing than tea solely.
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a sieve, then put the pulp and milk into the sance-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
spoonful 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 until 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
shaving or two of isinglass, and clear it ; let it hail 4
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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.—DBwi] 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 most pleasant Drink.

Put a tea-cupful of ecranberries into a cup of water, and
mash them. Inthe 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 have
a Cough. .

Beat a fresh laid egg, and mix it with a quarter of a
pint of new milk warmed, a large spoonful of capillaire,
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 Water.

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.
[t 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.

Another way.—DBoil an ounce of pearl-barley a fev
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Buttermilk, with Bread or without.

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 Buttermilk.

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
gort; 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 comnion
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. 7This 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 too 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 more
water as will make a rich 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.

The cook should Le charged to save the bLoiling 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, Scotch
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, &c. 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 every fa-
mily there is some superfluity ; and if it be pre
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 gallons
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 wealkly.

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,

It is a wost 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 issick. 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 Louses a real good sick-cook 1s rarel y
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strings and bone, put it into an earthen pan, or vessel of
water fresh from the spring, and change the water night
and morning for ten days ; then steep it in rose-water
twenty-four hours; and drain it in a cloth till quite dry.
Take an ounce of each of the following articles, namely,
storax, gum-benjamin, odoriferous cypress-powder, or
of Florence ; half an ounce of cinnamon, two drams of
cloves, and two drams of nutmeg, all finely powdered ;
mix them with the marrow above prepared; then put all
the ingredients into a pewter pot, that holds three pints;
make a paste of white of egg and flour, and lay it upon
a piece of rag. Over that must be another piece of
linen to cover the top of the pot very close, that none of
the steam may evaporate. Put the pot into a large cop-
per pot, with water, observing to keep it steady, that it
may not reach to the covering of the pot that holds the
marrow. As the water shrinks, add more, boiling hot;
for it must boil four hours without ceasing a moment,
Strain the ointment through a linen cloth into small pots,
and, when cold, cover them. Don’t touch it with any
thing but silver. 1t will keep many years.

A fine pomatum may be made by putting half a pound
of fresh marrow, prepared as above, and two ounces of
hog’s lard, on the ingredients ; and then observing the
same process as above,

Pot Pourri.

Put into a large China jar the following ingredients in
layers, with bay-salt strewed between the layers ; two
pecks of damask roses, part in buds and part blown ;
violets, orange-flowers, and jasmine, a handful of each :
orris-root sliced, benjamin and storax, two ounces of
each ; a quarter of an ounce of musk ; a quarter of a
pound of angelica-root sliced ; a quart of the red parts of

clove-gillyflowers ; two handfuls of lavender-flowers -
halfa handful of rosemary-flowers; bay and laurel leaves,

balf a handful of each ; three Seville oranges, stuck as
5
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honey. Add as much fine oatmeal, or almond-paste, as
will work into a paste.
For chopped Lips.

Put a quarter of an ounce of benjamin, storax, and
spermaceti, twopenny-worth of alkanet root, a large
juicy apple chopped, a bunch of black grapes bruised, a
quarter of a pound of unsalted butter, and two ounces
of bees-wax, into a new tin sauce-pan. Simmer gently
till the wax, &c. are dissolved, and then strain it through
a linen. When cold, melt it again, and pour it into
small pots or boxes ; or if to make cakes, use the bot-
toms of tea-cups.

Hungary Walter.,

To one pint of highly rectified spirit of wine, put an
ounce of oil of rosemary, and two drams of essence of
ambergris ; shake the bottle well several times, then let -
“the cork remain out twenty-four hours. Aftera month,
during which time shake it daily, put the water into
small bottles,

Honey Water.

Take a pint of spirit as above, and three drams of

essence of ambergris ; shake them well daily.
Lavender Water.,

Take a pint of spirit as above, essential oil of lavender
one ounce, essence of ambergris two drams; put all into
a quart bottle, and shake it extremely well.

An excellent Water to prevent Hair from falling off, and
to thicken 1t.

Put four pounds of unadulterated honey into a still,
with twelve handfuls of the tendrils of vines, and the
same quantity of rosemary-tops. Distil as cool and as
slowly as possible. The liquor may be allowed to drop
till it begins to taste sour, :

Black Paper for drawing Patterns.

Mix and smooth lamp-black and sweet oil ; with a bit

of flannel, cover a sheet or two of large writing paper
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