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8 COTTAGE COOKERY.

oatmeal or flour ¥ ¢ There’s a little.” ¢ Good again ;
and plenty of herbs in the garden ; we ghall do” So he
washed a couple of flints very clean, and set them on
with some water and onions, and a carrot or two.
When the roots were tender he put in the meal, and
some pepper and salt, and parsley and thyme, and the
ﬁiece of stale bread, and I assure you we had a good
inner.”

- “ But what was the use of the flints ? Why not
leave them out, and call it herb porridge ?”

“That is what I could not understand at first. Well,
next Saturday matters were much the same, so we
a%a.in contentedly dined on flint-soup. In the course
of the week, having picked some bones of meat, I was
going to throw them away, when the thought struck
me, that if they were chopped up and put in the soup,
they would give at least as much gooduess as flint.
My husband thought so too ; so we tried, and found
they greatly improved the soup, and from that time
we never wasted a bone ; and in the course of a few
weeks we found the money hold out for Saturday’s
dinner, and even allow a trifle to lay by. My husband
was pleased when we got into this course; and when
we were thoroughly settled in frugal habits, and not
before, he told me the real use of the flints in the
goup. ‘ There are two things,” said he, ¢ which I have
always resolved against, as being the ruin of man
poor people—debt and waste. So, from the day I too
to providing for myself, I determined always to keep
bread in the house, and to live on bread and water,
rather than run in debt. But, instead of eating dry
bread, and drinking cold water, I set myself to make
it into soup; for [ thought, If I boiled down the flints,
which could not enrich the liquor, it mi%ht sharpen
my wits to make the best use of anything that I
could.’—“I believe,” continued the good woman,
“jit was to sharpen my wits rather than his own ;
and I can truly say, that making flint-soup has taught
me to turn to good account many things that are oiten
thrown away as if they were worthless as stones.
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What do you live upon? What is the habitual
food of your family ? For instance, What provisions
have been consumed in your home during the past
week ? The writer has no right to ask these ques-
tions, nor is the reader under any obligation to
answer them, but if they should lead any one to
think the matter over to any good purpose, they will
not be deemed impertinent.

“We live all the year round pretty much alike,”
says one cottage manager, “ we cannot afford to buy
meat, and if we had it, we have no time to cook it.
So we have toast and tea for breakfast, and potatos
through the rest of the day.”

“We don’t often see a bit of fresh meat,” says
another, “ but we generally get a slice of bacon or a
red herring or two, to fry with our potatos.”

“QOur diet,” says a third, “is mostly bread and
cheese or butter. With such a family of children to
keep, it is in vain to think of meat.”

There is one point on which these people are all
agreed—namely, that fresh meat is the dearest kind
of provision, and that which they, at all events, must
do without. Some will tell us, that they do treat
themselves to a bit of meat for their Sunday’s
dinner. They generally buy the coarsest parts, such
as the butchers will sell cheap, and bake this meat
over a pudding or potatos. This is the weekly feast
—the other days, they “ don’t look for meat—Dbut do
as well as they can with bread and cheese or potatos.”

Now do these people act on sound principles ? or are
they all mistaken ? Have they a right notion of the
words “cheap’ and “dear?” or do they confine their
idea of cheapness to getting a large bulk or weight
for money, without regarding how far it will go for
the real purpose of nutrition ? and when they have
got their provisions, do they prepare them in such
a way as to make them most serviceable ?

The best and most agreeable diet comprehends a
due proportion of the various substances that are
adapted for human food. Grain, in its various pre-





























































30 OOTTAGE COOKERY.

Proportions for batter. For the richest batter : to
three table-spoonsful of flour, add six eggs well beaten,
a pinch of salt, and as much new milk as will bring
the whole to a pint.

For a rich Yorkshire pudding: four eggs, four
table-spoonsful of flour, a pinch of salt, a pint of milk,
To be baked in the dripping-pan under roast meat.

For a good family pudding: three eggs, two table-
spoonsful of suet, a pinch of salt, one pound of flour,
one half-pint of milk. For a plain pudding: two
eggs, or one egg and a little suet, one pound of flour,
as much skim milk or water as above. 8

For paste : rub part of the fat (of whatever kind)
into the dry flour, with a pinch of salt ; moisten with
cold water, carefully avoiding to make it too wet.
Shake a little flour on the paste-board or dresser,
on which turn out the dough, and roll it out thin.
Spread the remainder of the fat equally over the
surface, fold it up again, beat with the rolling-pin,
and roll out to the size and shape required.

Paste may be made some hours before using, but
must be kept covered up in a cool place, and not
finally rolled out till just before putting in the oven.
A paste-pudding may be made the day before, and
tied up quite ready to put in the pot. Keep 1t
covered up and in a cool place.

A MeAar-Puppine.—Is better boiled in a basin than
in a cloth only, as the basin preserves the crust from
breaking and secures the gravy. If the basin hasno
rim, the cloth must be large enough entirely to tie
in the basin. A quart basin will hold two pounds
of meat, with a crust of moderate thickness. Flour,
one pound and-a-quarter ; suet, six or eight ounces;
salt, from two to three tea-spoonsful ; pepper, half a
tea-spoonful. Cut the meat in pieces, the size of two
fingers. If it is a tough sinewy part, beat the pieces
with a rolling-pin. Prepare the paste as above, and
grease the inside of the basin. Roll out the crust,
lay it in to cover the basin ; when the inner surface
of the basin is entirely covered, an inch of paste
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objections. The idea of pastry should not be con-
fined to the rich delicacies sold in the shops at ‘a
penny a mouthful” A homely meat-pie, or fruit-pie,
1s as much pastry as the costly raspberry-puffs and
lobster-patties of the shops. Fat of some kind is
requisite for making pastry ; and fat that would
answer the purpose is often wasted, because its value
18 not known or thought of. It may, therefore, be
useful to suggest to the inexperienced cook what
should be taken care of, and how to make it useful.

FAr.—Let nothing be wasted. Whatever comes
from meat in the process of cooking should be taken
care of. If a joint of meat be roasted or baked, the
fat in the dish or dripping-pan is most valuable for
all cooking purposes, as well as for eating on bread
instead of butter. During rpasting, the cook should
remove the dripping-pan whenever she stirs the fire,
and take every care to keep it free from ashes and
cinders. It is well also to strain the dripping
through a coarse hair sieve. This is not necessary
for the dripping of baked meat. When cold, the
basin or other vessel containing the dripping should
be turned down on a clean shelf, to keep out both
air and dust. Dripping thus secured will keep a
long time, but when once it is cut, all the gravy that
has settled at bottom should be removed and used,
as it soon turns mouldy after being exposed to the
air.

If meat or bacon, or even suet-pudding is boiling,
instead of skimming the pot into tho fire, as is the
practice of some untidy cooks, making a disagreeable
smell in the house, besides the danger of setting fire
to the chimney, the skimmings should be dropped
into a basin of cold water, when all the refuse will
sink, and the clear fat will collect at top in a much
greater quantity than would be thought possible by
those who have been used to throw spoonful afser
spoonful into the fire. When the boiling is done,
the liquor, if fresh, will be used for soup or stew,





























































54 COTTAGE COOKERY,

The time usually allowed for roasting is a quarter-
of-an-hour to a pound. Most joints require rather
longer. The meat should be more than half done
before it is salted at all. The dripping also had
better be poured off, as for pastry and similar purposes
1t is preferable without salt. When this is being
attended to, the ashes should be cleared from the
bottom bar, and if need be, the fire made up. On
returning the meat, sprinkle over a little salt, to be
1{$peated or not according to the size of the joint.
hen nearly done, dredge a little flour, and put the
meat nearer the fire, that it may become brown. See
that every part is of a fine pale brown and no part
scorched. When the meat 1s done through, it will
steam to the fire. Then pour off the dripping—but
leave such as is pure gravy. Have ready a tea-cupful
of boiling water, or broth, with which rinse round
the dripping-pan, and strain it into the dish for gravy.
N.B.—For rind pork the gravy must not be poured
over the meat—but aside in the dish—as it would
take off the crispness of the rind. Roasting performed
in an American oven takes less time—supposing the
are to be equal, say twenty minutes instead of half-
an-hour—according to the size of the joint.
Broining.—To make up a suitable fire. One hour
before time have a strong coal fire, not over large:
throw on the top a shovel or two of good cinders,
well sifted from ashes, and slightly wetted. By the
time the fire is wanted, they will have burned up and
be red and clear as charcoal. Set on the gridiron,
and when the bars are hot through, wipe them
thoroughly clean with rag or paper, and rub with a
morsel of suet or dripping, to preserve the meat from
sticking, The thickness of meat for broiling should
be from half-an-inch to three quarters. If thinner,
it will be dried up ; if thicker, the outside will be
brown before the middle is done enough. Meat, in
general, should be often turned on the gridiron, and
with a small pair of tongs rather than a fork, which
lets out the juice. The skirts of beef should only be
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after the meat is removed, adding at the same time
a little pepper and salt. When they are browned,
E?;:Er off the fat and make the gravy as above. For

ing fish more fat is required than for any other
frying, and it must perfectly boil when the fish is put
in, otherwise the fish will both stick and break, and
will not brown. Fish should be perfectly dry and
thickly dredged with flour or coarse oatmeal ; the
latter takes a finer brown. The fat that has fried
fish may be used many times in succession, but is not
fit for any other purpose. Liver should be fried over
a very moderate fire, as it is very apt to fly. Bacon
should be scalded a minute or two in water in the
frying-pan. When the fat begins to run and become
transparent, pour off the liquor, and brown in its own
fat. Eggs may be fried in the same fat. Each egg
should be separately and carefully broken into a tea-
cup; and gently poured into the frying-pan, that each
%‘c;lk may remain unbroken in the centre of the white.

hen the whole of the white is set, and the under-
neath part of a pale brown, take up each separately
with a slice. Fish, too, should be turned, and taken
up with a slice.

Bakinag.—Meat that is to be baked should have a
little galt and flour sprinkled over, a little dripping
stuck over the top, and a spoonful or two of water in
the tin or dish. If sent to a baker’s oven, the only
thing is to let him have it in good time ; he is best
judge when to put it in. Ifdone at home, allow about
the same time as for roasting. The baking dish or
tin ghould be four or five inches deep, excepting for a
sucking pig, for which a shallow tin is preferable,
that the rind may be crisp. If potatos are baked
under meat a longer time must be allowed, as the
steam somewhat hinders the progress of the cooking.
Amongst the things that answer for baking, may be
mentioned—all kinds of hearts, which are really
better baked than roasted, a pig’s head, a spare rib,
or whirly-bone, hare, rabbit, and sucking-pig. These
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a pleasant warmth to a delicate hand ; by no means
either hot or cold. Milk makes the bread eat short
and pleasant, but causes it to hecome dry and hargh
sooner than if mixed with water only, or with water
of rice, bran or sago ; it is not generally used, except
in small bread intended for immediate use. If rice
or sago be used in bread, the liquor in which these
are boiled serves well for mixing. Bread is greatly
improved, and some saving effected, by the use of
bran-water thus prepared—bran, one quart ; water,
one gallon ; boil till reduced to three quarts, strain,
and when reduced to a proper warmth, use for
mixing. N.B. The bran will serve as food for
Eoultry, rabbits, or pigs, or for manure. Bread raised

y the chemical substances above-mentioned, is al-
ways to be wetted with cold liquid.

Biking.—In some parts of the country where
wood-fuel is easily obtained, most houses are fur-
nished with a brick oven. The quality of bread
greatly depends on proper management in heating
the oven. It is requisite that the fire be strong,
brisk, and uniform, and that the oven be so equally
heated in every part as to keep up a sufficient heat
the whole time required to complete the baking.
The oven-door should be made to shut very close,
and, as much as possible, be kept closely shut, that
no draught of air may be admitted. While the oven
i8 heating, the door must be opened frequently for
the purpose of stirring and moving about the fuel,
but this must be done as quickly as possible, and the
door instantly shut. The same quickness must be
observed in sweeping out the fire and putting in the
loaves ; and when once they are in, the oven should
be opened no more until they are done. For this
reason, other things that require a shorter time, or
attention in the way of turning, &c., should not be
put in till the bread is taken out ; and the oven, if

roperly managed, will then be sufficiently hot for
Eaking them ; if not, it would be better to renew the
heat by a little fresh fuel, than to risk spoiling the
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fuel. But observe, a goud fire should have been made
up long enough before-hand to heat the side-oven, and
the American oven should have been placed in front
a few minutes, to become hot before the bread is put
in, and a good fire must be kept up the whole time
of baking. For, if once the process slackens, an in-
Jury is done which no subsequent heat can remedy ;
and, more or less, as the fire has been neglected, the
bread, when it comes to be used, will seem insuffi-
ciently baked—* puddingy.” Two hours suffice for a
quartern loaf. Bread baked in a side-oven, or Ameri-
can oven, will require looking at occasionally, and
perhaps turning.

One more preliminary remark. The vessel in
which the mixing and kneading is to be done should
be placed at a convenient height, so as to give full
command to the arms; and the quantity of flour
had better not be too large. Many people work up
half a bushel at once or even more, but some expe-
rienced bread-makers find it better to kn a
smaller quantity at once ; and certainly those who
are not much accustomed to the business, will find a
gmall quantity so much more manageable than a
large one, that they may be recommended to begin
with a half-peck, rather than a peck ; as the larger
quantity takes full twice as long to knead as the
smaller, there is no loss of time in dividing and doing
it at twice. The kneading-vessel may be a wooden
trough, or a pan, or platter; a Nottingham ware
milk-pan is very convenient for the purpose ; it
should be large enough to allow plenty of room for
moving about the hands, without danger of scatter-
ing over the flour.

Particunar DirecrioNs.—To MARE A Harnr-Prck
Loar.—Half-a-peck of flour, half a small tea-cup full
of yeast, a dessert-spoonful of salt,and three pints of
water, will produce eight pounds twelve ounces of

ood bread ; this will be the proper stiffness for

aking in tins. If the bread is to be baked on the
oven bottom, rather less water must be allowed, or
Joe dough will not keep in shape.
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bing together with the hands; and proceed with the
salt and working as above. The dough must be rather
stiffer than if only flour were used. Say, for example,
half-a-peck of flour, and two pounds of potatos, will
require only the same quantity of liquid as the same
flour without potatos.

If rice is to be added, boil it thoroughly, in the
groportion of a gallon of water to one pound of rice.

n boiling, the liquor will reduce to the quantity
required ; rub the rice in with the flour, and when
the liquor is of a proper coolness, proceed with salt,
yeast, and mixing as above.

UnxrerMENTED BrEAD.—That is, bread raised with
the chemical powders. To half-a-peck of flour, add
seven dessert spoonsful of the powder, and a little
salt ; rub well in with the flour, then wet with cold
water ; it may be mixed with the hand, or with a
spoon or knife, but must be done lightly and quickly ;
one minute is enough to mix it well ; it requires ne
kneading, but should immediately be got into the
oven. This kind of bread should be made wetter than
yeast bread :(—say, stiffer than batter, but wetter
than pie-crust; much too stiff to pour, but not stift
enough to roll. :

BrEAD-cAKES (in some parts of the country called
bake-house cakes) to be eaten with butter either hot
or cold. From the common bread dough take a piece,
or as many pieces as may be required, and as the oven
will hold, the size of a large dumpling : drop them,
a considerable distance apart, on the tray of an
American oven. Let the tray stand in a moderately
warm place—ifin the oven, at a considerable distance
from the fire—until the dough has risen well ; then
bake it directly.

OxrorD TrA-cAKES.—To each pound of flour, allow
a dessert-spoonful of bread-powder, one egg, and
half-a-pint of cream, or new milk, half a tea-spoonful
of salt, and two tea-spoonsful of loaf sugar powdered.
Rub the dry things well together, then quickly mix
in, first the cream, and then the egg ; bake quickly
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the salt is a great improvement. It should always
be used in curing meat for long keeping (as bacon,
hams, d&c.)

Saltpetre more than any other salt hardens meat,
and if much is used, effects such a change upon it as
nearly deprives it of its nutritive properties. Its
only use is to give the meat a red colour ; for this
purpose a smal ctuantity 18 sufficient, much less than
18 commonly applied.

Salting should be carried on in a moderately cool
place through which a current of air may pass, but
from which the rays of the sun are excluded, and
which will admit of being shut in a severe frost.

The vessels suitable for meat-curing are :—

1. Of wood well pitched within. A large oblong
square tray fixed on legs, or otherwise raised to a
convenient heignt, is used for bacon salting. It
should very slightly incline at one end, and a hole
be made in the corner to let off the brine when re-
qilil'Ed. This hole must be fitted with a cork or

ug.

Tghese things are often lined with lead, but the
itch is preferable, as lead in any form is more or
ess liable to be acted upon by salt, and may prove

in some degree injurious. The pitch will require to
be occasionally renewed, perhaps annually at the
commencement of the salting season. Still it is far
less expensive than lead, as well as more safe.

2. Deep pans, expressly called salting-pans, and,
according to the form, distinguished as “a ham-pan,”
“a tongue-pan,” &c. These are glazed inside and out
in a particular manner, by which they are rendered
impervious to salt. Welsh-ware and Nottingham
stone-ware answer equally well ; but the common
red pans and platters, though often used for the pur- °
pose, are altogether unsuitable. The salt acts upon
the glazing, and causes it to peel off, by which the
pan is spoiled, and the meat rendered gritty and
disagreeable, if not injurious. Pans for salting are
generally fitted with a wooden lid. The chief use
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be merely raised for the brine to flow under it, and
the dry salt again collected, and laid on the top. If
flitches or legs of pork are placed one above another,
their position should be daily changed—the top one
being put at bottom—but always with the rind
downwards.

Brine may be used for several joints in sucecession :
but when it is intended to put a fresh piece of meat
in old brine, it should be covered with fresh salt, and
a day or two allowed for that to penetrate the meat,
Moreover, when there is much brine in the pan, the
meat will not require so long salting as when only
fresh salt is used. This should be borne in mind, or
the meat will become too salt, and the liquor in
which it is boiled be rendered useless, or nearly so.

Some people, instead of applying dry salt to their
meat, boil the salt in water, and keep the meat
completely immersed in pickle. This mode of salt-
lag has two recommendations :—The meat does not
lose so much weight ; and if it suits to keep it in
the pickle several weeks, it does not become over-
salted, as it would in the ordinary way. It is gene-
rally practised by the keepers of cooks’-shops and
eating-houses, but is not found to answer so well in
small families, who, when they boil a piece of salt
meat, may have it in cut several days. The recipe
for this pickle will be given below.  As to the time
required for salting meat, there are few pieces that
are not sufficiently done in a week. A large leg of
pork, or round or thick flank of beef, may be allowed
ten days, but this time should not be exceeded ; and
for the thinner parts, a thin flank or brisket of beef,
or a spring™ of pork, four or five days will be
sufficient,

If meat has been left too long in salt, it should be
well washed before hoilin ; but even in this there
1s waste of goodness which had better be avoided by

* Called in some parts of the country, “a draught of pork,”
in others, “a breast and hand.”
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the size. Some people use only common salt, but a
mixture of coarse sugar or treacle with the salt is
always to be preferred. The following are good pro-
portions :—One-third common salt, one-third bay salt,
one-third coarse sugar or treacle, and to every pound
of the whole a half-ounce of salt-petre. If two or more
flitches are to be cured, this mixture of salt should
be divided into so many portions, and spread over the
inner side of each flitch as it is laid above another.
The quantity specified is sufficient to do the hocks,
chines, and cheeks, which can be placed at the end of
the flitches, and so changed about that all may duly
partake of the brine.

Some people use only bay salt. This is the Somer-
setshire method, and very excellent bacon is thus
cured. First sprinkle the meat—after a day or two,
wipe it dry. Let the tray or trough in which the
curing goes on be also perfectly clean and dry. Take
a fourth part of the whole quantity of bay salt allowed,
and rub i1t well in. Repeat this the three successive -
days, each time changing the order of the flitches.
The whole will then have been applied. After this,
the flitches are to remain in the brine full three weeks,
being transposed every other day. To be dried with-
out smoke.

The Yorkshire Method.—Mix and pound well to-
gether one peck of common salt, five pounds of ba
salt, and two ounces each of saltpetre and sal prunel.
The meat having been sprinkled, drained and wiped
from the blood, spread over it the whole of this mix-
ture. Let it lie three days ; then pour off all the
pickle, or let it run off] if in a regular bacon trough,
as described above. The pickle 1s then to be boiled
in two gallons of water, with the addition of as much
commoen salt as will make it bear an egg. WWhile
boiling, skim it carefully, and when quite cold, pour
over the meat, and let it there remain a fortnight.
Dry without smoke. ’

For Curing Hams.—(The following quantity is
sufficient for about eighty poundsof meat) :—Common
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being added between the layers of meat. When the
tub is quite full, pour over the pickle (See page 73)
and keep the lid c})naely shut ; the meat will be fit for
use in two or three weeks, but will keep uninjured
for many months. If, however, the pickle shounld
become at all slimy, it must be boiled up again with
additional salt, and carefully skimmed. Meanwhile
the meat should be taken out and the tub scalded
and dried.

Drying or Smoking of Bucon, Hams, &c.—In what-
ever way this is to be performed, the first thing is to
drain well from the pickle ; this will take a day or
two. It is best done in dry weather, and in a room
through which there is a strong current of air. Bacon
is often strewed over with bran, but this is objection-
able, as it fosters the weevil or hopper, an insect most
injurious and destructive to salted meats. For the
same reason, drying meat in a bakehouse is not re-
commended. It is sure to be infested with hoppers.
Drying in the influence of a malt-house, kiln, or
hop-haust, generally occasions rust. Persons who
have alarge kitchen, which is both dry and airy, and
in which a good fire is constantly kept, may dry their
bacon and hams, hanging from the ceiling or lying on
a rack. After draining, they should be Bewes in
hessian wrappers, or packed in coarse brown paper
previously dried ; or they may be whitewashed three
times, a day or two apart. But by far the best plan,
especially for long keeping, is to dry slowly over the
smoke of wood. The large old fashioned chimnies in
farm-houses are generally fitted up with hooks and
bars for the purpose—but wood fires are much less
common than formerly. It is not uncommon in the
country for coopers, who have plenty of chips and
gsaw-dust of the best kind, to take in hams and bacon
to dry. The charge is trifling and the advantage
great ; as meat when properly smoke-dried, is almost

‘sure to keep well, and neither takes rust nor hoppers.
The meat must be hung high enough in the chimney
to secure it from being melted or scorched, and so
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the water, which should be in a boiling state, sweeten,
and boil up the whole together. This quantity may
be taken in the course of a day, a tea-cupful at a
time. The seeds, if washed from the curds, will serve
once or twice again.

‘heese Whey—is reckoned wholesome, as also sweet
butter-milk, especially for consumptive persons. For
those who can afford it, the best way is to milk the
cow into the churn, let the milk stand ten minutes,
then begin churning, and as soon as the flakes of
butter begin to float, and the milk looks thin and
blue, strain it off, This should be repeated twice a
day, and be used as the constant beverage of the
sick person, indeed almost his only food, with hard
biscuits and fruit, as the case may be.

Cocoa.—Since the duty has been taken off, this
nourishing drink is so cheap as to be within reach
of every one, It may be made by merely pouring
boiling water over it; but the following plan is pre-
ferable :—if a pint be required, in a clean brass skillet
or chocolate pot have rather more than a half-pint of
water perfectly boiling, or quite cold, into this put
a large table-spoonful of rock cocoa, and let it boil
quickly till the cocoa is perfectly dissolved, this will
take two or three minutes ; it should be stirred or
milled all the time; then add a table-spoonful of fine
moist sugar, and a half-pint of new milk, stir it well
for another minute or two, but do not again suffer it
to boil, N.B,—The proportions may be varied to suit
the taste or the digestive powers of the sick person.

Spoon Meats—For Broth and Beef Tea, see chapter
iv. Calt’s feet or mutton shanks make mild nourish-
ing broth, but have little richness or flavour of
meat. All kinds of feet may be bought very cheap,
and the shanks of mutton may sometimes be had
for the asking. The high price often paid for a set
of calr’s feet, is caused by the cleaning, which any
notable woman may easily do (at the present time
the difference in price is, 1s. 6d. cleaned, or 6d,
uncleaned, for the four feet); to clean them, have a
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enriches the whole. A quarter-of-a-pint of groats
will make one quart of thick gruel, being set on with
three pints, and boiled three-quarters of an hour ;
then strain. The groats may be boiled again with
rather more than a pint of water put to them boil-
ing, and will produce nearly another pint of gruel.

Meal Gruel—One large spoonful of oatmeal, (either
Scotch or fine) mix it very smoothly with two
table-spoonsful of cold water. Stir into a pint of
water boiling on the fire. Let it boil briskly ten or
fifteen minutes ; strain off. For either sort of gruel,
a bit of fresh butter and a little salt may be stirred
in, or a little sugar and nutmeg.

Rice Gruel—may be made of ground rice just in the
same manner. As it is generally ordered when the
bowels are in a disordered state, it is of special im-

ortance that the rice be perfectly pure,and in good

eeping. Persons who often use ground rice will do
well to have a mill, and grind it at home as wanted.
A stick of cinnamon and a few chips of dried Seville
orange peel may be boiled in the gruel for flavour.
If rinsed and dried, they will serve two or three
times in succession. When strained, sweeten with
loaf sugar, and add a grate of nutmeg. N.B.—Rice
gruel is sometimes ordered to be made with port
wine or brandy, and it is possible for a sick person to
be in such a state as to render these additions suit-
able, but they should never be used but in cases of
emergency, and under medical direction. In ninety-
nine cases out of a hundred, they would do no good,
but would probably do great harm. The same re-
mark applies to the use of wine or spirits In arrow-
root, or gruel. In ordinary cases, it is best to let
them alone. Thick gruel, whether of oat, barley, or
rice, may be thinned with new milk, and is a very
nourishing and agreeable food, when the particular
disorder does not render it unsuitable.

Arrow-Root.—A dessert-spoonful of pure arrow-
root will thicken a half-pint of liquid, which may be
either water or milk—with water, lemon juice 1s a
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to be used at once. This will keep good several days,
and may be eaten by itself cold ; or stirred into hot
broth, milk, tea, or other liquid ; or warmed with
flavouring and sweetening to taste.

White Cualf’s-foot Jelly.—In a deep jar put two
calf’s feet, a stick of cinnamon, and five or six laurel
or bay leaves, with a quart of water, cover close dow
and bake two hours and a-half. Take it out of the
oven, clear from the top as much fat as may be.
Then add a quart of new milk, close the jar again,
and let it bake an hour and-a-half er two hours
longer. Then strain into a jug or lip-bason, sweeten
with loaf-sugar ; let it stand awhile to settle, but be-
fore it becomes cold, remove all fat from the top, and
pour steadily into tea-cups, leaving the sediment in
the larger vessel.

Gloucester Jelly—Rice, sago, Scotch barley, enigo-
root, hartshorn shavings, of each one ounce. Boil in
turee pints of water till reduced to one. Then strain.
When cold it will be a very stiff jelly—to be used as
plain calf’s-feet jelly—in tea, coffee, broth, milk, or
any hot liquid.

Isinglass Jelly.—One ounce to a quart of water ;
(a crust of bread and a stick of cinnamon, or a little
shaved lemon or orange-rind, may be added or
omitted ;) boil till reduced to less than a pint. Strain
off, and keep for use plain ; or add sugar and lemon-
Juice, or a little white wine.

. Hartshorn Jelly. — Three ounces of hartshorn
shavings to three quarts of water ; boil till reduced
to one pint. May be used plain, or flavoured and
enriched at pleasure.

Eaags are light and nutritious, and often useful to
invalids, either raw or lightly cooked. They are
chiefly mentioned here for the sake of observing, that
they are much more wholesome cooked out of the
shell than in. A poached egg boiled, or even fried,
will often suit the stomach when one boiled in the
shell would be unsuitable. This is worth notice.

A raw egg or two beaten up with a little fine sugar




























