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PREFACE
TO THE

FIFTH EDITION.
-

THE AUTHOR'S distinghished abilities and
extensive practice in the arts of Cookery, Pastry,
and Confectionary, for upwards of twenty years
in the metropolis of ScoTLanD, during which
period she has been honoured with the in-
struction of Lapigs of the first respectability,
will sufficiently warrant the present publica-
tion ;---and the very rapid sale of the four for-
mer large impressions, is certainly the best cris
terion to judge of its merit. 1t must, indeed, be

allowed to challenge a preference to the genes




o

rality of books on the subje&t; not only ag
being founded upon a long and daily practi-
cal experience, but as specifying in an accurate

and distinct manner the proper quantums, both
in weight and measure (ScorcH and Engc-
LI1sH) of the various ingredients used in these
different branches; and, at the same time,
pointing out clearly and progressively, how,
and in what way, the materials fall to be dis-
posed off ;---advantages seldom to be met with
in any other Culinary publication ; and which
must of course render the instructions herein
contained, plain and intelligible to every person
the least conversant in matters of this kind.--
It only remains to be observed, that the pre-
sent edition, besides being printed on a new
type, and much finer paper than the former,
is also greatly improved and enriched with
some new and useful receipts which have oc-
curred since the last was printed.

In short, no pains have been spared to ren-
der the whole universally wsefu/,~—to combine
frugality with elegance,—and economy with va-

riety.
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N. B.—The liguid measure is given both i
Scorce and Excrisu.  The butter weight is

Scorcy, and rated at twenty-two ounces to the
Pﬂ”ﬂd‘
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THE

PRACTICE

OF

COOKERY, PASTRY,
AND

CONFECTIONERY.

—

PART 1. OF COOKERY.
CHAP. I

OF MARKETING, OR CHOOSING FROVISIONS,
N

3@.-0 X beef, if young,-hasafine, smooth,
open grain, of a pleasing carnation red, and
is very tender ; the fat rather white than yel-
low, and the suet white.—The grain of cow
beefiscloser, and the fat whiter 5 but the lean
ot so bright a red as the other.—The grain
of bull beefis still closer, the fat hard and
skinny, the lean of a deep red, and of a stron g-
er smell than cow or ox beef,

Mutton.—If young, it will feel very tender -
but if old, it will be hard, and the fat fibrous
and clammy, The grain of ram mutton is

A




. MAREETING. Part I.

close, the flesh of a deep red, and the fat spon-
gy, Thefleshofewe muttonis paler than the
wedder, and the grain closer. Short-shanked
is the best.

Lamb.—A lamb’s head is good if the eyes
are bright and plump ; but if they are sunk
and wrinkled, it is stale, If the vein in the
neck of the fore-quarter appears of a fine blue,
it is fresh ; but if green or yellow, it is stale.
If the hind quarter has a faint disagreeable
smell near the kidney, or if the knuckle be
limber, it is not good.

Veal —The flesh of cow-calf is whiter than
that of buil, but not so firm ; the fillet of the
former is generally preferred, on account of
the udder. If the head is fresh, the eyes will
be plump ; if stale, they will be sunk and
wiinkled. If the vein in the shoulder is not
of a bright red, the meat is not frésh ; and if
there are any green or yellow spots init, 1t 1s
bad. A good neck and breast will be white
and dry ; but if clammy, and look green or
yellow at the upper end, they are stale. 'The
kidney is apt soonest to taint in the loin, and
if stale, it will be soft and slimy. A leg is
oood if it be firm and white ; but bad if lim-
ber, and the flesh flabby, with green or yel-
low spots.

. Pork.—Measley pork is dangerous to eat.
It is known by the fat being full of little ker-
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nels. If it is young the lean will break on
being pinched, the skin will dent by nipping
it with the fingers, and the fat, like lard, will
be soft and pulpy. Ifthe rind is thick, rough,
and cannot be nipped with the fingers, it is
old. Ifthe flesh is cool and smooth, it is fresh ;.
but if clammy, it is tainted, and the knuckle
part will always be the worst.

Hams—~—Those are best which have the
shortest shank. If a’knife isintroduced under
the bone of a ham, 'and it come out clean,
and smell well, it 1sgood ; but if it be daubed
- and smeared, or has a:disagreeable smell, it
is bad,

Bacon.—1If it is good the fat will feel oilp,
lock white, the lean will be of a good colour,
and stick close to the bone ; but it is not good,
or will be soon rusty, if there is any streaks
in thelean.  The rind of young bacon is al-
ways thin, but thick if old,

Brawn.—The rind of old brawn is thick
and hard. The rind and fat of barrow and
sow brawn are very tender.

Venison.—The fat of venison must deter-
mine your choice of it. If the fat is thick,
bnght and clear, the clefts smooth and close,

tis young ; but if the clefts are wide and
mugh itisold. Venison will first change at
the haunches and shoulders. You will judge
of Jts newIess, or St;hEHC‘ﬁS, b}; 1ts .‘-‘.".i'{;i.‘t lbt'




L mme — ——————

T

e e —

e e — i iy s

4 MARKETING. Part I,

rank smell. If tainted it will look greenish,
or incline to a blackish colour.

Turkeys.—If a cock-turkey is young, it will
have a smooth black-leg, with a short spur;
the eyes full and bright, and the feet limber
and moist ; but see that the spursare not scra-
ped to deceive you. When a turkey is stale,
the feet are dry and the eyes sunk. The same
rule will determine whether a hen-turkey is
fresh or stale, young or old ; with this differ-
ence, that if she is old, the legs will be rough
and red ; if with egg, the vent will be soft and
open ; if not, the vent will be hard.

Cocks and Hens,—The spurs of a young
cock are short; but the same precaution is
necessary here as was observed in that of the
turkey. The vents will be open, if stale ; but
close and hard, if fresh. Hens are always best
when full of eggs, and just before they begin
to lay. The comb of a good capon is pale,
the breast fat, the belly thick, and the rump
large.

Geese.—A yellow bill and feet, with few
haits upon them, are the marks of a young
goose ; but these are red when old. The feet
will be limber, if fresh ; but stiff and dry, if
stale. Green geese are in season from May
to June, till they are three months old. A
stubble goose is good till it be five or six
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months old, and should be picked dry. The-
same rules will hold for wild geese, with re-
spect to their being young or old.

Ducks.~The legs of a new killed duck are
limber ; and if fat the belly will be hard and
thick. The feet of a stale duck are dry and
stif. ' Those of a tame one are of a dusky yel-
low, and thick: The feet of a wild duck are
smaller than a tame one, and are of a reddish:
colour,

Pheasants.—~These beautiful birds are of the
¥nglish cock and hen kind, and of 4 fine flu-
vour. The cock has spurs, and the hen is.
most valued when withegg.. The spurs ofa
young cock-pheasant are round ; but if old,
they are long and sharp. Ifthe vent of the
hen be open and green, she is stale ; if with-
egg, it will be soft,.

Woodcocks.—A woodcock is a bird of pase
sage, and is found with us only in the winter.
They are best a fortnight or three weeks after
their first appearance, when they have rested
after their long flight over the ocean. If fat,
they will'be firm and thick, and a vein of fat
will run by the side of the breast ;.a lean one
will feel thin in the vent. « If newly killed,
the feet will be limber, and the head and
throat clean ; but the reverse if stale,

Partridges.—Autumn is the season for par-

A3
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§ MARKETING, Part 1,

tridges. If young, the legs will be yellowish,
and the bill of a dark colour. If old, the bill
will be white and the legs blue. If fresh, the
vent will be firm; butif stale, it will look green-
ish, and the skin will peel when rubbed with
the finger.

Bustards.—The same rules as to the choice
of a turkey will hold as to these birds.

Pigeons.—They are full and fat at the vent,
and limber-footed, when new ; but if the toes
are harsh, and the vent loose, open, and green,
they are stale. If old, theirlegs will be large
and red. The tame pigeon is preferable to

the wild, is larger in the body, and fat and
_ tender; but the wild is not so. Wood-pigeons

are larger than wild ones, but like them: in
other respects. The same rules will hold in
the choice of the plover, field-fare, thrush,
lark, blackbird, &e.

Hares.—Boththe-age and freshnessofa hare
are to beattended to in the choice of it. When
old, the claws are blynt and rugged, the ears
dry and tough, and the cleft wide and large;
but if the.claws are- smooth and sharp, the
ears tear easily, and the cleft in the lip much
spread, it 15 young. The body will be stiff,
and the flesh pale, if newly killed; butif the
flesh is turning black and the body limber, 1t
js stale : hares are not always considered the
worse of being kept till they smell a little.
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Rabbits.---The claws of an old rabbit are
rough and long, and grey hairs are intermix-
ed with the wool; but if young, the wool and
claws aresmooth. Ifstale, they will be limber,
the flesh bluish, and have a kind of slime
upon it ; but if fresh, they will be stiff, and the:
flesh white and dry.

Fish—The general rule for knowing whe-
ther fish are fresh or stale, is by observing the
colour of the gills, which should be of a live-
ly red; whether they be hard or easily opens
ed, the standing out or sinking in of their
eyes; their fins, stiff or hmber, or by smelling
the gills. Fish taken in running water are
always better than those from ponds..

Zurbot.—~Turbot is good when thick and
plump, and the belly of a yellowish whitey
but bad, if thin and bluish. It is in seasos
the greater part of the summer, and is gene-
rally caught in the Gezmanand British Oceans.

Soles,—TFhey are good when thick and firm,
and the bely of a fine cream colour; hut they
are not so if flabby, or incline to a bluish
white.  Midsummer is their principal season.

Lobsters—If a lobster is fresh, the tail will
be stift, and pull up. with a. spring; but if
stale, it will be flabby, and have no spring in it,
If newly taken, the claws will have a.quick
end strong motion upon squeezing the eyes;

4
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the heaviest are esteemed the best. Thecock
lobster is narrow in the back part of the tail,
and has no spawn under it. The two upper-
most fins within the tail are stiff and hard;
but those of the hen are soft, and the tail
broader. The male, though generally smal-
ler than the female, has the highest flavour,
the flesh firmer, and the body when boiled
of a redder colour.

Sturgeon~~The flesh of a good sturgeon is
white, with a few blue veins, the grain even,
the skin tender, good colouredandsoft, and the
veins and gristles blue; when these are brown
or yellow, and the skin harsh, toughand dry, the
fish is bad. It hasa pleasant smell when good,
but a disagreeable one when bad. It should
cut firm without crumbling. The females
are full of roe. ;

Dried Ling.—It is best when thick in the
pole, and the. flesh of a bright yellow.

Cod.—A good cod 1s thick at the-neck, the-
flesh white and: firm, of a bright clear colour,
and the gills red. When flabby it is not good.

Skate.~This fish should be very white and
thick. When too fresh, it eats tougn; and.
if stale, it has a disagreeable smell.

Mackerel and Herrings.—The gills of these
fish are of a fine red, the eyes full, and
the whole fish stiff and bright; but if the
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gills are of a faint colour, and the fish lim-
ber and wrinkled, it 1s bad. Pickled her-
rmgs, if good, are fat, fleshy, and white.
Good red herrings are large, firm, and dry,
full of roe or melt, and the outside of a fine
yellow,

Trout.~All kinds of fresh-water fish are
excellent; but the best are red and yellow.
The female 1s most esteemed, and is known
by its small head, and deep body. They are
in high season the latter end of May.

Lench.~This is also a fresh-water fish, and

1s 1n season in July, August, and September,
It should be dressed alive; but if dead, see

that the gills are red and hard to open, the
eyes bright, and the body firm and stiff.
Salmon.—The flesh of salmon, when new,
15 of a fine red; and particularly so at the
gills; the scales bright, and the fish very stiff,
The spring is the best season for this fish.
Pickled salmon is good, if the flesh feels oily,
and the scales stiff and shining.
Smelts~When fresh, they are of a fine sil-
ver hue, very firm, and have an agrecable
smell, resembling that of a cucumber.
Lels—Are always in season, except during
the hot summer months,
Flounders.—They are in season from J anile
ary to March, and from July to September.
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When fresh they are stiff, their eyes bright
and full, and their bodies thick.

Oysters. -——Th?[y are known to be alive and
vigorous when-they close fast upon the knife,
and let ‘go-as soon as they are wounded in the
body ; are best when large and white, and.
are in season from September to April.

. Prawns and Shrimps.—When in perfection
t’hey have an excellent smell; are firm and
stiff, and their tails turn stiffly inwards. Their
colour is bright when fresh; but when stale,
their tails grow limber, the brightnessof their
colour goes off, and they become pale and

clammy.
< Grabs —When they are in perfection, the

‘jo"h?ﬁ of the' 1egs are stiff and the body of a
sweet smell.. When too long kept, the joints
are limber, the eyes look dead and loose, and
they have a bad smell. Rock crabs are the
best. i

- Butter.—In buying fresh butter, trust ta
taste, not to smell. In choosing salt butter,
trust rather to smell than taste. Ifitisin a
¢ask, have it unhooped and probed to the
bottom.

Cleese~Observe the coat of cheese before
you purchase it; for if it is old, with a rough
and ragged coat, or dry at top, you may €xX-
pect to find worms or mites in it. If moist,
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spongy,or full of holes, it is maggotty. When
you perceive any blemishes on the outside,
be sure to probe it to the bottom; for though
the hole in the coat be small, the ¢cheese may
be considerably injured within.

Eggs~—To judge properly of an egg, put
the greater end to your tongue, and if it feel
warm, it is new; but if cold, it i1s stale: or
hold it up before the sun or a candle, and if
the yoke appears round, and the white clear
and fair, it is good; but if the yoke is bro-
ken, and the white cloudy, it is bad.

T i, TR W T R R |

CHAP. 1L

RULES FOR ROASTING, BOILING, &c,

Ramrz'ng.-—-SUIT the fire to the piece you
intend to roast, and let it be clear and brisk.
Do not salt meat till it is put to the fire,
as 1t draws out the gravy and hardens it.
If beef, paper it on the top, baste it well
while at the fire, and throw some salt upon
it. When the smoke draws to the fire, it
1s nearly done; then take off the paper, baste
and dredge it with flour, to make the froth
vise. ' The skin of the loin, the chine, and the
saddle of mutton and iamb, are raised and skew-
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ered on while roasting ; but, when nearly
ready, it is taken off and the meat well basted.
Veal, when put to the fire, must be basted with
salt and water ; must be well done, and of a
finebrown. Paper the fat of the fillet and loin,
The breast is roasted with the caul and sweet-
bread on, till it is nearly done ; the caul is then
taken off, and the meat is basted with butter
and a little flour. Do not roast it too hastily
at first. Pork, when put to the fire, must be
scored across with asharp knife, and well roast-
ed. Theknuckle part of the leg is stuffed with
sage and onion, and served up with drawn
gravy in a dish, and apple-sauce in a boat.
The spring or hand, if young, eats well roast-

ed; if old, it 1s better boiled. The spare-rib
must be basted with a little butter, a dust of
flour, and some sage and onion shred small.
It is served up with apple-sauce. A pig should
have some sage cut small, with a small piece
of butter, and a little pepper and salt put in
the belly before it is spitted ; or a sweet pud-
ding made of the crumb of a penny loaf, a
quarter of a pound of currants, four ounces
of sweet butter worked up with two eggs, a
grated nutmeg, and a little pepper and salt.
It must be well done at both ends ; and when
thoroughly roasted, rub it over with three
or four ounces of butter in a cloth, till the
crackling part is crisp. A leg of mutton of six
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pounds will take an hour and a quarter to
roast ; nine pounds, an hour and three quar-
ters; and twelve pounds, two hours and a half.
To pork and weal it is common to allow a quar-
ter of an hour to every pound ; and to a pig,
if newly killed, little more than an hour 3 if
killed a day or two, some time longer. But
much depends upon the fire; and it is observ-
able, that meat takes longer of doin g in frosty
than in fresh and mild weather.

Fowls require a brisk fire to make them
eat sweet and look well, The breast of a goose
or turkey must be papered till nearly done,
A middling one will take an hour to roast x )
very large one an hour and a quarter, and a
small one three quarters of an hour ; a large
fowl or duck three quarters of an hour 34
middling one halfan hour ; and chickens, pi-
geons, and other small birds, about twenty mi-
nutes ; but this entirely depends ipon the fire
being quick and clear.

Boiing—Put salt meat in with cold, and
fresh with boiling water. . As the scum rises
take it off, and cover the pot close. A leg of
Veal nf twelve pounds will take ihree hours
and a half boiking, and will be whiter and
plumper the slower it bojls. Mutton and beef
do not require huch boiling 5 but lamb, pork,
and weal must be well ‘done, A leg of pork

B
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will take an hour more boiling thana leg of
weal of the same weight 3 a leg of /amb of four
pounds will take an hour and a half; a sak
dry tongue will take three hours boiling; and
a pickled one two, after being steeped two
hours. Boil fowls'in plenty of water, on a
good fire, and take off the scum.  ‘Some choose
*o boil them in a cloth or haggies-bag ; the
bag is preferable, as it retains the juice’; but
11 “ must be cleaned well, and large, to"allow
' the fowl to swell. A small turkey will take
+bout an hour to boil ; ‘a large one an hour
and a half; a hen halfan houryand a large
chicken about twenty minttes:o o0

.
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DIRECTIONS FOR TRUSSING POULTRY, O¢Ca o5

F
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%

Tuiheyi— PICKit well; break the leg-bone
¢lose to the foot, and draw-out the:strings close
from the thigh 5 cut off the neck close to the
back, leavingthe crop-skin sufficiently longto
turn over ; then take out the crop,-and loosen
the liver-and gutat the throat-end, with youx
middle finger. Gut the vent, and take outthe
gut, gizzurd,and liver, but be careful not to
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break the gall. Wipe the inside clean; put a
cloth onthe breast, and flattenthe bone. Raise
the leg skin with your finger, and fix it under
the aprom. If it is to be roasted; leave the head
and legs on, put a skewer in the joint of the
wing, tuck the legs close up, turn over the
neck and head, and fasten them with a skew-
er, as in the Plate; or, take out the neck-
bone, leaving the skin entire. Fasten the
head with a skewer, to make it stand erect.

Turkey Poult.—Takeoff the neck, but leave
the skin. Put a skewer through the joint of
the pinion, tuck up the legs, and run the
skewer through the middle of the leg and bo-
dy. Cut off the. under part of the bill, twist
the neck-skin round, and put the head on the
point of the skewer, with the bill-end forwards.
Put another skewer in the sidesman, and place
the legs between the sidesman and apron on
each side.. Pass the skewer through all, cut
oft the toe-nails, and lard the breast.

Gogse 'or Duck.—Cut the feet off’ at the
joint, and the pinions at the first joint. Then
cut off the neck almost close to the back, leav-
ing the skin long enough to turn overit. O-
pen it between the vent and rump, and take
out the entrails. Wipe it clean, and season
it, put the rump through the vent, and sew-
er 1t handsomely,

55




16 TRUSSING POULTRY, &c. Part I.

Fowls.—Cut off the neck close tothe back.
Take out the crop, and loosen the liver and
other matters. Open the vent; draw, season,
and flatten the breast-bone. Truss the legs
neatly into the body, if for boiling; but if
for roasting, skewer down the legs by the
side of the breast.

Chickens.—Ifthey aretobeboiled, cut offthe
nails, and give them a nick on each side of the
joint, Place the feet in the vent,and putin the
rump. Draw the skintight over the legs, and
bring the middle of the leg close. 1If to be
roasted, cut off the feet, skewer the first joints
of the pinions, bring the middle of the legs
close, and place the legs between the apron
and sidesmen. %

Wild Fow!—Cut the pinions at the first
joint, make a slit between the vent and rump,
and draw it. Clean it with the long feathers
of the wing, ‘cut off the nails, and turn the
feet close to the legs. Put a skewer into one
of the pinions, pull the legs close to the breast,
and run a skewer through the legs, body,
and the other pinion. Caut the vent, and put
the rump through it.

Pigeons.—Cut the neck close to the back,
and take out the crop; draw out the gutsand
gizzard, but leave theliver. If to be roasted,
cut off the toes, slit one of the legs, and put
the ather through it. Draw the leg tight to
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the pinion; put a skewer through the pi-
nions, legs, and body, and flatten the breast.
Clean the gizzard, put it in the pinions, and
turn the point.on the back,.

Moodeocks ~Gutthe pinionsof the first joint,
and flatten-the: breast bone. Turn the legs
close: to-the thighs;. and tie them together at
the joints. Put the pinions close to the thighs,
and run'a skewer through them. Take out
the eyes; skin the head, and put it on the
point of a skewer, with the bill close to the
breast. ' Smipes-and plovers are trussed in tlie
same manner, . but must not be drawn.

Fheasants and Partridges~Cut the pinjon
oft at the first-joint, and wipe out the inside.
Flatten the breast bone, put a skewer in the
pinion; and bring the middle of the legs close
to the body.. Run the skewer through the
legs, body, and pinions; put the head on: a .
skewer, and nrake the bill to front the breast.
Put another skewer into the sidesman, the
legs close on each side the apron, and run a
skewer through all.. Leave the beautiful fea.
thers on the head of the cock ‘Ppheasant, and
cover them with paper fram the fire. Keep
the long feathers of the tail to stick 1 the
rump when roasted. In the same mannes
truss all kinds of meor-game.

Hares—Huving cut oft the legs at the Qrst

B3




18 TRUSSING POULTRY, &c.  Part I,

joint, raise the skin of the back, and draw it
over the hind legs. Leave the tail whole,
draw the skin over the back, and slip out the
fore legs. ~Cut the skin offthe neck and head ;
but leave the ears on, and skin them, Take
out the liver, lights, &c. Catthe simnews un-
der the hind legs, and bring them up to the
fore ones; put a skewer through the hind leg,
then through the fore leg under the joint;
run it through the body, and do the same on
the other side. Put another skewer through
the thick part of the hind legs and body;
put the head between the shoulders, and run
a skewer through to keep it tight. Put a
skewer in the ears to make them stand erect,
and tie a string round the middle of the bo-
dy over the legs, to keep them in their place.
A young fawn is trussed in the same manner,
only the ears are cut off.

Rabbits.—These are cased in the same way
as hares, only the ears are cut close to the
head, the vent opened, and the legs sht about
an inch upon each side of the rump. The
hind legs are laid flat, and the ends brought
1o the fore ones. A skewer is put in the hind
leg, then in the fore, through the body; the
head is brought round and fixed on a skewer.
If two are to be roasted, lay the head of the

ane to the tail of the other,
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CHAP. IV.

OF SOUPS.

Brown Soup.

TAKE six pounds of beef, and score it to
draw out the juice ; then put it in a pot with
three Scotch pints of water (one gallon and
a half English), a small piece of the léan of
bacon ham, two or three onions, a large car-
rot, two turnips cut small, and a bunch of
sweet herbs. Boil it on a moderate fire till i
1sa good deal reduced, and the soup strong and
well tasted. Then cut a pound of beef into
small steaks ; season them with mixed spices,
and dredge them with a little flour. Put a
piece of butter into a frying-pan, and turn it
constantly one way till it is of a rich dark
brown. Lay in the steaks; and when brown-
ed on both sides till they are crisp, take them
out, drain them from the butter, and put them
among the soup, adding some more mixed
spices and salt. When the soup has boiled
three quarters of an hour, strain it through a
sieve, and scum off the fat,

Lransparent Soup.

This is done the same way as the last, with
the addition of the whites of six beat eges,
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and two table=spoonfuls of mushroom ketchup.
Let it boil about five minutes more, and run

it through a jelly-bag till it is clear, Serve

it up on toasted. bread, or vermicelli.

Imperial White Soup, or Soup-Lorraine..
Take about six;pounds of veal and a fowl..
Put them on the fire-in three pirits (one gal-
{onrand a/half English) of water, some onions,
carrot, and: turnip; when the stock:is strong,

“strain and scufmit ; then take a pound of sweet

alinonds blanched, the yolks.of four eggs boil-
ed hard; and the flesh of the breast and legs
of a cold roasted fowl. Peund them:fineina
mortar,and put thenrinto-abeut a chopint (two
pints) of the stock,'and give it a boil..- Then
put the whele into the stock, give it another
boil, and strain it through-a fine sieve till it 1s
about the thickness of cream., Mince the
breast of another cold fowl, and season it with
a little white pepper and salt, and a scrape of
nutmeg. Mix all together, with about six
spoonfuls of the soup, and give'ita boil.  In
ihe meantime, cut a bit out of the top of a
Frenchroll ; pick out the crumb, and lay the
crust in the soup to soak. When the hash 1s
ready, fill the roll with it, put the top on again,
and place it in the middle of the dish, with
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the soup about it.—The roll may be kept out,
and a few boiled sweatbreads in its place, with
about a mutchkin (one pint) of cream, only
take care the cream does not boil.

- Pigeon Soup.

Put on four pounds of lean beef in two pints
(one gallon English) of water, and two orthree
onions. Draw and truss six pigeons with their
legs in their belly. Cut off the pinions, necks,
gizzards, and livers, Wash them clean, and
put them in the stock. Season the inside of
the pigeons with pepper and salt ; flatten the
breasts, and dredge them with a little flour,
Brown a piece of butter, put in the pigeons,
-and brown them on both sides. When the
soupis strong and well tasted, strainand thick-
en 1t with a bit of butter (about the size of a
walnut) rolled in flour. Season with mixed
spices and salt, and boil and scum it ; then
put 1n the pigeons, and as the scum rises take
it off. Let them boil half an hour, and then
dish them up in the soup. A few currants
and slices of toasted bread may be added.

Hare Soup,

Cut down a hare in handsome small steaks.
wash them clean, and save the wa shings. Put
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on three pounds of beefin a pint (two gallons)

of water, along with the wasl: mgs, after they

~ have beensearced, adding an onion, a turnip,

a carrot, and a bunch of sweet herbs. Season
with salt and mixed spices, and let it stew till
the soup is strong and good. Flatten, and
season the steaks, dredge them with a little
flour, and brown them on' both sides ; then
strain the soup, put in the steaks, let it stew
for an hour on a slow fire, and serve it up..

Harrhparcf =

~Boil fbur pounds of beef in two pints (cmE'
gallon English) of water, till the substance 5

.out of it. Then take out the beef, and put in:
‘@bout twe dozen of turnips, turned out with'a
turner ; three carrots split in‘quarters, a stock
of ice lettuce, the top erust of 2 penny loaf, a

little pepper and salt, half a peck of green
pease, and two or three large onions. When it
comes a boil scum it. ~ Cut three pounds.of
the ‘Back ribs of mutton into handsome steaks,
and boil it an houron a moderate fire.. ‘Then
serve it up-in a tureen, after taking out the
lettuce and bread.
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Plum Pﬂttagf. = .

" Boil a hough of beef in six pints (three gal-
lons English) of water, till the substance is out
of it ; then strain and scum it. Set it again
on the fire with the round of a thigh of veal.
Pick out the crumb of a two- -penny loaf, put
itin a bmwl and pour over it abuut a mutch-;
kmt(t}n{: pmt) of the boiling snup, and let it
stand covered till it is soft. Cast it with a spoon
1ill it is smooth, and put it into the stock. Add
&pp,mdqf curraqts washed and dued a pound
of raising Tatqned and, half a pound of - prunes,
Bml all tﬁgvei;her for a quarter .of an hour ;
ther} put thE veal in the mlddle c:-f the d15h
pour the soup about it, and serve it up

Leek Soup.

- Cnt.a dozen of large good leeks, about an
“inch long, with some of the tender green, and
thrm& them into water as they are-cut. Put
themina pot, with three chopins (three quarts)
of water., Cut a penny brick, the broad way,
in thin ahces and pare offthe crust. Brown
eight ounces of butter, and brown the bread
on both sides; wash half a pound of prunes,
put them among the soup, W 1th a httle pepper
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and salt. When the leeksare ready, and the
soup reduced to about a pint, (two quarts) put
it into a dish, and serve it up. If you wish the
soup richer, make the stock of beef.

Ornion Soup,

‘Boil three quarters of a potind of split pease
in two pints (one gallon English) of water,
till they are dissolved, and run them through
a siéve ; then brown six ounces of butter.
Cut a dozen of onions in round slices, and
brown them on both sides ; then put themin
the soup, with a dozen of small whole onions,
a halfpenny loaf, pair'ed', cut in slices, and
browned in butter, Season with white pep-
per and salt, and serve it up. -

Pease Soup.

Boil a pound of split pease in three pints
(one gallon and a half English) of water, with
alarge carrot, two turnips, four good onions, and
a slice of bacon ham, for three hours on a slow
fire. When the pease are dissolved, put the
stock through a strainer, and bruise the pease
with the back of a spoon, taking always some
of the soup to work out the substance. Re-
mrn it back to the goblet ; then brown some

3
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p
slices of bread slightly in butter, and having
washed some whole spinage clean, add it to
the soup; with some mixed spices and salt;
let 1t boil for about six minutes, and then dish
it up,

Green Summey S, oup.,

Make 2 good gravy soup with four pounds
of beef, carrot, turnip, young onions, and a
sprig of winter savory. After having strain.

ed it, return it back to the pot; put in half a
peck of young green pease, and when they
are ready dish up the soup. It may be alsa
made with the back ribs of mutton cut down,
as for hotchpotch.,

Green Meagre Soup,

Take some celery, two or three carrots, a
turnip or two, and a pound of split pease;
put them on in boiling water, with a good
piece of butter, and a sprig of winter savory;
after it has boiled aboyt an hour and a half,
strainit. Take some parsley, spinage, young
onions, and chervil shred grossly, and boj]
them in the stock 5 thicken it with fried crumbsg

of bread; season with mixed spices and salt,
and serve it up,

C
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Mock Turtle Sur;p. ,

Having scalded and cleaned a calf’s head,
put it onin three pints (one gallon and a half)
of water, with a knuckle of veal, three onions,
two carrots, two turnips, a small piece of the
lean of bacon ham, a bunch of sweet herbs,
and the paring of a lemon. When the head
has boiled half an hour, take it out, and cut
the meat clean from the bone into pieces of
iwo inches square. Then strain and scum the
soup, and return it back to the pot with the
cut pieces, and half a mutchkin (half a pint)
of white wine. Season with a little salt, mace,
white and Cayenne pepper. Then take out
a little of the soup, and thicken it with but-
ter and flour. Stir it about in the pot, and
let it boil three quarters of an hour longer.
Before it is dished, put in some fried force-
meat balls, and the squeeze of a lemon.

Almond or Hedge-Hog Soup.

. Take a shank of veal and a neck of mut-
ton, chop them and put them in a stew-pot,
with two cut turnips, a blade or two of mace,
and three pints (six quarts) of water; set it o-
ver the fire, and let it boil gently till reduced
:o three chopins (three quarts), then strain 1t
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thro’ a hair sieve into a pot; put in six cunces
of almonds blanched and beat fine, half'a pint
(one quart) of thick cream, and some mixed
spices: have ready three oyster loaves, the
size of a small tea cup, and blanched almonds
cut lengthwise; stick these round the edge
and top of the loaves slantwise, lay them in
a tureen, and pour the soup about thein.
They resemble a hedge-hog, and hence the
soup is called by that name.

White Soup.

Boil a knuckle of veal and a fowl, with a
little mace, two onions, a carrot, two turnips,
and a little pepper and salt, to a strong stock ;
then strain and scum off the fat; put in the
yolks-of six eggs beat, and keep stirring, to
prevent it curdling; then dish it up with
boiled chickens and toasted bread cut in pie-
ces. If you do not like the eggs, put in a

handful of vermicelli half an hour before the
“soup is taken off the fire.

Pm‘fr'fdgf Soup.

Skin two old partridges, and cut them in
small pieces, with three slices of ham, and
two or three onions sliced; fry them in bu:-

C2
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ter till they are of a dark brown, and put
them 1nto two pints (one gallon) of water,
with a few cloves, Jamaica and black pep-
per; boil it till it is reduced to three chopins
(three quarts), then strain it, and put in some
stewed celery and fried bread.

Portable Soup.

Take a hough, or leg of beef, a jigot of veal,
and a shank of bacon ham. Cut the-flesh in-
to pieces, and break the bones. Put it on
the fire with ten pints (five gallons English)
of water, two carrots, two turnips, two or
three eschalots, and a bunch of sweet savory. .
Let it stew all night on a slow fire ; next mor-
ning strain the soup and scum off the fat;
then return it back to the pot, taking care
to keep out the sediment. Boil it softly till
it is of a gluey consistence, and take off the
fat as it rises. Season with mixed spices,
salt, and Cayenne pepper; then pour 1t into
supper plates, but don’t let them be above
half full. Turn out the cakes next day on
flannel or paper, but be sure to turn them
often till they are quite hard. Hang them
up in paper bags to dry.—The half of one
of these cakes will make a mutchkin (pint)
of good soup, by dissolving itina like quan-
tity of boiling water; and it will answer for
brown sauces or ragoos.
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Giblet Soup.

To four pounds of gravy beef, take two
peunds of lean mutton, and two pounds of
veal ; stew 1t slowly in four pints (two gallons
English) of water, till it is a strong broth.
Let 1t cool, and then scum off the fat, ‘Take
two pair of giblets, scalded and cleaned, put
them into the broth, and let them simmer till
tender ; then take out the giblets, and strain
the soup through a cloth. Put a peice of but-
ter rolled in flour into a stew-pan, and malke
it ef a light brown.. Have ready some chop-
parsley, chives, alittle pennyroyal and sweet
marjoram. Set the soup overa very slow fire,.
and put in the giblets, fried butter, herbs, «
little Madeira wine, some salt. and Cayenne
~pepper.  Let them simmer till the herbs are-

tender, and then send the soup to table with
the giblets in it.

Maccaroni S oup.

Have ready two pints (one gallon English}
of rich gravy soup. Boil half a pound of
pipe-maccaroni in three chopins (three
| quarts) of water, with a little butter In it, till
it be tender; then strain, and cut the mac.
caroni 1n pieces of two inches long. Put™:

€3
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into the soup, and boil it ten minutes. Then
put the crust of a French roll into a tureen,
and pour the soup over it. '

Cake Felly for Stock.

Scald four dozen of calves feet, and put
them on with ten pints (five gallons English)
of water ; when the flesh comes clean from
the bones, strain it through a sieve, scum off
the fat, and set it on a moderate fireina clean
pot. Boil it softly till it is very thick, and
looks almost black, taking care it does not
burn, then pour it out as thin as possible on
stone plates. When cool, take it out of the
plates, dry it gradually ; and when the cakes
are hard and clear like horn, paper them up.
By dissolving an ounce of these cakes in a
mutchkin (pint) of boiling water, it will an-
swer as a ready stock at all times, for beth
sweet and savory jellies ; and, by adding an
ounce of isinglass dissolved in a little water,
it will also be strong enough to go into shapes.

Savory Felly.

"Take a shank of veal, a piece of lean bacon
ham, and a piece of lean beef.  Put them in a

3
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pot with plenty of water, two carrots, two tur-
nips, three onions and a bunch of winter savo-
ry ; let it boil till the substance is drawn from
the meat ; then take it off, strain, and scum it ;
season highly with white and Cayenne pepper
and salt, adding the juice and paring of a le-
mon, a glass of white wine, a glass of ketchup;
and the whites of six eggs ; set the whole on
the fire again, and give it a boil for six mi-
nutes. Then put it through a jelly bag once
and again till it is clear. This jelly answers
for any kind of flesh, fowls, or fish.

CITAL ‘W
OF SAUCES.

Caper Sauce.

THICKEN some strong beef or veal gravy
with a  little butter and flour, and season it
with pepper, salt, and the squeeze of a lemon.
Chop a large table-spoonful of capers, and
put them into the sauce. When it boils,
skim 1t, and pour it vver the mutton,
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Cnion Sauce.

Put some veal gravy in a stew-pan, with a
couple of onions cut in slices; season with pep-
per and salt, stew it softly, and strain it off.
Serve it up hot in a bason.

Butter Sauce for Fish.

Melt the butter in water and vinegar, and:
thicken it with the yolks of a couple of eggs.-
Squeeze in the juice of a lemon before it is
served up.—For other sauces, see Fish..

Sauces for roasted Venison..

Take half a pound of current jelly dissolved
in a gill of beiling water ;—or half a mutch-
kin (half a pint) of red wine, and a quarter of
a pound of beat sugar, simmered over a clear
{ire for five or six minutes ;—or half a mutch-
kin (half a pint) of vinegar, and a quarter of
a pound of sugar simmered to a syrup. Send
up either these sauces in a boat.—For other
sances, see Venison.

Sauce for roasted Meat.

Wash an anchovy very clean, nd put to 1t
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aglass of red wine, a little strong gravy, some
nutmeg, an eschalot sliced, and the juice of a
Seville orange ; stew these together a little,
and pour it among the gravy that comes from
the meat.

A general Sauce.

Take a little lemon-peel and an eschalot
minced very small, with some beat nutmeg
and mace ; stew them in a little white wine,
gravy, and butter, IfitDe for hashes of mut-
ton or fish, add anchovies, and a little of the
liquor of stewed oysters.

Sauce for baoiled Chickens.

Shred fine the'yolks of twohard boiled eggs,
and the livers of the chickens very fine, and
put them nto some gravy, with the squeeze
of a lemon, and thicken and tossed upwith a
little shred parsley. Garnish with lemon.
—For other sauces, see Chickens.

Sauce for boiled Lamb.

Take some white wine, a few sprigs of sweet
herbs, a little whole pepper, and mace ; let it
stew a little, then put in a little chopped par-
sley and spinage boiled green ; beat. it up thick
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with six ounces fresh butter, and pour it over
the meat. Garnish with sliced lemon and bar-
berries.—For other sauces, see Lamb.

Sauce for Capons.

Boil the necks in a little water, with awhole
onion and two anchovies cut small, a little
_ white pepper and the gravy of the capons ;
then strain and thicken it with a little butter
and flour, Serve up with a sliced lemon.

Ready Sauce for a Fowl.

Boil the liver, and bruise it in a small quan-
tity of the liquor it was boiled in; mix in a
little lemon-peel beat fine, and some melted
butter; let it just boil up, and then putitina

dish with the fowl.—TFor other sauces, see
Fowls,

Parsley Sauce.

Pick and wash the parsley very clean, and
boil it till it is tender ; then strain 1t, chop it
very small, and mix beat butter amongst it.

Oyster Sauces.

Clean and scald the oysters, then boil them:
" i beat butter, and a little of their own liquor:
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—or thicken a hittle gravy with butter and
flour, and add to it half a gill of cream, a
scrap of nutmeg, and a very little salt; scald
a quarter of an hundred of oysters, and put
them 1into this sauce, with a little of their li-
quor, and half a glass of white wine. Give
it a scald on the fire, but do not let it boil

Celery Sauce,

Cut the white ends of the celery in pieces
of about an inch long, boil it in water till it
1s tender, thicken it with a little butter knead
in flour; then putin the celery, with a blade
of mace, and let it boil a little,

Cream Sauce.

Take some sweet cream: let it come a-boil,
stirring it close to keep it from bratting: cast
the yolks of three or four eggs, and mix ina
little cold cream along with them ; then mix
the boiling cream gradually amongst the eggs:
turning it backwards and forwards to make it
smooth: put it on the fire ; stir it constantly
one way till it be pretty warm, but do not let

it boil.  Season it with a little salt and a scrape
of nutmeg.
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An Egg Sauce.

Beat a quarter of a pound of butter with
2 little flour and water; then put in two hard
boiled eggs minced, seasoned with white pep-
per and salt.

.Sauce for roasted Chickens.

Take a gravy, or the above egg sauce.
When small chickens are to be roasted,
stuff them with crumbs of bread, small shred
parsley, and a little salt, mixed and wrought
up with a good piece of fresh butter. dish
them up with a little beat butter poured over
them.—For other sauces, see Chickens.

Sauce for a roasted Tongue.

Grate some bread very fine ; put it on with
a little water, a piece of fresh butter, some
red wine, a scrap of nutmeg, and a proper
quantity of sugar: let it boil until 1t 1s very
smooth : put it in a sauce-dish, and send it to
the table. Some prefer currant jelly to wine:
others choose nothing but beat butter and vi-
negar, or capers in the sauce.—For other
sauces, see longue.
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- Sauce for a boiled Turkey.

Take some of the gravy in which it was
boiled, and thicken it with butter and flour.
Stew in it half a hundred of oysters, and sea-
son with pepper and salt.—Sauce for a Tur-
key roasted, see Turkey.

Sauce for Pheasants.

Put their own gravy about them, and serve
with bread sauce in a cup.

Sauce for Wild Fowl,

Take a quantity of veal gravy, according
to the bigness of the dish of fowl, season it
with pepper and salt, and mix in the juice
of two oranges and a little claret.—For othey
sauces, see Wild Fotw/.

Sauce for a Hare,

Take half a mutchkin (half a pint) of red

wine, and a little oyster liquor, some good

gravy, a large onion stuck with cloves, some

whole cinnamon, and a nutmeg cut in slices ;

et it boil till the onion is tender ; then take
D
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out the onion and spices, and put to it three
anchovies and a piece of butter: shake it up
. well together, and send it to the table.
 Another.—Takeamutchkin (pint) of cream,
and half a pound of fresh butter; putthemin
a stewpan, and keep stirring it with a spoon
Il the butter,is melted, and the sauce thick;
then take up the hare, and pour the sauce
into the dish about it.—For other sauces, see

Hares.

Sauce for a roasted Goose or Rabbits.

Having drawn up some butter thick, mix
in it a spoonful or two of made mustard, with
some sugar and vinegar. O, mix a table
spoonful of made mustard, half a tea spoonful
of Cayenne pepper, and three spoonfuls of
port wine, and pour it into the body of the
woose as it comes from the fire.—For other
sauces, see Goose and Rabbits.

Sauce for boiled Rabbits.

Boil the livers with two eggs, shred them
| very small, and mix in a large spoonful of
il grated bread ; have ready some strong beef
! broth, to a little of that add two spoonfuls of
white wine, one of vinegar, a little salt, and
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some butter ; stir all in, but take care the but-
ter does not ail,

Sauces for Partridyges.

Take a bunch of celery, and cut all the

- white part very small ; wash it clean, put it
~1nto a sauce-pan with a blade of mace, a little

beat pepper, and a very little salt ; boil' it in
a mutchkin- (pint) of water till the water is
almost wasted'; then add a gill of cream, and
a piece of butier rolled in flour; stir all toge-
ther, and when.it is thick and fine, pour it
over the birds..

Or, take the livers, and bruise them fine,
some parsely chopped fine ; melt some fresh
butter, and put them into it with the squeeze
of a lemon ; just give it a boil, and pour it
over the birds.

Or, take grated bread, some water, salt, and
an onion ; boil all together, and when boiled
some time, take out the onion, and put in a

l_if;tle lemon-juice, and a piece of butter the
bigness a of walnut.

Crisped Crumbs for Larks, 8¢,

Oil a piece of butter, skim it clean, and

B
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pour it off from the sediment ; put to it gra-
ted crumbs of bread, keep stirring it till they

are crisp ; and when they are drained lay
them reund the larks.

Sauces for roasted Pigeons.

Their own gravy and juice of orange mix-
ed ; or sweet butter and juice of orange, beat
up togetherand thickened,—For other sauces,
see Pigeons. '

Sauces for Land Fowl.

~ 1. Stew some onions with salt, pepper, some
grated ‘Bread, and the gravy of the fowl.

2, Boil some crumbs of bread in water with
iwo whole onidns, some gravy, half a grated
nutmeg, and a little salt ; strain and boil it up
as thick as water-gruel ; then add to it the
volks of two eggs dissolved, and the juice of
iwo oranges. _ .

"' 3. Take the gravy of the fowl, some sweet
butter, grated nutmeg, pepper, and salt ; stew
all together, and add the juice of a lemon.—
For other sauces, see Fowis.
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A Fish Sauce.

Boil two anchovies in a little white wine z
quarter of an hour, with a eschalot cut thin ;
then melt some butter very thick, putin some
pickled oysters, and pour it over the fish, with
some oyster liquor.—~Forother sauces, see Fig,

To thicken Butter for Pease.

Just cover the bottom of a sauce-pan with
two or three spoonfuls of water, and, when it
boils, put in half a pound of butter. Whe:
the butter is melted, take the sauce-pan from
the fire, and shake it round till it 1S Very
smooth. It will heat again as often as you
have occasion for it.

Sauce for Pickled Fish.

Take parsley and chives, of each an eqa!
quantity, someanchoviesand capersshred very
small, a lictle salt, pepper, nutmeg, oil, and
vinegar, and mix them well together, Whernr
you dish the fish, pour some of this sauce upon
them, and serve the rest in a China bason,.

D.3




Apple Sauce.

Pare, core, and slice the apples : put them
in with a little water in a sauce-pan to keep
them from burning, and a bit of lemon-peel.
When they are enough,’ take out the peel,
bruise the apples, add a lump of butter, and
a little sugar. .

Gooseberry Sauce.

Put some coddled gooseberries, a little juice
of sorrel, and ginger, into melted butter.

Bread Sauces.

Put a pretty large piece of crumb of stale
bread into half a mutchkin (half a pint) of
water, with an onion, a blade of mace, and a
few pepper-corns: boil these a few minutes
in a cloth ; take out the onions and spice :
mash the bread very smooth, and add a piece
of butter and a little salt to it. |

Bread sauce for a pig is made the same way,
with the addition of a few currants picked,

washed, and boiled along with the other in-
gredients.
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Mint Sauce.

Wash some mint perfectly clean; chop it
- very fine, and put to it vinegar and sugar.

1o brown Butter jfor made Dishes.

Put a piece of butter in a frying-pan, and
turn it constantly round to the right hand till
it 1s of a light brown ; then take off the froth,
dredge in a little flour, and stir it about with
~an iron or wooden spoon till it boils.. This
1s a proper browning for any brown sauce
or ragout, and answers much better than one
made with sugar ; and although seemingly
simple, is one of the most material things to
be attended to in cookery, as nothing can be
more disagreeable and offensive than to see
oiled or burnt butter in any dressed dish,

To beat Butter.

Put a little milk or water in the bottom of
A sauce-pan, with a quarter of a pound of but-
ter cut in slices ; dredge in a little flour, and
shake the pan constantly round to the right
hand till the butter turns thick, smooth, and
white, like a cream,
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To clarify Butter.

Put the butter in a pan, and letit boil ;
then take it off, and scum-it.. Pour it out mn-~
to a bason; taking care to keep back the
milk and sediment at the bottom of the pan.
‘This answers for all kinds of potted meat..

To clarify Beef Drippings..

Boil it a few minutes in water, and whern:
cold it will come off in a cake. It answers-
well for kitchen use.

Brown Cullis for Ragouts, ..

Take two pounds ‘of veal, two ounces of
bacon ham, two or three cloves; a little nut-
meg, a bladeof mace, two carrots cutto pieces,
andsome onionsor eschalots; put themin a co-
vered stew-pan with about a mutchkin (pint)
of water; but take care it does not burn.

Let it stew till it is strong, and then strain it.

A Fish Sauce, to keep.

Chop twenty-four anchovies, bones and all;
put to them ten eschalots, a handful of scra-
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ped horse-raddish, four blades of mace, one
chopin (quart) of white wine, one pint (two
quarts) of water, one lemon cut in slices, half
a gill of anchovy liquor, a gill of claret, twelve
cloves, and twelve pepper-corns; boil them
together till it is reduced to a chopin (quart),
then strain it off into a bottle. Two spoon-
fulls of this sauce will be sufficient for a
pound of melted butter.

Another —Take mushroom and walnut
catchup, of each two gills, twelve anchovies
pounded, ‘two cloves of garlic, and a’ tea
spooniul of Cayenne pepper; boil all toge-
ther, bottle it when cold, and always shake
the bottle when it is to be used,

Mixed Spices for Seasonings.

Take one ounce of black, and halfan ounce
of Jamaica pepper, two nutmegs, and a quar-
ter of an ounce of cloves; mix and beat them
into a powder; close them up to keep out the
air, and use them as occasion requires.

Seasonings for white Sauces and Fricassces,

White pepper, mace, nutmeg, and.lemaon
- grate mixed altogether,
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A Cullis to thicken Brown Sauces.

Rub over the bottom of a sauce-pan with a
pieceof butter ; slice in a carrot, turnip, and anr
onion or two: lay over them a few slices of ba-
con ham and veal, and season with mixed sp1-
ces and salt. Put in a mutchkin (pint) of
good gravy, and some grated bread. Let the
whole stew till it is very thick and browns.
then strain it, rubbing the substance through
"a sieve with the back of a spoon. A cullis
for fish may be made the same way, only for
the latter take fish in place of flesh..

Lemon Pickle..

Grate two dozen of lemons, and cut them
in four quarters, leaving the bottoms whole..
Rub on them equally half a pound of bay salt,
and spread them on a large pewter dish. Set
them in a cool oven, or before the fire, till the
juice is dried up; then put them into a pitcher’
well glazed, with an ounce of mace, half an
ounce of cloves beat fine, an ounce of nutmeg
sliced thin, four ounces of peeled garlic, and
half a mutchkin (halfa pint) of mustard seed
a little bruised. Pour over them two pints
(four quarts) of boiling white-wine vinegar,
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and close up the pitcher. Let itstand by the -
fire five or six days, and shake it every day;
then tie it up, and let it stand three months, by
which time it will lose the bitter taste. When
it is to be bottled, put the pickle and lemon in

a hair sieve, and press out the liquor. Letit
settle a day longer, and bottle off the fine. Let o
the remainder settle till it fines itself, and con-
tinue to do so till the whole is fit to be bottled.

| It may be used in any white sauce without
hurting the colour, and is good for fish sauce
and made dishes. A tea-spoonful will be suffi-
cient in white sauce, and two in brown sauce
for a fowl. 1Itis a most useful pickle, and
gives a grateful flavour, but be careful always
to put it in before thickening the sauce, or
putting in cream, to prevent curdling.

Mushroom Powder.

"Take some large thick buttons, peel, and
cut off the root end, but do not wash them.
Spread them separately on pewter dishes, and
set them in a slow oven to dry; when they
- are fit to powder, beat them in a mortar, and
- sift them through a sieve with a little Cay-
~enne pepper and pounded mace. Bottle it
! #p, and keep it in a dry place.

-
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CHAP. VL

OF FISH,

To dress a Cod’'s Head and Shoulders with a
White Sauce.

FOR stock, boil three pounds of veal, two
onions, a carrot and turnip cut small, in three
mutchkins (three pints) of water, till the sub-
stance is drawn out. Wash the head and
shoulders very clean in cold water, and pour
boiling water all over the one side of the fish,
and with a knife, as quick as possible, take
off the black slime that covers the skin; but
take care not to break it. Turn the fish
carefully, and do the same to the other side.
Have a pan boiling with as much water as
will cover it, mixed with half a mutchkin
(halfa pint) of common vinegar, and a hand-
ful of salt. Wipe and dry the fish well
place it on a drainer, and let it boil half
an hour ; then lft it carefully out, glaze
with the yokes of two eggs, and strew
over it bread crumbs, minced parsely, a
little pepper and salt, and the grate of 4
O
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lemon, all mixed together. Fake halfa pound
of butter, and stick bits of it up and down upon
the fish. Setitinan oven, or before a clear fire, in
the dish intended for it, and baste it frequent-
ly with the dripping, to keep the bread crisp,
and the parsely green, till the following sauce
1s made for it: strain the stock, and thicken
it with a little butter knead in tlour, adding
half a mutelikin (half a pint) of white wine,
half'a hundred oysters, with some of their li-
quor, the squeeze of a lemon, a little white
pepper and salt, and the meat of a boiled ]ob.
ster cut small.- Boil it 2 few minutes, and
scum it well. Then lift the dish from the fire,
and wipe it clean. Pour some of the sauce
about the fish, and serve up the rest in a boat
or bason, Garnish with fried flounders and-
green pickles, or slices of lemon.

Another, with a Brown Sauce.

Make a stock as before, with beef in place
- of veal, and having followed the directions
1n the last receipt, as to ordering and boiling
‘the fish, take off the stock, and strain itz
‘then brown a quarter of a pound of butter ;
‘and when it is of a fipe light brown, dredge
in a little flour, and stir it till it boils, and
|35 smooth; then strain the browning, an

| E
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wmix the stock amongst it in a cleanfrying pan,
adding two spoonfuls of ketchup, some salt
and mixed spices, half a hundred oysters
browned, a little of their liquor, three ancho-
vies boned and cut small, and some cut pic-
kles. When it boils, scum the sauce, and
pour it about the fish; garnish as before.

To Crimp a Cod's Head and Shoulders.

Clean the fish as before; but don’t cut up
ihe breast. Glaze with the yokes of two eggs,
and strew some grated bread, minced parsley,
mixed spices, and salt, over it. Take half a
pound of butter, put part of it upon the bot-
tom of a plate and lay the fish above 1t;
break the remainder in small pieces, and stick
them on the upper side of the fish. Then set
itin a quick oven, and baste it frequently with
the drippings. Three quarters of an hour will
doit. Serve it up with awhite or brown sauce.

To Broil Cod.

Take a piece of cod, and cutit into pieces
of about an inch thick, dustit with flour, and
put it on 2 gridiron over a clear fire, For
sauce, take half a mutchkin (half a pint)
of good veal gravy, 2 glass of white wine, two |

=
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anchovies, boned and minced fine, a little
white pepper and salt, and a few pickled oys-
ters, with a little of their liquor. Thicken it
with some butter and flour. Then put it on
to boil, and scum it clean. Pour it about the
fish, and garnish with sliced lemon,

To Broil Cod’s Sounds whole.

After washing them clean in cold water,
pour a little boiling water over them, to take
off the skin, and parboil them; then strew
pepper, salt, and flour over them, and broil
them; when done, pour a little melted butter
over them, and serve them up with butter

and mustard in a dish.

To Dress Codlings.

Boil three mutchkins (three pints) of two.
- penny or small beer. Brown halfa pound of
butter dredged with flour, and pour the boil-
ing ale upon it; stir and scum it ; then put
in a quarter of an hundred oysters with their
liquor, two onions, two spoonfuls of ketchup,
some mixed spices and salt, and halfa spoon-
- tul of vinegar. Then put three large codlings
mto a stew-pan along with the sauce, and
give thema quick boil ; serve them u p whole

; E2
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in a soup dish, with cut pickles; or cut the
codlings in two or three pieces, and dress
them in the same manner with a beef stock.

Huaddocks with a Brown Sauce.

Clean half a dozen of large haddocks;
cut off the heads, tails, and fins, and sprinkle
salt over them, ahd let them lie till you make
up the following sauce: Take the heads, &c.
and cut down two of the smallest of the fish}
put them n a pan, with three mutchkins
(three pints) of water; an onion or two, 2
sprig of winter savory, thyme, and a little
lemon-peel ; when it is strong and well tast-
ed, strain, and thicken it with browned but-
ter and flour, and season with spices and a
spoonful of ketchup. When the sauce boils,
put in the fish, with some oysters or muscles,
and a little of their juice; put in some cut
pickles when they are about to be dished;
or if you want the sauce richer make a beef
stock in place of fish. It is much the better
of a little wine.

Force-Meat for any kind of Fish.

Take and boil a few fresh haddocks, clear
them of the skin and bones, chop them very
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small, and season with salt and mixed spices;
work this up with a piece of butter, bread
crumbs, minced parsley, and a beat egg to
bind it; or, after preparing the fish as before,
take the crumb of a penny loaf, a few ancho-
vies boned, and pickled oysters seasoned with
white pepper, salt, and minced parsley, and
wrought up with butter and the yolks of eggs.
This force-meat is used either for stuffing the
fish, or for round and oval balls for garnishe.
ing and fish dishes,

To Stuff end dress large Haddocks,

Upen them at the gills, and take out the
gut, but don’t slit the belly. Stuff them
with force-meat, make the sauce the same as
before, and beil the fish in it taking. care:
they are covered with the water. F ry force-
meat balls in browned butter and flour, and
give them a boil among the fish. If they
have roes, boil them alone in salt and water;
and garnish the dish with the roes, balls, and:
| parsley.,

l
l
|

To Crimp Huddocks with a White S, auce,

Gut and clean four large haddocks, stuf?
'tbem with: force-meat, rub them over withs
E3

i
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~ the yolk of an egg, and season with a little
white pepper and salt; strew grated bread
and minced parsley over them, and stick
pieces of butter upon the top. Bake them
in an oven, and baste them with their
own gravy. For sauce, set on a pan with
three mutchkins (three pints) of water, 2
" pound of veal, two enions, and some parsley.
Strain and thicken it with a little butter and
flour, adding a glass of white wine, the squeeze
of a lemon, and a quarter of an hundred of
pickled oysters with a little of their liquor.
When the fish are ready and crisp, dish them
carefully. Pour the sauce about them, and
put in browned force-meat balls. Garnisk
with samphire and sliced lemon.

To Dress Whitings with a White Sauce.

Clean them well, and sprinkle them with
a little salt. Make a good sauce of haddocks
or veal gravy, and season with salt, whole
white pepper, mace, lemon-peel, and two or
three cloves, thickened with butter wrought
:n flour. Give it a boil with some minced
parsley, chives, or young onions, and putinthe
whitings. A very little boiling will do them
while they are a-doing, cast a few yolks of
eggs, and season with salt, white pepper, nuts




Ch. VT, - FISH. 55
meg, and a little white wine ; then take out
a little of the boiling sauce, and mix with the
eggs; pour the whole into the pan, and shake
it gently over the fire, but do not let it come
a-botil.

N. B. No sauce with butter or eggs in it
must be allowed to boil, as they are apt to
curdle and spoil it.

A general Receipt for Potting Fish,

Scrape and clean them well ; keep them
whole or cut them in middling sized pieces;
season with salt and spices; pack them close
in a potting-can, with plenty of butter above
and below them, and tie some folds of paper
on the pot. Set them in a slow oven, and

when they are enough fired, take them out

|
|

of the can, and drain them from the liquor,
Let them cool ; put the fish into small white
pots, and skim the butter offthe liquor ; then
melt some more butter, and pour it on the
fish. Send the pots to table.

Real Caviare.

Take the roe of sturgeon ; beat it flat on a

| table, and sprinkle it with salt. Dry it in the
! sun or inanoven till it is of a reddish colour,

It is eaten with oil and vinegar,
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Mock Caviare.

Tt is made with anchovies, parsley, and
<hives pounded withoil, salt, and lemon-juice,
and is served on toasted bread.

To Pickle Oysters, Cockles, and Muscles.

Wash them one by one in their own lLiquor,
then strain it and give it a boil, with some
white pepper, blades of mace, a scrape of nut-
meg, and a little vinegar and salt ; then take
off the scum, and give the fish a boil for six
minutes. When cold, pot them up and pour
the liquor over them.

- Oyster Loaves.

Cut asmall piece fram the top of 2 French
roll, and take out the crumb ; put the crumb,
with some fresh oysters with their liquer, in-
to a pan, along with a good piece of butter
and mixed spices. Let them stew for about
six minutes, then put in a spoonful of good
cream and fill up the erust. Lay the piece:
carefully on the top again, and put it in the
oven to crisp. Three will make a side dish.
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To Fricassee Oysters, Ge.

Wash and strain them " as before; put
them on the fire, and give them a scald ; lift
| them out of the liquor, and thicken it with a
Jittle butter and flour.  When it boils, put in
the fish, and let them just get a boil or two 3
then take them out. Cast two yolks of eggs;
take out a little of the liquor; and mix it with
the eggs, adding a glass of white wine, a scrape
of nutmeg, and a very little salt ; then put
them whole in the pan, and give it a foss or
2wo on the fire, but don’t let it boil,

To Steww Soles or Flounders.

Skin and dust them with flour ; fry them &
light brown ; drain off the fat, and put to them
a little gravy, a few oysters with their liquor,
2 bunch of sweet herbs, some onions, the
squeeze of a lemon, and an anchovy ; mixall
together, and stew them over a slow fire half
an hour.  When you are going to dish them,
take out the herbs and onions, Season with

salt and mixed spices, and garnish with sliced
lemon,

R




58 FiSH, Part I

To Fry Sules.

Skin and score them crosswise; dredge
shem with flour; and fry them of a fine brown
in butter or beef drippings. Dishand gar-
nish with parsley and sliced orange. '

To Bake Salmon or Grilse.

Wash and scrape off the scales of a salmon,

dry it in a cloth, and score it CIosswise 3
strew over it salt, mixed spices, and grated
erumbs; then bake itin a tin pan, with a little
butter in the bottom of it, and plenty above
the fish. Ifa grilse, turn the tail into the
mouth, but do not score it; s*rew salt and mix-
ed spices over it, and put plenty of butter a-
bove and below.—Both fish may be served
up with oyster sauce, or beat butter, and gar-
nished with parsley.

To Dress Pickled Salmon.

Lay it in water all night, and drain 1t on
a fish-plate ; then put it in a stew-pan with
three spoonfuls of vinegar, a little mace, some
whole pepper tied in a bit of muslin, & whole
onion, a nutmeg bruised, a pint of white wine,
a bunch of sweet herbs, some parsley, lemon-
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peel, and a quarter of a pound of fresh butter
rolled in flour ; cover the pan very close, and
simmer it over a gentle fire a quarter of an
hour ; then take up the fish, lay it in a dish,
and keep it hot before the fire ; let the sauce
boil till 1t is of a proper thickness ; then take
out the pepper, and sweet herbs, and pour it
over the fish,

19 Pot Salmon.

Take a fresh salmon ; scale, wash, and dry
it well; slit it up the back, take out the bone,
and lay it open; mix some grated nutmeg,
mace, pepper, and salt, and strew it over the
fish ; let it lie for two or three hours ; then
lay it into a large pot, with half a potund of
butter ; bake it an hour, and when it is done,

day it on aslanting dish, that the oil may run
| from it ; then cut it in pieces to the size of
~your pots; lay them in layers till the pots
are filled, with the skin side uppermost ;
- put a board over it, lay on a weight to press

it down, and when it is cold pour over it clari-
fied butter.

To Dress Dried Salmen.

Let it soak in water two or three houre,
sthen dry it, lay it on the gridiron, and shake
a little pepper over it,
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1o Crimp Skate.

Cut it in pieces of four inches long, and an
inch broad ; turn each piece round, and tie it
with a thread ; have as much salt and water
ready boiling as will cover it; put it in and
boil it on a quick fire ; when it is ready take
away the threads, and lay it on a dry dish.
If it is to be eaten hot, send beat butter and
parsley along with it. ~ Garpish with parsley.

To Fricassee Lobsters.

Boil a large lobster ; when itis thoroughly
vold take the tail from the body, and cut it
through the middle the long way. Pick the
meat out of both sides carefully, so asto keep
the red part whole. Break the twolarge claws,
and take out the meat whole. Pick out all the
other fleshy parts, and if it has a roe, cut it in
small pieces. For sauce, take half a pound of
veal, three half mutchkins (one pint and half)
of water, two onions, the paring of a lemon,
some whole pepper and salt, and a few blades
of mace. When the substance is drawn from
the veal, and the gravy well tasted, strain and
scum it, put in a glass of white wine, the
squeeze of a lemon, and thicken it with buttes

4
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and flour., Set it again on the fire, and when
it boils, scum it. Cast the yolk of an egg,
- stir into it a little of the gravy, and half a
- gill (a quarter of a pint) of cream ; when this
- 1s well mixed, pour it into the fricassee; then
~ put in the lobster, let it simmer, but'not boil ;
. give it a shake now and then, and scum it.
Take up the large claws, and place one of
. them at each end of the dish, the tail-bits at
 thessides, and the small pieces of the fish, with

the roe, in the middle. Pour the sauce over it,
| but don’t fill the dish too full, that the lobster
| may be seen. Garnish with samphire and bar-
| berries, or sliced lemon and French beans,

Lobster in Sﬂwry ?flfy.

Boil a large lobster in salt and water for half
an hour; when it is cold, break the shell care-
fully, and pick out the body whole ; thenbreak
the large claws, and pick out the meat from
them. Take a lobster shape, and fill one half
of the inside with savory jelly; when this is
fastened, lay in the body of the lobster, and
fill up the shape with more jelly, placing the
claws handsomely in the marks of the shape,
with three of the small claws on each side of
the lobster; then take the head shell, with

the two long horns; place them at the head
F
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of therbody of the lobster, and turn dewn the
horns on each side of the claws. Drop the red

e e

5 roe among the jelly, taking care not to hurt
i the figure of the lobster; when the jelly 1s
1§ firm, -dip the shape in warm Wwater, and turn
“.'T I. it out ; garnish with samphire and barberries.
&l '

Ty Steww Trouts, Pike, or Eell, with a Brown
¥ ; .and White Sauce.

After the trouts are cleaned, dry them, dust
them with flour, and brown them 2 little 5
take the stock of either veal or fish thickened
with browned butter and flour; season with

8 spices, salt, ketchup, 2 little walnut pickle,
i and same claret. When the sauce comes a-
ﬂ boil, put in'the trouts, and stew them until

they are enough. If you choose a white sauce,
do them in the same mannet as the whitings,
(see p- 54-) Pike or eel may be dressed in
the same way as the trouts, with brown sauce,

G only the eels, must be cut in pieces abouk
ir | three or four inches long.

2 To collar and pot Eels.

: ‘, After taking off the skin, split them down

/o from the shoulders to the tail, and bone them3
season them highly with salt, spices, and sweet
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I*;lérbs.;" then put two and two together, with
the inside of the shoulders of the one to the
inside of the tail of the other ; roll themupin
pairs as a collar, and takeas many of them as
will filka potting-can, putting: butter above
and below them's-cover them with paper, and
bake them:in!aslow oven. : They will take
at least two hours of doing. . 'When dished up,
place one whole collar in the middle of an as-
set (dish), and cut-another into thin shces, to
lay round it.. Garnish with any green thing,

To Collar and Pot Fresh Herrings.

Scale and clean them; season with salt and
spices ; pack them neatly in a potting-can,
laying the shoulders of the one to the tail of
the other (or bone and roll them up asa col-
lar) ; pour on as much vinegar as ‘will cover
them; cover them close up, and bake them.
in a slow oven. .

To Fry Turboty

Cut the turbot in thin slices, flour and
fry it on both sides of a fine brown; putin a
little walnut-pickle, some pickled oysters, beat
butter, and a little ketchup for sauce, and
pour it over the fish., Garnish with sliced Je-

k2

i
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mon or pickles. The tail cut is best for fry-
ing.

To Dress a Sea-cat with Brown Sauce.

- Wash it clean and skin it; turn the tail in-
to the mouth ; take some good stock, thicken-
ed with browned butter and flour, and sea-
soned with a little claret, ketchup, salt, and
spices, two or three anchovies, some pickled
oysters, and a few cut pickled walnuts, with
a little of their liquor; boil the fish amongst
the sauce, but be sure it be covered with 1.
Serve the fish with the sauce about it.

A Sea-cat with White Sauce.

Order the fish as in the last receipt; boil it
in salt and water; and for sauce take some
good stock thickened with butter wrought in
flour, and seasoned with a little white wine,
a blade of mace, a little piece of lemon-peel,
an anchovy, some pickled oysters, and a little
of their liquor. ~When the sauce is ready,
beat the yolk of an egg, and mix with it;
dish the fish, and pour the sauce over it.

Anchovies, oysters, pickled walnuts, and
lemon-peel, are fine ingredients for all kinds
of dressed fish. If you have not meat stock
a very good one may be made of fish. The
proper fish for it are haddocks or whitings.
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“Tv Caveach Mackérel.

‘Clean and dry the fish; cut off the head
and tail, and divide the body into! four sparts
the crossway. Tosix mackerel takeoneounce
of beat pepper, three large nutmegs, a little
mace, and a handful of salt. Mix the salt and
spices together, then make two or three holes
in each piece of the fish with a larding: pin,
and thrust the seasoning into the holes: with
your-finger; rub the pieces over with the sea-
soning, fry them:brown in oil, and let'them
stand wull they are cold; then put them in vi»
megar,: and cover.them with oil. © They are
delicious, and will keep long, if well covereds. -

To-Pickle Salmon, and athe?. Fish.".

- Gatthe fish into handsome pieces, about an -
inchiand:a half long; wash thém clean and
dry them ina cloth;: flour, and dip. them in
the yolks ofeggs; fry them in-plenty:of 6il
or butter, till they are'of a fine brown, and
well done; lay them:in a vessel to drain. tikl
cold, and throw in betwixt; the layers, mice,
cloves, and sliced nutmeg., Then make a. DG~
kle of the best white wine yinegar, eschalots,
'garlick, white. pepper, Jamaica pepper, long
! ' F:j -...; I IO




|
|
|
1::

66 FISH. Part I.

pepper, and salt; boil it till it taste strong of
the seasonings; when it is cold pour it on the
fish, with a little oil on the top. Cover the
the pots with bladder and leather.—Small fish
must be done whole.

To Scollop Oysters.

Clean and scald them; put in a little but-
ter and bread crumbs into scollop shapes; fill
them up with the oysters, and season them

with salt and spices. As you fill them, put

in a little of the liquor, with half a spoonful
of white wine. When the shapes are filled
up, cover them with bread crumbs, minced
parsley, and pieces of butter.

To Brown Oysters in their Fuice.

Wash a quarter of a hundred of good oys-
fers in their juice; then take them out one
by one and dip them in the yolk of an egg.
Brown a piece of butter; season the oysters
with pepper and alittle salt, and brown them
nicely on both sides. 'Then draw them tothe
side of the pan; pourin the juice, and thick-
en it witha very little butter and flour. Letit
boil a little, and then stir in the oysters care-
fully among it. This answers well for dressed
cod-head, calf-head, and most made dishes.
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Oyster Fritters.

For a quarter of a hundred oysters cast an
egg with a table-spoonful of flour and a little
cream, pepper, and salt. Dip the oysters in
it, and brown them as before.

To Dress a Turtle of thirty pounds.

Cut off the head with the fins, saving the
blood, and lay them in salt and water ; cut
off the callipee, or bottom shell, and the meat
attached to it; take out the heart, liver, and
lights, and lay them by themselves; pick the
bones and meat from the back-shell or calli-
pash ; cut the fleshy part into pieces about
two inches square, leaving the fat part called
the monsieur ; rub it with salt, and wash it in
several waters to make it clean ; then put the
fleshy pieces in about half a mutchkin (half a
pint) of Madeira, and two pints (four quarts)
of strong veal gravy, a lemon cut in slices, a
bundle of sweet herbs, a tea-spoonful of Cay-
enne pepper, six anchovies washed and pick=
ed clean, a quarter of an ounce of beaten
mace, a tea-spoonful of mushroomr powder,
and half a mutchkin (half a pint) of essence
of ham. Wash the shell very clean, put in
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the meat, and cover it with a coarse paste ;

set it in an oven forthree hours, then take off
the lid, scum off the fat, and brown 1t with a
salamander.— This is'the bottom dish.

" Then blanch the fins and- cut them off at
the first joint; ‘fry - the first, pinions. a fine
brown, and put them'into a sauce-panwitha
pint (two quarts) of strong brown gravy, a:
glass of red wine, the blood. of the turtle, two -
spoonfuls of ketchup, Cayenne, salt, an onion -
stuck with cloves, anda bunch of sweet herbs ;
2 little before it is ready, put in an ounce of
morels, the same of truffles, and stew- them
gently over a slow fire for two: hours 3 when
they are tender put them into another stew-
pan, thicken the gravy with browned butter
and flour, and strain it over them, give them
a boil, and serve them -up,—This is a corner
digh ey b alne TR

Then ‘take the thick or large parts of the
fins, blanch them in warm water, and. put

“them in a stew-pan with'three chopins (three

quarts of strongveal gravy,a mutchkin (pint)
of Madeira wine, half a tea-spoonful of Cays
entie, a little salt, half a lemon, a little beaten
mace, a tea-spoonful ‘of mushroom powder,
and a bunch of sweet herbs; let them stew
till quite tender, they will take two hours at
least ; then take themupinto another stew-pany
§
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strain the gravy, and make it preity thick 5
then put in a few boiled force-meat balls,
made of the vealy part of the turtle, a mutch-
kin (pint) of fresh or pickled mushrooms, and
eight artichoke bottoms boiled tender, and cut
in quarters ; shake them over a fire five or six
minutes ; then put in half a mutchkin (halfa
pint) of thick cream, with the yolks of six
eggs beaten ; shake it over the fire again till
it looks thick and white, but do not let it boil;
dish up the fins, with the balls, mushrooms,
and artichoke bottoms, over and round them,
—This i5 the top dish,

Then take the chicken part, and cut it like
Scotch collops ; fry them a light brown; and
put them in a chopin (quart) of veal gravy ;
stew them gently about half an hour, with the
yolks of four eggs boiled hard, a few morels,
and some oysters to thicken the gravy ; it
must be neither white nor brown, but a pretty
gravy colour ; fry some oyster patties, and lay
round it.—71%is is a corner dish to answer the
small fins,

Then split up the tripes, scrape and wash
them clean, rub them well with salt, and cut
them in pieces two inches long ; scald the maw
or pz*m*nch, take off the skin, and scrapeit well 3
cut 1t 1nto pieces about half an inch broad and

two inches long ; put some of the. fleshy part
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of the tiirtle in it, and set'it over a slow char-
cﬁal fire, swith”'a "piht-‘ (two quarts) of veal
gravy,d mutchkin (pint) of Madeira, a lLittle
mushroomketchup, a few eschalots, a' little
Ca';énne, and half a lemon; stew them gen-
tly four hoursy till'the gravy is almost con-
sutnéd ; then thickenit withflour, mixed with
a little vVéal gravy’; put in-half an ounce of
morels, and a few force-meat balls, made as
for the fins; dish it up, and brown it with a sa-
lamander, or in the oven.—77is &5 a corner dish.
.Thenskin the head, cut itia twopieces, and
put it into a stew-pot, with the bones, heart;
and Tights, intwo pints (one gallon) of water,
or veal broth, three or four blades of mace,
one eschalot, a slice of beef beaten to pieces,
and a bunch of sweet herbs ; set this into. a
very hot oven, for'an hour at least, and when
it comes out, strain it into a tureen for 'the
middleof the table. Thenchop the heart and
lights very fine, put them into a stew-pan,
with a mutchkin (pint) of good gravy thick- |
ened. and serve them up. Lay the head 1n
the tdiddle; fry the liver, and lay it round the
head uponthe lightss garnish with whole slices
of. lemon.— This is the fourth corner dish.
N. B. The first course should be of turtle
onlv. when dressed in this manner but when
dressed withother victuals, it should be in three

5
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different dishes. The turtle must be killed
the night before it is to be used, so as all the
dishes may be going on at once.

J

A Turtle the -‘IJ’F'E’-JII- Indian way.

“The turtle must be taken out of the water
the night before it is to be dressed, and laid
on its back. Inthe morning cut off the head
and fins, scald, scale, and trim them ; raise
the callipee and clean ‘it well, leaving on it
as much meat as can be spared. Take from
the back-shell all the meat and entrails, except
the fat. Wash the meat in salt and water,
and cut it into pieces of a moderatesize. Take
out the bones, and put them with the head
and fins into a pot, with two pints (one gallon)
of water, some¢ salt, and two blades of mace.
When it boils, skim it clean, put in a bunch
of thyme, some parsley, savory, young onions,
and all the veal - part, except about one pound
and a half, adding a little Cayenne pepper.
When the meat has boiled about an hour, take
it out, cut it in pieces, and return it to the pot:
Clean the tripes, and cut them in picces about
two inches long. Scald and skin the paunch
or maw, and cut it in like manner ; mix the
whole, except the liver, with half a pound of
fresh butter, afew eschalots, abunchof thyme,
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parsley,alittlesavory,salt, white pepper, mace,
three or four beat cloves, and a little Cayenne
pepper. Stew them about half an hour over
a clear fire, and then put in half a mutchkin
(half a pint) of Madeira, with as much of the
broth as will cover it, and let it stew till ten-
der. When it is about ready, skim it, thick-
en it with flour, and put in some veal broth,
and force-meat balls fried brown. Then put
the stew into the shell, with the yolks of eight
hard boiled eggs, and brown it. Slash the
callipee in several places, and put some but-
ter to it ; season it moderately with Cayenne
and white pepper, salt, beaten mace, chopped
thyme, parsley, and young onions. Put a
piece butter 1n each slash, and some over the
whole, and bake it. The back-shell 1s sea-
soned like the callipee, and baked before the
stew is put in. When the fins are very ten-
der, take them out, put them in a stew-pan,
with some good veal gravy, a little Madeira
wine, seasoned and thickened as the callipash,
and serve this in a dish by themselves. The
lights, heart, and liver, may be done the same
way, but must be a little higher seasoned ; or
the lights and heart may be stewed with the
callipash, and taken out beforethey are putinto
the shell, withalittle of the sauce,and dished by
themselves. The vealy part may be made in-

e —
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to fricandos, or Scotch collops. The liver
must not be stewed with the callipash, but
dressed by 1tself, unless the lights and hearts
are separated from it, and then they may be
served together in one dish. The callipee is
placed at the head of the table, the callipash
at the bottom, and the lights, soup, fins, &c.
in the middle,

An Ornamental Solomagundy.

Take a large handful of parsley, the lean of
a piece of boiled ham rasped, the meat of wo
pickled herrings, leaving the bones entire, the
yolks and whites of four boiled eggs, and the
white parts of a roasted chicken. Chop them
separately very small. Work up a quarter of
a pound of sweet butter into the shape of a
pineapple. Turn a china bason upside down
i the middle of a dish, and place the apple
upon the bottom of it.  Lay round the bason
a ring of the parsley, and above it a ring of
the yolks, then of the whites, then ham, then
chicken, and then herring, alternately, till
the whole is disposed of and the bason covered,
Then place the bones upon it in opposite di-
rections, with both of the tails turned up to-
wards the butter. Ornament the top of the
apple with bay leaves cut in imitation of the

G
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fruit. Carnish the dish with bunches of pick-
1ed barberries.

Another.

Chopand mixtheabove ingredients together,
and instead of the bason and butter, place 2
large Seville orange 1n the middle of a dish,
with the meat about it ; then rub a little cold
sweet butter through a sieve, 10 curl it, and
lay it in heaps above the meat. Ornament,
and-garnish the dish as in last receipt.

Another.

Open two fine large pickled herrings at the
breast, and pick the meat carefully from the
bones, keeping the skins, heads, and tails
together; mince the meat with the breast of a
cold roasted chicken, or piece of veal, three
apples, and three onions. Season with while
pepper and vinegar, and mix them. Clean
the skins, &c. and fill them up so as to look
full and plump, attending to the natural shape
of the herring. Garnish with barberries and
samphire.—-—lt will eat very well wanting the

rhicken or veal.
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CHAP. VIL

OF BUTCHER MEAT.

To Make a Beef Ham..

FOR a rump of beef, about twenty, pounds
weight, take three ounces of salt-petre, a
quarter of a pound of brown sugar, half a
pound of bay salt, half an ounce of white pep-
per, a quarter of an ounce of cloves, and a
nutmeg or two; beat and mix them together,
and rub it well into the ham; then rub it
over with common salt, and bed and cover
with it ; let it lie three weeks in this pickle,
turning it every other day, and then hang it
up.—The sugar may be kept out.

A Mutton Ham,

Half a pound of bay salt, and a quarter of
a pound of sugar, will do three or four mutton
hams. If they are very large, allow half an
ounce of saltpetre to each ham, and the same
spices as in the above receipt. Thrust your
finger down the hole in the shank, and stuft
G2
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it with the salts and spices ; rub the ham well
over with 1it, then rub it over with common
salt, pack it in a trough, and turn it as before
for a fortnight.

A Bacon Humnr.

Take a pound of common and a pound of
bay salt, two ounces of saltpetre, an ounce of
salprunella, a quarter of a pound of coarse su-
gar, and spices as in the former receipts ; mix
all well together ; open the ham a little at the
chank, and stuff it with the salt and spices;
then tie 1t up hard with pack-thread round the
shank-bone, to keep out the air y rub it well
over with the mixture ; lay it in a trough,
and strew a little salt above and below it; take
two or three folds of an old blanket, and co-
ver the trough to keep out the air. After it
has lain two or three days, pour off all the
brine ; then take what was left of the mixed
_salts and spices, and mix some more common
saltin it. Rub the ham with this, first turning
jt and throwing away the old brine every day.
Contintie to do so for three weeks, taking
care to keep the trodigh always covered. Then
take out the ham, and lay it upen a table
with boards and weights above it, and hang
itup. All hung meat should be smoked with
wood ; juniper is the best if 1t can be got.

f
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To Cure Near Tongues.

Rub them well with common salt, and let
them lie three or four days; then lay them
on a sloping table to let the brine run off; mix
as much common salt, bay salt, saltpetre, and
coarse sugar, as will dothe quantity oftongues;
strew some common salt in the bottom of &
barrel, pack the tongues neatly in it, and on:
every row strew the mixed salts; if you
have not enough, mix it up with common
salt; put sinking boards and weights above it
to bring up the brine to cover them; then-
close up the barrel..

Force-Meat Balls for Flesk or Fowl.

Take a pound of veal, free from the skiﬂﬁ"—,-
half a pound of beef suet, a slice of bacon
ham;, six pickled oysters, a small pickled cu-
cumber, and some bread crumbs; mince and
beat them in a mortar to a paste. Season with
mixed spices and the grate of a lemon; mix
in the yolks of two eggs; then mix the whole
together, and roll it up with a little flour into-
-round and oval balls; brown them in a fry-
ing pamn,

G3
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To Ragoo a Rump of Beef of sixteen pounds.

Turn up the inside, and take out the bones
carefully. Rub the part from which the bone
was extracted with the yolk of an egg. Break
the bones, and put them on a slow fire with
two pints (one gallon) of water, a pound of
beef cut in pieces, a carrot, turnip, and an on-
ion cut sinall. Then make a force-meat thus:
Cut a slicé neatly off the thick of the rump, so
as not to disfigyure it ; take a quarter of a pound
of beef suet, the same quantity of bacon ham,
twoanchovies,and a pickled cucumber ; mince
these together, and season them high with mix-
edspicesandsalt. Takea partofthe force-meat,
and fill up the place from which the bone was
extracted. Turn in the narrow end of the
rump, and skewer it down, so as to lie hand-
somely in a dish. Then take a larding pin
and make small holes about two inches from
each other in the thick part of it; rub these
with the yolk ofan egg, and fill them up with
the rest of the force-meat. This done, rub o-
ver themeat withthe yolksoftwo eggs. Brown
half a pound of butter in a frying pan, then
put in the rump, and turn it every way tillitis
a1l of a fine light brown. When the stock is
ready, strain 1t, return it back to the pot, and
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put in the meat, covering it clm:;e. .Let it stew
slowly about three hours, turning it twice 1l
that time. Then take it out, thicken the
sauce with butter and flour,.and add to it two
spoonfuls of ketchup, a glass of wine, some
browned force-meat balls, pickles, browned
oysters with their liquor, a spoonful of vinegar,
and a few sweet-breads and kernels parboiled.
When the sauce boils, scum it well, put in
the rump, and let it lie in the pot till it is
thoroughly heated. Then take it out, place
it handsomely in a dish, and pour the sauce
.about it. Garnish with pickles.

10 Stew a Rump plain.

Powder the rump with salt, and when it has
lain three days, take it up and wipe it clean,
Brown it as before, and put it into a pot of
boiling water; after it has boiled an hour,
putin some carrots, turnip, and onions. When
it 1s near ready, and the soup good, brown a
quarter a pound of butter with flour, till it is
of a proper thickness, mix in a chopin (two
pints) of the soup, and a spoonful of ketchup,
give it a boil, and scum it. Then dish up
the meat,“pour the sauce over it, and garnish
with the carrotand turnip, either whole, sliced,

6
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or turned out. Serve the soup by itself on
toasts of bread.

Beef a-la-Mode.

Take six pounds of the round of a rump,
cut the marrow bone neatly out of it, and
skewer it together to keep it of a handsome
round. Hole it with a larding-pin, and lard
it with force-meat. Rub the beef over with
mixed spices and salt, lard it with thin slices
of bacon, dredge with flour, and brown it.
Put on a stew-pot with a mutchkin (pint) ef
strong beef gravy, a glass of vinegar, and an
onion. Lay skewers across the bottom of the
pot to keep the meat from scorching; cover
it up very close, and stew it gently for an
hour and a half. Turn it and let it stew till
it is tender; then take out the beef, strain
and scum the soup, and pour it over it. You
may add force-meat balls if you choose. It
may be served up either bot or cold.

To Pot Beef.

»
Take some slices of a rump or hookbohe of
beef, strew a little salt and saltpetre on it, and
et it lie two days; then put it in a potting-
can with a good deal of butter or suet; tie it
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close up with paper, and set it ina quick oven;
bake it two or three hours ; then take it out,
' and pour off all the fat and gravy. When it
| is cold, pull it into threads, beat it very fine
| in a mortar, and season it with salt and mixed
| spices. Take the same weight of sweet butter
as of beef, oil the butter, scum and pour it on
the meat, keeping back the sediment. Work
| the butter and meat well together, and press
| 1t down into small pots; then melt some but-
ter, pour it on the top of the meat, and tie
the pots close up with paper.

Minced Collops.

| Take a tender piece of beef (keeping out

the skins and fat), mince it small, season it
with salt and mixed spices; shred an onion
t small, and put in with it ; spread the eollops,
and dredge them with flour; brown some but-
ter in a frying pan, putin the meat, and beat
it in the pan till it sucks up the butter, and
is g little brown ; then take the collops out;
draw as much gravy from the skius as will
serve for sauce; strain it into the pan, and
when it boils, put the collops in again, and
lf_et them boil until they are enough. Putin
some pickles or vinegar, and scum it,
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To Pot a Cow’s Head.

After blanching it a night, wash it well inr
<alt and water; break it to go in the pot; boil:
:t until the meat comes off easily ; skin the pa-
late, throw away the black of the eyes, cut the:
eyes in rings, the palate in dices, and the fat.
-parts about an inch long; then mix all toge-
ther, and take the fat off the broth when it
boils.— Forstock, boil alarge knap of veal in a:
pint (two quarts) of water, with onion, carrot,
and turnip. When it is well boiled, strain it,,
pick out the gristly parts, and cut them about.
half an inch long ; pick outalsothe fleshy parts,
and mix them with the head. Season it highs
with salt and mixed spices, the squecze ofale-
mon, and some cut pickles. Put it into a large |
potting-can or a shape, and mix the gravy
along with it. Cover it close with water paste,,
or strong paper, and set it in a slow oven (or
in a covered pot on a slow fire) till the gra-
vy is almost soaked in; then put it into shapes,
and when it is cold, turn it out, and garnish
with pickled beetroot or red cabbage.

To Broil Beef Steaks.

Cut the steaks an inch and a half thick
from the small end of a sparerib or any
nice piece, and flatten them; when the

e
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gridiron is heated, and the fire clear, lay them
on it, and turn them often. When enough,
put them in a dish and strew pickles over
them. Send them hot to table in a covered
dish.—Some choose a piece of butter put in
the steaks as they come from the fire, or a
_gravy, with an onion or eschalot chopt in it,
.and poured over them.

Beef Collops in the Pan.

Cut steaks off a hookbone or sparerib in
small pieces, and flatten them : brown a little
butter with flour, and lay the collops in rows
with pepper, salt, and sliced onions, till the
pan is covered : when nearly done, draw them
back ; make about half a mutchkin (half a
pint) of gravy of the skinny parts of the beef,
and thicken 1t with butter and flour, adding
a little vinegar and ketchup : when it boils,

scum it, mix the collops into the gravy, and
give it another boil.

Beef Olives.

Cut thin slices of a tender piece of beef
pretty long, and about three inches broad ; se-
parate the fat pieces from the lean ; beat them
with a rolling-pin; cover the lean pieces with
the fat, and season with salt and mixed spices
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then roll them up seperately,and tieathread a-
bout them ; dredge them witha little flour, and
fry them of a fine brown. Make a strong gra-
vy of the coarse pieces and skins, with carrot
andturnip ; thicken it with browned butter and
flour, and season it with a spoonful of ketchup,
a glass of white wine, a quarter a hundred
oysters browned, with their liquor, and foree-
meat balls browned. Stew them on a slow
fire, with a few cut pickles, three quarters of
an hour; before they are dished take away the
threads ; garnish with green pickles.

To Collar Beef or Mutton.

Bone a nineholes or breast of beef, and rub
it well over with salt and saltpetre ; let it lie
in this pickle a fortnight or three weeks, ac-
cording to the thickness of the piece; then
take it up, dry it in a cloth, and season it with
mixed spices and sweet herbs ; roll it up very
hard in a clean cloth, tie it tight at both ends,
and bind it with broad tape; put it into a pot
of boiling water, and keep it always covered.
If it is very thick, it will take near six hours
boiling. When it is done, take it out of the
pot, and hang it up by one of the ends to drop
till it is cold ; then loose the bindings, and place
it on a dish, to be sliced down as occdsion re-
quires. A fore-leg of mutton may be collared

the same way.
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1o Dress a Steak 5¢. when a Fire cannot be
got,

Put the meat with bits of butter into a di-
gester or conjurer, and fire it with pieces of
waste paper.—Or, take a tin plate, and place
four small bits of cork or wood upon the edges
of it; rub over another plate with a piece of
butter, and lay the steak in it; rest this plate
on the corks, pour a glass of spirits into the
one under it, and set fire to it with a bit of
paper. Turn the steak frequently, and by
the time the spirits are consumed, the meat
will be ready.—Cheese may be also nicely
roasted, eggs fried, and pancalkes made, in this
way.,

Scariet B eef.

Take eight or ten pounds of a breast or bris-
cuit of fat beef, and rub it over with a pound
of common salt, a quarter a pound of bay salt,
the same of brown sugar, and one ounce of
saltpetre, mixed and beat fine together. Let
1t lie a fortnight, turning it daily ; and then
'boil it with greens. It makes a good side dish
sliced downcold, and garnished with parsley,

H
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Bouille Beef.

Bone eight pounds of a breast of beef, nei-
ther too thick nor thin. Break the bones, and
put them into 2 pot with three pints (one gal-
lon and a half) of water, an onion, carrot, and
turnip. Flatten the meat, and rub it over
with the yolk of an egg, salt, and spiceries.
Brown halfa pound of butter,-and brown the
beef in it. Strain the stock,-put the meat in-
to it, and stew it on a slow fire for two hours
+nd a half. Then take out the meat, and put
into the sauce some turnips turned out with
o turner, and a carrot cut in pieces of about#
two inches long. Scum the sauce, and thick-
en it. Then put in the meat, and stew it half
on hour longer. Dish and garnish with the

L]
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TOOLS.

A Porcupine of Veal. |

Bone and flatten a breast of veal; rub it a—-_::
ver with the yolks of eggs, and strew over it
bread crumbs, parsley, and lemon-peel shred
fine, nutmeg, pepper, and salt. Have ready
<ome slices of bacon ham and pickled cu-
cumbers, the yolks and whites of hard boiled!

eggs, separately chopped small. Lay the ham
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on the meat with layers of the cucumbers and
eggs. Then roll it tightly up, and bake or
stew it in/ a pot with a mutchkin (pint) of
. water ; four hours will doit. When it comes
out, scum off the fat, and stra:n (Lie gravy in-
to a sauce-pan; add to it two spoontuls of red
wine, the same of browning, one of mushroom
ketchup, and half a lemon; thicken, and give
| 1t a boil; then dish up the meat, and pour
| the gravy about it; lay round it force-meat
balls, and garnish with horse raddish.

To Ragoo Ox Palates.

Let them be well cleaned, and boiled iill
they are tender; then skin and cut some in
square, and some in long pieces. TFor sauce,
stir a piece of butter in a stew-pan, with a
large spoonful of flour, till it is of a light
| brown; put in a chopin (quart) of good gra-
vy, three eschalots chopped, a gill of Lisbon
| wine, a slice oflean bacon ham, and half a le-
mon. Boil it twenty minutes; then strain the
liquor in a sieve, and put it into a pan along
with the palates, force-meat balls, and fresh
mushrooms stewed in gravy, Season with.
pepperand salt; toss it up five or six minutes ;
then dish and garnish with beet-root or lemon.

H2
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To Fricando Ox Palates.

Boil six palates very tender, and cut them
in square pieces; lard them with bacon, rub
them over with the yolk of an egg, season
with white pepper, nutmeg, and salt, and fry
them pretty brown. Take half a mutchkin
(half a pint) of beef gravy, a spoonful of
white wine, a little lemon pickle, an anchovy,
an eschalot, and a piece of horse raddish; give
them a boil, and strain the gravy; then put
in the palates, and stew them half an hour,
making the sauce pretty thick; dish them
with stewed spinage, pressed and cut like sip-
pets.

To Fricassee Ox Palates.

Take a mutchkin (pint) of strong veal gra-
vy, thickened with a little butter and flour,
and seasoned with a glass of white wine, the
squeeze of a lemon, white pepper, nutmeg,
salt, minced parsley, and a quarter of a hun-
dred oysters with their liquor. Boil and scum
it; cast the yolks of three eggs, mix in a gill
of cream, and stir it among the sauce.  Then
put in six boiled palates cut as before, and
give the pan ashake over the fire. Dish and
sarnsih with sliced lemon or pickles.
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To Stew a Figot of Veal.

Cut off the shank bone, and boil the jigot
in three chopins (three quarts) of water, with
a pound of veal, some cnions, mace, lemon-
peel, while pepper, and salt. Make holes in
it with a larding pin, and stuff them with veal
force-meat; rub it over with an egg, white
pepper, and sali, and brown it. Strain and
thicken the sauce; return it back to the pot,
and when it boils, scum it. Put in the jigot
tostew ; and when it is ready, throw in some
pickled oysters with their liquor, fried force-
meat balls, the juice of a small lemon, and a
glass of white wine; then dish and pour the
sauce over it; garnish with sliced lemon.

Scotch Collops with a White Sauce.

Cut three pounds of veal from the thick of
a thigh into thin slices about the size of a
crown piece. Flatten and dip them in tle
yolk of an egg; season with white pepper,
-salt, mace, nutmeg, and the grate of a lemon
mixed. Strew over grated bread and parsley,
and brown them a light gold colour. Thick-
‘en a little veal gravy, scum it, and put in the
‘8queeze of a lemon, a few pickled oyslers,

H 3
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and force-meat balls fried of a light brown.

Then stew the collops slowly fifteen minutes:
cast the yolks of two eggs, and mix in a gill
of cream, with a glass of white wine; draw
the collops aside, and stir it in them, but do
not let it boil. - Then stir in the collops,
shake the pan over the fire, and dish them up.

Scotch Collops with a Brown Sauce.

@Gut and flatten them as above, season with
mixed spices and salt, strew grated bread over
them, and brown them on both sides. Clean
the pan; brown and thicken a little butter,

and stir in some veal gravy and a spoonful

of ketchup. Scum it, and add a few oysters
and force-meat balls browned, the squeeze of
a lemon, and a glass of wine: then put in the

collops, stew them about fifteen minutes, and

serve them up.

To Hash Cold Roast Veal.

Cut down the meat in thin slices, and make
4 stock of the refuse, bones, and left gravy;
season it with a little pepper, salt, lemon-peel,
and a few blades of mace. When the stock
is good, strain it in @ clean pan, and thicken
- with butter and flour. Boil 1t adding a
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little ketchup, the squeeze of a lemon, and a
 glass of white wine. Then put in the meat
' to heat thoroughly, and dish it on sippets of
toasted bread.

To Mince Cold Veal.

- Cut away all the brown and fat pieces of

the meat, and mince the white part only ; take
some sweet cream, and thicken it with a very
little butter knead in flour, stirring it constant-
ly to keep it from bratting ; when it boils,
put in the veal, and season it with the grate
of a lemon, a little salt, and the scrape of a
nutmeg ; keep tossing on the fire until the
sauce is a little thick ; and just before it comes

off, squeeze in the juice of a lemon and serve
it up.

To Ragoo Veal Cutlets.

Cut the back ribs into steaks, and flatlen
them ; strew over bread crumbs and parsley,
and fry them of a fine light brown ; make a
ragoo of stock thickened and seasoned as the
above brown sapce, and stew the steaks in it.

Broiled Veal Cutlets.

Cut, flatten, and rub the meat over with. 2
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beat egg ; season with salt and the grate of a
lemon ; strew some crumbs, and pour alittle
oiled sweet butter over it; lay each cutlet by
itself on a piece of white paper ; broil them
on a clear fire, turning them often ; when they
are enough, take them off the paper, and dish
them. For sauce, serve up some beat butter
ina boat, mixed with ketchup and the squeeze
of a lemon.

To Fricassee a@ Breast of Veal, .

Order this in the same manner as the col-
lops with the white sauce in page 80 ; only
cut the ribs in short pieces, and brown and
stew them three quarters of an hour.—Lamb,
chickens, rabbits, tripe, and kernels, may be done

the same way.

Veal Fricandos.

Cut as many steaks from the thick part of
a thigh of veal as there is occasion for, an
snch thick and six inches long: rub them
over with the yolk ofan egg, and season with
white pepper, nutmeg, and salt : lard with
«mall chardoons, and dredge them with flour:
brown them before the fire till they are of a
fine brown: put them into a stew-pab, with

e
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' some good gravy, thickened with browned
butter and flour, and let them stew half an
hour. Then put in a slice of lemon, a little
anchovy, a large spoonful of ketchup, a little
Cayenne pepper, and afew morels and truffles.
When the meat is tender, dish it up with for-
ced balls and hard yolks of eggs; strain the

 gravy, and pour it over them ; garnish with

' green pickles and barberries.

Bombarded ¥ eal with Force-meat.

Take the bone from a fillet or jigot of veal,
and make nicks all round it, about an inch
distant from each other. Fill one with force-
meat, made agreeable to the receipt p. 77; a
second with spinage well boiled and squeezed ;
a third with bread crumbs, oysters, and beef
marrow, chopped and mixed ; a fourth with
yolks of eggs chopped ; and so on alternately
till all the nicks are filled up : then wrap the
caul close round it, and put it in a deep pot,
with a mutchkin (pint) of veal gravy. Cover
it with a coarse paste, and bake it When it
is ready, scum offthe fat, and pour the gravy
into a stew-pan, with a spoonful of ketchup,
half an ounce of truffles ; thicken it with but-
ter and flour, and give it a gentle boil ; then
dish the meat, and pour the sauce over it,
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To Dress a Calf’s Pluck.

Stuff the heart with force-meat, and send it
to the oven with alittle water underit. Lay
butter all over, and dredge it with flour. Boil
one half of the liver, with all the lights, for
halfan hour ; then chop them small, and stew
them in a sauce-pan with a pint of gravyy 28
spoonful of ketchup, and the juice of half a
lemon ; season with pepperand salt,and thick- -
enit with a good picce of butter rolled in flour.
Cut the other half of the liver in thin slices,
and fry it with some pieces of bacon ofa fine |
brown ; then dish it up with the mince-meat:
in the bottom of the plate, the heart in -thes
middle, and the fried meat round the edges.

Ty Roast a Calf’s Heart.

Make a stufling of bread crumbs, a quar- =
ter of a pound of chopped beef suet, par-
sley, sweet marjoram, and lemon-peel, mixed .1
up with a little pepper, salt, nutmeg, and the }

yolk of an egg ; stuli the heart with this, lay
a sheet of paper over it, roast it well, and pour

beat butter over it.

Veal Olives.

Cut some steaks of veal, a good deal longer:
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~than broad, and dip them in the yolks of eggs.
Season them with mixed spices and salt. Roll
up some force-meat into oval balls, and put
- oneintoeach steak ; roll and bind up thesteaks
separately with a thread, and brown them.
Thicken some veal gravy with browned but-
. ter and flour, adding a glass of white wine, a
- spoonful of ketchup, the squeeze of a lemon,
a few browned oysters, and force-meat balls ;

and stew the olives three quarters of an hour.,
| Then take off the threads, and dish them up
'~ handsomely, putting the largest in the middle,
- and therest round 1t, intermixed with the balls
- and oysters,

Pillow of Veal.

Cut a roasted breast of veal into six pieces,
and season it with pepper, salt, and nutmeg.
Puta pound of whole rice intoa chopin ( quart)
of soup, with some mace and a little salt, and
stew it over a slow fire till it is thick. Beat up
the yolks of of six eggs, and stir them into it ;
thentake a small round dish, butter the bottom
of 1t,and lay in some of the rice ; then lay the
veal in a round conical heap, and cover it all
over with the rice; glaze it over with the yolks
ofeggs, and bakeitinan oven ; when it is near.
ly done, open the top and poursome rich gra-
vy mtoit. Garnish with a Seville orange cut
n quarters, and send it hot to table,
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To Ragoo a Breast of Veal.

Having boned the breast, break the bones,
and give them a boil in three chopins (three
quarts) of water, with an onion, carrot, tur-
nip, a bunch of sweet herbs, and a shank of
bacon. Flatten the meat, season it with mix-
ed spices and salt, and lard it with thin slices
of bacon ham. Mince the yolks of six hard
boiled eggs with the crumb of a loaf and six
anchovies boned ; mix and strew them over
the bacon ; cut some pickled French beans,
and strew them above it. Then roll up the
veal, beginning at the narrow end; bind it
with a piece of twine, and brown it; strain the
stock, and return it back into a coveréd pot
along with the collar, and let it stew gently
two hours. Brown some force-meat balls, 2
quarter of a hundred oysters, and two sweet-
breads, parboiled and cut small. Take out
the collar, scum and thicken the sauce; scum
it again, and put m the balls, with a glass of
white wine, a spoonful of ketchup, the squeeze
of a lemon, the liquor of the oysters, and
. little more pepper and salt; then put
-1 the collar with stewed truffles and morels.
When it boils, take out the collar, and un-
bind it. Divide it into three pieces, and se

0
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them up endwise in a dish, that the different
colours may be seen ; place the largest piece
in the middle of the dish, ar«l pour the ragoo
about them. Garnish as before.—A breast of
‘veal may be ragooed without being collared.

N. B. Garnish all veal dishes with pickles
and sliced lemon,

16 Make Brain Cakes.

Clear the brains of the strings and skinny
parts. Cast them well with aknife, and mix
in the yolks of two raw eggs, a few crumbs
of bread, parsley, pepper, and salt, a spoon .
ful and a half of flour, and the same of cream;
when very smooth, drop them from a spoon
about the size of a small sugar biscuit, and
fry them of a light brown.—These cakes
make a pretty corner dish, garnished with
sliced orange.

16 Dresi a Calf’s Head.

After the head has been scalded and wash-
ed very clean, boil it half an hour 5 When 3t
i5 cold, cleave it and take out the tongue and
palate : score the one half of the head m dices
or small square pieces; rub it overwith a beat
€gg, and strew over it salt, spices, crumbs of
bread and parsley mixed ; lay pieces of butter
upon it, and put it in an oven, or before the

1
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fire to brown, basting it frequently. Cut the
other half in slices, neither too long nor short,
and cut the fleshy part of the ears roundwise
take out the fleshy part of the eyes, the tongue
and palate, and slice them down ; thicken
some veal stock with butter knead in flour, and
ceason it with salt, mixed spices, ketchup, white
wine, the squeeze of a lemon, and pickled oys-
ters; put inthe hash witha piece of lemon-peel,
and let it stew a little.” When it is served up,
take out the peel, lay the hash in a dish, and:
place the browned part of the head in the
middle. Garnish with brain cakes and green
pickles.

To Turtle a Calf’s Head.

Let the head be well cleaned, and for stock
<et on a knuckle of veal with three chopins.
(three quarts) of water, a turnip, carrot, onion, -
and sweet herbs; when 1t boils, put in the
head,takingcare that there is as much water as
will cover it, and to scum it as it boils. After
it has boiled half an hour, take out the head,
(letting the stock remain), and when it is cold,
take the gristly parts of the ears, wipe them
clean with a cloth, and cut them in straws.
Cut the fleshy parts of the ear mto round
slices, and the meat of the forehead into nar-:
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row stripes of about two inches long, so as to
resemble the tripe of the turtle ; cut also the
thick part of the cheeks in dices; take out
the tongue carefully and skin it; pick out
the eyes, throwing away the black part, and
cutthem in rings. Strain the stock, and add
the juice ofa lemon, some white and Cayenne
pepper, salt, a spoonful of ketchup, half a
mutchkin (half a pint) of white wine, and a
slice of lean bacon ham. Then put in the
meat, and let it stew slowly till it is tender,
and the gravy well soaked in. Brown a do-
zen of veal force-meat balls, and a quarter
of ahundred oysters with their juice, and give
them a boil in the stew a few minutes. Have
a dish with a cut paste border ready baked.
Pick the ham and peel out of the turtle, and
put 1t in the dish with the tongue whole in
the middle, and garnish with the yolks of

four hard boiled eggs, mtermlxed with green
pickles,

T Pot a Calf’s Head.

Scald and clean the head, and boil it in a
pot, with asmuch water as will cover it, three
quarters of an hour. Then take it out, and
put into the pot three pounds of beef, with a
few carrots, turnips, and onions. Cut down the

1§
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head thus: The ears in slices, the sides 1n
dices, the flesh of the eyes in rings, the meat
of the forehead in pieces of two inches long
and one broad, and the palate and tongue 1n
square pieces. Thenstrain and clarifythe stock
with eggs through a jelly bag, and season 1t
with mixed spices, the juice and paring of &
Jemon, and half a mutchkin (Ialf a pint)
of sherry wine. Put the meat in the sauce,
and when it has boiled three quarters of an
hour on a slow fire, put it into shapes. Be-
fore it fastens in the shapes, slip down the
sides of them the pickled beet-root, sliced, and
green pickles, to appear through the jelly
when turned out.

Muzton Chops.

Cut the back ribs or loin into handsome
steaks, flatten the steaks, season with salt and
spices, and strew bread crumbs ower them.
Put them in a frying-pan with a rich beef-
stock, seasoned with ketchup and red wine.
When it boils, putthe whole into a close sauce-
an to stew. Dish 1t with cut pickles.

To Hash Cold Beef or Mutton.

Cut the meat down in thin slices, and break
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the bones ; make a stock of the refuse and
bones ; strain and thicken it with browned
butter and flour, adding a little ketchup, salt,
and spices ; when it boils, scum it, putin the
hash, and let it get two or three quick boils.
If there is any gravy of the cold meat left,
put it in, keeping out the fat. Put cut pick-
les init,and dish it on sippets of toasted bread..

A Haricot of Muiton.

Take a loin of mutton, not too fat ; cut off
the flap, slash it with a knife, and put 1t in a
stew-pan with three mutchkins (three pints)
of water, three onions, a carret, and turnip,,
for stock. Then skin the loin, and cut it in-
to steaks, beat them with a chopping knife,
and rub them slightly over with the yolk of
an.egg ; strew bread crumbs and parsley over
them ; season with a little salt and spices, and
brown them nicely on bothsides. When the.
stock is good, strain, and thicken it with a:
little butter and flour. = Put it in a close pan,,
and seum when. it boils. . Then put in the
steaks, with some tu_rnips turned out, tavo lm-ge__}
carrots cut in the shape of stars, and the gravy‘-
drawn from the steaks: affer it has stewed a-.
bout half an hour on a slow fire, lay the steaks,

13
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in a soup dish, and pour the sauce with the
roots over them.

Ttalian Baskets of Mutton Chops.

Cut five or six steaks off the back ribs, and
flatten them at the broad end, keeping the
other end only the breadth of the rib ; rub
them over one by one with the yolk of an egg,
and season them with mixed spices and salt.
Take about half a pound of the leanest part
of the meat, two slices of boiled bacon ham,
an eschalot or two, some bread crumbs and
paisley ; mince these very fine, beat them 1n
a mortar, and season with mixed spices and
«alt worked up with the yolks of two eggs.
Divide this into as many pieces as you have
steaks, and spread it upon the broad end of each
steak ; then cut a piece of plain paste into nar-
row stripes ; roll them round in your hand,
and lay them on the steaks crosswise ; glaze
them with a cast egg, and bake them in an
oven three quarters of an hour; strain off the
fat, dish them handsomely, and pour a rich

gravy about them.

To Boil Beef or Mutton in the Fuice.

To every pound of meat allow a quarter




Ch. V1I, BUTCHER MEAT. 103

of an hour; two hours will boil a large jigot
of mutton. - When it is boiled enough, take
it carefully out of the pot, so as not to lose a-
ny of the juice, Lay carrot, turnip, or cau«
liflower, about the meat, and pour a little beat
butter over it; or in place of roots, make a
caper sauce for it.

To Roast Venison.

Lard and season it with mixed spices and
salt; lay it four or five hours in some claret,
lemon-juice, or vinegar, turning itevery hour;
then spit and roast it at a gentle fire, and baste
it with the liquor; thicken some gravy with
butter knead in flour, and add it to the drip-
pings with a little ketchup ; boil it up, and
pour it over the meat.

1o Steww Venison.

Cut the venison in thin slices, and put it
mto a stew-pan with some claret, sugar, a lit-
tle vinegar, and fried crumbs of bread; sea-

son it properly with salt and spices, and ]et.
it stew until it is tender,
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Venison in the Blood.

Bone a shoulder or breast of venison, lay
it open, and let it lie in its blood for a night
then pour off the blood, and season it with
salt and spices. Shred some winter sayory,
sweet marjoram, thyme, and beef-suet chop-
ped fine; put the whole on the fire, and stic
-t till it is thick; then spread it over the ve-
nison, and collar it. It may be either roast-
ed, or stewed in gravy, with some claret and
eschalots. Serve it hot, and send it to table
with a sauce-boat, of. currant jelly dissolved
in boiling water.

. To Stew Guld Roast Venison,

For sauce take some gravy, a little claret
2 bunch of sweet herbs, alittle ketchup, brown-
ed butter thickened with flour, salt, and spi-
ces; let all boil until it 1s smooth; cut down
the venison in thin slices, and put it into the
sauce; give the whole a boil, and then take
out the herbs; put in the juice of a lemon,
and dish it with pickles. .. p

To Broil Venison.

Cut the venison into steaks about half am
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inch thick, and season them with salt, mixed
spices, and crumbs of bread; broil them ona
clearfire,and servethem up witha gravy sauce.

1o Boil @ Haunch of Venison.

Lay it in salt for a week, then put it into
boiling water: if it is large, it will take two
hours and a half to boil. Serve it up with
.caulifiower, or any kind of garden-stuff, and
‘melted butter. Venison makes the finest min-
ced collops, which are done the same way as
those of beef or hare,

Veal or Lamb Toasts.

Take the kidney, with the fat adhering to
it, and a little piece of lean out of the thick
of the thigh; mince and beat it to a paste;
season 1t with salt, grate of a lemon, and nut-
meg; mix all together, and work it up with
a raw egg; cut some slices of bread, not too
thin, nor too long or round ; lay the minced
meat on the bread pretty thick, raising it a
little higher in the middle; put them in a pan
of boiling butter, with the bread side under-
most, Fry it gradually to prevent it from
scorching; then turn the other side, and fry
it a fine brown. The oven answers much bet-
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terthan a pan, by putting the teasts in a dish,
with butter below them.

A Scotch Huaggis.

Let the bag be perfectly clean; parboil and
mince a sheep’s draught and two pounds of
beef small; boil the liver well, and grate one |
half of it; mince three quarters of a pound of |
suet and some onions small; mix the whole
well together, with a handful or two of dried
meal ; spread it on a table, and season it with
salt and mixed spices. - Take about a chopin
{quart) of good gravy, and mix it with the
meat in the bag, but take care to pressout the
wind before you sew it quite up, and to dab
it with a pin, to prevent it from bursting. A
large haggis will take at least two hours
boiling.

A Laml's Haggis.

Clean the bag well; slit up the rodikin and
all the little fat tripes with a pair of scissars,
and wash them very clean ; parboil them with
the kernels, and cut them in little pieces, but
not too small; shred the web very small, mix
it with the other meat, and season with salt |
and spices; cast three eggs in three spoonfuls

4
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of flour, as for pancake-batter, and mix in it
a mutchkin (pint) of sweet milk, a handful
of young parsley, and some chives or onions
shred small ; then mix the whole in the bat-
ter, put them in the bag, and sew it up. It
will take about an hour’s boiling.

Black Puddings in Skins.

Break the clots of blood, and run it thro®
a sieve ; mix in some new milk according to
the quantity of blood, and season it with salt,
pepper, onions, and a little mint shred; cut
a quantity of suet in small pteces, and mix
the whole together with a little oat-meal ;
cut the tripe all of one size, fill it with the
meat, and tie the two ends together. Have
ready a pan of boiling water; but just before
the puddings are put into the pan, set it off
the boil by pouring in a little cold water, to
keep them from bursting; when they have
boiled a while, prick them w

ith a pin to let
out the wind.

Liver Puddings in Skins.

Boil the liver well, and grate it down ; take
an equal quantity of it and grated bread ; cut
some onions and a sufficient quantity of suet
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seasoned with salt and spices; fill them in the
white end of the puddings, and boil them as
before.

To Roast a Calf or Lamb’'s Liver.

Lard it with bacon, then fasten it to the
spit, and baste it with butter. Roast it well,
and serve it up with beat butter, ketchup,
and a little vinegar mixed together.

To Ragoo a Liver or Kidneys.

Cut the liver in thin slices, and brown it;
pake it out, and dust a little flour on it, pour
some boiling water into the pan, and put in
some parsley and young onions shred small;
give it a boil, and season it with ketchup, a
little vinegar, and salt; then put in the liver,
and let it get two or three boils; garnish with
fried parsley. Cows kidneys are done the

same way.

To Stew a Liver.

Lard a calf’s liver, and stew 1t till 1t is ten-
der with some salt, whole pepper, an onion,
and a blade of mace ; then take it up, strain
the liquor, and scum off the fat; thicken it
with a piece of butter rolled in flour, and pour

it over the Liver.
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To Ragoo Palates and Kernels.

Wash them both very clean, and boil the
palates till they are so tender that the skin
will come off easily ; parboil the kernels, and
cut the fleshy parts from them ; cut the palates
mto square pieces, and fry the whole of a
Light brown; make a stock of these fleshy
parts and the water they were boiled in, and
season 1t with an onion, carrot, turnip, and a
slice of lean bacon ham ; when the stock is
strong enough, strain and thicken it with a
little browned butter and flour, and season it
with mixed spices and salt, a spoonful of
ketchup, a glass of white wine, and the
squeeze of a lemon ; set it again on the fire,
and when it comes a-boil scum it; put in the
palates and kernels, and let them stew until
they are very tender; dish them with a fe _
cut pickles, and garnish with sliced lemon.

1o Stew a Neat's Tongue whole,

Wash it very clean in salt and water; put
1t in a close goblet, with as much water as
‘will cover it, and let it stew for two hours H
then take it out, and skin it. Add to the

broth a mutchkin (pint) of strong stock and
K
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o Tittle white wine, and thicken 1t with a piece
of fresh butter knead in flour: season with
.eweet herbs, salt, and mixed spices. When
‘he sauce comes a-boil, put in the tongue, and
close up the pan. If 1t is large, it will take
two hours to stew. Before you dish it, take out
the herbs, and strew 1 some cut pickles: place
the tongue in the middle, and pour the sauce
over it. Some like celery, others carrot and
turnip, in the sauce.

To Hash a cold Neat's Tongue.

&lice it down very thin, put it on the fire
with as much stock aswill cover it, and some
bread crumbs browned 1n butter. When it
comes a-boil, season with salt, spices, ketchup,
and a little white wine. Dish it on sippets of
toasted bread cut in trian gular forms. Hashed
. meat must be only thoroughly heated.

Shoulder of Mutton Surprised.

Roast themutton till itisalmostenough take
the skin carefully off about the thickness of 2
crown-piece, along with the shank-bone, and
ceason it with pepper and salt, adding a little
lcmnn-pcel cut small, and a few sweet herbs
and bread crumbs mixed together. Lay it
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on a gridiron, and broil it of a fine brown:

take the roast meat, and cut it in pieces the

size of a shilling : put it and the drippings

into a stew-pan, with a few spoonfuls of strong
gravy, half an onion cut fine, a little grated

nutmeg, pepper, and salt, some sweet herbs,

a few pickled cucumbers and mushrooms,.
and two or three truffles cut small, with two
spoonfuls of wine ; dust in a little flour, and:
let it stew slow]y for five or six minutes, but
do not allow it to boil: then take out the
herbs, dish the hash, and cover it with tht-
broiled meat..

To Fricassee T, ripe.

Cut the tripe in pieces of about three.
inches long and two broad: stew it in veal
gravy till it is tender ; season with white pep-
per and salt, and thicken it with a little butter
and flour: put in half a gill of cream, a glass
of white wine, and the squeeze of a lemon.
Cast the yolks of two eggs, and mix in it
some of the boiling sauce : then mix all to-
gether, and give it a shake over the fire till
1t be of a proper thickness.

N. B. The above is a white fricassee s a
brown one is done in the same way as a rab-
bit fricassee. See Rabbits.
|
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To Collar Lamb.

Bone a fore quarter of lamb, and beat it
eut : Tub it over with the yolk of an egg, and
season it highly with salt, white pepper, nut-
meg, and mace ; strew over it a good deal of
grated bread and minced parsley, then the
yolks of six hard boiled eggs minced fine,
then the whites of three minced fine, and
some minced parsley above all ; roll up the
meat tight, fix it with a long narrow skewer,
and sew it up. Rub the collar over with a
beat egg, and give it a roll among the left
crumbs and parsley ; roast it before a clear
fire an hour and a half. Draw a gravy from
the bones, brown it ; dish the meat with the
gravy, -and gqrmah with sliced lemon or
pickles. It eats very well hot, and looks beau-
tiful cut in slices when cold, the variety of
colours being then apparent.

To Ragoo Lamb.

Take a fore quarter of lamb, culting oft
the shank or knuckle-bone, lard it with thin
bits of bacon, dredge it with flour, and fry 1t
of a fine brown ; then put it into a stew-pan
with a chopin (quart) of rich gravy, or
good broth, a bundle of herbs, mace, two or
three cloves, and a little whole pepper : cover
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it close, and let it stew pretty fast for half an
hour; then pour the liquor off, and strain it,
keeping the meat hot in the pot; take half
a hundred oysters and flour them ; fry them
brown and.drain oft the fat; skim the fat off
the gravy, and put in the oystiers with an.
anchovy, and two spoonfuls of white wine;
boil all together till there is just enough for

- sauce, adding a spoonful of ketchup and the -
Juice of half a lemon. Lay the meat in the -
dish, and pour the sauce over it, Garnish with.
sliced lemon.

Ty Boil a Leg of Lamb with Vegetadles.

Cut off the loin, and boil the jigot, but no: -
too much’;- cut the loin into steaks, and fry.
them of a fine brown.: serve.the Jigot in the
middle of a dish; with the steaks, and a little
boiled caulifiower on-:each steak round it;
pour some beat butter about it,

Lo cover Lamb witlr Rice,

Half roast a fore leg of lanib, and cut it in.
pieces as for.a pie: season with salt, and lay
it 1n a dish.large enough to-hold it. If the
meat. 1s not very fat, put a piece of butter n
the bottom of the dish with a little water, If
the leg is large, it will take one pound of rice,
which musi be clean washed, and but inte o
K 3
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pan with as much water as will boil it soft,
along with some blades of mace. When the
water iswholly soaked in the rice,stirinamong
it a good piece of fresh butter, a little salt,
and a scrape of nutmeg ; cast siX eggs, and
mix them in also, keeping out a little for
elazing; lay the meatin a dish, and spread the
rice all over it; glaze, and bake 1t in an oven
until the rice is firm, and of a fine light brown.

To Dress a Lamb's Head,

Wash the head very clean, and parboil 1t
with the neck, tongue, and pluck. Cut off the
neck, and cleave the head; take out the brains
and tongue ; rub the head over with the yolk
of an egg, and season it with white pepper
and salt ; strew grated bread and minced par-
sley over it, and put it in an oven, or before

the fire, to crisp, basting it well with butter;

then take off all the flesh from the neck, and
cut it in small pieces along with the tongue

and pluck; take somne of the water the head:

fc. was boiled in ; put the neck benes into
it, with a pound of beef, carrot, turnip, and
onions, and boil them until the substance is
drawn from them ; strain and thicken it with
2 Tittle butter knead in flour; then put in the
minced meat, with some salt and spices, and

=—
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the squeeze of a lemon. Make cakes of the
brains as in the receipt page 97; cut the
liver into slices, and season and fry them:
put the hash in the dish, and place the head
in the middle of it, Garnish with the liver
and brain cakes,

To Muake Veal Crockats.

Parboil one pound and a half of veal ; and
when it is cold, mince it fine with a quarter
of a pound of suet and some bread crumbs ;
season it with a little white pepper, mace,
nutmeg, salt, and the grate of a lemon. Mix
the whole well together with an egg, and
beat it in a mortar till it is as smooth as a
paste. Then rub the inside of an apple, pear;
and plum shape, with the oil of olives. Press
the meat hard into the shapes, so as to take
the impression; Then loosen them at the
edges with a penknpife, and turn them out.
Strew fine erumbs over them, and fry them
in beef drippings of a fine light brown. Serve
them up with a stalk and two green leaves
cut out, so as to suit the fruits.

To Fry Sausages with Eggs.

Cut the sausages in single links, and fry
i

R’
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:

them in sweet butter. Fryalso a slice of bread
in the same butter, of a good brown, and lay
it in the bottom of a dish. Put the sausages
on the toast divided in four parts, and lay
poached eggs betwixt them. Pour a little
melted butter round them,and serve them up..

1o Fry Sausages with Apples.

Take six apples, and slice four of them as
thick as a crown-piece ; cut the other two in
guarters, dip the whole in pancake batter, and-
fry them along with sausages till they are of &
fine brown. Garnish with the quartered apples..

To make Bologna Sausages. .

Take a pound of besf suet, a pound of ba=
con, both fat and lean, and the same quantity.
of beef and veal ; cut them in pieces, and.chop .
them fine; take a small handful of sage, pick
off the leaves and chop them fine, with a few -
sweet herbs ; season pretty high with pepper
and salt, and mix them; take a large gut-
well cleaned, and fill it with the meat; set oni,
a sauce-pan of water, and when 1t boils, prick
the gut with a pin to prevent its bursting,and |

ut it into the pan; let it beil gently for an
tE_nur, then take it carefully out, and lay 1t on
¢lean straw to dry.
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To Qollar @ Pig.

After it is perfectly clean, cut oft the head,
and lay it open from top to bottomj take out
the bones nicely, and wipe it clean ; rub the
meat all over with the yolk of an egg, and a
mixture of beat white pepper, mace, nutmeg,
lemon grate, salt, and a handful of sage
chopped fine ; then roll the meat hard up, put
it in a cloth, bind it with tape, and boil 1t.

Mock Brawn.

Rub the head and a piece of the belly-part
of a young porker well over with saltpetre 3
let it lie three days, and then wash it clean
split the head and boil it ; take out the bones,
and cut the meat of it in small pieces: boil
four ox-feet tender, cut the meat of them in
thin slices, and lay it in the belly-piece, with
the pieces of the head : then roll it up tight,
and boil it four or five hours ; when it comes
out, set it upon one end, put a trencher on it
within the tin, press it down with a large
weight, and let it stand all night ; next morn-
ing take it out of the tin, and bind it with a
fillet, put it into cold salt and water, and it
will be fit for use. It will keep a long time,

if fresh salt and water is put to it once cvery
four days.
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CHAP. VIIL |

OF POULTRY, &c.
To Roast and Stuff a Turkey.

SLIT up the back part of the neck, and
take out the crop; then work up some crumbs.
of bread, currants, and a scrape of nutmeg,
with a piece of fresh butier and a beat egg |
(or half a pound of veal minced, a quarter & !
pound of suet, a few bread crumbs, an an-
chovy, the grate of a lemon, a little white:
pepper and salt, and two beat eggs) ; fill up
the breast of the turkey with the stuffing, and
skewer it handsomely with the head looking
over the wing ; roast it at a clear quick fire,
and flour and baste it well with butter; put
a gravy sauce under the fowl, and serve it
up with the following sauce in a boat : take &
few thin slices of bread, some water, a little
white wine, a blade of mace, some sugar, and a
piece of fresh butter, and boil it untilitis very
smooth, but not too thick.

To Pot a Goose and Turkey.

Takea fat goose and a turkey,and bone them |
shus: cut off the giblets, and, with a sharp




&h. V111, POULTRY, &c. 119

knife, score down the back skin in a straight
line from the neck to the rump. Then raise
the skin up carefully from the back-bones,
and take them out; bone the other parts of
the fowls, leaving as little flesh on the bones
as possible. Flatten the meat with a rolling-
pin, and rub it over with a little salt ; put the
turkey within the goose, and let them lie three
days; then take them out, and wipe them,
Beat an ounce of white pepper, two drops of
mace, and two nutmegs, and rub the fowls
all over with it both inside and out, and truss
the legs into the skin of the bodies, as- for
boiling. Put the turkey within the goose as
before; collar up, and bind it tight. Put it
in a large potting-can, with plenty of butter,
cover the pan with a water paste, and bake
the meat till it is very tender; then take it
out, and next day unbind it. Place it in a
pot, and pour melted butter over it. Send it
to the table in slices.

To Marinate ¢ T urkey.

Take a turkey, and raise the skin from the
breast-bone with your finger; then cut a veal
sweetbread small, and mix in it the yolk of
an egg; stuft this with a few oysters between
the skin and flesh of the towl, but take care
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not to break the skin; lard the breast with ba-
con, then paper and roast it. Make a good
gravy, and garnish with lemon. A few mush-
rooms may be put in the sauce.

To Murinate a Hen and Chicken.

Pick and singe a hen clean; cut it down
the back from the shoulders to the rump, and
bone the whole but the pinions. Flatten the
fowl with a rolling-pin; truss the legs into
the body, and rub the inside with the yolk of
an egg. Season with mace, nutmes, white pep-
per, and salt; lard with slices of boiled bacon
ham; then take a chicken, and order itin the
<ame manner, but only take the bones from
the pinions. Lay it above the larding, and
sew the hen neatly up, to appear as if the
bones had not been taken out. Break the
bones, and put them on with 2 piece of veal,
three mutchkins (three pints) of water, an
onion, some parsley, and a bit of lemon-peel
for a stock ; and when it 1s well tasted, strain
it. Rub over the fowl with a Jittle butter and
flour, lay it in the sauce with the breast un-
dermost (taking care to have as much sauce
as will cover it); and when 1t boils, scum
it clean. Having boiled three quarters of
an hour, take out the fowl, and thicken
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the sauce with a little butter and flour ; add
to it some shred parsley, a glass of white wine,
the squeeze of a lemon, a quarter a hundred
of oysters fried of a light brown, with their
liquor, and a few veal force-meat balls, After
this boils, scum it, put in the fowl, and let it
stew till it is thoroughly heated. Then dish
it up, pour the sauce over it, and garnish with
samphire or sliced lemon.

A Hen in Savory Yelly.

Cut off the head and feet of a large fowl ;
split it down the back, and bone it, keeping
the rump and pinions whole. Rub the inside
with the yolk of an egg, and season it with
white pepper, mace, and salt ; lard it with
slices of boiled bacon ham, and sew up the
back. Rub the fowl over with butter and
flour, and boil it with the breast undermost
three quarters of an hour. Then wipe it with
a clean cloth, and let it cool 3 put about
half a mutchkin (half a pint) of savory jelly
into a large melon shape, and lay the fowl in
it with the breast undermost, the yolks of four
hard boiled eggs round it, and a few Sprigs
‘of samphire or pickled barberries. Fill up
‘the shape with the rest of the jelly, and when
L
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it is' cold turn it out. Garnish with green
.and red pickles.

To Make a Caparata.

.

Cut down a cold roast turkey or fowl, and
take the skin and fat off it, except the rump;
mince the meat very small; break the bones,
and put them on with some water, lemon-peel,
-nd 2 blade of mace ; let it boil until the sub-
ctance is out ; then strain and thicken it with
o little butter knead in flour. Chop some

yolks of hard boiled eggs; puttheminced meat

and eggs into the sauce, and let it get two-or
“{hree boils. Just before it is dished up, put
in the squeeze of alemon, a scrape of nutmeg,
and a little salt ; broil the back of the fowl
nicely, and lay it-on the top of the caparata.

To Roast Geese or Ducks.

A goose ought to be rubbed well over i
‘he inside with pepper and salt, and allowed .
to lie in a pickle of salt two or three days be=-
fore it is to be used ; and, before it is spitted,,
have some chopped sage and dn eschalot put!
iuto its belly. A duck must be also peppered!
<nd salted in theinside, and sprinkled with salts

|

on the spit,  Both must be well roasted, Thes
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goose is dished up with a gravy sauce,-and.
garnished with slices of raw onions, accom-
panied with a bason of apple sauce. Some
choose a .glass of red wine poured through
them when they come from the spit, which is
mixed in the gravy.—Green geese and duck-
lings are dished. with their own gravy,. :111(1.
served up with a gﬂoabmry sauce..

1o Ragoo a Pair of Ducks.

After being drawn, make a stock of the
gizzards, necks, and livers, with half a pound
of lean beef, and an onion ; season the ducks.
in the inside with-salt and-spices ; dust them-
with flodr; and brown them on both sides in
a frying pan ; then take them out, and strew
some salt and-spices over them. = Strain the
stock, and thieken it with browned butter and.
flour, adding to it some red wine, ketchup,
and walnut-pickle, or the squeeze of a lemon :
put the ducks in a covered pan with a few
small onions, and let them stew until they are

tender. Then take them out, scum the sauce,
and pour it over them.

Lo Fricassee Chickens, White Sauce.

Take a pair of young chickens, and cut
L2
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them down the back. Wash them clean, and
dry them with a cloth ; halve them down the
breast, and cut each chicken into eight equal
parts, Flatten'and rub the picces over with
the yolk of an egg ; season with white pepper
and salt: put a piece of sweet butter in a fry-
ing pan, and make it of a fine light brown;
then put in the pieces, and brown them light-
ly on both sides. Have ready a mutchkin
(pint) of good veal gravy, thickened with a
little butter and flour, and seasoned with white
pepper and salt ; stew the meat in it for a-
bout a quarter of an hour; cast three yolks
of eggs till they are smooth, and mix in half
a gill of cream, the squeeze of a lemon, and
about half 2 mutchkin (half a pint) of the
boiling sauce ; then mix the whole together,
and give it a shake over the fire. Dish the
meat up, and garnish it with sliced lemon.

To Stew Chickens with Pease and Lettuce.

Take as many green pease and chickens
as will fill a dish: truss the chickens as for
boiling ; put a picce of sweet butter within
each, and season them with spices and salt.
Then take some parsley, a few young onions,
a sprig of thyme or winter savory, and put
them in a pan,withamutchkin (pint) of water,
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the pease, a piece of ﬂeﬁ butter, and alittle
salt- and spices. Lay the chickens above the
pease, with their breasts undermost, and above
them the hearts of two or three lettuces split
and washed clean. Then cover up the goblet,
and set it on a slow fire to stew. When ready,
take out the herbs, dish the chickens with
their breasts uppermost, put the pease and let-
tuce over them, and fill:up the dish with the
broth.

To Make a Curry in the Indian WAl

Skin and cut down two chickens as for a
fricassee ; wash the meat clean, and stew it in
about a chopin (quart) of water for about five
minutes ; then take out the meat ; chop three
large onions small, and fry them in about twao
ounces of butter; put in the meat, and fry it
till it is brown ; strew in a small table spoon-
ful of curry powder, and a little salt over i
while frying ; then pour in the liquor, and les.
it stew abouthalfan hour ; add a gill of cream,
the juice of two lemons, and serve it up.

To Boil Rice for the Curry.

Take a pound, of rice, and let it hoil in
three chopins (three quarts) of water, with a.
little salt, till it is soft ; then turn it out to a

L3
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sieve, and set it before the fire to dry ; heap |
it up lightly in a dish by itself, and serve it
up along with the curry.

A Pellow in the Indian Way. !

Pick and wash three pounds of rice, and
put it into a cullendar to drain ; take a pound
of butter, and melt it over a very slow fire; !
then put in the rice, with a little water to
keep it from scorching, and cover the pan
close to keep in the steam; add to it a little
salt, some white pepper, half a dozen blades
of mace, and a few cloves, all beat : stew the
rice tillitis soft, sturing it constantly. Boil
1wo fowls with about twopounds of baconham;
cut the bacon in two pieces, and lay it n a
dish along with the fowls ; cover them withe
the rice, and garnish with half a dozen hard
boiled eggs, and a dozen of whole onions fried
brown.

To Pot Pigeons.

Praw, truss, and season them with mixed
spices and salt ; put a piece of butter in the
belly of each, and lay them in a potting can
with :heir breasts undermost ; strew mixed
spices aund salt over tnem ; put @ little
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water about them, and cover them up.
They may be either baked or potted. If in-
tended to be kept long or sent abroad, they
must be boned, seascned very high, and pot-
ted with butter only, without a single drop
of water; the gravy that comes from them
must also be poured off, and they must be co-
vered entirely with melted butter to keep out
the air.

1o Stew Pigeons.

Having stuffed the pigeons with force-
meat, boil some good broth, and put them in
it; take out and quarter the hearts of some
cabbage-lettuce, and put them in also, with
two or three green onions: season with mix-
ed spices and salt, and thicken with butter
knead in flour: when the stew is ready, take
out the pigeons, and place them in the mid-
~dle of the dish, with the leituce over them,
and pour some of their own gravy about
them,

To Broil Pigeans.

Season them with spices and salt; tie the
neck skin close with a thread: put a piece
of butter, and about half a spoonful of water,
within each; tie the feet and vents also close
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up, to-prevent the Igunr getting out; let the
gridiron be hot, and the fire clear; turn them
often, to keep them: from scorching, until
they are thoroughly done; cut the threads
when they are dished; lay them neatly in it
and pour beat butter over them. If they are
to be broiled, split them down the back, fiat-
ten the breasts, turn in the legs, and set the
gridiron at a good distance from the fire.

Ts Ragoo Pigeons..

Truss the pigeons for boiling, and seasomn”

them with spices and salt :. brown some butter
in-a frying pan, dust them with- tlour, and
make them of a fine brown : turn them in the
pan until they are all alike : then take them
out and lay them on a dish. Make a stock
of the gizzards, pinions, livers, and hearts,
thus: Wash.them very clean, and put them

on with some water, an onion, a faggot of .

parsley, and winter savory ; let it boil till the
strength is out 3 then strain the stock, and put
it in a clean pan, keeping back the sediment:
thicken it with browned butter and flour;
ceason with a little red wine, salt, spices,
ketchup, truflles, and morels. Then let the
whole stew on a slow fire; and when they
are done, dish them neatly with their should-
ers outmost, placing one in the middle: pour
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on the sauce about the pigeons, lay a few
sprigs of asparagus between them, with the
tops outmost, and throw in some cut pickles.

To Disguise FPigeons.

The pigeons being seasoned with spices
and salt, make a puff paste, and rell it out
pretiy thick: cut it in as many pieces as there
are pigeons: roll the paste about each, tie
them up separately in cloths, and put the
whole into a pot of boiling water ; they will
take more than an how’s boiling; when they
are ready, take them out of the cloths, and
dish them.

To Smother Rabbits.

Truss them as a hare for roasting, and put
them into as much boiling water as will cover
them, with plenty of whole onions peeled ;
take some of the liquor, and put into it a good
piece of butter knead in flour; put the boiled
onions among it, and break them until the
sauce 1s pretty thick ; then dish the rabbits,

and pour the sauce over the whole, except
the heads.

1o Fricassee Rabbits, Brown Sauce.

Wash and cut them in small pieces; season
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with mixed spices and salt, and stew them n
beef gravy,dvedged with a little dlour: when
thev have stewed three quarters of an hour
on a slow fire, put in half a glass of red wine,
and thicken it with a liitle browned butter
and flour. Let it then stew till the sauce 1s
rich and good; garnish the dish with green
pickles and beet-root..

To Ragoo Rabbits.

Cut down the rabbits in joints, and divide®
vhe back into three pieces; wash, dry, and
flatten them; dust with flour, and brown:
them ; for sauce, thicken some beef stock with:
a little browned butter and flour, and season
it with salt and spices, a little wine, the:
squeeze of a lemon, and some ketchup; stew
the meat in it, and serve it up hot.

To Steie Roasted Wild Fow! or Hare.

Having cut them in joints, brown some’
tread crumbs in butter, and put it 1nto @
boiling stock with a gill of red wine; salt, and:
spices; then put in the meat, and Jet it warny
thoroughly. If partridges, put in white wine
in place of red. The stock may be drawmn
either from beef, or the bones of the meat, |
properly seasoned. Dish with cut pickless




Y b

W I POULTRY, &c, 131
To Dress a Wild Duck.

Having half roasted it, score the breast, and
put pepper and salt, mixed with the juice of
a lemon, in each score ; lay the breast under-
most in a stew-pan with a little gravy, and
let it stew a while; then dish it, put a glass of
<laret in the gravy, with two or three escha-
Iots shred small, and pour it over the duck,

A General Rule for Roasting Wild Fowl.

For all wild fowl the spit must be very hot
before they are put on it ; skewer them with
their legs across ; baste them well with butter;
cut off the feet only (excepting those of the
rough-footed wild fowl, such as black-cock
and moor-fowl); dish them on toasted bread,
and pour plenty of beat fresh butter over
them. If wood-cock or snipe, leave the heads
on, and do not gut them; skewer them with
their own bill; baste them well with butter;
put toasted bread below them, to preserve the

drippings ; dish them on the toasts, and pour
beat butter over them.

To Pot any Kind of Wild Fol,

Draw and truss them ; season with salt and
mixed spices, and pack them in a potting-can
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with a good deal of fresh butter; close up the
pan, and bake them ; when enough, pour off
the butter and gravy ; scum it and add more
butter; then put them into small pots, and
cover them with melted butter.

To Fug a Hare.

Having cut the hare in pieces, put a pret-
ty large piece of butter in the bottom of 2
long jug, seasoned with salt and spices; pack
into the jug as many of the best pieces of the
meat as it will hold, with a faggot of sweet
herbs, and two or three onions; strain some
of the water the meat was washed in, and
fill up the jug with it, tying the mouth very
close with paper; set it into a pot of cold
water up to the necks; and as the water
boils in, add more. Tie the jug to the han-
dles of the pot to keep it from shifting ; and
as the butter rises, scum it off. When dish-
ed, take out the onions and herbs, and pour
the sauce over the meat. An old hare will

take three hours.

To Roast and Stuff a Hare.

Take some bread cru mbs and currants, with
a good deal of fresh butter, and work them |
3




GBI POULTRY, &c. 133

up with a beat egg; sweeten and season with
sugar, salt, and nutmeg (or mince the liver
with a boned anchovy, the crumb of a loaf
worked up with a quarter of a pound of sweet
butter, some mixed spices and salt, and the
yolk of an egg): stuff the belly of the hare
with this, and sew it up: draw the thighs up
to the body to make it look short ; skewer the
head even, and as it were looking over its
shoulder: spit and lay it to a clear fire, and
baste it with butter. When the butter is well
dripped from it, pour it out of the pan, and
baste it with a beaten yolk of an egg mixed
with cream. For sauce, warm some cream,
and mix the drippings in it; or take half cla-
ret and water, with some very thin slices
of bread, and a little piece of fresh butters
boil it till it is pretty smooth, and season it
with nutmeg and sugar. Dish the meat with
the sauce poured over it.

N. B.—When bacon is mentioned in the
receipts for white sauces, it is always to be
understood boiled bacon ham.

1o make Hare Collops.

These are done in the same manner as beef
minced collops (see page 81), with the addi-
tion of a little claret to the sauce.

M ;
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To Fricassce Eggs.

Boil some eggs pretty hard, and cut them
:n round slices; make a white sauce as for
fricasseed chickens, page 123; pour it over
the eggs, lay sippets round them, and put a
whole volk in the middle of the plate.—It1s
a good corner dish at supper.

To Poach FEggs with Toasts.

Put some water in a shallow pan with a
little salt; when it boils, break the eggs in
carefully, and let them boil two minutes;
then take them up with an egg-slice and lay
them on buttered toasts. - |

Ty Poach Eggs with Spinage, .

Pick and wash some spinage Very clean;
put it into a pan of boiling water, and let it
boil two minutes; then take it out and press
{he water from 1t. Poach the eggs as before,
‘and lay them upon the spinage.—Or, put the
spinage, after it is pressed, into a frymng pan
with a good piece of butter, and keep turd-
ing and chopping tillis almost dry ; then cut.
it out in the shape of sippets or diamonds, .
and lay the poached eggs on them. Boiled!
<orrel or brocoli may be used instead of spi--




WCL VI POULTRY,. &c. 135

nage, and laid in bunches betwixt the eggs.
They must always be served up hot, with
beat butter..

An Amulette of Eggs.

Cast ten or a dozen of eggs, but not too
much; put in a little sweet cream, and sea-
son with salt and a scrape of nutmeg; put in
also some parsley, onions, and a piece of boil-
ed bacon ham minced very fine, and mix
them well. Take a good piece of butter, and
let it just come-a-boil in a frying-pan; pour
in the amulette, and fire it slowly, When it
begins to fasten, raise it gently now and then
with a knife from the pan, to let the butter
get under it. It is fried upon one side only,
the other being held before a clear fire, to
take off the appearance of rawness.

Onion and Egg Dish.

Having fried some onions cut crosswise n
browned butter, take them out carefully, and
drain them; take a few hard boiled eggs, and
cut them in round slices ; beat some fresh but-
ter, and mix in it some mustard and vinegar;
then put in the eggs and onions, give them
a toss on the fire, and dish them.

M2
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Eggs in Cases,

FHave ready made some round small cases,
either of paste or paper; make a farcie of
some sweet herbs chopped with a piece of
butter, and seasoned with pepper and salt;
put a little of the farcie in the bottom of each
case, and break an egg into each; strew
- bread crumbs over it, and bake them in an
oven, or broil them over a slow fire, covering
the top with a salamander: they ought to be
as soft as if boiled in the shell

Eggs like the Dawn of Day.

Poach eight or ten eggs, and lay them on
a sieve to drain: cut five or six thin slices of
ham in dices, and soak them in a little but-
ter over the fire till they are done; then dip
the eggs one by one 1n a pretty thick batter,
made of a little flour, white wine, salt, and oil
mixed ; fry the ham and eggs in butter or beef
drippings, and garnish with fried parsley.

To Preserve Eggs.

Dr Willich, in his Lectures on Health, says.
shat the chief requisite is to prevent the €X-
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ternal air getting access to the eggs; and that
the best way of preserving them is to keep
them in strong lime water, changing the wa-
ter when it becomes turpid: and anothevr
gentleman, of known candour and veracity,
- lately assured the author, that, when abroad,
he'preserved eggs to any length of time by
putting them in a net, and just dipping it in
adeepkettle of boiling water, and then spread-
g them out to dry and cool.

CHAP. IX..

VEGETABLES,

¥o Dress and Stew Vegetables in” a“ Plain and
Savoury Way.

OBSERVE, that all green stuffs must be
carefully washed in several waters, and boil-
ed quickly to preserve the colour.

I6 Dress Cabbage.—Quarter and boil them
in plenty of water, with a handful of salt ;
when tender, drain them- without pressing;,

and chop them with a piece of butter, pep-
M3
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per, and salt. Savoys and Greens are dressed
in the same way.

Gauliflower.—Boil it in plenty of milk and
water, without salt, for a very little while.

Broccoli—Keep the head whole, and cut off
all the hard parts about the stalks ; throw it
into water, and boilit tender. Or, strip the
leaves from the side shoots, and pare the stalks
off; tie them in bunches, boil them in salt an®
water, and serve them with beat butter.

Asparagus.—Scrape and tie it up in small
bunches ; cut it even, boil it quickly in salt
and water ; lay it on a toast dipped 1in the
water, and pour melted butter over it.

Pease.—Do not over boil them, nor put
them in toomuch water ; serve with thickened.
butter, pepper, and salt; garnish the dish
with chopped mint.

Beans.—Boil them tender ; serve them with
bacon or pickled pork, and parsley and but-

ter.
Turnips.—Take a thick paring off themy,

and boil and mash them smooth ; beat them
up with a little cream, a piece of butter, and
flour, pepper, and salt.

Beet-root.—Cut it down in thin slices 3
beat some fresh butter, and put it in a pan
with a little vinegar ; then throw in the slices,
and toss them till they are warm.
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Carrots require a good deal of boiling;
if young, wipe them after they are boiled ;
and if old, scrape them before you boil them.

Artichokes.—~Twist off the stalks; boil them
about two hours, and serve them with beat
‘butter in little cups.

Parsnips.—Boil them very tender,and serve.
them whole with melted butter; or beat them
smooth in a bowl, with a little eream, butter,
flour, and salt.

French Beans.—If large, split and quarter
them ; throw them into salt and water, and

boil them in a good deal of water, with some
salt.

To Steaw Pasnips.

Dress, scrape, and cut them in slices ; take:
some sweet cream, and thicken it with butter
wrought in flour ; when it is warm, put in the
slices and toss them on the fire ; strew in a
kittle salt ; and when it boils, dish them up.

To Stew Red Cabbage.

Cut it down as for pickling, and put it ina
stew-pan with some red wine and a piece of
butter knead in flour ; season with a litt]e salt
and spices, and stir it until the butter is melt-
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ed ; cover the pan, and let it stew a hittle, but
not till it is too soft, for it eats better when a
little crisp ; put ina little vinegar before you
take. it off the fire ;.dish and serve it up hot..

To Stew Cucumbers.

Pare some large cucumbers, and slice them’
about the thickness of half a crown piece;
spread them on a clean coarse cloth, to drain
the water from them:; pare and slice some
large onions roundwise : flour the cucum-
bers, and fry them. with the onionsin browned
butter; when they are brown, take them care--
fully out of the butter, put them m a pan:
with three or four spoonfuls of warm water,
and a quarter of a pound of fresh butter rolled
in flour ; stir the butter until 1t 1s melted; and
mix in a tea-spoonful of the flour of mustard;
then put in the cucumbers, and season them
with salt and spices; cover up the pan, let
them stew softly about a quarter of an hour,

and dish.them..

To Stew Celery in Gravy.

Order the celery as above; brown:a piece
of butter, and thicken it with flour; mix in
as much good gravy as will coverit, adding a

3
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little red wine, salt, and spices; when it boils,
put in the celery ; let it stew a little, and then
dish it up.

To Steww Pease with Lettuce.

Take two pounds of green pease, and two
large cabbage lettuces cut small crosswise 3
stew them in a chopin (quart) of gravy till
they are tender ; put in some butter rolled in
flour, and season it with pepper and salt.
When it is of a proper thickness, dish it up.
Or boil the pease with a little salt, and drain
them in a sieve ; slice the lettuces, and fry
them in fresh butter; stew the whole with a
little good gravy, pepper, salt, and a little
shred mint ; thicken with fleur and butter,
and serve it up in a soup dish.

/

To Dress Parsnips like Skirrets.

Boil and scrape some large parsnips; cut
them the long way in round pieces about the
size of a skirret, and fry them in butter of a
fine light brown ; take them out of the butter,
and lay them neatly in a dish. Strew beat

cinnamon and sugar over them before they go
tﬂ tﬂ.blﬂ-
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To Dress Celery with Crean.

Wash the celery, and cut it in pieces about’ |
two or threeinches long; boil it tender, putit.
through a drainer, and keep it warm ; take a-
bout half a mutchkin (half a pint) of sweet
cream;, and set it on the fire with a piece of
fresh butter; the bulk of a nutmeg, rolled 1.
flour ; stir until it boils; castthe yolks of four
ecgs, and mix in it a little cold cream ; then
mix in the boiling cream by degrees, and put
it on the fire again ; stir it close, but don’t le
it boil ; throw in the celery, and give it a tos3:
up ; season with salt and nutmeg, and dish 1@

up.

Ts Ragoo Cauliflower'.

Cut itin pieces, and stew itin a rich brown?
cullis seasoned with pepper and salt; then®
ish-it, and pour the cullis over it. Boil a*
few of the sprigs, and lay them round tha

dish.

To Broil or Fry Potatoes.

Boil, peel, and broil them well on botii
sides ; then lay them in a dish, and pour beat:
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butter over them : Or, cut them in slices,.as
large as a crown piece, fry them brown, lay
theminadish, and pour beat butter, sack, and
gugar over them.

To Mash Potatoes,

Mash them to a pulp, and put them into a
sauce-pan with a mutchkin (pint) of milk to
iwo pounds of potatoes; add a little pepper
and salt, and stir it well, that it may not stick
to the pan ; then stir in a quarter of a pound
.of beat butter, and serve it hot.

To Scollop Potatoes.

Beat them fine in a bowl, with some good
cream, butter, a little white pepper, and salt;
then put it into scollop shapes, smooth and
score them on the top with a knife ; Jay thin
slices of butter over them, and brown them in

an oven or before a fire. Three shapes are
sufficient for a dish.

1o Make a Potatoe Collar.

Beat some potatoes with a little mace and
cream, or beat butter ; work it up and shape
it like a collar, leaving out a little to make
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into round and oval balls; glaze the whole
‘with the yolk of an egg, and bake them of &
fine crisp brown ; place the collar in the mid-
dle, and lay the balls round it. Make a sauce
of half a mutchkin ¢half a pint) of red wine,
some sugar, the yolks of two eggs beat up with
a little nutmeg ; stir it gently on the fire till
it 1s pretty thick, then pour it over the dish.

Sour Crout for a Sea Voyage.

Take some nice hard white cabbage stocks
and cut them down very small ; put them in-
10 a tub, and upon every four or five stocks
throw a handful of salt and some pounded
carraway seeds: when the tub is full, lay on
a heavy weight topress them down; put a cloth
over them and lay on the cover. It may be
ased in a month, and will keep a whole year,
being always close covered to prevent the air
getting 1m. It eats well stewed with a piece of
mice fat beef ; cauliflower and cabbage stalks,
peeled and cut - down, may be put in amongst
.
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OF PASTRY.

CHAP. L

OF PIES, PASTIES, DUMPLINGS, AND PATTIES,

Prdf:m'rzary Observations.

THE walls of raised pies must be well clo.
sed up, to keep them in shape, and prevent
their falling in; they must be fired in a quick
oven, and the gravy put in them after they
are about half baked. Puf past. requires a
moderate oven. ~

Standing Crust for Large Piey,

Break two eggs into two pounds of flour,
‘Boil half a pound of butter in g mutchkin
{pint) of water, and pour it into the flour,
keeping back the sediment ; then work it
‘up to a paste; and when t is cold, raise up
the walls in any shape you fancy. If it g
toe dry put in a little boiling water,

N
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Puff Paste.

Take a pound of fine flour and half a
vound of firm butter; break the least half of
it among the flour; then wet it with about
half a mutchkin (half a pint) of cold water,
and knead it very smooth. If the paste sticks
to the table, lift it up, strew a little flour be-
neath it, and when it is properly wrought up
oll it out. Divide the remainder of the but-
ter into four parts; take one of them, and stick
bits of it over the paste. Strew some flour
over it, and give it a clap down with your
hand, to keep the butter from shifting ; then
fold up the paste, and continue to do so three
times -more, when all the butter will be
wrought up; use it as quick as possible, bes
cause it is the worse for lying.

Common Pie, or Cold Paste.

Mix in with two pounds of flour three quar-
ters of a pound of butter, and wet it with cold!
\water; work it very smooth, and roll it out:
for the purpose you intend it.

Paste Cases for Preserves.

Take half a pound of flour, two ounces of*
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beat sugar, and two ounces of fresh butter;
wet 1t with cold water or sweet milk ;” work
it very smooth, and roll it out equally, but
not too thick; line some petty pans with it,
scollop the edges nicely with a knife, prick
them with a pin to keep them from blister-
ing, and send them to the oven,

Faste for Crocants.

Wet half a pound of flour with a little cold
water ; knead it smooth, and roll it out very
thin; cut it with a knife, or paste-cutter, in
Imitation of birds, flowers, or shrubs, and fire
them on raised moulds, but take care not
to discolour them.

Gum Paste for Dessert Baskets, $5c.

Steep two ounces of gum-dragon all nig.ht'
in a gill of cold water. Beat and sift a pound
of double-refined sugar through a silk sieve
mix the sugar and gum together, and work it
gently till it is smooth and white; then roll
it out very thin, with a quarter of a pound
of fine starch powder; cut it in imitation of
birds, flowers, &e. and colour them. This
paste may be a ground for peppermint drops,
by adding a quarter of an ounce of the oil of

N 2
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peppermint; or it may be perfumed with the
o1l of cinnamon or the essence of lemon,

Paste for Tureens or Shapes.

Break four eggs into half a peck of flour
(keeping out two of the whites), and wet it
with a mutchkin and a half (a pint and a
half) of boiling water, in which four ounces
of butter have been dissolved; work 1t very
smooth, and roll it out about an inch thick.
Take the dimensions of the top and bottom
of the pie with a piece of paper. Then work
up the paste again, roll it out of equal thick-
ness, and cut it to the pattern. Wet the in-
side edges of the bottom crust with a feather
dipped in the white of an egg; hold up the
walls of the pie, and fasten them firm to the
bottom of it. Fasten also the joinings at the
ends. Line the crust with tea paper, and fill
it with bran; keep the bran high in the mid-
dle, to support the cover, and give it a hand-
some shape. Lay a piece of paperabove the
bran, put on the cover, and pinch it neatly
round the edges, but do not wet it. Orna-
ment it handsomely with festoons, figures, or
flowers hanging loosely. Glaze it all over
with an egg, and set 1t 1n 2 quick oven till
it is of a fine light brown, and the crust well
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fired. Whenit is cold, loosen the head from
the walls carefully with the point of a knife,
take out the bran and paper. The meat may
be either served up in the crust, or in a tin-
shape put within it, which answers better, as
it keeps the paste dry, and can be served up
again with any other kind of meat.

To make a Beef-Steak Pic.

Cut a tender piece of beef in thin slices;
flatten and season it with salt and mixed spi~
ces ; separate the fat pieces from the lean, and:
luy a piece of each together as far as they
will go: roll them up as beef olives, and pack
them neatly in a dish, but don’t press them.
down : put in half a mutchkin (half a pint)
of gravy thickened with a little butter and
flour; some cut pickles, and a spoonful of vi-:
negar. Then lay on the paste cover, scollop:
it round the edges with a runner; and-orna=
ment it with paste leaves.

Veal Olive Pie, awith Force-meat.

+ Cut some small pieces out of the thick of a
leg of veal, and flatten them. Rub them. oz
ver with the yolk of an egg, and ‘season themy
with white pepper, nutmeg, salt, and the grate:

. N 3
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of a lemon. For force meat, mince half a
pound of veal, the same of suet, two anchovies
boned, a few bread crumbs, and some parsley,
beat well in a mortar; season and work them
up with the yolks of two eggs. Roll up
pieces of the force-meat, and put it into the
heart of each olive. Roll the olives tightly
up, and place them handsomely in a pieshape.
Make up the rest of the force-meat into round
and oval balls, and lay them also into the pie,
with two pickled cucumbers cut in round and
- long slices, half a dozen of French beans, and
the yolks of six hard boiled eggs, with the
whites minced smal and strewed over them.,
Draw a sirang gravy fram the bones and skins
of the meat, and season it with an onion and
parsley ; then strain it, and putin 2 glass of
white wine and the juice of half a lemon.
If it is to be baked in a plate, put the gravy
in before you lay on the cover; but if in a
¢rust, do not put the gravy 1n till it 1s almosg

fired,

A Mutten Pie.

.

Separate the back ribs, and season them s
in the above receipt ; then put them in a dish,
with a little gravy, an onion or two, and finish

it off as before.
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A Calf’s Head Pie,

Scald the head clean, and put it in as
much water as will cover it, with a knuc-
kle of veal, two onions, a bunch of winter
savory, and the paring of a lemon. Boil
it half an hour, and then take it out: when
it is cold, cut the ears in round slices, and the
rest in square pieces, keeping the tongue
whole : when the stock is reduced to about
three half-mutchkins (three half-pints), strain
it, thicken it with butter and flour, and season
1itwith nutmeg, Cayenne pepper, salt, a spoon.
ful of ketchup, a glass of white wine, the
| squeeze of a lemon : put in the meat with the
| tongue, and give ‘them a boil, Cover the
| sides of a dish with puff paste ; then take out
| the meat, and put it inte the bottom of the pie,
| laying the tongue on the top, with the yolks
| of six hard beiled eggs round it. If you
| choose, add a few sweetbreads, parboiled,
. and cut pickles : cover the pie with puff paste,
| and ornament it according to fancy. It will

take an hour and a half to bake. '

A Calf*s Foor Pie.

Having boiled the feet tender, mince the
| meat with some beef suet and apples: season
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with beat cinnamon and nutmeg ; then mix
the whole with some currants, a little sugar,
and a glass or two of whrte wine. Cover a
dish with a good puff paste, nicely carved
out. When the paste is fired, the pie will be
ready.

A Bride's Pie.

‘Boil two calves feet, take the meat from
+he bones, and chop it very small ; take a
pound of beef suet and a pound of apples
shred small ; clean and pick a pound ef cur-
rants ; stone and chop a quarter of a pound
of raisins, a quarter of an ounce of cinnamotz,
the same of mace and nutmeg, two ounces of
candied citron, the same of femon peel cut
thin, a glass of brandy and champagne ; cover
a round loose-bottomed pan with puft’ paste,
and put the meat into it, roll out the lid,
ornament it with paste leaves, flowers, ficures,

and a rng.

A Veal Florentine :ﬁmi Lamb Pie.

Cut the meat in pieces (if it 1s 2 rib piece,
Jivide the ribs and flatten them with a chop-
ping-knife) ; season with salt and spices ; put
a little piece of butter in the bottom of a dish,
and putin 2 layer of steaks, with a layer of
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currants and raisins above them; repeating
these layers alternately until the dish 1s full,
then pour in a little veal gravy. Ifthe meat
i 1s not very fat, lay some more butter on the
. top, and cover it with puff paste. As some
| do not like sweet seasoning in meat pies, put
in a few oysters, and the yolks of hard boiled
eggs in place of it.

A Curd Florentine.

- Take two pounds of hard curds, and break-

them with a spoon, a pound of sweet almonds,
and six ounces of sweet butter beat, half a
| pound of currants, and some boiled spinage
| cat small ; mix all well together, and sweeten
' it properly ; then make a fine thin puff paste,
and cover a dish with it ; put the meat in it,
and cross it over with paste straws; set it in a
slow oven; and when the paste is enough
baked the florentine will be ready.

Hare or Moorfowl Pie.

Cut a hare in pieces, and season it with salt
and spices (if moorfow], keep them whole,
| season them well within and without, and put
| a piece of bytter in each); lay a good piece
| of butter in the bottom of a dish ; lay them
| in the dish with slices of butter above them,
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and put in a little gravy with them: cover
the dish with puff paste, and fire it in an oven.
Warm a little gravy and claret, and thicken
it with the yolk of an egg ; pour it in at the
top of the pie when it comes from the oven,
and give it a shake. These piesshould always
be ate hot,.

A Yorkshire Christmas Pie,

Having made a large standing crust, bonge
a turkey, a goose, a fowl, a partridge, and a
pigeon. Season them with half an ounce of
" mace, the same quantity of nutmeg, a quar-
ter of an ounce of cloves, half an ounce of
black pepper, all beat fine, and two large:
spoonfuls of salt, mixed all well together.
Roll up the fowls, the one within the other,
with the turkey outermost, so as to look like
a whole turkey, and place it in the middle of
the crust. Have a hare ready cased, wiped
clean, and disjointed ; cut itin pieces ; season,
and lay it close to one side of the crust; put
woodcocks, moor game, and any other wild
fowl you can get on the opposite side, season
them well, and pack them close together.
Put four pounds of butter into the pie ; then
lay on the lid, which must be very thick, and
well baked, It will take four hours to bake

at least.
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A Goose Pie.

Make astanding crust large enough to hold

a goose; boil a pickled dried tongue tender,
peel it, and cut off the root. Bone the goose
and a large fowl; season them with half g
~quarter of an ounce of mace beat fine, an
ounce of white pepper, the grate of a Iemon,
and three tea-spoonfuls of salt, mixed together.
Split the tongue sidewise in three parts, put
two of them in the goose, and the other in
the fowl ; then put the fowl within the goose ;
sew it neatly up, and lay on the lid. This
pie may be eaten either hot or cold ; it makes
a pretty side dish for supper, by slicing it
down crosswise, and will keep a long time,

Lo make u Giblet Pie with a Pudding.

Scald and clean the giblets well ; divide
the wings in four parts : pull the neck oyt of
the skin, and chop it in four pieces ; cut the
gizzards in pieces, and season the whole with
salt and spices ; then take the blood of the
goose, and strain it through a sieve ; boil a few
groats 1n sweet milk ; mince some suet small,
mix the groats and suet with the blood sea-

2

won it with salt and spices, and an onjon cut
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small : Stuff the neck skin of the goose with
this pudding, sew it up at both ends, and turn
it round : lay the pudding in the middle of a
dish, with the giblets about it, pour in a little
gravy, cover it with puff paste, and bake it.

Another Giblet Pie.

After the giblets are cleaned, boil them
sender ; cut the neck in three pieces, and the
wings'in four ; line a pan with paste, and put
some beef steaks in the bottomn of it; then lay
in the giblets with half a mutchkin (halt 2
pint) of the gravy they were boiled in ; sea-
son with pepper, salt, and an onion cut ; cover
¢he pie with puff paste, and bake it.

To make a Kernel Pie.

Scald some kernels in boiling water ; make
Force-meat balls of veal, and fry them ; season
them with white pepper and mace, the grate
of 2 lemon, and some salt; lay some fresh
butter in the bottom of a dish, then putin the
kernels and balls, with a little gravy ; cover
the pie with puft paste, and bake it; warm
a little veal gravy, with some white wine,
the squeeze of a lemon, and the grate of a
nutmeg ; thicken it with the yolks of eggs,
and pour it into the pie when it comes out of
the oven, giving it a shake to mix it.

4
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Hen Pie with Force-meat.

Draw and singe a hen, cut it down the back,
and bone it. Bone also a chicken, and fat-
ten both with a rolling-pin > rub them over

with the yolk of an egg, season with salt,
white pepper, nutmeg, mace, and the grate
of a lemon. Lard the hen with thin slices of
bacon, put the chicken within it, and a thin
slice of boiled bacon ham above the chicken.
For force-meat, take grated bread, the livers
minced, shred parsley, pepper, and salt ; work
it up with a piece of butter and the yolk of
an egg. Mix these together, put a httle of
it into the inside of the chicken, and sew up
the hen with the chicken in it Rub it all
over with'a piece of butter, and lay it in a
dish. Make the rest of the force-meat into
balls, and put it round the hen, with half a
dozen of yolks of eggs boiled hard, Break
the bones of the fowls, and make a gravy of
them. Put a little of it into the pie, cover
with pufl’ paste, and ornament it with paste
birds and flowers; when jt comes out of the
ven, strain the rest of the gravy, and thicken
it with the yolks of two €ggs, adding a glass

f white wine ; then pour it into the pie, and

1ve it a shake.
O
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Another Hen Pie.

Skin a large cold roasted fowl,and cutdown
+he breast, and all the nice pieces of it, in thin
handsome slices.- Break the bones, and put
‘hem on with the skins, and a piece of veal,?
in a chopin (quart) of water, an onion, two
eschalots, and the paring of a lemon. Raise:
the walls of the pie in proportion to the fowl, "
nd attend to the directions given in making
paste for tureens, Page 148. When the
stock is strong, and reduced to a mutchkin:
(pint), strain and thicken it with a little but-
rer and flour: put it on the fire, and stir it
close till it comes a-boil; then take it off,
scum it clean, and season it with a little
mace, white pepper, and salt : cast the
yolks of two eggs, and mix it with a little’
of the boiling sauce and 2 gill of cream:
then return 1t back to the sauce-pan, and
mix all together ; put in the meat, and shake
the pan for some time over the fire, but do
not let it boil. When the sauce is the thick-
ness of a cream, take 1t off, and put the whole
-nto the crust, lay on the cover, and send it
ot to table. If it is a pufi-paste crust, put.
3t into a pan with a loose bottom to turn out.
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Maccaroni Pie.

Skin a cold roasted hen, and pick out the.
best pieces of the meat: break the bones, and
boil them along with the skin, an omion,
eschalot, and the paring of a lemen, m a
mutchkin and a half (a pint and a half) of’
water. Take a pound of flour, the yolks of
two eggs, and a quarter of a pound of butter:
mix and work it up into a paste with warm
water ; knead it till it is very smooth; then:
roll it out; cut part of it into small straws,
and roll them round in your hands to imitate
pipe-maccaroni : butter a shape, and cross-
bar the top and sides of it with the straws.
Then line the shape with the rest of the
paste. Strain the stock, and season it with a .
little white pepper, Cayenne, nutmeg, and
salt ; then put into it a quarter of a pound of
pipe-maccaroni, set it on the fire, and stir it
close till the maccaroni is soft, and the gravy
a good deal reduced: grate six ounces of
Parmesan, or good Gloucester cheese, and lay
some of it into the shape, then maccaroni,
with pieces of butter above it, and then a layer
of the meat, repeating these layers till the shape
s full. Wet the edges of the pie, put on
the bottom paste, and join it very close, to
02
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keep in the gravy : bake it in a quick oven:
turn it out on a plate, and garnish the rim
with grated cheese.

Chiclen Pie with a Caudle.

Truss and season the chickens the same
way as pigeons: put a piece of butter within
each, and also in the bottom of a dish : pack
them neatly in it: lay pieces of butter above
them, with hard yolks of eggs, and cover the
dish with puff paste. When it comes out of
the oven, have a caudle made thus:—Beat
the yoiks of two eggs, and mix in a gill of
white wine, the samme quantity of cream, some
sugar, and a scrape of nutmeg ; make 1t very
smooth ; pour it in at the top of the pie, and
give it a shake. If the chickensare very large,
they may be cut in quarters.

Another, with Savory Seasonings.

Truss four chickens as for boiling, season
them with white pepper - and salt, and lard -
them with thin slices of bacon. Parboil the
livers, and beat them fine in a mortar, w ith
some crumbs of bread, a little parsley, and
the yolks of two hard eggs; mix it up w ith
a piece of butter, sor = pepper and salt, and
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the grate of a lemon: roll it into balls, and
place them in a pie-shape, with the yolks of
some hard-boiled eggs. Cover up the pie;
and when 1t comes out of the oven, put some
good veal gravy in it, thickened with the

yolk of an egg.

FPigeon Pie.

Truss the pigeons as for boiling, and season:
them inwardly with spices and salt: put a
piece of butter into each pigeon, and also in
the bottom of a dish ; then pack them neatly
in it, filling up the vacancies with the giz-
zards, livers, and pinions, and strewing a litile
more of the seasoning over them: cover the
pie with puft paste, and ornament the top
with paste pigeons.—Remember always to.
put gravy into meat pies.

Another, with Stufing..

T'russ the pigeons, and parboil the gizzards,.
Jivers, and pinions, in a mutchkin (pint) of
water, with an onion : mince a slice of boiled.
bacon ham very fine, with the livers and a.
few crumbs of bread and parsley : mix them
m the yolk of an cgg, and season with mixel
spices and salt, Stuff part of this in the body

03
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of the pigeons; roll up the rest into small
balls, and cover the breasts with thin slices
of bacon. Then strain the sauce, thicken 1t
with a little butter and flour, and put it into
the pie with six yolks of eggs boiled hard.
Cover and ornament it as before.

Thatched-roof Pie.

Rub the inside of a deep round shape, with
butter, and spread over it two ounces of vermi-
celli. Lay a thick puff paste in the shape,
and put into it three or four pigeons properly
seasoned, with a Iump of butter in each, and
their breasts down. Cover and bake it in a
moderate oven. When fired, turn it out cn
a dish; raise the vermicelli up with a pin,
and it will then appear like what it takes its
name from.

Common Mince-pie.

Parboil three pounds of tender beef, and,
when it is cold, mince it with a pound of suet.
Stone and mince a pound and a half of raisins,
half a dozen of apples cut small, a pound of
currants cleaned, and a quarter of a pound of
orange peel cut small : season with the grate
of a lemon, half an ounce of white pPepper,
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and a nutmeg, all beat and mixed together,
with two tea-spoonfuls of salt. Put the whole
into a bowl, and moisten it with a mutchkin
(pint) of the gravy the meat was boiled in,
and a gill of white wine. Put a standing
paste in a pan, then the meat, and eover it
with puff or plain paste.

Super fine Christmas Minced Pies.

Take a large bullock’s tongue, and let it
lie twenty-four hours in salt ; then take it up,
wash it clean, and give it a boil three quarters
of an hour: let it stand till it is cold, cut it
down, and mince it ; then take three pounds
of beef suet, three pounds of stoned raisins,
the same of cleaned currants, a dozen of
pared apples; mince them all separately ;
half a pound of orange peel, and one pound
of almonds cut small, an ounce of cinnamon,
and half an ounce of cloves beat, two nutmegs
grated, the grate of two large lemons, two
tea-spoonfuls of salt, the juice of three lemons,
and a bottle of white wine ; mix these in-
gredients well together ; press it down into a
can, and paper up the mouth of it. When
you have occasion to use it, cover some patty
pans with puff-paste, and fill them up with it,
nicking the upper crust with a knife, If the
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meat is intended to be kept long, leave out
the apples and suet, as they are apt to spoil,
and put them in fresh as often as there is oc-
casion to use the meat.

An Egg Pie.

Boil a dozen of eggs hard, and cut them
very small; clean about a pound of currants;
take a gill of sweet cream, half a pound of
fresh butter, a little white wine, and rose wa-
ter ; season it with beat cinnamon, sugar, and
the grate of a lemon. Mix the whole well to-
gether and bake it.

Salt Fish Pie. '

Steep two pound of tusk fish all night, and
stew it gently next day on a slow fire for two
hours; then take it off, and put it in cold
water to cool; lay it on a table, and cut a
square piece out of it; skin and bone the rest,
and beat it fine in a mortar with half a pound
of sweet butter ; take the crumb of a penny
loaf, and pour cream and milk upon it, of
each half a mutchkin (half a pint), beiling
hot, and cover it up ; mix this with the fish,
adding four hard-boiled eggs, the grate of
nutmeg, a little white pepper, and three tea-
spoonfuls of made mustard, Then make a
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good crust, and lay the ingredients in it
placing the square piece in the middle; cover
the pie, and bake it an hour and a half,

. Parton or Crab Pie.

Boil two partons for half an hour; when
they are cold, break the large claws and pick
out the meat, also the meat of the body, and
the red roe ; beat it in a mortar with four oun-
ces of sweet butter, a few bread crumbs, a
quarter an hundred of stewed oysters, with
some of the liquor, and a glass of white wine:
then wash the back shell clean, and put a
paste vandike round the edges of it; fill it
with the meat, strew bread crumbs over it,
and stick pieces of butter on the top. Dake
it half an hour in a quick oven,

Eel, Pike, and Trout Pies.

Take off the heads and fins, cut them in
slices two inches long, and season them with
salt and spices ; lay them in a dish with a
little butter and white wine, the juice of a
lemon. and half a mutchkin (half a pint) of
water ; then cover a shape with puff paste,
and bake it. . Pike and trout pies require a
good deal more butter than an eel pie,
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Apple Pie.

Pare, core, and cut down a dozen and a
half of apples ; stew them till they are soft;
sweeten and season them with three quarters
of a pound of fine beat sugar, the grate and
juice of a lemon, two ounces of orange-peel
cut, a little beat cinnamon, and a glass of wine,
Cover a plate with puff paste, put in the picy,
and cross-bar it with paste straws.

Chesnut Pie.

Scald some chesnuts, and take off the skinsj,
blanch some almonds; pare, core, and quars:
ter some apples 3 put some fresh butter in th
bottom ofa dish; then put ina layer of ches-.
nuts, then alayer of apples, and a layer of al--
monds, by turns, till the ingredients are ex=
hausted, strewing sugar, cut citron,and orange--
peel upon each layer; then put some more:
butter on the top, and cover it with puil=

_paste.

Gooseberry Pie. \

Lay a baking-dish with paste, and put intu?
it some clean picked berries, with plenty of
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sugar and a little water. Cover it with puff’
paste,

Venison Pasty.

Bone a piece of venison, and season it with
mixed spices and salt; pour over it two glasses
of red wine and a glass of vinegar; cutsome
fat pieces of mutton, putthem in amongst it,
and let the whole lie a night in the seasoning ;
then take out the venison ; cut it into hand-
some pieces ; lay the mutton above the lean
pieces of the venison, and put them into a
plate with a little of the liquor. Break the
bones of the venison, and draw a gravy from
them. Put arich puff paste round the border
of a plate, cover it up, and send it to the oven.
It takes a long time to bake. If it is baked
in a pan, lay a puff'paste in the bottom of it ;
and when it comes from the oven, put in
some of the gravy, and give it a shake.
Ornament it with paste dogs and deers,

Mock Venison Payty.

Bone a fore-leg of mutton, and let it soak

in claret or port, mixed with-a little vinegar,
for twenty-four hours ; then take it out, sea-

sonand orderitthe same way as the other pasty.
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Marrow Pasty.

Blanch six ounces of sweet almonds ; pare
half a dozen of large apples, and cut both
very small ; cut also a quarter of a pound of
orange peel and three quarters of a pound of
marrow in small pieces. If you have not
enough of marrow, take some beef-suet shred
very fine ; mix all well together, with the yolks
of four hard-boiled eggs and a gill of white
wine ; season with beat sugar and cinnamon
cover it with a puff paste nicely carved out,
and bake it in a moderate oven,

Beef-Steak Dumpling.

Cover a deep pudding pan with pufl paste,
and butter the bottom of it; take some tender
steaks, and season them with white pepper and
salt. - Strew some mixed spices in the bottom
of the paste, and then a layer of the steaks ;
mince half a pound of beef-suet, and strew a
handful of it over them, with afew cut pickles,
repeating these layers till the panisnearly full;
then pour in some good gravy, with an onion
boiled in it ; roll it up in paste, and tie it in
2 cloth. Itwill take two hours anda half toboil.
Dumplings and Puddings must always be put
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into boiling water, and turned frequently, to
prevent their sticking to the pan.

Suet Dumplings.

Mince a pound of suet; grate three quar-
ters of a pound of stale bread, pick and clean
a pound of currants, cut a quarter of a pound
of orange-peel and citron small ; mix all to-
gether, and season with cinnamon and su gar;
cast six or eight eggs, keeping out half of the
whites ; mix in the eggs with the other ingre-
dients, and a glass of brandy ; wet it with the
eggs to make itstick : work it up in one dum.
pling, or divide it into five (one larger than
the rest), and boil them in separate cloths:
Dish them up with the largest one in the
middle, and the other four round it.

Pigeon Dumplings.

Season the pigeons as high as for pottin g:
then make a puff paste, and roll jt round, ge
bout an inch thick; lay a piece of clean Ii-
nen in a bowl, and the paste above it ; put in
the pigeons with their breasts downmost; put
a piece of butter within each, fold (he paste
round them, and tie the cloth tight about
them: it will take at least two hours to boil
them,

P
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Apple Dumpling.

Make a good puff paste, and roll it out a-
“bout half an inch thick; pair some apples,
and cut them down very small: butter a cloth,
and put it into a bowl ; lay in the paste, put
in the apples, and strew sugar over them:
Then wrap the paste about them, and tie it
:n the cloth. If large it will take three hours
boiling. Dumplings may be made of any
kind of fruit the same way.

Savory Patties of Fowl or Veal.

‘Take the whitest parts of a cold roasted or
‘boiled fowl, or piece of veal, and mince 1t
fine with a quarter of a pound of suet; beat
it in amortar with a boned anchovy, an escha-
lot, and a little parsley, and draw a rich gra-
yy from the bones and skins: strain, scum,
and thicken the gravy with a little butter and
flour, adding a giil of cold cream. Then put
the whole into a stew-pan, and stir it con-
stanuly till it boils five or six minutes. Have
yeady some patty pans lined with a rich puft
paste with taps, and support the inside of
thens with a piece of papei Scollop them
neatly with a pastry knife; glaze them with

0
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a beat egg, and bake them. Just before you
dish them, heat up the meat, and season it
with a little white pepper, Cayenne, and salt;
take off the lids, pick out the paper, put in
the meat, and cover them neatly up again..

Rabbit and Hare Patties.

Take a piece of cold roasted hare or rab-
bit, and mince it very fine with half a pound
of suet. Thicken some strong gravy with a
little butter and flour; season with nutmeg,
mace, lemon grate, and a very little salt.
Then put in the mince meat, with six ounces
of cleaned currants. - Boil the whole about
six minutes, and fill up the patties.

Lobster Puaitier. .

Pick out all the meat and ‘red seeds of a
lobster, and mince them ; mix in some bread
crumbs, butter, and parsley; season with
white pepper and salt; put in the meat with
a little thickened veal gravy, a few chopped
. oysters and their liquor, a glass of cream, and
a glass of white wine. Give the whole a boil
for five or six minutes, and then fill the patties.

Oyster Patties.

Wash half a hundred of oysters in their li-
Prg
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quor; strain the liquor in a rich veal gravy,
and thicken it with butter and flour; then
put in the oysters, and season with white pep-
per and salt ; then give it a boil, and fill up
the patties with the meat,

CHAP. II

OF PUDDINGS, PANCAKES, AND CUSTARDS.
Observations on making Puddings.

W HEN 2 pudding i to be boiled, take
care that the cloth it is to be put in is very
clean, and that it be dipped in boiling water,
dredred with flour, and shaken well before
N Ll g
the pudding is put into it. If a bread pud-
ding, it must be tied loose; if a batter one,
it must be tied tight. If it is to be boiled in
a shape or bason, it must be buttered well be-
fore it is put in; when it is ready, it must be
taken out carefully, and allowed to stand a
few minutes before it is unloosed. All pud-
dings must be boiled in plenty of water, turn-
ed frequently, kept close covered, and never
allowed to go off the boil. If the puddingis
to be baked, the dish or pan must be also but~
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tered before it is put in. Bread and custard
puddings require time and a moderate oven
to raise them ; on the contrary, batter and rice
puddings require a quick oven. Take care
not to oil butter to be used in fine puddings,
but always to cast it to a cream; because,
when oiled, it makes them eat heavy, and is
apt to swim on the top. - Ornament all fine
puddings with a cut puff paste border and
flowers,

Potatoe Pudding. -

Boil and peel half a pound of potatoes, and
beat them well in.a mortar along with six
ounces of sweet butter. . Cast six eggs, keep-
ing three of the whites out, with six ounces
of beat sugar, and season with cinnamon, nut-
meg, and a glass of spirits, Bake and send .
it to table hot. .

Potatee Pudding to fire below Mear,

Boil-and skin as many potatoes as will fl1
a dish; beat them and mix. in some sweet
milk: give it a boil with a good piece of but-. -
ter: season with salt, spices, and an onion.
shred small: put it in a dish, and fire il be-
low a roast of beef or mutton until it is of a
fine brown. Pour off the fat before. it goes

P 3
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to the table. Two cast eggs, mixed in with
the potatoes before they are dished, will make
the pudding rise and eat light.

Apple Puddings in Skins.

Mince the apples pretty small ; have some
bread grated, cleaned currants, and sifted su-
gar: mix and season with cinnamon and nut-
meg, and moisten them with a little white
wine; cut some suet, and mix all together:
put them in skins of an equal length, not too
long,and tie them at both ends, and boil them.

Rice Puddings in Skins.

Wash the rice clean in two or three wa-
ters, and put it in a pan with a little milk to
burst; keep stirring it while on the fire, for
fear of burning; when it has sucked up all

the milk, take it off, and let 1t cool; then

mix in some currants, and season with nut-
meg, cinnamon, sugar, and lemon grate ; mix
some suet with the rest of the meat, and fill
it into the skins. Do not cut the suet too
small, because it boils away, and makes them

eat dry.
Almond Puddings in Skins.

Beat half a pound of sweet almonds with
brandy, half a pound of sugar biscuit, and a




(o § PUDDINGS, &C. 175

pound of beef suet: then mix and season with
cinnamon, nutmeg, sugar, and the grate of a
lemon ; fill the skins with it and boil them,

Boiled Custard Pudding.

Cast ten eggs well (keeping outsix whites)
with some sugar ; mix in a mutchkin (pint)
of sweet cream : season with beat cinnamon
and the grate of a lemon ; and boil it a quar-
ter of an hour.

Plumb Pudding.

Stone and shred a pound of raisins ; pick
and clean a pound of currants; mince a pound
of suet; beat eight eggs with four table spoon-
fuls of flour till they are smooth ; season with
cinnamon and nutmeg, a gill of brandy, and a
gill of cream, adding two spoonfuls of grated
bread ; mix all well together, and boil it in a
cloth three hours. -

Boiled Rice Pudding.

Take a quarter of a pound of rice, and put
it on the fire, with a mutchkin (pint) of cold
milk, and four ounces of fresh butter : stir it
tll it is as thick as pottage: castsix eggs with
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four ounces of sifted sugar, mix it well with
therice and milk; season with cinnamon, nut-
meg, the grate of a lemon, and a glass of
brandy : tie it up in a buttered cloth, and boil

it an hour.

Pease Pudding to eat with Bacon.

Take a pound of split pease, and tie them
slackly in a cloth, that they may have room
to swell : let them boil an hour: then take
them up; mix in a good piece of butter among
them, tie them up tight in the cloth, and let
~ them boil near another hour ; then take out
the pudding, divide it in two, and serve itup
with the meat in the middle.

Baked whole Rice Puddng.

 Wash a quarter of a pound of rice, and boil
it in a chopin (quart) of sweet milk till the
milk is almost soaked up, stirring it constant-
ly to keep it from burning ; mix in siX oun-
ces of fresh butter, and then let 1t cool. Cast
six eggs, with half a mutchkin (half a pint)
of cream, and mix all together ; season with
cinnamon, nutmeg, sugar, and a glass of
brandy ; stone and clean half a pound of cur-
rants and raisins, and stir them init; put itin
a dish and bake t.
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Layer Pudding.

Cast six eggs very thick and light, with four
ounces of beat sugar ; mix in amutchkin (pint)
of cold milk, a glass of brandy, the grate of a
lemon, and a quarter of an ounce of beat gin-
ger. Cut a penny brick in thin slices the
broad way, pare off the crust, and lay them
in the above to soak ; mince half a pound of
beef-suet very fine, stone half a pound of rai-
sins, clean half a pound of currants, and mix
them together ; then butter a pudding-pan, lay
some paste straws across the bottom, and wave
others up and down the sides ; coverit all over
grith athin ¢old paste made thus: Mixa potid
of flour and a quarter of a pound of butter
together (keeping out a little of the flour),
wet it with cold water, and knead it till it is
smooth ; pare the paste round the edges of the
pan; then put in a layer of the svaked bread;
pour 1n some of the cast eggs, then a layer of
suet and fruit, and continue to do so till the
pan is full; then pour the eggs over all ; roll
out the paste parings, and cover the pan with
it, taking care to join the edges to prevent it
from separating. It will take an hour and a
half in a quick oven: when it comes out, turn
it over into a plate. 'This pudding may be

put into a dish with only a paste border,
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Marrow Pudding.

Grate the crumb of a penny loaf’; boil a
mutchkin and a half (a pint and a half) of
cream, and pour it boiling hot on the bread:
beat six eggs, cut half a pound of marrow 1n
pieces, not too small : stone and clean some
currants and raisins : then mix all togetherin
a dish, and sweeten and season 1t with cin-
namon and nutmeg. 1f you have not marrow,.
beef-suet minced very fine will do.

Tansy Pudding.

Cut some thin slices of fine bread, and pe
it in a bowl ; pour some boiling cream upon
it, and cover.it up to soak in; beat up ten eggs,
keeping out four of the whites: mix them with
the bread and sweeten it: beat some tansyy
and squeeze out the juice through a clean
cloth : put the tdnsy into the pudding with
some of the juice, to make it of a fine green,
adding a glass of brandy, the scrape of a
nutmeg, and four ounces of fresh butter: then
put the whole nto a pan, and give it a heat
on the fire till it it is pretty thick ; then take
it out, put it into a pudding-pan, and fire it.
Before it goes to table, strew some beat SUgAF
pn the top of it.
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Biscuits for fine Puddings, .

Cast a dozen of eggs, keeping out four of
the whites, with a pound of sifted sugar: when
it is thick and light, mix in a pound of flour,
and season it with ginger and lemon grate.
Then drop the biscuits on paper, glaze them
with sifted sugar, and fire them well. Han g
them up in paper pocks to dry, and they will
keep for six months.

Orange and Lemon Puddings.

Take the_yolks of a dozen of eggs : beat
and sift half a pound of sugar, put it in by
‘degrees, and cast it with the eggs until it is
thick and white. Season with marmalade or

the conserve of oranges. Beat two ounces of
‘the above biscuit, and mix all well together,

‘casting it constantly before it goes into the o-
ven, to makeit light: cast five ounces of fresh
butter; then mix ail well together, and bake it.
—Ifa lemon pudding, keep out the marma-
lade, and put lemon grate i its place.

Another,

Grate four oranges or lemons: cut and
squeeze them : take out the puip. and beil
‘the skins very tender., Whenp they are cold,
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beat them in a mortar, with four ounces of
sweet butter and the grate, till they are per-
fectly fine and smooth : cast six yolksand two
whites of eggs, till they are very light and’
thick, with six ounces of sugar and a hard bis-
cuit beat and sifted : mix all together, with
a gill of thick cream. Put the whole mn a
dish with a puff paste border round the edges,
and ornament it with paste flowers,&c. Glaze
it with a little of the eggs and sugar, and bake

it half an hour.

Citron Pudding.

Shred half a pound of citron small, add
beat it in a mortar with six ounces of gfted
sugar, to keep 1t from clagging : then yét the
yolks of eight eggs thick and light, and mix_
them into it by degrees, along Avith half a
mutchkin (half a pint) of eream; beat and
sift two hard biscuits, and mix them in also.
Put in as much of the juice of spinage as
will give the pudding a fine green colour ;
and, just before it goes to the oven, stir into,
it a glass of brandy, and fourounces of sweet

butter cast to a creain.

Green Gooseberry Pudding.

Put on a pint of gooseberries with 2 bit of
sweet butter and a very little water : let them
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boil to a mash, and then press them through
a sieve with the back of a spoon; beat cight
€ggs, (keeping four of the whites out,) with
half a pound of sugar beat and sifted; take all
the fine pulp that comes through the sieve,
and beat it up with the eggs and sugar ; mix
in some orange-peel cut small, or a spoon-
ful of marmalade, and two ounces of sugar
biscuit beat and sifted. Just before it goes to
the oven stir in four ounces of cast butter
and half a mutchkin (half a pint) of thick

cream.  Cross bar the pudding with paste
straws.

An Apple Pudding.

Roast a dozen of middle-sized apples; take
off the skins, and Scrape out the pulp ; cast
eight eggs, keeping out half of the whites,
with six ounces of beat sugar, ull they are
very thick and light ; then mix i two ounces
of sugar biscuit beat and sifted, four ounces of
cast butter, a gill of cream, and the pulp of
the apples. Bake it nicely,

An Almond Pudding,

Blanch half a pound of sweet almonds, and

a few bitter ones ; beat them to a paste with

some brandy: beat also the yolks of e
O

A
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eggs, keeping out four of the whites, with six
ounces of sifted sugar, and cast them till they
are light and white: beat an ounce of biscuit ;
then mix all together with four ounces of cast
butter, and season with brandy, or the grate
of orange or lemon.

A Sago, or Millet Pudding.

Put on four ounces of sago with a choppin
(quart) of water, a stick of cinnamon, and the
vind of a lemon; let it boil till it is pretty
thick ; then put in half a mutchkin (half a
pint) of white wine, and some sugar; beat six
eggs well, keeping out half of the whites, and
mix all together, with some cast butter. A
millet pudding is done the same way ; only it
is boiled in milk, with the addition of two or
three eggs, and a glass of brandy in place of
wine, and must be pretty cold before the eggs
and butter are mixed m. ‘

.A I’lrci.n‘.‘"].' mea'ing.

Lay some bread and milk in a small bowly
with a piece of butter and a handful of cur~
rants; cast four eggs, put them in it, and sea=:
son with cinnamon, nutmeg, and sugar. Sct-
i on the fire, and stir it till it thicken, but do>
not let it boil; then butter a bowl and put the:
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pudding in it ; bake till it fasten, then turn it
out into an asset, and serve it up.

A Carrot Pudding with a Sauce.

Boil and scrape half a pound of carrots;
when cold, beat them in a mortar with six
ounces of sweet butter; cast eight eggs, keep-
ing out four of the whites, with half a pound
of sugar; mix all together, and season with
beat cinnamon, orange grate, or marmalade,
and a glass of brandy.—For sauce, take half a
mutchkin (half a pint) of cream, sweeten it
with a little sugar, and put in the squeeze of a
lemon, and serve it hot.

A Plain Carrot Pudding.

Order the carrots and eggs as above, then
mix in three gills of cream, and season with
the peel, or grate of orange,

Pan Puddfﬂgx.

Beat up four or five eggs with four spoon-
fuls of flour, and cast it until it is smooth,
Then put in half a tea-spoonful of salt, a little
cinnamon, nutmeg, half a mutchkin (half a
pint) of sweet milk, a glass of brandy, four
ounces of currants, the same of sugar, and as
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much suet shred small; mix all well together.
Then put a piece of butter in a frying-pan,
and, when 1t boils, place in it as many petty-
pans, with loose bottoms, as the pan will hold,
with the mouths downmost ; pour the pud-
ding in at the holes in the top, and fry them
slowly., When the pans come off easily, the
puddings are nearly done. Then turn them
up that they may be done thoroughly.

A Bread Pudding.

Take the crumb of a two-penny loaf, and
put it into a jug with four ounces of butter or
suct. Boil a choppin (quart) of milk, pour it
hot into the jug, and cover it close. Then cast
six eggs with four ounces of sugar, and mix
them with the other ingredients; cast the

whole well with a knife, and mix in four oun-
ces of cleaned currants and a glass of brandy.

Bake it in a dish with a paste border.

A Vermicelli Pudding.

Boil four ounces of vermicelli in a mutchkin
(pint) of new milk, and a quarter of a pound
of butter, till it is soft. “When the milk s re-
duced, stir in half a mutchkin (half a pint) of
thick cream, and, after it has simmered a few
minutes, take it of.  Cast six eggs, keeping
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out two of the whites, with four ounces of sift-
ed sugar, and when it is light and thick, mix
the whole together; season with orange or
lemon grate, a glass of brandy, and two oun-
ces of orange-peel cut small. Bake, and glaze
it with a cast egg.

Batter Pancakes.

Beat three eggs with four spoonfuls of
flour ; then stir in a mutchkin (pint) of milk,
and half a tea-spoonful of salt; sweeten and
season with sugar, ginger, and cinnamon; fry
them nicely in butter; quarter, and serve them
up hot.

Fine Pancakes,

To every two eggs take a spoonful of flour;
beat it up until it is quite smooth, and sweet-
en it ; put in beat cinnamon, a little salt, and
a glass of brandy ; for every six eggs, mix in
a mutchkin (pint) of sweet cream; oil six.
ounces of fresh butter, and mix it in the bat«
ter ; l'l:lElt a piece of butter in a frying-pan, and+
pour into it a tea-cupful and a half of the
batter: turn the pan round to make it of an
equal thickness. When it is fired on one side,
hold the other before the fire, for these light
cakes will not turn. Double the cake in the

Q3
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pan; then fold it again; lift it with a knife,
and lay it on a warm plate before the fire to
keep hot; do the same with the remainder of
the batter, always taking care to butter the
pan for every cake, and to stir about the bat-
ter before you put it in the pan, that it may
be properly mixed.

A Pudding of same Baiter.

Having buttered a pudding-pan, put in the
batter, and fire it in an oven ; it will rise very
light. When the butter is sucked up, and the
pudding begins to turn brown, it is enough.

Rice Pancakes.

Take three ounces of the flour of rice, and
put it on the fire, with a chopin (quart) of
sweet milk, and a quarter of a pound of but-
ter; stir it close till it is thick and smooth ;
then take it off, and, when almost cold,
stir in three table spoonfuls of fine flour;
sweeten, and season it with nutmeg and a very
little salt; cast eight eggs till they are thick
and light; mix them in the rice along with 2
glass of white wine, and fry them ;—or butter
some tea-cups, fill them more than halt full
with the batter, and fire them ; when enough,
turn them out ¢ a plute, and serve them with
beat butter, wine, and sugar.
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Rose-coloured Pancakes.

Scrape and boil two middle sized beet-roots
tender, and beat them fine in a mortar ; cast
the yolks of six eggs with two ounces of sifted
sugar, till they are light, then mix in four
spoonfuls of flour along with the root, half a
mutchkin (half a pint) of cream, and a glass
of brandy ; fry them and garnish with sprigs
of myrtle or flowers.

Wine Cuftards.

Boil a mutchkin (pint) of sweet cream, with
a stick of cinnamon and the parings of a le-
mon, for a few minutes, (stirring it one way
to keep it from bratting,) then take it off;
cast the yolks of eight eggs with four ounces
of beat sugar, till it be very light and thick ;
then mix in the cream by degrees, with a glass
of wine ; take out the cinnamon and parings,
put the custard into cups, and fire them.

Rice Custards.

Take a mutchkin (pint) of sweet milk, two
ounces of fresh butter, and two ounces of the
flour of rice ; let them boil a little ; then take
them off, and mix in three eggs cast with su.

gar & set it again on the fire, and stir it until
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it thickens, but do not let it boil : season with
orange grate, and fire it in cups.

Almond Custards.

Do them the same way as the last; only,
instead of rice, blanch and beat four ounces
of sweet almonds, in a mortar, with sifted su-
gar, to keep them from- clagging, and put it
in the custard.

White Custards.

Take a mutchkin (pint).of new milk, and,
when it comes a-boil, stir in-as-much ground
rice as will make it thick like pottage; then
take it off, stir in the whites of four eggs cast
light, and some sugar ; put it on the fire again
for a little, and stir it constantly, but do not
let it boil ; rub some tea-cups with the oil of
almonds, ‘and fill them with the custard'; when
they are cold, turn them out on a dish. Cast
the yolks, and mix in three gills of boiling
milk, sugar, cinnamon, and a little wine ; and
when it is cold pour it on the custards.

Snow for a Custard.

Beat the whites of eight or nine eggs to
a strong froth, with orange-flower water and
a little sugar, Boil some milk and water in
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a broad pan, lay on the froth, and just give it
a boil. Then take it off with a skimmer, and
lay it on a rich cold custard. '

Dish of Maccaroni.

Boil a quarter of a pound of maccaront in
a mutchkin (pint) of milk, and stir it close till
the milk is reduced, then stir in half a mutch-
kin (half a pint) of cream. When the mac-
caroni 1s soft, take it off and. season it with a
little white pepper and salt. Have ready six
ounce of Glouchester cheese grated, and a puff
“paste border (ornamented with flowers, &c.)
round the edges of a plate. Put pieces of but-
ter”in the bottom of it, above these some
spoonfuls of maccaroni, then cheese, and then
bits of butter. Repeat these lairs till the
ingredients are all in, taking care to have a
good deal of the cheese on the top with pieces
of butter above it. Bake it half an hour. In
boiling the maccaroni, be careful to keep the
pipes in shape.

An Egg Cheese.

Take a little cinnamon, lemon-peel, sugar,
half a mutchkin (half a pint) of white wine,
one dozen of eggs cast, (keeping out six of the
whites,) and mix them well in three mutch-
kins (pints) of cream or milk ; put it on the




—— — .
e s e T e I e e s

sugar and beat cinnamon over it.

100 PUDDINGS, &c. Part I1.

fire, and stirit till it comes a-boil, When it be-
gins to break, pick out the cinnamon and peel,
and turn it out into a shape with holes; let .
it stand until the whey runs from it, and then
turn it out upon a dish. It isate either with
wine and sugar, or cream.

Poor Knights of Windsor.

Cut some slices of bread, about half an inch .
thick, and lay them in white wine and sugar;
when they have soaked a while, take them out:
and dip them one by one in the yolk of cast
eggs. Have some fresh butter boiling in a fry=.
ing-pan ; put the bread into it, and fry it a fing:
brown on both sides; then dish it, and strew’
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CHAP. 'I.

CHEESE-CAKES, TARTS, FRITTERS, WAFLRS,
AND PUFFS.

© 'Curd Cheese-cakess

TAKE the curd of two pints of milk, and
beat it in a mortar with six ounces of sweet
butter, cast six eggs, (keeping out two of the
whites,) with four ounces of sifted sugar ; beat
a hard biscuit, and mix all well together with
four ounces of currants ; season with orange
grate, or a glass of brandy ; cover some petty-
pans with puff paste, and put in the meat but
don’t make them too full ; glaze them over

with a beat egg and sugar, and ornament the
tops with paste straws.

Lemon and Orange Cheese-cakes.

Grate four lemons or oranges, scrape out
the pulp, and beil the skins; when they are
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very tender, take them out, and beat them
fine in a mortar with four ounces of sweet but-
ter and the grate. Cast six eggs, (keeping out
four of the whites,) with six ounces of sugar
biscuit, and four ounces of sugar beat and
sifted until it is light and white. Then mix
the whole well together with two ounces of
orange-peel cut in.small pieces. Line some
petty-pans with paste : fill them with the meat,
and glaze them as before.

Almond Checese cakes.

Blanch half a pound of sweet almonds, and
beat them with a little sugar to keep them from,
oiling. Then cast six eggs, (keeping out four
of the whites,) with six ounces of sitted sugar,
and mix them. - Season with lemon or orange
grate. Put in six ounces of cast sweet butter,
mix the whole together, glaze, and fire them..

A Cheese Loaf.

Take the cuvrd of three chopins (three quarts) .
of new milk, and press out the whey gently ;
take an equal quantity of grated bread and
curd ; beat the yolks of a dozen of eggs, and
six of the whites with sugar ; season with beat
cinnamon and nutmeg : stir in half a mutch-
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kin (half a pint) of sweet cream and a glass of
brandy ; then mix all well together, with a
very little salt : work it up to a paste with two
or three spoonfuls of flour: take a piece of
the paste and roll it out thin to fry ; make up
the rest into the shape of a loaf, and fire it :
cut the fried paste in little pieces to put round
the loaf; cut a hole in the top, and pour in
some beat-butter, cream and sugar; send it
hot to the table,

A Ramaguin of Cheese.

Beat a quarter of a pound of Glocester, and
the samie quantity of Cheshire cheese ; mix
in two ounces of butter; lialf the crumb of 3z
penny loaf soaked in cream, four yolks of eggs
and one white. Put it in a dish, and bake it
in a moderate oven.

Potted Cheese.

Beat three pounds of Cheshire cheese in a
mortar, with half a pound of butter, a large
glass of sack, and about half an ounce of mace
beaten and sifted:  Mix it well, pot it, and
pour clarified butter over it. I3

To make @& Scotch Ra&bif;

Toast a piece of bread nicely on both sides;
and butterit; toast also a slice of cheese of
R
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equal size, on both sides, and lay it on the
bread. Serve with mustard in a dish.

]
o

A Welch Ra&bfr;_, o

* Toast a piece of bread on both sides, and
the cheese on oneside ; lay the cheese on the

t';u;}a's_.t' étbr;}}i«*n it on the other side, and rub

T ]

it over with mustard.
An English Rabbit.

~ Toast 1helbrbl:fd as before, and lay it on a
plate before {He'fire 3 pour ‘a glass of red wine
over it, and when' it is soaked in, cut somé
cheese very thin, lay it pretty thick over the
bread, and put it'in-a tin oven before the fire,

to toast and brown.
i

An ffpﬁflﬁ Lmy".

Cut two penny bricks the cross way, and
pare off thecrust: spread each slice with sweet
utter, and divide it'in two parts the long way :
then line the sides of a pudding-pan with the
slices, packing them close together : - line alsa
the bottom with one whole slice in the middle,
and fill up the vacancies with dices, observing
always to put the buttered side next the pan ;
then pare and core a dozen of apples : cut
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them down very small, and stew them with a
piece of sweet butter, a glass of w hite wine, and
a glass of water. When they are stewed, sea-
son them with the grate of a lemon and cinna-
mon, and fill up the pan with them, coveting
it again with bread and butter, laying the but-
tered side next the apples, and pieces of but-
ter on the top. Fire it in a moderate oven
three quarters of an hour ; then put a plate on
the mouth of the p:m, and turn the loaf ouf
upon it. -

Apple Tarts.

~ Pare and core some apples; cut them in
smail picces, and put them in a pan with a
very l1ttIe water and a piece of butter, shak-
ing. the pan now and then to keep them from
burmng Let' them ' stew till they are’ soft,
and mince them on the side of the pan with'a
knife.” " Sweeten and season them with the
grate of lemon, cinnamon, and orange-peel.
When they are cold, put them In an asset or
petty-pans ; cover them with an open paste,.
or bar them-ever, and fire them.

Gooseberry Tarts.

. Seald the berries; and when they are cold,

put them m petty-pans,, lined with paste, with
R 2
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a good deal of sugar below and above, and
finish them as the apple tarts,

Prune Tarts.

Stew a pound and a half of prunes, take
out the stones, and mince them, Then mix
them up with a gill of port wine, half a mutch-
kin (half a pint) of the water they were stewed
4in, half a pound of sugar, and a table spoonful
of marmalade. Bake them as before.

Strawberry, &c. Tarts,

To each pound of strawberries, rasps, cure
rants, or stoned cherries, take a pound of su-
gar, clarify it to blown height; then putin
the fruit with half a mutchkin (half a pint)
of the juice of eurrants to keep them plump,
and let them boil ten minutes; when it is
cold, put it into petty-pans, and caver them as
before.

Glazing for fine Tarts.

Cast the white of an egg, with some sifted
double refined sugar, till it is light and white ;
then lay it gently on the paste with a feather
before you put it in the oven,
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Rbhubarb Tarts.

Take half a pound of the stalks of garden
rhubarb ; peel and cut it in pieces of two inches
long. Set it on the fire with three quarters

of a pound of beat:loaf. sugar, and give it a

boil about ten minutes. - When it is cold fill
the tarts with it.

An Italian Pyramid.

. Take two pounds of flour, and one pound of

butter; make it into a very light puff paste, and
roll it out pretty thick. Cut a round piece of
paper the size of the dish you intend to serve
it on, and shape the paste by it ; nick a neat
vandyke round the edges of it ; then fold the
paper, cut it a size less than the former, and
nick another vandyke in the same manner.
Repeat these cuttings five times more in lesser
sizes to bring the pyramid to. near a. point ;3.
and, in all the shapings except the first, cut
a round piece out of the middle, and fire
them of a light brown, upon separate pieces
of paper. Place the largest one in the bottom.
of the dish ; lay it aver with slices.of preserve
ed apples, and pour some of the syrup over
them ; then lay on the second, and put pres
served rasps with the syrup aver it ; the third
with any green preserve ; the fourth with chipe

R3S
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and jelly marmalade ; the fifth with preserved
black berries ; the sixth with preserved apri-
cots ; and the seventh, or top one, with a pre-
served orange, cut in imitation of a pine apple,
with a top of bay leaves. Lay preserves of
different colours round the borders of the
plate, and place it in the middle of the table.
If they are to go up and down the table, make
them of an ¢wal shape.

Apple Fritters.

Cast four eggs, with four table spoonfuls of
flour, till it is very smooth ; mix ina little salt,
sugar, beat ginger, cinnamon, a gill of cream,
or new milk, and a glass of brandy ; then cast
all well together ; pare and core six apples,
and cut them in thin slices ; have some beet-
drippings boiling in a frying-pan; dip the
slices one by one in the batter, and drop thenx
jnto the pan until it is covered; fry them a
light brown ; lift them carefully from the fat,
and keep them warm till the whole are fried
off ; then dish them handsomely one above
another, (raising them high in the middle,)
and strew sugar Over them. Cover them up,
and send them hot to table.

Gurrant Fritters

Make the batter the same way as in the last
receipt, and put in a quarter of a pound of
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currants, with a little beef-suet minced ; mix
all well together, and drop them with a spoon
into a frying-pan, the size of a sugar biscuit
fry and dish them hot.

Oyster Fritters.

Make the batter in the same way as before,
only keep. out the sugar and cinnamon ; then
- take some oysters, dry them between the folds
of a cloth; dip each by itself in the batter, fry
and dish them hot.

Potatoe Fritters. .
Boil, skin, and beat half a dozen of potatoes,,
with a piece of butter, and mix in four beat
eggs, about a gill of good thick cream, some
sugar and nutmeg, a little salt, a table spoon-
ful of flour, and a glass of brandy; beat all
well together, and drop them in boiling drip-
pings ; fry them a light brown; dish them
hot, and strew sugar over them.

Curd Fritters.

These are made the same way; only, in
place of potatoes, take some hard curd, and a
few cleaned currants.

Wafers.

Cast some cream, sugar, and flour, of each
two spoonfuls, with the yolks of two eggs;
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and when the wafer-tongs are very hot, pour
in the batter. 'When fired enough, take them
out, roll them upon a small rolling-pin, to
crisp, and continue to- do so till the whole
batter 1s exhausted.

Fruit Puffs.

Stove and mash some apples, sweeten them,
and mix in a little marmalade . or cinnamon ;
than make a puff paste, lay a saucer of a
middling size on the paste, to shape it by ;
when the apples are cold, lay a spoonful of
them in the middle of the paste ; then double
it, wet the inside to make it stick; and mark it
neatly with a runner, or plait it round the
edges.—Puffs may be made of any kind of
fruit, and either baked or fried.

Meringues.

Beat five whites of eggs to a strong froth,
and add by degrees a table spoonful and a
half of refined sugar, casting it slowly. Strew
some beat sugar on a sheet of writing paper,
drop the mixture upon it about the size ot
pigeons eggs, and sift some fine sugar over
them. Then fire them ; and, when they are
cold, scoop out with a spoon the moist part,
and join two 'of the cakes tngether.
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0 H AP,
CAKES, BISCUITS, &c,
A Plumb Cake,

TAKE a pound and a half of eggs, and whisk
them on a glossy fire, till they are milk warm,
Then take them off, and continue whisking
them till the eggs are so thick as to carry the
drop from the switch, Then mix in a pound
and a half of sugar by degrees, and cast it till
it is thick and white. Stone and mince a
pound and a half of raisins, and the same of
currants ; blanch and cut half a pound of al-
monds ; cut also three quarters of a pound of
orange-peel, and four ounces of citron small ;
mix the whole together, with a pound and a
‘half of flour, and a pound of sweet butter
cast to a cream; season it with half an
ounce of cinnamon, and half an ounce of
powdered ginger, Butter a hDDP, an::hput
the cake into it. Smooth the top with 2
knife ; glaze it with sifted sugar, and bake t
in 2 moderate oven,
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A Seed Cake.

Whisk up two pounds of eggs, and mix in
two pounds of sugar, as in the former receipt.
Cut four ounces of citron, two pounds of
orange peel, and six ounces of blanched al-
monds : cut the peel in narrow stripes about
an inch long, the citron in broad pieces, and
the almonds in two the long way ; then mix
the whole together with-two pounds of flour,
and ‘one pound of cast butter.” Season the'cake
with cinnamon and ginger ; put it in a hoop’s
glaze it with sugar, and strew sugar carraways:
on'the top. - 41 mort goyl

e G"fa%‘z‘é‘:‘fg'f)"qr‘fb’fsé__GEEH._' i

_ Pound. and sift one pound of dﬁﬂbie—*reﬁné&
sugar; cast the whites of three smalleggs toa
snow ; mix the sugar gradually among it, and
cakt it #with a whisk till it is white and smooth,
adding a little gum water. - When the cake is
ready, draw it to the mouth of the oven: take
a broad-pointed Knife, and lay the glazing all
over the top and sides of 1. ;

If you choose to orpament the cake, put 2
crown in the middle, and other small fancy
fgures on the top; waving small shells up and
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down the sides of it, and placing within the
crown a bunch of art:ﬁcm] flowers of different
colours; the crown, figures, and shells are of
sugar paste, the flowers and leaves of different
coloured paste, and the stalks of lemon-peel.

f

Spuﬁge mﬁ'e, ar‘ S:Ivay Bm‘mz‘.

B.reak ande casn tw elve eggs {keepmg ﬂut
six of the whites); n_ll._thety are thick.and light;
then mix in a pound of sifted sugar; cast
them for fifteen minutes more, and then stir
in half a pound of flour; season it with the
grate of three or four lemons; butter a Turk’s
cap’,’-;-ﬂ'rl"aﬁy other shape, and bake st 1) it.
The only difference between the cake and bis-
cuit is, that ‘the former is baked in a-large
shape, the latter.in small oval frames, ~and
glazed with sifted sugar.

Almond Biscuit,

Cast the whites of six eggs to a snow ; put
in half a pound of sugar, and cast it a qmu*fer
of an hour longer. Blanch half" :1 pound’of
sweet almonds; dry them wéll'in-a ¢loth, and
beat them by degrees in a mortar with half'a
pound of sugar. Beat and sift four ounces of
sugar bisquit, then mix the whole together,
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and drop them one by one in an oval form on
a sheet of paper; glaze the tops with sugar,
and bake them in a slow oven.”

Rﬂﬁiygﬂ Hf‘ﬁﬁ!;

These are made of the same ingredients 43
the almond biscuit, with this difference, that
they are done with an equal quantity of sweet
and bitter almonds, and are dropped upon pas
per, from a tea-spoon, the size of a sixpence.

Plain Biscuit.

Cist a pound of eggs very light and - mix in
4 pound of sifted sugar. When it is thick
and well cast, stir in a pound and a quarter of
flour, and half .an ounce of carraway seeds.
Drop them on paper ; glaze with sugar; and
bake them in a quick oven.

Fruit, Sﬁavi:xg, and Squirt Biseuits

Blanch and beat two pounds of sweet al-
monds, with two whites of eggs, till they ate
very smooth, beat and sift two pounds of fine
sugar, and cast it with the whites of five egge:
mix the eggs afid almonds well together in 2
mortar till they are very white: put in the
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sugar by degrees, stirring it constantly- un.
til they are thoroughly mixed: then put the
whole into a clean pan : set it on a slow fire,
and stir it until it becomes white and thick.
Before it is set on the fire, have some white
wafers ready, and, when it comes off, take a-
bout a third part of the mixture, and spread
it on the wafers: make it very smooth, and
about the thickness of a common biscuit ;
score it with a‘knife about an inch broad, and
the length of the wafer; but take care not to
cut them until they are fired ; then cut them
through with a pen-knife. This is called shag-
ing biscuit. 'Then set the pan on the fire again,
and when the mixture becomes thin, p ut
the one half of itin a bowl, mix in it four
ounces of orange-pecl and citron cut small,
and drop it in small oval shapes on a sheet of
~paper. This is called fruit biscuit; the re.
mainder being squirted through a mould, is
called squirt biscuit.

N. B. All fine biscuit must be dropped on
wafer paper, and fired quickly.

Fine Gingﬁr—f?rc‘aa’ Cakes.

‘Fake four pounds of flour, one pound- of
powder sugar, one pound and a half oranges-

peel cut small, three quarters of a pound of
S
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sweet almonds, blanched and cut long ways,
one quarter of a pound beat ginger, the same
of carraway seeds, two ounces of cinnamon
buds, and one half once of cloves ground :
mix these together, with four pounds of tre-
acle dissolved on the fire, and one pound of
sweet butter cast to a cream; beat six eggs
till they are light and thick, and mix it with
the other ingredients : then cast the whole
half an hour longer, and fire them in buttered
pans. Nuts may be made of this mixture by
+he addition of some ginger and flour. It re-
quires a moderate oven for these cakes.

Diet Loaf.
Beat and sift a pound of sugar ; cast2 pound
of eggs until they are very thick and light,

.nd mix the sugar in it by degrees, casting it
at the same time for half an hour. Season
with a little ginger and carraway seeds, or with
lemon or orange grateé. Stir in three quarters
of a pound of flour with a spoon, taking care
to mix it well. DButter a pan, and pour in.
the ingrediﬁnts. Sift a little sugar on the
+op, and send it t@ the oven. Half an bhour

will bake 1t
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Rich Short Bread.

Take a peck of flour, keeping out about a
pound to work it up; beat and sift a pound
of sugar ; take orange-peel, citron, and blanch-
ed almonds, of each half a pound, cut in pret-
ty long thin pieces: mix these well in the
flour ; then make a hole in the middle, and
put in three pounds of melted butter, with a
table spoonful of good yeast; then work it
up, but not too much; divide it into eight
cakes, and roll them out; prickle them on the
top, pinch them neatly round the edges, and
strew sugar carraways on the top. Fire it on
paper dusted with flour, in a moderate oven.

A rich Half Peck Bun,

Take half a peck of flour, keeping out a
little to work it up with; make a hole in the
middle of the flour, and break in sixteen
ounces of butter; pour in a mutchkin (pint)
of warm water, and three gills of yeast, and
work it up into a smooth dough. If it is not
wet enough, put in a little more warm wa.
ter : then cut off one third of the dough, and
lay it aside for the cover. Take three pounds

o 2
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of stoned raisins, three pounds of cleaned cur-
rants, half a4 pound of blanched almonds cut
long-ways; orange-peel and citron cut, of each
eight ounces, half an ounce of cloves, an
ounce of cinnamon, and two ounces of gin-
ger, all beat and sifted ; mix the spices by
themselves, then spread out the dough; lay
the fruit upon it; strew the spices over the
fruit, and mix all together: when it is well
knead, roll out the cover, and lay the bun
upon it. Then cover it neatly : cut it round
the sides, prickle it, and bind it with paper to
keep it in shape : set it ina pretty quick oven;
and, just before you take it out, glaze the top
with a beat egg. |

Crown-cakes.

Take a pound of flour, four ounces of beat
sugar, half an ounce of carraway seeds, three
yolks of eggs, four ounces of sweet butter,
and a gill of cream, Knead it till it is smooth
and light ; roll it out very thin; prickle it
with a dabber ; and stamp out the cakes with
a paste-cutter the size of a common sugar bis-
cuit. Dredge a little flour on gray paper, lay
the cakes on it, glaze them with a cast egg,
and fire them a light brown,
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Queen-Cakes..

These are done the same way as the plumb-.
cake, only all the fruits, (except the currants)
are kept out, and. they are baked in small ribw

bed petty-pans..

Currani-Cake, or Black Rab.

Put three pints of black-berries in a brass:

'p:ana and bruise them while on the fire, as long
as you can bear your hand in. Then take
them off, and squeeze them through a hair
search. Measure the juice, and to every mutch-
kin (pint) of it, take four ounces of raw sugar.
Let it boil three quarters of an hour, then lay
it thin on saucers. Set them before the fire
to dry, and turn them once a-day for three
cdays. Then lay them between folds of paper,
and hang them up in a dry place. They may
either be kept whole, or cut like lozenges, and
put into small speal boxes. They are estéem-:

ed an excellent remedy for colds and sore

throats.
"- # - il
€ rimpets for Tea. ' ]

* Beat two eggs well;  put to them .a chopip/
(quart) of warm milk and water, and a large
S 3 '
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spoonful of barm. Mix in as much fine flour
as will make them a little thicker than pud-
ding batter, Make the oven or girdle very hot,
rub it over with butter, and pour as much of
the batter upon it as the size of a faucer. Do
the rest the same way, and turn them ; make
them very crisp, and butter them.

Petticoat Fails, for Tea.

Take two pounds of butter (twenty.-two
punces to the pound) and one mutchkin (pint)
of water to the peck of flour, one pound of
sugar, and two ounces of carraway seeds.
Mix the flour and seeds together (keeping out
a pound of the flour to roll themout.) Then
make a hole in the middle of the flour, and
pour in the butter and water, when scalding
hot, Knead it very little, and divide it mto
six parts. Flour a sheet of gray paper, and
roll out one of the parts very thin and round.
Prickle it with a dabber. Turn over a flat
dinner plate, and cut the bread round by it
with a paste runner. Then take ofi the plate,
lay on a saucer, and cut it the size of it. Keep
the middle circle whole, and divide the other
into eight quarters with the runner. Roll out
the other parts in like manner, and fire them
nicely, 3
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CHAP ™ HI

SUCAR BOILING, AND MAKING TA=-
BLETS AND BARLEY SUGARS.

To Clarify Sugar.

TD each pound of sugar allow half a mutch-
kin (half a pint) of water, and the white of
one egg to every two pounds. For Instance,
if four pounds of sugar is to be clarified, put
a mutchkin (pint) of water in a brass pan;
break into it the whites of two eggs, and cast

it with a switch; then break the sugar well,

and put it into it: pour over it another half
mutchkin (half pint) of water, and give the
pan a shake. Let it stand to soften a little,
and then put it on the fire : stir it uatil the
sugar is quite dissolved : when it comes a-
boil; and the scum rises, pour in the. other

43
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half mutchkin (half pint) of water, and let it
boil'alittle longer; then take it off ; and when.
it has settled, scum it, and lay the scum on a:
hair sieve, that the syrup may run. from it .
put the syrup agein on the fire, and letit boil a.
few minutes longer, then set it off to settle a
little, take off the scum, and it will be suffi-

ciently clarified.

Fo-Boil Sugar to. Pearling Height.

Clarify the sugar as in last receipt; then
set it on the fire, and when it turns up in the:
_pan, like pearl-barley, it is done.

To Boil Sugar to Blowing Height..

 After havmg clarified the sugar, set it on the
fire. Have 1 skimmer ready, dip it now and
then into the syrup to try it, shaking the sugar
off it into the pan, and blowing it strongly
thruugh the holes of the skimmer. When

you sec the syrup flying from it like feathers,
Ihe operalmn 13 compl:.tcd -

" To Candy Sugar:

Having boiled the sugar as in last receipt;
take it off the fire, then hold the pan to one

side,/and:candy the syrup, by grinding it with
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the back of a spoon upon the side of the pan,
This answers for candying all kinds of fruit
and flowers.

To Boi] Sugar to Crackling Height.

Boil the sugar a degree higher than candy
height, have ready a pot of cold water, and a
bit of stick, dip the stick first into the boiling sy-
rup, then into the water, and try it in the teeth,
If it sticks to them like glue, it is not enough :
but when 1t cracks, it is finished. In boiling
sugar to this height it is apt to fly, therefore
take care that the fire is not too brisk; or if
it cannot be otherwise managed, put in the
smallest bit of sweet butter to check it,

Cinnamon Tablet.

Having candied the sugar as in the preced-
ing receipt, take two drops of the oil of ¢in-
namon : mix it well among the candied su-
gar, and grind it on the side of the pan.,
Have a marble slap, or smooth flat stone ready,
with a little of the oil of almonds, or sweet
butter rubbed over it; pour the tablet upon
it, and let it stand till it hardens, shifting it
gently along the slab to cool, and squaring it
slightly with the point of a knife, Then draw
it carefully off the slab, and set it up on the
side to cool,
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Ginger Tablet.

This 1s done the same way as the othes,,
only to the pound of sugar, in place of cinna-.
mon, take half an ounce of ginger finely beat
and sifted.

Common Barley Sugar.

Boil a pound of single refined sugar to erack-
ling height, and pour it upon a stone, (remems-
bering always first to rub it over with fine oil,
or sweet butter;) then double it up quickly,
cut it with a pair of big scissars, and roll it
round, or give it a twist with your fingers,

Permacetti Barley Sugar..

Take a quarter of an ounce of beat permaa
eetti to each pound of sugar ; put the half of |
it among the syrup, and strew the other half
upon the stone, smoothing it down with a hot
iron. In this case there is no occasion to use
either oil or butter, as the permacetti will bath
~ prevent the sugar from flying over the pan,
and make it come oft the stone casily.

Lemon Barley Sugar.

Take the grate of a large lemon, or two
small ones, to each pound of sugar: dry the
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grate before the fire, and when you have pour«
ed the syrup upon the stone, strew it over it 5
then double, and finish it as above directed.

L

CHAP. IV.

PRESERVES, JELLIES, JAMS, AND
MARMALADES.

To Preserve Oranges whole.

TAK.E half a dozen of large high coloured
bitter oranges, and cut them out with an o-
range razor, (no deeper than the yellow rhind)
in imitation of flowers and leaves, or grate
and ridge them ; then lay them in as much .
water as will cover them, mixed with half a
pound of salt, and put a plate above them to
keep them under the water. After they have”
lain two days, take them out and put them In
fresh water other two days : then put them on
the fire with cold water, and let them boil till
the head of a pin can easily pierce the uncut
parts.  Clarify a pound of sugar for each
orange : make a small hole in the stalk end,

and scrape out the pulp and seeds carefully
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with the end of a tea-spoon ; place them in a
potting-can, so as that one may not lie above
another ¢ fill the oranges with the syrup, and
pour the rest of it over them ; when the syrup
is cold, put a plate above the fruit to keep
them under it : after they have lain two days,
take them up one by one, and pour the syrup
out of them : then strain the syrup, put it on
to boil, and scum it ; when it has boiled about
six minutes, take it off to cool a little, and
then pour it into; and over the oranges ; let
them stand four days, and then take them out
again ; If they are clear and transparent, and
the syrup pretty thick, squeeze in the juice of
four bitter oranges to prevent it from candy-
ing, and which gives the oranges a fine fla-
vour ; boil up the syrup again and scum ity
then put in the oranges one by one, and when
" they have boiled five minutes longer, take
them out carefully, and pot them up, but be
sure they are well covered with the syrup.
Preferved ange:’:m, nicked round the edges
with a runner, in imitation of the leaves of
a pine apple, makes beautiful tops to the
oranges.

To Preierve Orange Skins.

Do them the same way as directed in the
last receipt ; only observe to case the skins in
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one another, and put them into a pot that will
hold them easily ; clarify weight for weight
of sugar and skins, and pour the syrup over
them when it is quite cold : the mouth of the
pot must be wide enough to let in a saucer;
put a small weight on the top of it to keep the
skins down among the syrup: let them stand
for four or five days, till the syrup be as thin
as water, then strain and boil it up with more
sugar, until it is of a proper . thickness, and
when itis cold pour it over the skins : let them
stand three or four days longcr, and the syrup
will be thin again, though not so thin as be-
fore : ;then strain,,boil,. and scum it,, put the
| skins inja pan among the syrup, and let them.
| ‘boil until they are transparent ; case, and pot
them up as before) and, lépulr the syrup over
them, taking care they are well covered with
it. Three or four of the skins turned down,
| with -a sli;e-- of - .preserved orange . between
| each, makes a very pretty asset,

To Preserve Oranges in Slices: -

Grate the oranges, and cut them Cross-ways
© in thinslices ; pick out the seeds, but take care
| not to break the pulp : lay the slices above one
| another in a flat-bottomed jar; then clarify as

F g
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much shgargﬁs will caver tl"fem s 'and when the
syrup 'is cold, potr it over them : Tay on a
wetght to Keep them: down, and let them stand
in'it twe or three days; then turn'them out
on & ha:r—sreve to'drain; add as much sugat’
to' the" sf'yrup as ‘will make it good ; put back
the “slices into the jar, and when it is cold,’
pour it ‘on thérm, and 'let them -stand four or'
five 'days'loniger’; 'repeat the same a third time,
and let’ them' stand eight days more'; - then

pour off the syrup, and boil it up’ with some
more sugar: take off the scum, put in the
slices, cover them ‘with a sheet of white paper,

give them two or three hearty boils, then take
them off, put them into pots, and when the

syrup is almost cold pour it overithem, but be

sure tlm}r are covered with at. )0 25 ¢

- .
-4' S § ) LAlALE] l!i-

0h i-_.' r efiid2 ot 1o uuot 10 soudT
C Conserve’ qf Or&ngﬁ ﬁ:r Pﬁﬂ“f?-ﬂg:r, &B’r*
Grate a quantity oi oranges, to each pﬂund
of grate take one pound! ‘and -a half of sugar;
beat the sugar and mix it with the grate;
put i haTe mucthkin’ (halfa'pint) bpmi'%.,
bﬂil’l?ﬂ?é&!r mufutes, 1111H IUGHH up For-esl i

w1ods 2901la i1 ¢s i1 Aied o1 ton
1wl pasit it Lom =,"--.;,f‘. & i warons
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Toniake and Candy Orange*Peeli'

Lay the peel in salt and water three or four
days ; then{put 1t in tresh water for a day or
two more, boil u,ntll it is tender : scrape out
the pu]p and stnngs : __chu(lf} W mght for weight
of sugar ; case the ‘skins wuhm one another,
and ‘put them into a stone jar: when the sy-
rup is cold, pour it mre them, and let them
stand unt:i 1.t ‘turns thm then mir it "oﬁ' and
if it"is ‘not cmrered -cgd mnre syrup to it 2
-bml it till the s}uup is Pretty thlck ‘and when
it is cold, pour it on the peel again, and let it
stand until it is transparent ] then take out the
Peel spread it on the back of a s:.»:ve, and
dry it in a stove, or before a slow ﬁr-:—:.ﬁ ‘Candy
the peel thl&s -—-‘rakt up the skins one by one
on the point of a fork ; dip them quu:kl} in
candied sugar, I,:ly them again on a sicve to
dry ; and, when thorou hl}r dried, case them
again, and Iay them in a dry place.

i

To Prescruve and C’andg Umnge Chips.

Boil some mange skins very tender, and cut
them into long thin chips ; clarify the same
weight of sugar as of chips, and pour it cold
over them,  Let them lie two qr three days:g

T %
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then pour it off, and boil it up; and, when
cold, pour it over them again. Do this three
or four times, till the chips arg transparent,
then give them a boil ‘a few minutes.

* To Preserve and Candy Angelica.

‘Take the stems of angelica about the be,
gmmng of June, and strip off the leaves; cut
them in pieces of a quarter long, and lay them
in cold water; boil them till they are tender
and green ; then take them out and peel
them ; clarifya pound and a half of sugar for
each pound of thestems ; pour the syrup cold
upon them, and let them lie two days. Re-
peat this two times_more, first at the distance
of four, and mext of six days; then take out
the angelica, and squeeze into the syrup the
juice of three lemons, adding the parings cut
thin, and half an ounce of white pepper beat.
Let it again boil six minutes ; then put in the
dngehm,_ and gwe it a boil for three minutes
more. Candy it in same way as the pecl, only
do not boil the sugar quite so high. Some of
the leaves may be preserved at the same tme,
to garnish jel'y, blamange, or cream dishes.

To Candy I'lewers.

Take any kind of flowers, with part of the
stalks ; clarify and toil a pound of fine sugat
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to ptﬁarlﬁ-ﬁg:ﬁeight; when it begins to grow
stiff,’ and “something cool, ‘dip in the flowers
quickly, and lay them one by one on the back
of 2 sieve to dry. ‘

To Preserve Green Gaskens..

~ Take a pint(two quarts) of large green gas-
kens, and clip off the tops, but leave the stalks ;'
make a short slit in the side of each berry with’
a needle, and take out the seeds; cover the
bottom of a brass pan with green kail blades ;'
lay in’the fruit, and’ strew over them a quar-
ter an ounce of beat alum ; then cover them
with water, laying kail blades above all.' 'Put
them on the fire, and give them a heat; then
take them off, and let them coel ; set them on
and off the fire in the same manner, (but with-
out any more alum,) seven or eight times ;
| then change the water and blades, and set them
| on’ a’g:ﬁin-' with fresh water and blades ; repeat
| these hieatings and coolings till you see them of
| afinélight greenish colour; when theg are ctol,
| Lift them caréfully up, and’ lay them ‘o “the
back of a'siéve o didin ; then clarify’ three
| poinds of dduble‘refined sugar ; put'the ber
ries in a’bowl;“and pour it over them ;. cover
| them with 'a ‘shéef'of writing paper; and let
| them stﬁ‘rfd‘wnfdﬁ}fs f.”théx} lift them carefully
up again, atid Tay them on'a sieve 5 Strain the
| T 3 .
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syrup; boil it six minutes, and scum it ; then
put in the berries, and give them a scald fora
minute ; return them back to the bowl, and
lot them stand other three days. 1If you still
find that the syrup is thin, and the berries not
clear, give it another boil, and pour it over
them. . Before you pot them up, give them a
boil together for three minutes more. I must
recommend the stoning of the berries, because
when the seeds are allowed to remain, they not
only hart the fruit and discalour the jelly, but
prevent its getting in to make them plump,
which both adds to their beauty, and makes.
them keep better.—IDo not cover up jellies or
“preserves of any kind, till they have stood to
cool twenty-four hours at least.

F

Red Gooscberries.

"Take the best Mogul berries, and elip off
the tops, leaving the stalks : take equal weight.
of berries and single refined sugar ; clarify the
cugar, and make a very small slit in the side
of the berries with a needle, to let the sugar
oet into them. When the syrup is ready, put
in the berries, and let them boil till they are.
1r'.ump:1rénl ; then take them up with a skim-
mer 3 put them into pots, and run the syrup.
through a sieve to keep out the seeds 3 then,

il ——
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oive it a boil ; and when you find, by cooling
a little of it on a saucer, that the jelly ts firm,
strain, and pour it on the berries.—They look
beautiful in glasses.

Rm’ and White C'::rmur: ..vba}?:.

Take two p-:::und.a of Iarge currants: on the
stalks ; open a slit in the side of each with a
cambric needle, and pick out the seeds. Cla-.
rify three pr;}unds of sugar; and boil it to blown
hught Put in a mutchkin (pmt} of currant
juice, and let it boil five minutes; putin t;he
currants, and. give them a, boil fﬂr four mi-
nutes ; then take them off; and put them j in
pots or glasses.. 17 hite currants are dong. the
same way, but with double- I'Eﬁnf:d sugar, and
must be allowed to bml Dnl)t two minutes.

To do Currants far jre:frrf use-

Caat the whitesof two or t_hree eggs unnl it
drops from the spoon like water ; take the
largest and best red currants,r with some
{lnqlqléﬂ;::ﬁned sugar pounded. :a'nd sifted ;. dip -
each stalk by itselfin the eggs, and roll it gen'-
Jy in the sugar ; lay them on a sheet of white
paper before the fire to dry, but take care not
to discolour them; put them on a China plaie
and, send };hem to table,
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o T oipréserus: Strany and. Raspberries.

" Fake' the best 'of these’ fruifs ; to- every
pound of them take a pound of single-re-
fined sugar ; clarify and boil it candy-high ;
keep out a little of the sugar to pound and
sift ; “when ‘the'syrup is ready, put in the fruit,
and let it ‘boil as quickly as possible; strew in-
the pourided’ sugar, asi it boils ; when it boils
over them; take off the syrup, and let it stand
until ‘it'is“almost cold. To every pound of
fruit add Half a mutchkin (half a pint) of cur-

o ey, Ny . g g uosa, Pt
rant juice, then put on the whole to boil, till
the W hahgs in flakes from' the spoon; ard
scimitas the froie rises ; then take it off; and.
put itin pots or glsses. ~ o

Cherries.

Take two pound of May-Duke or Morella
cherries, and cuta piece off the stalk of each :.
prick ‘them with a fine needle; clarify two
pound and a half of sugar, and boil it candy-
high ; add a inutchkin (pint) of red currant
juice, and allow one pound more' of sugarfor
the juice. Let it boil for five minutes after
the juice is in, and scum it; put in the cher-
ries, and give them a covered boiling for five
minutes more ; then take off the pan; scum
it, and let it stand for ten minutes covered
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with paper ; give them a boil for ten minutes
longer ; then lift up one of the cherries by the
stalk, and if it is transparent, and of a’fine
high colour, pot them up.——As the season for
currants is mostly over before these fruits are

ripe, take currant jelly.in place of them, al-

Jowing a-pound of jelly. fer every two, pound
of cherries. - JWhite currants -will answer this
purpose as well.as #ed; when the cherries are
of a dark colour. ; o A

. Aprigals. . . 111003
Take the largest and 'best you can ‘get, just
ripe and no mote ; open them at the cress with
a knife, thrust out the stone with a bodkim,
and pare them thin. To every pound of fruit
take a pound and a quarter of fine sugar. - As
you pare them, strew some pounded sugar over
them ; clarify the remainder of the sugar;. put
the fruit in the syrup, and let it lie in tilk it is
almost cold ; then cover it with white paper,
and put it on a slow fire to simumer a little ;
then set it off and let it stand to cool. Putit
on agains and bring it to.a simmer’; -l;t*pf;a.t
this three or four times, letting the syrup be
almost cold before it is put on the fire ; then
put them on again, and let them boil unti
they are quite transparent. = Blanch the ker.
nels 5 put them in the syrup at the last boils
ing, and pot them up.
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disrd s Gr,c’m Gag& Pfum.r.
o “Takéotlen fill grown with'the stalks and
leaves, takinga small bit eff the end of each

- stalk. “Weigh them, and take one pound and-
a'quarter of sugar for each pound of fruit.—
Laythe fruit in‘a brass ‘pan, with green blades

below ‘and above''them ; put in a quarter of
an ounce of -beat alum, and cover them with
water. Give it a thc}mugh' heat; and then
set it off to cool ; repeating the heating and

cooling for five or six hours. Then take out
the fruit carefully : clean' the pan:and cover
the bottom of it:'with fresh ‘blades’; lay the
fruit in it again, ‘and cover them with fresh
water ‘and’ blades. When it has just come'a
boil take it off, and let it stand to cool. Clari~
fy the sugar, and boil it to pearling-height.—
Take out the plums and put them ina bowl ;
pour the syrup over them, and cover them
witha sheet of writing paper. Next day take
out the plums and peel off the skins: strain
the syrup, boilit till it is a little thicker ; then
put in the fruit, and give them a single boil ;
take them out'and put them'in a bowl, and let
them  stand two or three days in the svrup;
then pour it off, and give it a boil for four or
five minutes ; ‘then put in the plums and let
them boil six minutes mere, by whigh: time

.
L "
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they will look green add:tratispatent. When
cold pot them up,%and" pour 'the -syrup ‘over
themso owi bz i 2l bag o

||.'!- s &.r

bt caond) sode o

fiL § v Melons.s v gnads ovi
"Take thert b’efbfef‘fiféy are quite ripe, and
lay them in salt and water two'days’; ‘then
take them out, lay them._ir_;_itglﬁdﬂwatpr another
day, and green them the same way as the cu-
cumbers : when they are ‘greened, cut a small
piece off one of the endsy and"sdoop out the
pulp. *'Clarify the syrup as“béfore, and when:
cold pour it‘on'the ‘melons ; fﬁrﬁw;in'ﬁniﬁﬁﬁf
them a good’deal of lemon-peel, Cassia buds,
and_slit;ed"gingefi ' ani—:'i,"iin the last boiling,

put ifi lemon-juice, <"+

Magnum Bonum Plums.

Take the plums befdfe. they are too ripe,
slit them on the hollow ‘side with a pen knife,
and prick them with‘a pin ; 'put them in scald.
ing water, with‘alittle sugar in it ; ‘cover them
up, ‘afid”set” them on’a’slow fire to simmier - -
take' them 6ff, and let them stand a little : then
put them’on again t6 simmer, but take care
théy do not break.  Take a pound and a half
of sugar to the ppu'nd{ of plunis; clarify and’
boil it to” pearling-height; when 'the plum"sf
are pretty tender, take them out of the water,
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and put them amongst the syrup when it is.
almost cold. Next day, peel off the skins,
boil up the syrup, and let it stand two days;
if it is then thick, and the plums transparent,
give them a covered beil; then put them in
pots or glasses, and when the syrup is cold,
pour it over them.
“Contmon P?ﬂﬁ:} for Tarts.

Put the pluins_ _intu a narrow-mouthed stona,
jar; to every twelve pounds of fruit take seven.
pounds of raw sugar, and strew it amongst.
them as they are put in_the jar : tie up the
mouth of it very close with several folds of
papér . put it into a slow oven, and let it stand
until the sugar has thoroughly penetrated into
the fruit.

| | }’é&rr:f;f.rf

Put tpe peaches intd scalding water, but
do not let them boil : then take them out, and
plit_tllﬂll_;l_l_ into cold water ; when taken out of
it, dry them between the folds of a cloth, and
prick them with a pin. - To every dozen cla- .
rify a pound of sugar; put them into a close-
mouthed jar ; and, when the syrup is cold,,
pour it over them ; fill up the jar with bran-
dy, and tie it with bladder; and lcather,
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Pears.

Take some pears newly plucked ; make a
small hole at the eye-end of each with an ivory
bodkin, and pick out the seeds; pare them
very thin, weigh them, and take one pound
and a quarter of fine sugar to each pound of
fruit; cover the bottom of a pan with kail
blades, put in the pears with plenty of water,
the juice of a lemon, and boil them til] they
are tender ; then clarify the sugar, and pour
it over them, and let them lie in it for two or
three days ; put the fruit in the syrup to
boil until they are soft, and then pot them,—
Boil up the syrup and let it stand other three
days ; then boil it up again with the juice and
parings of three lemons, and one-half ounce of
scraped ginger ; then slip in the pears and
give them a boil for ten minutes,

Pt’:fﬂ‘.f J":E‘d.

Take large round pears when full ripe ;
pare, and put them into as much water gs will
cover them, with two drops of chochineal
pounded ; let them boil ti]] they are tender,
keeping them covered till the syrup is made;
‘then clarity equal weight of sugar as fruit, and
put them in it with the Juice and paring of g
lemon ; let the fruit boil till it is red and trans.
parent; pick out the seeds, and put a clove

U
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into each; then pot them, and when the sy-
rup is cold, pour it over them and cover them
with red gooseberry jelly.

Apples Green.

Cut some large codlings in quarters; corey
and put them into a brass pan, with water,
and a little pounded alum ; turn the green side
downmost, and simmer them on a slow fire
till the skin will come off easily ; peel them and
put them on the fire again with the same wa-
ter, and two ounces of sugar, to simmer gently
for a little ; put them on and off until they
turn again, then take them out and lay them
on a dish. To every pound of apples, clarify
a pound and a quarter of fine sugar, put them
in it and give them a quick boil. When they
are transparent, take them out of the syrup,
and boil it pretty thick. Pot up the apples,
and when the syrupis cold, pour it over them
let them stand some days, and if the syrup
curns thin pour it off, boil it up with the apples
and when they are cold, pot them up. If the
syrup turns thin in eight days after, boil them
up again.

Apples in Syrup.

Pare some firm round apples, and clarify as
much fine sugar as will cover them ; cor€ the
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apples, and put them in the syrup with the
juice of a lemon, boil them til] they are clear;
then take them out, place them neatly in a
China dish, pour the syrup over them, and
put two or three sprigs of preserved barberries
in the top of each.---This is a very pretty dish
forpresent use.

Cucumbers..

Lay a dozen of large green cucumbers in a
pickle of salt and water, allowing half a pound
of salt to each dozen, for two days ; then take
them out, and put them in plenty of fresh wa-
ter for other two days, with a plate above to
keep them down ; then cover the bottom of a
pan with green kail blades; lay in the cu-
cumbers, and strew over them half an ounce
of pounded alum; cover them with more
blades, and give them a scald ; then take off
the pan and let it stand till the water is almost
cold ; repeat the scalding and cooling, till the
cuncumbers begin to look greenish ; then take
them out, change the water-and blades, and”
give thema boil for six or seven minutes
then take them up carefully, and cut a piece
out of the flat side of each, and with the small
end of a tea spoon, scrape out the pulp and/
aceds, dry them between the folds. of a cloth,.

uz '
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and fll them up with whole white pepper,.
thin parings of lemon, sliced ginger, and some:
blades of mace mixed together ; replace the

pieces, and fasten them with a thread to keep
in the seasonings. To each pound of cucum.

bers clarify a pound and a half of double re-
fined sugar. When the syrup is almost cold

pour it over them, and cover them with a

plate to keep them down ; let them lie in the
syrup two days, then lift them out, put it
through a sieve, give it a boil, and scum it ;

when it is near cold, pour it over the cueums
bers, and about six days after do so again ;

then take them out of the syrup, squeeze into
it the juice of four lemons, and give the cu-
cumbers a boil in it for six or seven minutes ;
then take them out and pot them up.---This 13
a beautiful and rich preserve, and may be sent
to table either in glasses or assets, whole, or
mn slices.

Pine .(’fpjbfc".f-

* Take these fruit before they are fully ripe,
and lay them four days in salt and water;
cover the bottom of a brass pan with vine
leaves, and lay in the fruit, covering them
with more leaves ; then hold the pan over a
slow fire till the apples turn to a fine light
green. Have a thin syrup ready ; when it is
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| almost cold, pour it intoa deep jar, and put the
| fruit in it. Let them stand a week well cover-
ed with the syrup; then pour it off, give
| it another boil, and when it is pretty cool,
pour it carefully over the apples so as not to
hurt the tops of them. Let the syrup stand
eight or ten days more, giving it in the in-
terim two or three boilings ; and if the apples
then look plump and green, take them out,
and make a thick syrup of double-refined su-
gar, putting a few slices of white ginger into it,
and when it is almost cold, pour it over them.
Tre the far up with a bladder and leather, and.
the fruit will keep years without shrinking.

N. B.---Green and white preserves must al-
ways be done with double-refined sugar ; and
the syrups for all kinds of preserves must be
thin at first to keep the fruits plump and.
sound.,

Barberrios. .

Lay some large sprigs of barberries in a
flat-bottom pot ; clarify as much fine sugar as
will cover them, and when the syrup is cold,
pour it over them ; let'it stand until it is thin,
then pour it off, add more sugar to it, boil it
tikl it is pretty thick, and when cold, pour it
aver them again, doing so repeatedly, untii:’

w3
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the berries are transparent, and the syrup re-
mains thick about them ; then pot them up.---
Serve them up in glasses with the syrup ; they
make a pretty garnish for milk dishes.

To keep Kidney Beans for Winter.

Take the beans when young, and put them
in lairs in a jar, with plenty of dried salt be-
twixt each lair.,  Fill up the jar with the beans,
cover the top with salt, and tie it with blad-
der and leather. Keep it in a cool dry place ;
and when you have occasion to take out the
beans for use, be sure to steep them well
{resh water, changing it several times. Then
cut them in pieces of about one inch long,
and throw them into a pan of boiling water.
When they are enough drain them, toss them
up with beat butter, and serve them hot.

Artichoke Bottoms for Sauces, Te.

Cut the stalks close to the tops, and boil!
them till the leaves come easily out; clear:
away the leaves and strings, and lay the bot..
toms in tin plates, dry them in a cool oven,,
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and hang them up in paper bags, ina dry
place. Before using them, lay them in warm
water for about four hours ; change it often,
and pour the last boiling hot upon them.---
Then take them out, cut them in dices, and
boil them tender.—They make a fine dish by
themselves, and answer for fricasees, ragoo
sauces, or fine soups.

To Botthe Green Gooseberries.

Gather the berries before they are fully
~grown, and cut off the stalks and tops; put
them in wide mouthed bottles, and cork them
up. Set the bottles over the head in a pan
of boiling water, till the fruit turns white;
then take out the bottles and uncork them ;
tie pieces of muslin on the mouths, and turn
them down so as the juice may run from them.
When they are thoroughly drained, turn up
the bottles, and fill them with the berries,.—
Pour melted tallow to the neck of each bot-
tle, and cork them up ; dip the tops in melted
bees wax, and tie a piece of leather about
them. Or, spread the berries upon large flat
plates, and dry them in a slow oven; when
they turn white, bottle them, and bury them
1 the earth, to keep the air from them,
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To Bottle Green Pease.

Shell them when young, and throw them
into boiling water for five or six minutes ;
then put them into a cullender to drain, and
afterwards dry them in the folds of a cloth,—
Bottle them as before, set them in a cool
place, and they will keep good tll Christ-
mass.

Red Currant Felly.

Take a quantity of large ripe berries, and
strip them off the stalks; weigh them, and
take equal weight of single refined-sugar; cla-
rify and boil'it to blown height ; then throw in
the fruit, and let them boil'a quarter of an
hour, then scum it and run it through a searce ;
when the jelly has stood to cool twenty-four
hours, pot it up.—This is a much better way
than straining the fruit through a cloth, which
both spoils the flavour of the fruit, and dis-
colours the jelly.

White Curvant JFelly.

It is done the same way as the last, only
this jelly must be made with double refined-
sugar, and the fruit only allowed to boil SIxX
or seven minutes; and then it is run through
a gauze searce,
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Black Currant Felly.

To each pint of picked fruit, take a gill of
water. Set them on the fire to scald, but do
not let them boil ; then take them off, and
squeeze them in a hair sieve; to every mutch-
kin (pint) of the juice, allow one pound of
Jump, or raw sugar, boil it twenty minutes,
then scum and pot it up.

Gooseberry and Cranberry Fellies.

Take a pound and a quarter of sugar to
each pound of berries ; clarify it to blowing
height. Then put in the berries, and give
them a boil for fifteen minutes. . Put it through
a searce, and pot it up.-—Cranberry jelly
is done the same way, only they require six
minutes more boiling.—The refuse of both
will answer for jam.,

Apple Felly.

Pare and mince three dozen of juicy tart
apples, and toil them in as much cold water
as covers them, till the substance is out ; then.
run 1t through a flannel bag. Take a pound
of lump sugar to the-pound of juice ; clarify
it to blowing height ; and put in the juice
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and grate of six lemons ; let the whole boil!
for twenty minutes, then pot it up.

Raspberry Fam.

To every four pints of rasps, take one pint
of red currants, and one pound of sugar to
each pound of fruit. Put them on the fire,
with a mutchkin (pint) of water, and give
them a quick boil for twenty minutes, count-
ing from the first covered boiling.—Then pot
It up.

Qua:&é’eﬂy and Currant Fam..

Take the same weight of lump or raw sugar
as of fruit; put the berries in a pan, and strew
the sugar over them, and to every two pound of
sugar, put in a gill of water; give them a
covered boiling, and scum them; and to
every twelve pound of sugar, and the same of
fruit, allow a quick boiling of twelve mi-
nutes,

Smooth Orange Marmalade..

Take the same weight of sugar as of oran-
ges ; wipe them with a wet cloth, and grate
them ;. cut them the long way 1n quarters;
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strip off the skins ; scrape off the pulp from
the inner skins, and pick out the seeds ; boil
the skins so tender that the head of a pin
will easily pierce them ; then scrape the
strings from them, and pound them j clarify
the sugar ; take the pounded skins and break
them by degrees in the syrup with a spoon,
as you do starch ; when it is well mixed, put
in the pulp and grate ; to every twelve pound
of sugar, and the same weight of oranges,
" allow twenty minutes boiling on a quick fire;
then pot up the marmalade, but do not paper
it for twenty-four hours.

Chip Orange Marinalade.

This is done the same way as the last, only
the one half of the orange skins are beat, and
the other half cut into chips.

Quince Marmalade.

Take the quinces when they are fully ripe,
and pare, core, and quarter them. Lay them in
a pan full of water, with the parings on the top.
Cover. the pan, and let them stew till they are
soft, and of a pink colour; then pick out the
fruit from the parings, and beat it to a pulp in
a marble mortar. Clarify weight for weight of
fine loaf sugar to pearling-height. Put the
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fruit into it, and let it boil half an hour, stir-

ring it constantly one way. —-fhen pot up the

marmalnde.

Transparent Marmalade.

Squeeze a dozen of large bitter oranges,
wash the pulp in half a mutchkin (half a pint)
of water. Take a pound of fine loaf sugar to
the mutchkin (pint) of juice, and boail it to

pearling-height ; then put the juice into it, and

let 1t boil: en minutes.

Melon Marmalade.

Take the melons when ripe and yellow ;
pare and quarter them ; scoop out the seeds
and watery substance. Then cut them in
_small pieces, and weigh them. Take equal
weight of loaf sugar j clarify and boil it to pear-
ling-height. 'Then put in the fruit, with the
juice of two lemons to each pound of it, and
let it beil twenty minutes.

Best Chip and Felly Marmalade.

Take equal weight of sugar and oranges ;
grate one half of the roughest part of the skins,
and pour boiling water on the grate. Cut the
fruit crossways, and squeeze it through a sieve.
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Pick out the pulp,, and wash it in-a little wa-
ter ; -boil 1,Li¢,ﬁki1,i§ tender, and cut them into
thin chips. ~+Clarify the sugar, and put in the
juice, chips, and the water the grate was in-
fused in ; boil it till the chips are transparent,
-and the marmalade jellied.—Then pot it up.

Appricot Marmalade.

Stone and pare the appricots ; take equal

weight of sugar and fruit.  Clarify the sugar,
. and boil it to pearling-height ; then put in the
- fruit, and mince it with a knife on a scummer
in the pan, till it is very smooth ; let it boil
till the marmalade is transparent and well jel.
lied, which you will know by cooling a little
of it upon a saucer. Blanch and bruise the
‘kernels; and give them a boil in the marma-
lade just before it is ready to'be taken off the
fire.

Raspberry Flummery,

< Put on the fire a pint of rasps (or if not i
season, a pound of preserved ones) with half
a mutchkin (half a pint) of white wine vine.
gar.  Let them boil three or four minutes,
stirring . them  constantly.  Then strain it
through a hair searce. Dissolve an ounce of js.
inglass in half a mutchkin (half a pint )of water,
and sweeten it with three quarters of a pound
-
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of sugar; mix the whole together, set it on the
fire, and when it comes a boil, strain it through
a piece of muslin, and put it in a shape to
turn out. '

CHAPR Y.

PESERTS AND -ORNAMENTAL DISHES.

T make Clear and Yellow Lemon and Orange:
Crean.

Inruse the grate of four large lemons, or
oranges, in half a mutchkin (halt a pint) of
boiling water, covering it up close; cut the:
fruit and squecze them in it; strain and boil !
it up with three quarters of a pound of loaf!
sugar 3 mix in the whites of six cast eggs by
degrees to prevent its curdling; set iton a clear-
fire, stirring it one way, till it be scalding-hot,,
and then put it into glasses : the above is the
cdlear cream.— Lhe yellosw cream is made the
came way, with the addition of the yolks of’
two cast eggs mixed in the above ingredients,
after it is taken oft the fire.

¥
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Ratafia Cream.

Blanch and beat half an ounce of bitter al-
monds with sugar, and give them a boil in.a
chopin (quart) of cream: take off the pan
and mix in by degrees the yolks of six beat
eges, and a little ‘cold cream;  set it: on the
fire. again, and stir it one way till it be scald~
ing hot ; then strain and sweeten it.

Almond Crea m

- Boil achopin (quart) of cream with a piece
af cinnamon and lemon-peel ; blanch and beat
half a pound of sweet almonds with alittle
sugar ; take the pan off and mix in the whites
of eight cast eggs ; and strain it. Set it on the
fire again, stir it one way till it is scalding-hot,
and sweeten it.

Velvet Cream.

Put two or three spoonfuls of lemon, or-
orange syrup, in the bottom of a dish ; pour
lukewarm milk on it, and as much runnet as
will fasten it ; cover it with a plate, and serve
1L up..

Steeple Cream:

Scald and clean two large calves feet, and.
put them on the fire with two pints (four

quarts) of water, and let t boil till the wate r
X 2
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is reduced to a- chﬂpm (quarU s take a3 chn-
pin of' cream; six ‘ounces ‘of beat sugary a
quarter of apound of blanched sweét almands,
finely beat with'a little cream, kalf an ounce
of cinfamon, and the parings of two Jemons,
When' the stock 15 cold, ‘take the fat off the
top and the sediment from the bottomm; “then
mix the whdle with an ounce of ' dissolved
isinglass, and give it a boil for six minutes ;
strain and stir it one way, il it s almost cold ;
then take' a steeple sﬁape, dip it in cold wat’er,
and pour thié'cream into it's mext day loose it
round ‘the edges with the point-of a penknife,
and dip it'in warta water'; then turn it out on
a flat plate; and stick a sprig of myrtle in‘the
top 3 .ornamerit the base of the steeple with'
red currant cream, and bunches of preserved
white and red currants, intermixed with pre-
served angelica cut out in leaves.

_ Rad Curicant Cream,

‘£ Cast’the white'of ‘an egg to a snow, and
mix i fwo table spobitfuls of red currant jel-
ly ; (but take care that no rasp juice is i the
jelly, as it prevents the crcam {rom rising ;)
whisk it constantly one way, till it is of a fine
pale pink colaur, and so thick that it will drop
1y ﬁfz{tn*éq"‘ﬁ'ml1 the whisk/—This is a beauti-
ful carnish for atl milk'and cream dishcs,
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Apple and Goseberry Cream.

Boil some goseberries, or apples, to a pulp,
and press them in a plate through the back
of a sieve; then sweeten and mix them in
cream. ' -

Strawberry and Rasp Cream.

. Take the fruit newly pulled, with an equal

. weight of sugar; clarify the sugar, and give

the fruit a hearty boil in it; then set it off to

cool, and, when it is cold, take two or three
spoonfuls of the syrup, and whisk it up with a

mutchkin (pint) of thick cream; mix into it

two or three spoonfuls of the fruit, and serve.
it In an asset or glasses. Preserved fruits:
-will answer the same purpose..

Felly in Cream.-

Fill some small cups with jelly, suitable to -
the size of the asset they are intended for;
when the jelly is firm, turn it out on the asset,
and pour in some rich sweet cream to fill up
the vacancies. When this is properly done,
the painting in the bottom of the asset will
appear through the jelly, and have a very -
good effedt, ok

A3
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Rice. Cream.

« Beil.three spoonfuls of the flour ef rice, in
a mutchkin' (pint) of sweet cream j stir it un-
tikitrcorhes azboil; and then take it off 1o cool;
cast the yolks of three eggs with sugar, and
mix in a little cold cream or milk ; then mix
in the rice, and’ stir it one way, hking care it
does not boil.  Sgason 1:.1’(11 cin namon, o
mth orange or le mon &_rate. i i

o : ..ffp;rrrﬂr or Pfi"’f‘!}f Ifr. ’

e |
g 4y ¥ o " 5T

- Pare ‘and stolera dozenand a Lalf of ripe
appricots, or peaches; cut them in small pieces,
and lay theni in' a sleve : ‘squeeze them  with
the back of @ spoon, and mix in the juice three
quarters of a poundiof clarified sugar with
the kernels pounded and maistened with wa-
ter. 1f the syrup is too thick, thin it with
the juice of lemons ; put the whole in a jelly
pot, then beat some natural ice, and ftrew
two or three handfuls of salt over it.  Lay
some of it in the bottom of a bucket, place.
1hL pot in the middle, and lay the rest above

. let it stand half an hour; then take off the,
cover, and stir it about ; put it into a shape
or mould, cover it close, bury it in the bucket
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with plenty of beat ‘ice .and ssalt, and let it
‘stand for at:least an-hoar ; when it s read}

to:' be served upy take out'theipot, wipe it
elean, dip it in warm’ water; and turn the ice
out on a plate. ~ If-you wish it to resemble
any particular' fruit, put it inot moulds of the
shape of such fruit, and’ pamt or’ colour them‘
before th”}' g0 to t’lb]. v o} 3

Pm f«--ﬁ'f:»pf Iee.

Pare and cut the apples small, beat thenr
in a mortar, and squeeze them through a hair
searce, till the substance is out ; 111-.11 add the
juice of four leinons, and sugar-clarified and
boiled to pearlina-heicht, 1f it is' too thick,
thin it with a Hetle'awdter, and ice it as before.!

L]

Otngrwberny, e, Cream-Ice.

“Squeere a pound of preserved strawberrids
through a sieve’; boil a chopin (quart) 'of
cream’ with” & pie.f:e of sugar, and mix the
berries' among it; pass the wholé thr ough the

sieve’ again, and “ice “it.” - Presbrved {rmts of
- any other kind may be done the same way.

Hartshorn _'}":*’!{3

Boil two pmts (Four qmus) of water in a
cl_ase gab_l?:t ‘w1gh a pound of ,__Ijiarlshom.shaw._n,
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ings, on a slow fire, till itis reduced to the
half, then strain it ; dissolve an ounce of isin-
glass, and mix it in. with the jelly; putin
half a pound of sugar, the juiceand parings
of three lemons, half an ounce of cinnamon, -
four drop of cloves, a mutchkin (pint) of
white wine, and six whites of eggs cast light ;
set the whole on the fire, and stir it constant-
ly, skinking the eggs as they come to the
top ; allow it to boil ten minutes, then run it in
through a jelly bag, and return it back again
and again, till it is transparent.

C:sz.rﬁfr JEH_}'.

Clean and slit four calves feet ; set them on
a slow fire, in a close pan, with two pints and
a half (five quarts) of water, and boil them till
it is reduced to a pint; then strain and scum
off the fat. When it is cold, turn it out, cut
off the sediment from the bottom, and season
it as the hartshorn jelly. If the stock is too
suff for glasses, thin it with water : but if it is.
for a shape, it must be very firm, so as to turn
out of the shape.

Orange and Lemon Felly.

Pare the rind off a dozen of oranges, or le-
mons, and put it in a bason ; pour bailing wa-
ter on it, and cover it, to keep in the steam.
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solve an ounce and @ half BPisinglass, (or take
a strong stack of ealf-feet ]eﬂp,} @ut&hd fice

!
Then cut them and sgqueeze out the juice ; dis- it

|

|

1

{
in it with‘onethalf of thids parigs) uhe: water

!
T i e

they were steeped in, the whitesof ~four eggs ok
cast to a snow, and thiece quarters.ofa pound ik
of sugar. Set it'on 'the fire, and stir-itrone i i
way, until it comegsra:boil:? whenvit has. boil- i

- ediabout four minutes,- takesitoff,l and pick
. out the parings: Then run dvalirbughia’ flans ;
" nel bag again and again, till it is clear, and b
put it in glasses, of '§h‘a'};>3§ If you want the ik
jelly thick and yellow, ‘castthe yolks of *two ol
egpgs. very smmth xand mr.umt N as’it comes il
from the ba*g.. ouqe bae (slbbua sdy g daid ) '

| | rodqes: Wl

B{nnuz:rga s msso Ty

Take three Guarterd of ansounce of dissolva

od isinglagsy blariched bivteradnionds; and beat i
cinnanfon, ‘of each half"an:cunee 5 'the! paring +|

of a lemon,! and half a' niutchkin (half a pint) ‘
of water ¢ 'put” them on the fire; and stir it i
clofe till " the isinglass” s’ inediporated y then
- mix dn @ chopin: (qoart) of ‘eream, letit boeik i\
one niinute, and then take it off, and swéetdip |
it with two ounces Lf sugar beat and sifted ;
strain it through a plccf_ ‘of muslin, and stir lt
constantly one'way, " 11|l it'ds cold, ant.l when |

1*

it Is firm, turn it oat. oot i 9o 4
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Syllabubs.

Whlsk up a, chupm (quart) of creamy with
half a mutchkin  (half a pint) of white wine,
two ounces of sugar, and the paring of a le-
mon ; as the snow rifes, take it off with a
scummer, and lay it on the back of a sieve to,
drain.  Then fill some glasses about half fulk
of red and white wine, glass and glass about j;
sweeten and heap the snow upun them.

J Trifle.

Mmsten a puund of spunge- cake I wineg
crean, and sugar ;- lay it-ind dish; heap it up
high in the middle, and spread it over with
raspberry jam; take a: chopin [quart] of
cream, half a mutchkin:{half a pint ] of wine,
thtee-ounces- of: sugar;, the paring of a lemon,
and. a stick of cinnamon . whisk.it up to a.
strong; froth, let it stand a’few minutes, then
lift it up and lay it.on the back of a sieve to
drain ; and after it has stood two hours, heap.
it up on the trifle, stick a sprig of myrtle in:
the top; and garnish with preserved barberries;
and angelica, .

Gooseberry Fool.

Put a pint of berries, when full grown, [but
not ripe ] in three gills of water; stir them close
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on the fire, till they turn to a pulp; work it
through a searce with the back of a spdon ;
sweeten it, and, when it is cold, stir m a
chopin (quart) of cream, or sweet milk, and
a' little nutmeg. Tt makes' 2 nice stipper
dish, with some whipt cream on the top.

Dish of Snow.

Stew a dozen of large apples till they are
soft ; beat and put them through- asieve ; beat
also the whites of twelve eggs to a strong froth,
and put to' them half a pound of loaf sugar,
beaten and sifted. Then beat altogether with

~ a little lemon peel 5 and, when it is cold, heap

it high upon a dish.
Blamange -E 225

Dissolve half an ounce of isinglass in a
mutchkin (pint) of cream; blanch a quarter
of an ounce of bitter, and half an ounce of
sweet almonds, beat them very fine with a
little. cold cream, to keep them from oiling ;
then mix all together, with a quarter of an
ounce of cinnamon, and the paring of a le-
mon, and boil it three minutes, stirring it
constantly one way ; then take it off; and
sweeten it with two ounces of loaf sugar; strain
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it t,.!wp,vg!‘lfa:p,lﬂ&%f}ﬂ.i??ﬂ%lﬂ; pnd stir it close

till it 1s cold, that;the. isinglass may, inr:t}rggyf

ate, with the, cream. . Tpke half a.dozen of”
small shen eggs, Ima}ce a hole ag, lh§ Narrow

.ﬁl}d qf each with.a pin, and pick out the meat;

clcan the 51161,1& well ;. fill them,, with the bla-

mange, and put the.n in egg cups to fasten,

_ Hf}'z 5 f‘\ est in Jﬁ'ﬂy.
L?_ n L ET _‘
] *-lPat* tlﬁscr'gxh}smf rstrong: clear ca}ﬁes feet

r_lellry.~1ntm»*!tha ‘bottonvof:a dee,p. round o 4in
shape ;! boil some demon’ peel, and cutat into
fong narrow straws. « Take six blarhangeeggs,

erack ‘theshells, and pick them nicely to. keep
the eggs whole ; lay three oftheman shape, up-
on the jelly, and strew a few of the straws a-
bout them ; then pour:amutchkin (pint) of
cool jelly upon the eggs, when thatis firm,
lay on the other three'eggs with _straws = then
fill up the shape with the remainder of’ thé}dhr

laying nmr-., “of the straws 'carelessly’ round
the edges' ' when it is to be turned otit, toose
the jelly from' the shape, and dip it in’ warm
water 3 turn-it out on a flat chrystal or China
plate, and ornament it with sprigs of boxwood
and lemon straws. This is a very plcﬁy dish
for the middle oi: A table. :
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v ChinerecRail for a Floating Island. .
© Beat and blﬁ: stone,  blew and glmbﬂdge,
©of ‘each one' quartetr of an”ounce, ‘and ‘mix
‘them in half an ounce of dissolved isinglass.
Make a smooth well wrought pasté of a quar-
ter a pounid of flour, and two ounce of fine
}sifted sugar wetted with the mixture to give
it a green colour.  Roll out the paste very
‘thin, cut as much of it into long strips about
. two inches broad, as will go round the dish
i which the island is to be put, and nickit
out in imitation of a Cl lnese rail dr)"r'it‘gra..
dually before a fire to make it bend, and
‘touch it over with the mixture ‘to* make: the
‘green appear more bright.” Fix itiround :the
inside of the dish with gum watef, and dry it
in the mouth of a cool oven. - I the colour'is

ot yet bright r:*rrcrugh tnuch ite" m er again
‘with the mixture. I5% ors Tnsidid

|

Floating Lsland,

Take a round-deep dish with 4 broad edga,
dip half a pound of ratafia biscuit in white wine,
and hf:a.p it up in the middle of the dish within
the circumference of a large saucer. Make a
weak calfs feet jelly, and pour it round the bis.

Y
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cuit, till the dish is almost full ; roast a dozen
of apples, and when they are soft, skin them.
and tak:;out the pulp ; cast the whites of two.
eggs to a snow, and mix it with the apples,
adding four ounces of beat sugar, and the
grate of a lemon ; heap this upon the biscuit,
taking care to let none of it fall among the
jelly ; cast other two whites to a snow, and
mix in it half a pound of red currant jelly ;
cast it with a clean whisk till it is of a fine
pale pink, and so thick that it will hardly drop
* from a speon; take a tea-spoon and lay it
pver the apples in different figures, making
‘the island so light, thatit will float in the jel-
dy ; whisk up halfa mutchkin (half a pint) of
cream, a gill of white wine, and two ounces
of beat sugar, till it is well raiced ; take off
te froth as it rises; lay it on the back of a
‘eve to drain, and drop it up and down the
okirts of the island, and the edges of the dish,
50 a5 to resemble natural froth. Cover the
outer edges of the dish with a quarter of a
pound of sugar-biscuit beat and sifted, drop-
ping vp and down upon it coloured sugat
buckies and shells, and placing in the jelly
artificial swans, ducks, &c. in the attitude of
swimming. y
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French Flummery.

Take an ounce of isinglass, a mutchkin
(pint) of water, three gills of sherry wine, the
juice of four bitter oranges or lemons (with
the parings,) a quarter of an ounce of cinna-
mon, and six ounces of sugar; stir it till the
isinglass is dissolved, then strain it through a
piece of muslin. Cast the yolks of six eggs
smooth, and mix it with the other ingredients.
Put it on the fire, and stir it constantly one
way till it gets a thorough heat.

Artificial Fruits.

Take six peach moulds, rub the inside with
the oil of almonds, and paint the one side of
each with vermilion or rose-pink, so as to res
semble, when turned out, a real peach. Fill up,
first the one half of the moulds, and then the
other, with ¥rench flummery ; close them up
quickly, and put them in glasscs to I-:EEP them
from shifting ; when they are fastened, turn
them carefully out of the moulds, and orna-
ment them with the stalks and leaves cut out
of a bay leaf, in imitation of natural fruit.—
Then lay them 1n a shape of clear jelly, the
same way as eggs in a hen’s nest, with the
painted side downmost, and when it is firm,
turn them out ; or, serve them up by them.

selves. ornamented as before, in a fruit dish.
¥ 2
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Naturgl Fruit in Felly.

. Put half a2 mutchkin (balt a.pinty of clear
jelly in a deep shape:  ‘When it is fivm, lay
in three fine ripe peaches, a bunch of grapes,
with'the stalks up,”and-a few vine leaves
about i'themus  ¥ill-up* the shape with more,
ielly, -and: when it is:stift, ‘turn it out. Gar-
nish w;th ﬂuwers and leaves.

1" ish Pond in :}‘ffz’y

F111 four large and six small fish moulds
with blamange. Put half a mutchkin (half a
pint) of clear Jelly into a plain deep shape, and
when both are firm, turn out two of the small
fish upon the jelly, with the right side down.
Put in the same quantity of jelly; lay in the
other four small fishes across one another, so
that, when the shape is turned up, the heads and
tails may appear. Put in more jelly, and lay
the four large fishes upon it; then fill up the
shape to the brim with more jelly ; and, when.
it'is firm, loosen it at the edges, dip itin warm
water, and turn it out.

Gilded Fish in Felly
Fill ' two fish moulds with blamange; after
it is firm, turn them out, and =ild them with
leaf, or gold and silver bran mixed: Lay them
in a dish, and fill it up with clear jelly, when
the fish will appear through it.
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Rocky Island in felly.
Fill five fish moulds with blamange, and
when it is firm, turn them out and gild them ;
fill a deep dish with clear jelly, and when it is

roll, rub it over with the white of an egg, and
strew on it silver bran and glitter; stick a
sprig of myrtle in the top of the roll, and
. place it in the middle of the dish; beat the
- white of an egg to a strong freth, and drop it
. on the sprig like snow, then fill up the dish
with clear jelly, ornamented with moss or
green leaves, and artificial swans and ducks
looking towards the myrtle.

Hen and Chickens in felly.-

Make a blamange, keep a third part of jt
white, and colour the other two third parts ;
one brown with chocolate, and the other yel-
low with yolk of an egg cast, finely beat,—-
Take a hen’s shape and fill it with the brown ;
fill also seven chicken shapes, three of them

with the white, three of them «ith the yellow,,
and one with the brown.. 'Then strew the
bottom of a large deep’dish ‘with lemon-peel
boiled tender, and ‘cut like straws ;. turn the
fowls out of the shapés, and place'the hen in
the middle of the dish with the chickens about

¥z

firm, lay in the fishes with some thin slices of
red currant jelly round them ; rasp a French -
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it : pour in soniesclear jelly when it is firm, to_
keep them from shifting; and fill up the dish
with the rest of the jelly ;, garnish with young,
box-wood.

Ttalian Cheese.

. For a middle dish, take threc mutchkins
(pints) of rich cream, the juice of six lemons,
(with the grate of three,), half.a mutchkin of
sherry wine, and three quarters of a pound of.
beat sugar. Mix: and cast the whole with a,
switch ten minutes ; then lift up the cream as,
it rises, and put it in a shape, continuing to.da
so till the.whole is whipt up. Let it stand
twenty-four hours, and. then turn it out into a
dish.—Garnish with orange chips, barberries,
or any other preserves

. Moaock Ice.

Take preserved strawberrics, raspberres,
and red currant jelly, of each one table spoon-
ful. Put the whole into a sieve withas much °
cream as will nearly fill a shape. Dissolve
three: quarters of an ounce of isinglass in a
gill of water, and let it stand till it is almost
cold.  Then mix it with the fruit and cream,,
and put it in the shape. Setitina cool place,
and when it is firn, tarn i out,
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See Lobster in Savory Jelly, « . p: 01
Ornamental Salmagundy, . p. 73
Hen in Savory Jelly, « ... p- 121
Italian Pyramid, . « «o v« Ps 197

]

CHAP. V1.
plor iy el

" To Mango Cummbu.r.

LA‘&' a dozen of middle-sized green and firm
~cucumbers three days in a pickle of salt and
water, as strong as to bear an egg, then spread
the bottomof a brass pan with green kail blades,,
and put in the cucumbers ; cover them with
an equal quantity of vinegar and water, and
strew in a quarter an ounce of beat allum. Co-
ver with blades, and set them on the fire tillthe
pickle is almost scalding hot. Then take them
off,- and let them stand till they are nearly
cold ; set them on and off to get a slight scald,

till they begin to change colour, whmh they
will do in a day or two. Then take them out,

and put them in a clean pan, covered in tlle
bottom with fresh blades ; pour boiling water
over them, with half a mutchkin (half a pint)
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of vinegar ; cover them again with blades, and
give them a boil for six or seven minutes ;
ther take them up, slit down the flat side of
each separately, and take out the seeds with
the shank of a tea-spoon ; dry them betwixt
the folds of a cloth, and fill them up with
whole cloves, ginger, white pepper, and mus-
tard seed mixed, with some heads of garlick, if
liked, peeled and sliced down ; then replace
the pieces, and fasten them with a thread ;
lay them in a pickling can, with some bits of
horse-raddish ; boil a pint (two quarts) of
good vinegar, with a handful of salt, and the
remaining spices ; pour it boiling hot over
them, taking care that they are well covered
with it. Lay a cloth on the can to keep in
the steam, and next day tieit up with bladder
and leather.

To Pickle Cucumbers.

Lay four dozen of cucumbers, and half a
lippie of beans, in a strong pickle of salt and
water, and green them as in the last receipt.
Put 1n a pan one pint (two quarts) of vine-
gar, a handful of salt; whole white pepper
and ginger, of each half an ounce, a quarter
of an ounce of cloves, and 4 nutmeg broke in
pieces. Give the whole a boil for a minute
or two ; pour it over the pickles, and cover
them up.
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Samphire, raddish-pods, Indian-cresies, and
all other green pickles, are done in the same

manher.

To. Pickle Walnuts Green.
fore! the shells. are hard, ~which is known by
| probing them with a pin; lay them nine days,
~ ina strong pickle of salt and water ; changing
the pickle three times; then take them  out,,
and prick them one by.one with a pin.. Lay:
green blades in the bottom of a pan, and put
in the walnuts ; cover them with plenty .of
water, and lay -blades over all; keep 1t on.
the 'ﬂre.‘ as long as you can bear your hand in
it, then take it off, and give them a like heat~
ing two or three times. If the water turns
black, pour it off, and put in fresh water and.
blades, set the pan again on a slow fire ; and

when you find the skins soft, scrape them off

with a knife, then smooth with a cloth, and
throw them; into a jar of warm. water.. Boil
a pint (two quarts) of strong vinegar, with a
handful of  salt, white and Cayenne pepper,
and gingery of cach-half an ounce, a quarter
of an.ounce of cloves, and a nutmeg broke in
pieces 5 . whenit has boiled two or three mi-
nutes, take it off andput it in a vessel to copl,
then smooth the walnuts.in a cloth : put them
in a jar, and pour the vinegar over them,
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To Pickle Walnuts Blachk.

Take a quantity of full grown walnuts before
the shells are hard, and prick them with a pin;
boil a pickle of salt and water strong enough
to bear an egg, and scum it, pour it hot on
the nuts, and lay on a weight to keep them
down. Refresh them every fourth day with
a pickle as strong as the first, continuing to
do so four or five different times, When the
nuts are taken out of the last pickle, rub
them in a clean coarse cloth, and boil as
much strong vinegar as will cover them;
then take some white pepper, cloves, mace,
two or three nutmegs, a piece of ginger,
horse-raddish, three or four spoonfuls of
mustard-seed, and a few cloves of garlic and
mix them; put the walnuts i lairs in a jar,
ard, upon each lair, strew some of the mix-
ture ; pour the vinegar boiling hot over them,
and cover them up with twe or three folds
of a clean cloth, and put them in a jar to
keep in the steam.

To Pickle Mushroom Buttons.

Having cleaned some small white button
mushrooms in milk and water with a piece of
llannel,” give them a rub with a cloth, and
throw them again into milk and water ; take
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them out of it and put them into a pan of
cold water with a little salt; set them on the
fire, and give them a scald; then take them
off, spread them between the folds of a cloth
and dry them; when dried, put them into
bottles wide mouthed, with whole white pep-
per, cloves, mace, and ginger, and cover
them with cold white-wine vinegar ; pour a
little sweet oil in the tops of the bottles, and
cork them up with bladder and leather.

To Pickle Cauliflower.

Take four stocks of white firm cauliflower,
and a small stock of hard white cabbage ; pull
the caulifiower in pieces, and cut the cabbage
in straws ; rub in amongst them a pound of
salt, mix and press them down in acan; lay
cabbage blades over them, with a weight to
keep them down ; let them lie two days, then
lift them out, drain them on the back of a
sieve, and dry them ina cloth. Boil as much
white-wine vinegar as will cover them, with
an ounce of white pepper, half an ounce
of ginger, a quarter of an ounce of mace,
two or three nutmegs broke; put them in a
jar, and pour the vinegar and spiceries over
them; lay a cloth on the mouth of the jar
to keep in the steam, and next day tie it up.
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Oi’}fﬁ?}d‘l

Take a, lippie of small silver onions ; make,
a pickle of salt and water as strong as to bear,
an egg ; ‘give it a boil, and pour it hot over
them ; ‘do the same next day, and when they
are cold, peel and wipe them. Boil a pint
(two quarts) of white-wine vinegar, with an
ounce of white pepper, two drops of mace; .a
nutmEg broke, and.a small bit of ginger; when
it 1s cold pour it over the onions and cover

them up close. ...

,- Rfff—Cﬂ&bﬂgf. Fonl el

i

4

Cut dnwn a rmddle su:ed d'u'k ﬁrm smf_L

in thin slices like str aws 3 work in toit a p{:-uml
of salt ; mix it well and press it down hard in
ﬁ‘E‘Iﬁ}. cover it up with the outer bladu, and
lay a plate wuh a wubht a.bm*r.: it.  When 1t
has lain two d't):., take it out, and squeeze it
and dry it ina cloth. Boil a pint (two quarts)
of vinegar, wnh ]lumum and black pepper, of
f:ach half an, D'LIHCL, a quarter of an ounce of
cloves, and a piece of ginger; lay the c:-.l_)

b'\ge in_a pmkimg can, and ‘pour the pickle
over it ; cover it with a foldul cloth, and,
when 1t is cold, tie it'up. A few énions cut
in round slices, and mixed among'it, give it
a fine relish, ’
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Beet-roat.

Put it carefully into a pot of boiling” water,
so as not to break the skin or any of the small
fibres. When it is tender, let it cool a little,
and take off the skin with a coarse cloth ;
then slice it down, and put it into a jar with
some black and Jamaica pepper, and cloves
cover it with boiling vinegar.—Turnips and
onions will turn red when put amongst it.—
It makes a pretty garnish for dressed dishes
cut in thin round slices, and nicked neatly
round the edges, or cut in the shape of birds,
leaves, flowers, &c.

Barberries.

Lay them in a strong pickle of sait and wa-
ter four days. Then take them out and put
them in a canj; cover them with cold vine.
gar, and tie them up,

Piccalillo, or Indian Pickle.

Slice down three firm white cabbages ; pare
and turn out three large white, and three yel.
low turnips ; scrape and slice down three large
carrots, and nick them round the edges; pare,
core, and quarter a dozen of apples ; cut down

z
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four large cauliflours as for pickling ; peel
half a lippie of small onions, two dozen of
eschatots, and one dozen of small garlick, with
some of the white part of cellery. Mix the
whole together, and put them in a large earth-
en vessel ; rub in among them two pound of
common salt ; press them well down, and lay
a weight above them. Let them lic four or
five days; then take ont the pickles, dry them
in a cloth, and put them in a large sieve be-
fore a fire, or in the sun, for some hours,
raising them now and then, till they are per-
fectly dried.  Then mix in two pound of
I'rench beans, and six dozen of small cucums-
bers, greened, (in readiness for pickling ;) and
put them into jars, Take two pints (four
quarts) of strong vinegar, with two ounces of
scraped white ginger, two ounces of whole
white pepper, two drops of Cayenne, three
large nutmegs broke, a quarter an ounce of
cloves, and two ounces of turmeric root. Boil
it about three minutes, then pour it over the
pickles, and cover up the jars with bladder
and leather. This is a most excellent pickle,
and will keep for years.

N. B.—Pickles must be lifted with wooden
ar horn spoons, not metal ones, as they hut -
and discolour them.
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CHAP. VIIL

VINEGARS; KETCHUP, WINES, (96
—p— 05 P A0 Do

To make Sugar Vinegar.

To every pint (two quarts) of water, take
half a pound of raw sugar, give it a boil, and
scum it frequently ; then put it into a-barrel,
and when it is lukewarm, soak a toast of bread
in yeast, and put it to it: let it stand in a
steady warm place until it gives over hissing ;
then bung it up. If it is made in April, it
will be ready againft the pickling season.

Gamsbsrry Vinegar,

To every pint of ripe white gooseberries,,
allow three pints (six quarts) of water ; bruise
the berries with your hand ; beil the water,
and, when it is cold, pour it on them; let it
stand twenty-four hours, then strain it through

Z. 2
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a sieve. To a pint (two quarts) of this liquor,
put in half a pound of raw sugar ; mix them
well, and when it is dissolved, barrel it up; it
must stand nine or ten months at least.

- Mushroom Ketchup.

Take a quantity of fresh mushrooms, and
beat them by degrees in a mortar with salt 3
let them stand twenty-four hours; then turn
them into a hair sieve, and squeeze out the
juice ; put the whites of six cast eggs amongst
it, and boil it ten minutes. - Then clear it
through ajelly bag. To every pint (two quarts)
of juice, allow an ounce of black, and half an
ounce of Jamaica pepper, hzlf a tea-spoonful
of Cayenne, two nutmegs bruised, a quarter
of an ounce of cloves, and a piece of sliced
ginger. Give the wholea boil three minutes,
and when it is cold, bottle it up with the spi-

ceries.

Walnut Ketchup,

Take some full grown walnuts before the
shells are hard, and prick them with a pinj;
make a pickle of salt and water strong enough
to bear an egg, and pour it boiling-hot over
them ; let them stand four days: then take




Ch. VIL VINEGARS, &c. 260,

them up, dry them in a cloth, and beat them
fine in a mortar. To every hundred nuts,,
take two bottles: of strong stale beer, and let
it stand on them ten or twelve days; then
run it through a sieve, and clarify it as in the
last receipt; seasomn with white and Cayenne
pepper, cloves, nutmeg, mace, ginger, and
horse-raddish sliced, and a quarter of a pound
of anchovies; let it boil until it taste strong
of the seasonings ; and when it i1s cold, put it
in bottles along with the spiceries..

Rum Shrub.

For a twenty pint (ten gallon) cask, take
eighteen pounds of single-refined sugar, orange
and lemon juice, of each one pint (two quarts)
and the grate of four dozen of these fruits.—
Infuse the grate in rum, and put itin the cask
along with the sugar and juice. Shake it fre-
quently, and stir it up with a stick till the
sugaris dissolved ; then fill the cask with rum

and bung it up. Let it stand six weeks or
longer, till it fines..

Aquavite Shrub.

To every pint (quart) of spirits, take half a:
pound of raw sugar, and the juice of one
dozen of lemons, with the parings infused in.

£33
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some of the spirits. Mix them, and add twe
pound of whole raisins. Put it in a cask,
and let it stand six weeks before it is bottled.

Ginger Wine.

To a twenty pint (ten gallons) cask, take 2
pound of ginger boiled eight hours on a slow
fire, and filtered, (or bruised and infused eight
hours in boiling water,) five pounds of raw
sugar, the juice and parings of six pounds of
oranges, and of twelve lemons, four gallons
of whisky, and the whites of six eggs. Mix
the whole well, and it will be ready to bottle
in a fortnight.

Currant Wine.

To every pint of berries, take one pound of
Jump sugar, and to every fourteen pints of
them, take six pints (three gallons) of water.
Mash the berries and put them through a
sieve. Put the whole in a cask to ferment,
stirring it well up; when the fermentation
subsides, draw it off clear from the sediment.
Wash the cask clean, and pour back the
liquor into it, with the addition of some bran-
dy or other spirits.
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Elder Wine.

To every quart of the flowers, take one
gallon of water, and three pounds of loaf su-
gar : boil it, and pour it over the flowers ;
strain it after it has stood three days, and put
it into a cask. To every ten gallons of the
liquor, add one ounce of isinglass dissolved in
cyder, and six whole eggs. Then bung up
the cask, and let it stand six months.

N. B.—The measures are English.

Gooseberry Wine.

To two pints (four quarts) of water, put
three pounds of lump sugar; boil it a quarter
of an hour, then scum it, and let it stand till
it is almost cold ; bruise a gallon (four gal-
lons English) of ripe gooseberries in a mortar,
and put them into the liquor ; let it stand two
days, stirring it every four hours; then strain
it through a flannel bag into a cask; steep
half an ounce of isinglass in a choppin (quart)
of brandy two days, then beat it in a mortar
with five whites of eggs, and whisk it half an
hour ; put the whole in a cask, and beat them
well up ; bung it, and let it stand six months,
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Raisin Wine.

Boil ten gallons (forty gallons English) of
spring water one hour; to every gatlon, (four
gallons) take six pounds of Malaga raisins,
picked, and half chopped, put them into
the liquor when it is milk-warm, and stir it
up twice a day for nine or ten days : then
press it through a hair sieve : put the liquor
in a cask to stand three months, and then
bottle it..

Raspberry Wine:

Gather the berries when they are ripe and’
dry ; bruise them instantly to preserve the fla.
vour, mixing in one pound ef fine powder
sugar-to each chopin (quart ;) then put in one
gallon (four gallons English) of cold water, -
and two pounds more sugar for each Scots
chopin ; stir the whole well together, and let
it foment three days, stirrng it five or six
times a day ; then put it in a cask, and for
every gallon of liquor put in two whole eggs,
taking care not to break them ; close it well

up, let it stand three months, and then bottle
it.
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Lemon or Orange Syrup.

For every mutchkin (pint) of juice, clarify
a pound and a half of sugar ; set it on the fire,
and let it boil for ten minutes, ‘adding to it
some of the thin parings; then take it off, and
when it is cold, bottle it.

Syrup of Clove }’u!yﬂawerj.

Cut off the white ends, and to every pound
of the flowers allow a chopin (quart) of water,
end about a dozen of cloves ; .put them into
a stone jar; tie it up close with paper, and
place it in a pot of cold water; let it boil for
five or six hours, taking care the water does
not getinto the jar ; then take out the flowers,
squeeze them through a clean cloth, and to
every mutchkin (pint) of juice, put.in a pound
of clarified sugar: give it a boil, and, when
cold, bottle 1t up.

Syrup of Violets.

Pick them off the stalks, and to every pound
pour on a mutchkin (pint) of boiling water :
cover them up close, and let them stand for
twenty-four hours; then strain it. To every
mutchkin of juice, take two pounds of refined
- sugar clarified, and finish as in last receipt.

{
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Syrup of Turnips.

Wash and dry some turnips, beat them in
a mortar, and strain them through a cloth.—
To every mutchkin of juice, take a pound of -
clarified sugar, and finish as before.

Syrup of Nettles.

Take red nettles in the spring and pick and
wash them c¢lean ; beat them in a mortar, and
squeeze out the juice; let it stand twenty-four
hours to settle, then pour it off, and to every
mutchkin of juice, take a pound of clarified
sugar, and finish as before.

Conserve of Roses.

Take the red part of the true scarlet rose,
and to each pound of it beat and sift two
pounds of fine sugar; beat them in a mar-
ble mortar, and stir in the sugar by degrees,
to mix thoroughly.

Black or NMorella Cherry Brandy,

Stone eight pounds of these cherries, bruise
the stones, and put the wholein a gallon,
(four gallons E.) of the best brandy ; cover
them up close, and let them stand a month
or six wecks. Then pour off the hquor, and
bottle it up.
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French Ratafia Brandy.

To two pints (four quarts) of brandy, take
four ounces of appricot and peach kernels
bruised, (or two ounces of cut bitter al-
monds,) the parings of a Zozﬂn of lemons,
and six oranges cut thin, an ounce of bruised
coriander seed, half an ounce of broke cine
namon, and twenty whole cloves ; mix the
whole, and let it stand a month or six wecks,
stirring it often ; then put it through a sieve;
and mix in one pound and a half of clarified
sugar ; then bottle and cork it Joose, and let
it stand until it is quite fine, then filter 1t, and
put it into other bottles. A pint{two quarts)
of rum, or good whisky, mixed among it,
makes an excellent. cordial, or seasoning for
puddings.

Lemonade.

Boil two pints (four quarts) of water and
two pounds of leaf sugar sofily, three quar-
ters of an hour, with the parings of a dozen
of lemons ; ‘when cold, pick out the parings,
and squeeze in the juice ; spread a piece of
brown toasted bread with ‘yeast, and put it
to the liquor; ‘let it stand twe days, then
bottle it up. |

A Rich Eating Posset,

Take a chopin (quart) of sweet cream, half

a pound of common biscuit, beat and sifted ;
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six ounces of sweet almonds, blanched and
beat up with: a little sweet milk ; mix the whole
together, and let them boil a while; cast nine
eggs (keeping out six of the whites,) put them
into a mutchkin (pint) of white wine, sweeten
and season with beat cinnamon; set it on
the fire to come a-boil ; then put it into a
bowl ; stir in the cream by degrees, and strew
sugar and cinnamon over it. It looks pretty
with sliced almonds stuck on the top, and is
a proper middle dish for supper.

A Common Eating Posset.

Warm a bottle of good ale, and a mutchkin
of wine, with a little beat cinnamon and su-
gar. Cut some thin slices of toasted bread in
dices, and put it amongst it, with three mutch-
kins (three pints) of new milk boiling hot ;
stir it about with a spoon, and cover it up;’
send it hot to table, either in a bowl or tur-
reen. It is a good supper dish.

An Ale Posset,

Boil a mutchkin (pint) of new milk with a
spoonful of grated bread ; sweeten a bottle of
strong ale, and season it with nutmeg ; put it
in a bowl and pour the milk boiling hot upon
it ; stir it about, and then let it stand till the
head rises.
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Sack Posset.

Grate three Naples biscuit, and put it into a
chopin (quart) of cream, or new milk ; let it
boil a little; then sweeten and season it with
cinnamon and nutmeg ; stir in a mutchkin
(pint) of sack warmed, and serve it in a bason
with a dry toast.

Panada.

Put a large crumb of bread in a sauce-pan,
with a mutchkin (pint) of water, and a blade
of mace ; boil it till the bread is soft; then
pour off the water : beat it very smooth, and
put in a little wine (or butter) and sugar.

Felly for a Consumption.

Take a pound of hartshorn shavings, nine
ounces of eringo root, three ounces of isin-
glass, a chopin (quart) of bruised snails, and
four ounces of the powder of vipers ; put the
whole in two pints (four quarts) of water ; let
it boil tell it is reduced to one pint, and then
strain 1t through a sieve: when cold, stir it
into a pan with a mutchkin [pint] of Renish
wine, half a pound of brown sugar-candy, the
juice of two Seville oranges, and the whites
of three or four beat eggs; let it boil for
three or four minutes ; then run it through a
jelly bag, and pot it up.—A tea cup-full to bg
taken twice a-day,

Ad
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PIRECTIONS FOR CARVING MEATS.

POULTRY.

To cut up a Turkey.

FirsT raise the legs, and open the joints;
then lace down both sides of the breast, and
open the pinions. ~Raise the merry-thought
between the breast and the top; raise the
brawn, and turn it outwards on both sides ;
divide the wing pinions from the joint, then
the body.—A capon, bustard, pheasant, and
teal, are cut up the same way.

To wing a Patridge and Quail.—Nothing
more is to do with these birds, than to raise
their legs and wings.

To lift a Swan.—Slit it down the middle of
the breast, quite through the back, from the
neck to the rump, and divide it handsomely
in two Parts.
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To display a Crane.~Just unfold the legs
and cut off the wings.

To dismember a Hern, $9c.—Cut off the
legs, lace down the breast on both sides, and
open the breast pinion. Raise the merry-
thought, and then the brawn. Sever the
wing pinion from the joint next the body ;
cut off the sharp end of the pinion, and sup-
ply it with the middle piece.—A capon, phea-
sant, and bittern, may be cut up the same
way.

To thigh a Waodeock.—Raise the legs and
wings in the same manner as a fowl.—Cur-
lews, plovers, and snips, are done the same way.

To rear a Gosse.—Cut off the legs and the
belly-piece, close to the extremity of the
breast ; lace the breast down on both sides,
about half an inch from the sharp bone.—
Divide the pinions and the flesh first laced with
a knife, which must be raised from the bone,
and taken off from the body with the pinion,
then cut oft the merry-thought, and another
slice from the breast-bone quite through.—
Lastly, turn up the body, and cut “the back
asunder above the loin.

A-a 2
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Ty unbrace a Mallard, or Duck.—Raise the
pinions and legs, then the merry-thought, and
lace down the breast on both sides.

Ty unbrace a Rabbit.—~Turn the back down-
wards, and divide the apron from the belly.
Then slip the knife between the kidneys, and
loosen the flesh on each side. Turn the belly,
cut the back crossways between the wmngs,
and draw down the knife on both sides of the
back-bone, taking care to separate the sides
and legs nicely from the back.

To cut up a Hare.—Put the point of a knife
under the shoulder, and cut through all the
way down to the rump, on one side of the back
bone. Cut the other side in the same man-
ner. By doing so, the body will be divided
into three parts. Then cut the spine or
back bone into small pieces, which is reckoned
the tenderest and most delicate part; separate
the legs from the back-bone, and take off the
shoulders,

To cut up @ Fowl.—Whether boiled or roast-
ed, it is done in the same manner. Lay it on
a plate ; remove the wings, legs, and merry-
thought, and take off the neck bones. Then
separate the breast from the back, by cutting
through the ribs on both sides from the neck
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downwards. Turn up the back, and fix a
fork under the rump; press down the back
with the edge of a knife, and it will then easi-
ly divide. Then lay the lower part of the
back upwards upon a plate, and cut off the
side-bones.

N. B.—The most esteemed parts of a fowl
are, the wings, breast, and merry-thought;
next to them, the neck and side-bones. The
legs are tenderer when boiled than roasted.—
Every part of a chicken is good and juicy ;
the thighs are tender, the bones easily broken,
and the gristles and marrow very delicate,

DUTCHER MEAT.

Haunch-Bone of Beef.—As this piece suffers
much from the water in boiling, before help-
ing it about, cut off a slice the whole length.
Cut the soft fat on the back, resembling miar-
row, and the firmer fat, in thin horizontal
slices to those who like it ; for, although the
upper part of this piece is the handsomest,
tenderest, most juicy, and enriched with fat,
yet some people prefer a slice from the under
part, which is leanest.

AR g
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Tongue.—Cut it crossways, in the thickest
part, and take slices from thence, because the
most tender and juicy parts are about the mid-
dle, and near the root; for, towards the tip,
~ the meat is both close and dry. Itis general-
ly eaten with veal or fowl.

Surloin of Beef.—In carving this joint, the
taste of the company is to be consulted ; some
people begin to carve it at the ends, cutting
off the outside pieces: while others begin at
the middle where it is most fleshy. It may,
however, be observed, that the meat on the
upper side of the ribs is firmer, and of a closer
texture, than the fleshy part underneath, which
being tender, is on that account preferred by
some. The slices ought neither to be cut toe

thick nor too thin.

Brisket of Beef.---This part is generally boil-
ed, and cut the long way, quite down to the
bone. ‘The fat of this slice is firm and gristly.
Before helping it about, always cut off, and
lay aside, the outer piece.

Buttock of Beef.—--This isalsoa boiling piece,
and is easily carved. Take a thick slice oft
all round it, and cut the principal part hand.
somely, so as to present again when cold.
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Breast of Veal.---Cut it across quite through,
dividing the gristles from the rib bones, which
is easily done by entering a knife at the top
between any two of the ribs, and cutting down=
wards.

Knuckle of Veal.~-This is always boiled, and
much esteemed on account of the sinewy ten-
dons attached to it. It can hardly be cut amiss,
though it is usual to begin at the thickest part.
The bones are easily separated at the joints,
and afford delicate picking.

Leg of Mutton.---It is carved in the same
manner, whether boiled or roasted. Some-
times it is cut long-ways, but generally it 1s
cut across in the thickest part, quite down to
the bone, through the kernel of fat called the
Pope’s eye, of which many people are fond.
The juicy part is the thick of the leg; but
some prefer the drier part, (which they call
venison,) about the shank or knuckle, though
it is certainly the coarsest part of the joint.—
The meat about the cramp-bone 1s reckoned
delicate.

Shoulder of Mutton.—~This joint is rich and
full of gravy, and on that account is prefer-
able to the leg ; besides, there are a variety of
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nice pleces in it.  Begin to cut at the hollow
part straight down to the bone ; the gravy will
then run from it, and the part will open wide
enough to take many slices easily out of it.—
The best fat lies on the outer edge, and is cut
In thin slices. Some excellent picces may be
taken from both sides of the ridge of- the
blade-bone ; and on the under side of the
shoulder there are two parts very full of gravy,
which many prefer to the upperside. The parts
about the shank and knuckle, though coarse
and dry, are liked by some people.

Saddle of Mutton.—This is sometimes called
a chine, and consists of two loins together, the
back-bone running down the middle to the
tall. ~ Cut the fleshy parts in long slices, and
the tail in small pieces at the joints.

Fore-Quarter of Lamb.--This is always roast-
ed. First separate the shoulder from the breast,
and squeeze an orange or lemon on the parts ;
sprinkle them with salt, and join them again.
‘Then separate the gristly parts from the ribs,
to make them divide easily, and carve the
shoulder in the same may as muttom. The
company can thus be served with the rbs,
gristly part, or shoulder, as they incline,
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Hams.—There are three ways of cutting 2
ham ; some begin at the knuckle, some at the
thick end, and others in the middle, which is
perhaps the best method.--The art is to cut
it thin, not in thick and clumsy pieces.

Roasted Pig.~It is not always sent to table
whole, but cut up by the cook, who takes off
the head, splits the body down the back, and
garnishes the dish with the chops and ears.——
Before it is helped about, separate the shoul-
ders and legs from the body. The most de-
licate parts are the neck and ribs, but every
part of a young pig eats well.

Haunch of Venison.---First cut it cross down
to the bone at some little distance from the
knuckle ; then from the middle of that cut,
make another, as deep as you can, the length-
way, so that the two cuts may form the letter
T ; after this, take as many slices length-ways
~as you may find occasion for. These slices
must neither bg cut too thick nor too thin, and
served up with some of the fat and plenty of
gravy, along with red currant jelly.

FISI.

Salmon.---The belly is the fattest part ; it is
therefore proper to help a thin slice of both
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back and belly along with the skin to those
who like it.

Turbot.—The thickest part of it is esteemed
the best. Enter the fish-knife in the middle,
over the back-bone, and take off a neat piece
on one side close to it.

Soals.—Cut them right through the mid.
dle, bone and all.

Eels.—The thickest part of them is most
esteemed. Cut them in pieces quite through
the bone.

= T e il

DINNER BILLS.

FROM FIVE TO SEVENTEEN DISHES.

— TP T —

Five Dinners of Five Dishes each.
Broth, or Soup.
Potatoes. Pread Pudding. Pickles.
Roast Deef.

Dressed Fish, :
Smal]l Tarts. Potatoe Pudding. Cheese-cakes,
Roast Mutton.

Beef Bouille.
Rice Pudding. Soup. Apple Tart.
Roast Ducks.
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Preast ;:rf Veal Ragooed.
Potatoes. Orange Pudding Sallad.
Roasted Lamb.

Green Pease Soup. .
Fish. Giblet Pie.  Scolloped Oysters,
Roast Veal.

Three Dinners of Seven Dishes.

Tarts, Soup. 'Cheese-cakes.
Plum-pudding. |
Potatoes. Roast Beef. Pickles.

Salt Fish. Dressed Lamb’s Head. Potatoes.
Baked Pudding. Stewed Cu-
Prench Beans. Roasted Loin of Mutton. cumbers.

Egg Sauce. Fresh Fish. Potatoes.
Soup.
Cold Tongue. Roast Pig. Spinage.

Two Dinners of Eight Dishes.

Soup. Remove,
Crimped Had- Beef Steak. Scolloped Oys.

docks. Pie. ters.
Dish of Apple Tart, Bread Pudding.
- Maccaroni, Roast Goose.

Fish andsauce. Remove,

: : otewed Round of DBeef. ~ .
Boiled Rice. ey Curried Fowl,

_ Tart, with Crocant,
Maccaroni Pie, Roast Veal. Apple Loaf.
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Dinner of Nine Dishes, and a Remote.

Hare Soup. Remove,
Jam Tart, - Veal Olive Pie.  Bread Pudding.
Dish of Jelly.
Trifle. "
Ragooed Palates.. Dish of Jelly. Veal Olive Pie.
Roast Turkey.

Dinner of Eleven Diskes, and a Remove,

Ragoo of Palates Soup. Remcve,
and Kernels. Ragooed Pigeons. Veal Olives,
Preserved Cucumbers.

- Cod’s Sounds. Hen’s Nest. Salmon.
Preserved Oranges,
Marrow with a Crocant. Apple”

Pasty. Roasted Saddle of Mutton. Tarts.

Dinner of Thirteen Dishes, and a Remove.

Soup. Remove,
Curried Rabbits. Beiled Jigot of Mutton. Boiled Rice,

Fewls marinated. Y eal Crockats. Bacon Ham.
Two Servers of Preserves. .
Blamange. Jellies and Syllabubs 4nflc.

Lobster Boiled.

Roast Turkey. S

Cheese.cakes,

Dinner of Fifteen Dishes, and a Remorve.

Almond Soup. Remove, ”
Peef-a-la-mode. Boiled Turkey with Veal Olives. #
Crimped Oyster Sauce. '\ Lobster. W
Haddocks. Dich of Jelly. Friccassee.
Iutton Cheps.  Itahan Checse.  Potted Figeons.
Marrow Pasty. Yellow Blamange, Orange Pudding.
Tongue. Reast Venison, Spinage.
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Dinner of Scventeen Dishes, and @ Remove,

Soup-a-la raine.
Beef Olives. Remove. Dressed Cod’s  Veal Fricasseed
Head and Shoulders.
Haricot of Mutton. Maccaroni Pie. Curried Rabbit.
Boiled whole Rice. Applesin Syrup. Orange Pudding.
Boiled Fowls. Floating Island. Ham or Tongue.
Potatoz Fritters, Preserved Pears.  Spinage Toast,

Vegetables.

Apple Loaf.

vegctubles.

A Roast of any kind.

*  See Dinner of Nineteen Dishes with a Remove,
in the prefixed plate.

%

SUPPER DISHES.

Scotch Collops

Potatoes, scolloped,
or roasted.

Ham, or cold meats
in slices.

Rabbits, smothered
or roasted

Chickens, boiled or
roasted

Tripe, fricasseed or
boiled

Fried sausages and
Cpgs

Ruagsgf:d duck

Veal Crockats

Poached eggs on a
toast, or
spinage

with |
|

Tongue and spinage
Veal cutlets
Lobster, boiled or
fricasseed
Minced meats
Fritters and puffs
Cheese-cakes, tarts,
custards
Creams and jellies
Syllabubs and bla-
mange
Fish of any kind
oStewed pears, or
apples
Italian baskets
Mutron chops
Green pease

Bb

L

Vegetables

Stewed mushrooms

Preserves

Patties of any kind

Opysters, plain-or
dressed

Potted meats

Mince-pies

Ttalian cheese

Light puddings

Palates Tﬂgﬂﬂﬁd,
&c.

Beef steaks

Stewed giblets

Collared meats

An amuiette

Toasted cheuse
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PIECES IN BUTCHER MEAT.

In-a Bullock

Are the head, tongue, palate ;—the entrails are the
sweetbreads, kidneys, skirts, and tripe ;—the double,
the roll, and the reed tripe.

The fore quarter consists, first, of the haunch,
which ‘inclides the clod, marrow.-bone, shin, and
sticking-piece, or neck-end.—Next, of the leg-of-mut-
ton piece, with part of the blade-bone ; then the chuck
piece, the brisket, the four ribs, the middle rib, ,called
the chuck rib.

The hind-quarter consists of, first, the sirloin and
rump ; the thin and thick flanks, and veiny piece j=—
then the chuck-bone, buttock, and leg.

In a Sheep

Ave the head and pluck, which includes the liver,
lights, heart, sweetbreads, and melt.

The fore-quarter consists of theneck, breast, and
shoulder.
The hind-quarter consists of the leg and loin.—

‘The two loins together is called a saddle of mutton
~—The small fat mutton is most esteemed.




291

In a Calf

Are the head, pluck, liver, lights, heart, nut, and
melt :---the skirts, the throat, sweet-bread, and the
wind-pipe sweetbread, which is the finest.

The fore-quarter consists of the shoulder, neck, and
breast,

The hind-quarter, of the leg, which comprehends
the knuckle, fillet, and loin.

In House I.ur:rrb

Are the head, pluck, liver, lights, heart, nut, melt,
sweet-breads, lamb-stones, skirts, and some of the
liver. -

The fore-quarter consists of the shoulder, neck, and
breast.

The hind quarter consists of the leg and loin.

In a Hog,

The head and inwards, consisting of the liver, crow,
kidney, skirts, chitterlains, and the tripes, which are
used for sausages. iy

The fore-quarter consists of the loin and spring j-e=
if alarge hog, a spare-rib may be cut off it.

The hind-quarter, only of the leg and loin.

N. B.—=dA Bacon Hog is cut in a different way for
the purposes of making ham, bacon, and pickled pork.
The liver and crow fried with bacon, and the feet and
ears soused, are generally much liked.

Bb 2
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ARFICLES IN SEASON EVERY MONTH OF
TIIE YEAR.

BUTCIHIER MEATS.

Brer, mutton, and veal, are in season all the year.
—House lamb, in January, February, March, No.
vember, and December.- --Grass lamb, in April, May,
June, July, August, September, and October.—Pork,
in January, February, March, September, October,
November, and December.—Buck-venison, in June,
July, August, and September. —And Doe.venison, in
Qctober and December.

POULTRY.

January.—Hen, turkeys, capons, pullets, with eggs,
fowls, chickens, hares, wild-fow], tame rabbits, and
pigeons.

February.—Turkeys and pullets with eggs, capons,
fowls, chickens, hares, tame and wild pigeons, tame
rabbits, green geese, ducklings, and turkey poults.

March.—The same as the preceding month ;j—only
wild-fow! is out of season.

April.—-Pullets, spring fowls, chickens, pigeons,
young wild rabbits, leverets, young geese, ducklings,
and turkey poults.

May and June.—~'The same as last month,

July.—The same as April, with the addition of
young partridges, pheasants, and wild ducks, called
flappers or moulters.
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August.—The same as July.
In Septembery October, November, and December.—=Alh
kind of fowl, both wild and tame, are in season.

FLSII.

January, February, March, April.—Haddocks, cody
soles, turbot, thornback, skate, whitings, smelts, carp,
tench, perch, eels, lampreys, plaice, flounders, lobstersy
crabs, cray-fish, prawns, oysters, sturgeon, and sal»
mon. '

May, Junz, July, August.—~Turbot, mackarel, trout;
carp; tench, pike, salmon, soles, herrings, smelts, eels,
mullets, lobsters, cray-fish, and prawns.

September, October, November.-—-Salmon, trout,
smelts, carp, tench; doree, herbet, holobet, brills,
gudgeons, pike, perch, lobsters, oysters, muscles, and

cockles. _

. December.—Haddocks, cod, codlings, soles, carp;.
smelts, gumets, sturgeon, dorees, holobet, herbet,
gudgeons, eels, oysters, cockles, and muscles.

FRUITS AND VEGETABLES..

January, February, March, April.—Apples, pears,
nuts, almonds, raisins, grapes, oranges.—Cabbage,
savoys, coleworts, sprouts, brocoli, purple and white
spinage, cardoons, parsnips, carrots, turnips, cel-
lery, endive, onions, potatocs, beets, garlic, escha-
lot, mushrooms, burnet, parsley, thyme, savoury,
rosemary, sage, sorrel, marigolds, lettuce, cresses,
mustard, rape, raddish, tarragon, mint, chervil, Jeru«
salem, artichokes, clary, tansy, cucumbers, asparagus; .
and purslane.

Bb 3
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May, June— Strawberries, cherries, and currants
for tarts, gooseberries, apricots, apples, pears. Cu-
cumbers, pease, beans, kidney beans, asparagus, cab-
bages, cauliflours, artichokes, carrots, turnips, pota-
toes, raddishes, onions, lettuce, all kinds of sallad,
pot-herbs, parsley, and purslane.

July, August.—Pears, apples, cherries, strawberries,
raspberries, peaches, nectarines, plums, apricots, goose-
berries, melons.—Pease, beans, kidney -beans, cabbage,
caulifiower, cucumbers, mushrooms, carrots, turnips,
potatoes, raddishes, finocia, scorzonera, falsafy, arti-
chokes, cellery, endive, chervil, sorrel, purslane, pars-
ley, all sorts of sallad and pot herbs.

September, October—Plums, peaches, pears, apples,
grapes, figs, walnuts, filberts, hazle-nuts, medlars,
quinces, lazaroles, melons.-—-Pease, beans, kidney-
beans, cauliflower, cabbages, sprouts, carrots, turnips,
parsnips, potatoes, artichokes, cucumbers, mushrooms,
eschalots, onions, leeks, garlic, scorzonera, falsafy, '
cardons, endive, cellery, parsley, lettuce, all sorts of
sallad and herbs.

November, December.—Pears, apples, bullace, ches.
auts, hazle-nuts, walnuts, medlars, services, grapes.—
Cabbages, savoys, brocoli, sprouts, colewort, cauli-
flower, spinage, Jerusalem, artichokes, carrots, turnips,
parsnips, potatoes, falsafy, skirrets, scorzonera, onions,
leeks, eschulot, recombole, beet, chard-beet, cardoons,
parsley, cellery, cresses, endive, chervil, lettuce, small
sallad, and all sorts of herbs.
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A1 MONDS,-—s€ee Soups,
Puddings, Custards,
Biscuits, and Creams.
Angelica--see Preserves,
Apples--see Sauces, Pies,
Dumplings, Puddings,

Loaves, Ices, Preser- |

ves, Fritters, Jellies,
and Creams.
Apricots——-see Preserves,
Marmalades, Jams, Ices.
Articles 1n season every

month 200
Artichokes, to dress 139
to keep 234

Asparagus, to dress 138
B

Bacon, to choose 3
ham, to make %6
Barberries--see Pickles
Beans, to dress 138,09
kidneys, to keep 234

Beef, to choose- i
to roast I1
to boil
dnppmgq to cla-

rify 44

ham, to make 75
tongue, to cure 77
rump, to ragoo 78
to stew, 79
a-la-mode 8o
to pot ib.
collops,to mince 81

Page
Beef steaks, tobroil 82
without a fire 83

collops in the pan 83
Olives ib.
Hare 183
to collar 84
Scarlet 85
Bouille 86
Porcupine ib.

to hash cold 100
to boil in the juice
103
Beet-root, to dress 138
See Pickles.
Biscuits, to make

Savoy 203
Almond 1b.,
Ratafia 204
Plain 1b,
fruit, squirt, and
shaving 1b.
| Blamange, to make 249
Lggs 251

Butcher meat, pieces

Brandy, to make
Raspberry 274
Ratafia 2?3

Brawn, to choose 3

_ mock, to make s

Bread, to make
Gingcr 208
short 2:}?

in 290
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Buns, to make 207
Broccoli, to dress 138
Bustards, to choose 6
Butter, to choose 10
to thicken 41
to brown. 43
to beat ib,
to clarify 44
it

Cabbage red, to dress137 |

.~ to stew 130
Cakes, to make

brain 97
plum 201
seed 202
glazing for, 1b;
spunge 203
Crown 208
Queen 209
Currant ib.
Crumpets. ib,
petticoat-tails 210

Calf ’s-head, to dress 97

to turtle. 98
to pat 99
pluck, to dress 04
heart, to roast 1b.
liver, to roast 188
—— ito, yagoo . ik

to stew 1b.

kidneys, to ditto 1b.

Caparata, to make 122
Capons, to choose 4
Carrots, to dress 139
Carving, directions

for 248
Cat, (sea) to dress 04
Caviare, real £x

mock 56

Page

Cauliflowers, to dress 138
to ragoo 142
Cellery, to stew 140
to dress 142
Cheese, to choose: 10
egg. 189
loaf 192
Ramaquin of :93
potted 1b,
Scotch rabbit ib.
Welsh ditto 104
English ditto- ib.
Cheese, Italian 258

Cheese-cakes, to make

curd 191
lemon 1b.
orange ih,
almond 192
Chickens, to roast 13
to truss 16
to marinate 120
in Jelly 157
to friccassee 123
to stew 124
Chinese rail 253
Cocks, to. choose 4
Cockles, to pickle 56
to friccassee ib.
Cod, to choose g,
head, to dress 48,9
to crimp 50
to broil 1b,
sounds, to broill 51
Codlings, to dress  1b.
Collops,—- see Beef
Cowhead, to pot 82

Caulifiower,to dress 138
Crabs, to cheose 10
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Page
Creams, to make
lemon and orange 242

ratafia 243
Almond ib.:
velvet ib-
steeple 1b
Currant 244
apple 245
gooseberry 1b.
strawberry 1b. |
raspberry 156, |
jelly in ib.
Cucumbers, to stew 140
to preserve 2209
Cullis for ragoos, &c. 44
for sauces 46
Curry, Indian to make

125
rice, to boil forit 1ib
Custards, to make

wine 187

rice ib.

almond 188

white ib.

snow for 1b.
Cutlets,—see Veal

D

Dinner, bills 286
Drops, ratafia, to

make 20§

Ducks, to choose 5

to roast T )

to truss 1¢

to ragoo 123

wild, to dress 131
Dumplings, to make
beet steak 168

suct 169
pigeon 1b.
apple 170

E Page
Eels, to choose 9
to stew 62

to collar and pot 1b.
Eggs, to choose 11

to friccasse 134
to poach ib.
ammulate of 13§
onion and egg dish ib.
In cases 136
like the dawn 1b.
to preserve ib.
F

Fawn, to truss 18
Fish, to choose "
to pot L1t

in jelly 256

pond in ditto  1b.
Flounders, to choose 9

to stew 57
Flummerry 241
Forcemeat, to make

for fish 52

for fowl and flesh 77
Fowls, to roast 13

to boil 14

to truss 10
Fritters, to make

apple 198

currant 1b.

oyster 199

potatoe ib,

curd ib,
G
Geese, to choose 4.

to roast 13y 122

to truss 1§

to pot 118

Gooseberries, to
bottle 13§

Gooseberry fool 250
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Page
Greens, to dress 137
Grilse, to bake 58
. H
Haddocks, to dress g2
to crimp 53
Haggisses, to make 106
Hams, to choose 3
~ to make 7550
Hares, to choose 6
to truss 17
to stew 130
to jug 132
toroast and stuft ib.
collops 133
Hens, to choose 4
to marinate 120

in savoury jelly 121
Caparata of 122
nest in jelly 152
Herrings, to choose 8

to culla; and pot 63
Jams, to make
raspberry 2338 |
gooseberry ib.
currant 1b.
Jellies, to make
cake for stock 30
savoury ib.
hartshorn 247
Calves feet 248

erange and lemon 1b

red currant 2136
white ditto 1b.
black ditto 2379
gooseberry ib.
eranberry ib.
apple ib.

artificial, fruit of 255
natural ditto in 256

Page

Jellies, fish pond of 256
gilded fish in ib.
rocky island in 157

hen & chickensin 1b.

hens nest in 252
cream in 24§
lobster in 61

for a comsumption 277
Ices, to make
apricot, or peach 246

pine apple 247
strawberry, &c.  ib.

mock 258
Italian, pyramid 197
baskets 102
cheese 258
Indian pickle 2635
Island floating 253
rocky 257 1
K
Ketchups, to make
mushroom 268
walnut 1b.
Kernels,i‘to ragoo 109
Lamb, to choose 2
to boil 1314
to roast 11
toasts of 103
liver, to roast 108
to ragoo b,
to collar 5
ragoo of 1b.
leg to boill 14,113

to dress with rice ib.

head to dress 114
Lemon, pickle to

make 40
Lemonade, ditto. 273
Ling, to choose &




299

Page

Loaves, to make
oyster 56
cheese 192
apple 194
diet 206
Lobsters, to choose 7
to friccassee 6o
in jelly 61
Lozenges, currant 209

M

Maccaroni, pie of 159
dish of 189
“Mackarel, to ¢hoose 8
to caveach 63
Marketing I

Marmalades, to make
smooth orange 238

chip ditto 239
chipandjelly 240
quince 239
transparent 240
melon ib.
apricot 241

Meringues, to make 200
Mushroom powder 47

ketchup 268
‘Mutton, to choose 1
to roast 11,12

to boil 13
ham to make 73

to collar 84
chops 100

to hash ib.
harricot of 101
baskets of 102

in the juice 102
surprised 110
Muscles, to pickle 6
to friccassee £7

O

Onion and egg dish 135

Page
Oranges, see Marmalade.

Ox palates, to ragoo 87,

to friccando - 83
to friccassee  , 1b.
head, to pot 82
Opysters, to choose 10
to pickle 56
to friccasee - §7
loaves 56
to brown 66
to scollop ib.
fritters 67
patties 71
P

Palates, to ragoo 87, 109
Pancakes, to make

batter , 18%
fine ib.
rice 186

rose-coloured 187
Panada, to make 2757
Parsnips, to dress 141

to stew 139
Partridges, to choose 5
to truss 17

Pasties, to make
venison-real 167

mock 1b.
marrow 168
Pastes, observations

on 145
standing crust  ib.
puff paste 146
common 1b.
casesfor preserves ib,
for crocants 147
for desert baskets ib.
for shapes 148

Patties, to make
fowl and veal 170
rabbit and hare 17

|
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Page
Patties, lobster i1
oyster ib.
Pease, to dress 138
to stew 147
1o bottle 236
Pears, see Preserves
Peliow, Indian, to
make 126
Pheasants, to choose g
o truss I7
Pickles, cucumbers to
mango 26¢
to pickle 260
beans, &c. 1b.
walnuts 201,2
mushrooms 202
caulifiowers 263
onions 264
red cabbage 1b
beet-root 265
barberries ib.
piccalillo 1b.
lemon pickle 46

Pies, beef-steak 149
veal olive 1b.
mutton 150
calf-head 151
— feet 1b.
bride’s 152
Jamb ib.
hare or muirfow] 153
Yorkshire 154
goose 15§
giblet ¥55, 6
kernel 56
hen 157, 8
maccarons 150
chicken 160
pigeon 161
thatch roof 162
tommon mince  1b. }

. . . e
Pies, superfine mince 163
€gs 104
salt fish 1b.
parton 165
apple 166
chesnut 1b.
gooseberry 1b.
Pigeons, to choose 6
to roast 13

to truss 16

to pot 126

to stew 127

to broil ib.

to ragoo 128

to disguise 129

Pig, to roast 12, 13
to collar 117

Pikes, to stew 62
Plovers, to truss 17
Pork, to choose 2
to roast 12, 13

to boil 13

Possets, to make
a rich eating 27§

a common 276

an ale ib.

a sack 277

Potatoes,toboil or fry 42

to mash 143

to scollop ib.

to collar ib.

Poultry, to truss 14

Prawns, to choose 10
Preserves,

orange whole 213

orange skins 210

orange slices 217

orange conserve 2. 8

peel 219
- - chipr 1b.
angelica 220
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Preserves, flowers 220
gnskens Xy

gooseberries 222
currants,whole 223,
for present use 1b.
strawberries and

- rasps 224,
cherries 1b.
apricots 225
green plums 226
magnums 227
commmon 228
peaches 1br
pears 229

apples, green 230
—— in syrup ib.
cucumbers 231
melons 227
pine apples. 232
barberries 733
Puddings, observations

on 172

potatoe: 73

apple in skins 174

rice i ditto 1b.
almond 1n ditto ib.
boiled custard 17§

plum ib.
rice 7e,0
pease 176
lair 14
MArrow: 174
tansey 1b.
biscuits for 179
orange and le-
mon 1b.

Page
Puddings; citron 180
gooseberry b,

apple 181
almond 1b..
sago,ormallet 182
hasty 1b.
vermicelli 184
bread 1b.
carrot with a
sauce 123

ditto plain 1b.
pan-puddings ib.
pancake 186.
black,in skins 107
liver, in ditto -1b-

batter 1836
Puffs, for fruits 200
Pyramid, Italian 10

R 97
Rabbits, to choose . 7

to truss 17

to smother 129

to fricassee ib.

to ragoo 130

Scotch 193

Welsh 104

English 1D
Raspberr}r Hummery

241
Rice, to boil 12%,
Roses; conserve of 274
S
Salmon, to choose o
to-dress, pick-
led c8

to pickle 05
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Page
Salmon, to bake 58
to pot €9
to dress dried  ib.
Sauces, to make
caper 31
onion 32
for venison 1b.
a butter for fish ib.
for roast meat 1b.
a general 4%
for boiled chick-
ens 1b.
for boiled lamb 1b.
for capons 34
ready, for a fowl 1b.
parsley 1b.
oyster 1b.
cellery 35
cream 1b.
an egg 36
for roast chick-
ens 1b.

for do. tongue 1ib.
for ‘a turkey . 37
for a pheasant ib.
for wild fowl 1b.
for hares 37,8
for roast geese
or rabbits 1b.,
for boiled rabbits
1b.
for partridges 39
crisped crumbs 1b.
for yoast pigeons
40
for land fowl 1b.
for fresh fish 41

Pape
Sauces, for pickled
fish 41
apple 42
gooseberry  ib.
bread 1b.
mint 4
to keep for fish
44; 45
Sausages, to make 1:6
to fry 115,16
Skate, to choose 8
to crimp 60
Seasonings for sauces
and fricassees 45

Shrimps, to choose 10
Shrub, to male 269

Rum, ib.
Acquavite 1b.
Smelts, to choose 9
Snipes, to truss 17
Snow, dish of 251
Soles, to choose 7
to stew L
ta fry 8
Solomagundies 734
Soups, to make
brown 19
transparent  1b.
imperial 20
pigeon 2t
hare 1b.

hotch potch 22
plum-pottage 23

leek ib,
onion 24
peate 1b.
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Page
Soups, green 28
meagre 1b.
mock turtle 26
almond ib.
white 27
partridge i
portable 28
giblet 29
maccaroni ib.
Sour crout 144
Spiceries, mixed 45
seasonings ib.
Steaks, see beef
Supper dishes 287

Sturgeon, to choose 8
Sugars, to clarify 211

to blow 212
to pearl 1b.
to candy ib.
to crackle 213
barley 214
spermaceti 1b.
lemon 1b.

Syllabubs, to make 250
Syrups, to make

lemon 293
orange 1b.
Julyflower ib.
violet 1b.
turnip 274
nettle 1b
T
‘Lablets, to make
cinnamon 213
ginger 214

Tarts, to make
apple 195

Page,.
Tarts, gooseberry 195 '
prune 1906
strawberry, &c. 1ib.
glazing for ib,
rhubarb 197
Tench, te choose 9
Tongues, to boil 14
to cure 79
to stew 109
to hash 110
Trifle, to make 250
Tripe, to friccassee r117¢
Trout, t~ choose 9
to stew 02
Turbot, to choose 7
to fry 63
Turkeys, to choose 4
to truss ' 4
to boil 1b.
to roast 13, 118
to pot 118

to marinate 119
polt, to truss 15
Turnips, to dress 138
Turtle, to dress (7,7 ¢
mock ditto 93

v
Veal, to choose 2
to roast 12, 13
to boil 135 1 4

Jigot, to stew 89

porcupine, of 86

vcotch collops 89
Qo
olives

4

to hash ?m
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Veal, to mince g1 | Vinegars, to make
cutlets, to ragoa ib. sugar 267
to broil ib. gooseberry b,
breast, to friccas-
sce 02 W

—— to fricando ib.
bombarded 03

pillow of 05

breast, to ragoo 96

toasts of 10§

Florentine 152

crockats 115
Vegetables, to dress

and stew 137

Venison, to choose 3

to roast 103

to stew 103,4

to dress 104

— 1n the blood ib.

to broil 10§

haunch, to boil ib.

Wafers, tomake 199
Whitings, to dress g4
Wild-fowl, to truss 16

to stew 130
Wild duck, to dress 131
Wild-fowl, to roast 131

to pot 1b.
Windsor, knights of 1go
Wines, to make

ginger 270
currant 1b.
gooseberry 271
elder 1b.
raisin 272

Fl R
raspberry 1b.
‘Woodcocks, to choose 5

pasty, to make 167 to truss 17
mock ditto 1b.
& FINI S‘{r
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