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MISS CORNER’s HISTORICAL LIBRARY.

Tnn introduction of these Works into numerous Esta-
blishments for the education of the rising generation, having
created a demand for Questions on the several Histories, the
Author has been induced to prepare a Series’of Questions on
the above Works, for the use of the School Room; which will
be followed by Questions on the other Histories.

The following Histories complete the European Series,—

THE HISTORY OF FRANCE.—11th thousand. New edition,
with three engravings, a chronological table, and Map,
25, 6d.—Or, handsomely bound with the Questions, 3s.

THE HISTORIES OF SPAIN AND PORTUGAL, — 5th
thousand. New edition, with three engravings, and map,
25, 6d. Or, handsomely bound with the Questions, 3s.

THE HISTORY OF ENGLAND AND WALES,—24th thou-
sand. New edition, with 5 engravings, chronological table,
and map, 3s. 6d.—Or, bound with the Questions, 4s.

THE HISTORY OF IRELAND,—7th thousand. New edition,
with three engravings, a chronological table, and a map,

>O 2s, 6d.—Or, handsomely bound with the Questions, 3s.

THE HISTORY OF SCOTLAND,—10th thousand. New edi-
tion, with three fine engravings, chronological takle, and
map, 2s. 6d.—Or handsomely bound with the Questions, 3s.

HISTORY OF GERMANY AND THE AUSTRIAN EMPIRE,—
with three fine engravings, a Chronological Table, Ques-
tions on the History, and a map, 3s. 6d. handsomely baund.

ACCURATE HISTORY OF ROME, from accepted English
and Foreign Authorities, as Macpherson, Keightley, Smith,
Adams, Dr. Arnold, Niebuhr, &c. With Questions to each
Chapter, and a map of the Empire. New editioh, with
chronological table., 3s. fid. cloth, lettered. 6th thousand.

ACCURATE HISTORY OF GREECE, from accepted Autho-
rites, English and Foreign. With Questions to each Chap-
ter, a chronological table, index, and a map of the Greek
States. Price 3s. bound in cloth, lettered. 2nd thousand.

HISTORY OF DENMARK, SWEDEN, AND NORWAY,—

~ with two fine engravings, and a map, 2s. Gd.

HISTORY OF TURKEY AND THE OTTOMAN EMPIRE,—
with three fine engravings, and a map, 3s. 6d.

HISTORY OF POLAND AND RUSSIA,—with three fine
engravings, and a map, 3s. 6d.

1]IS’1:0RY OF ITALY AND SWITZERLAND,—with three
fine engravings, and a map, 3s. 6d.

HISTORY OF HOLLAND AND BELGIUM,—with two fine
engravings, and a map, 2s. fd,
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THE FIRST HISTORY OF ENGLAND THAT SHOULD BE
PLACED IN THE HANDS OF A cHILD., By Miss Cornenr:
Author of the Play Grammar, Every Child’s History of
England, &c. Containing an interesting deseription of
the Ancient Britons, and their civilizations by the Romans;
the Conquest of the Romans and Britons by the Saxons;
the Life and Times of Alfred the Great; the Norman
Conquest; the Feudal Times; the Manners and Condi-
tion of the People of England in the Middle Ages; in the
Sixteenth, Seventeenth, Eighteenth, and Nineteenth Cen-
turies, to the present time. Printed in large type; with
twenty-five pages of illustrations. J3s. fid, hound, suitable
for a present, in blue cloth, gilt edges; Or, in Eight Parts,
id. each, stiched in fancy wrappers.

EVERY CHILD's HISTORY OF ENGLAND; with a map,
and Questions to each Chapter. By Miss Corner, author
of the Play Grammar. 1s. sewed; or with the map co-
loured, 1s. 6. cloth.

GUIDE TO USEFUL KNOWLEDGE,—By CaariLes BurLEr,
A familiar Catechism of the newest and most useful in-
formation connected with the Arts, Sciences, and the
Phenomena of Natare. 4th edition. 1s. 6d, cloth.

AN EASY GUIDE TO GEOGRAPHY,—By CnarrLes BuTLER.
A new, pleasing, and concise description of the Five great
divisions of the Globe, 1s. fid. cloth, - —Opr, with the
USE OF THE GLOBES, and seven Glyphographic Maps,
2s, hound in cloth,

PAPA AND MAMMA'S EASY LESSONS IN GEOGRAPHY;
OR, THE ELEMENTS OF GEOGRAPHY, IN A NEW AND AT-
TRACTIVE FORM. By ANne Marra SaArceant, Author of
Bible Geography, &c. Embellished with many Ilustra-
tions: and intended as a companion to Miss Corner's
Play Grammar, 1s, stitched, or 1s. 6d. bound in cloth.

PAPA AND MAMMA'S EASY LESSONS IN ARITHMETIC ;
A pleasing method of teaching little folks to calculate.
With numerous engravings. 1s. stitched; or, 1s. 6d. cloth.

THE PLAY GRAMMAR ; or, The ELEMENTS oF GRAMMAR
EXPLAINED IN SHORT AND EASY GaMEs. By Miss Conxgn,
s, 6d. cloth lettered, with richly coloured frontispiece,
and numerous engravings on wood; or, 1a. sewed in fancy
covers, with plain frontispicce,

HOWARD’S READING LESSONS ror HOME Axp DAY
SCHOOLS.  With frontispicce and neat engravings.
Third edition, 6d. sewed in stiff covers.

fHG"m‘.fARI'J'Fi POETRY LESSONS rorn HOME axp DAY
SCHOOLS. From various Authors, adapted to different
Ages.  6d. sewed in stiff covers, with neat frontispiece.

A LIBERAL ALLOWANCE TO ECHOOLS, ETC.
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PREFACE.

Tae little Work here presented to the public, possesses
one peculiar feature, in which it differs essentially fromw
all other books on the Art of Cookery, namely, that 1t 1s
entirely the result of experience, being drawn up wholly
from practice, and attentive observation. Thus it fur-
nishes a sure guide to every person who is not perfect in
this important knowledge; and may also be depended
upon, and referred te with mueh benelfit, even by expe-
rienced cooks.

The writer has been especially serupulous not to give
insertion to any receipt, without first becoming certain
of its corrcetness; indeed, every dish herein deseribed,
has been carcfully made and proved, before the directions
for preparing the same were written.

For these rcasons, the Cookery Mape Easy may be
considered as an original and really practical work, and
not a mere compilation. By if, cooks are not only di-
rected what to do, but have the most plain and complete
dircctions HOW 10 DO EVERY THING PROPERLY, and in
the best manner. |

This work 18 particularly sumitable for those families
wherein comfort, gentility, and economy, are sought fo
be combined, and a due consideration is paid to the pre-
servation of health; the tendency of the whole of the
receipts being to produce dishes which, while they grace
the table, are also nounshing and healthful.



v PREFACE.

In the rules given to prepare food for cooking, great
attention has been observed in regard to the most ele-
cant and cleanest methods now in use by the best cooks;
while the most exact and perfect directions are laad down
for nicely cooking, and for genteelly serving up, every
dish that can be required for families in the middle and
zenteel ranks of hfe; and by following which directions,
the eye will be pleased, the taste gratified, and the cer-
tainty of always preparing dishes of a sumilar flavour
ensured—the latter desirable end having never before
been kept in view by writers on the Art of Cookery.

Such are the recommendations which constitute the
principal claim of this work to public approbation; and
should that public concede its favourable estimation and
patronage, the object of the writer—that of furmshing a
genteel table for persons of limited income, at a mode-
rate expense—will be attained.

A rtuirp Eprriox of this Practical Cookery Book
having been required in the short space of twelve months,
the authoress was induced to look it over very carefully,
making several corrections and amendments, which es-
caped her in the first editions; addihg also a few things
necessary to render her book still more acceptable, and
worthy of the extensive patronage it has experienced.
The, eighth edition also had the advantage of a close
revision, and the introduction of some mmportant addi-
tions, so that the work may be considered complete.

London  Novemlber, 1850,



COOKERY MADE EASY.

BOILING.

DIRECTIONS YOR BOILING.

Tue great art in boiling meat is to prescrve a clean,
delicate appearance, and to serve it up so as to cat
tender, rich, and juicy.

Now all this is very easily done, the whole secret
lying in shghtly w: ashing the meat clean with luke-warm
water, just before you “cook it—using a clean saucepan
snd elean w .1tf31,—trt,ttmn it to boil over a moderately
good but not a great fierce fire,—skimming it clean as it
comes to a l}L}ll—"le keeping 1t gently hmhn" after 1t 1s
skimmed, till 1t 1s done.

Meat so cooked will always look well, and ecat tender;
but if the mside of the pot is not quite clean, and if the
water is not very L.uviulh' skimmed as soon as 1t conies to
a boil, or if it is suffered to boil fast after it is skimmed,
or to stop boiling altogether, though but for a short
time, the meat will be unpleasant to the eye, have httle
juice or gravy, and cat harsh and hard.

Iron or tin pots and saucepans are the best and most
wholesome for cookimg m: but on no account should the
liguor in which any joint has been boiled, be suflered to
remain in the pot to get cool, but as it may be readily
converted into good and nourishing soup, 1t should be
turned out into a soup tureen, ov carthenwarc pan, and,
when eold, be kept covered over till wanted.

As to the time which a joint of meat will take to boil
m, no precise rule can be lawd down,—the old 1dea of «

B o



(4] DIRECTIONS FOR BOILING.

quarter of an hour to every pound of meat, 1s any thing
but corrcet.—The thinner the article 1s, as poultry,
rabbits, or the like, the less time 1t will take to boil 1t;
but close thick joints, as pork, and beef, will take a much
longer time, c¢ven should both articles be of the same
weight: we shall, therefore, give the correct time which
will be required for boiling each article.

Pots or saucepans used for boiling, should not be
much larger than just sufficient to hold the meat with-
out touching the sides, with water enough to fairly
cover the meat, and no more,—waste room, i a pot for
boiling meat, 1s bad, as the nourishing quality of the
meat 1s carried away in the greater quantity of water
and steam, when the pot i1s unnecessarily large. It 1s
also necessary that the covers of saucepans or pots for
boiling meat, should fit quite close, and be rather tight,
as the water will then be kept simmering by a moderate
fire, and will not boil away, and carry off the nicest and
most nourishing particles of the meat with the steam;
which will be the case if it is kepf uncovered while
boiling, orif it is kept boiling fast over a large fire.

Fresh-killed meat 1s not so good for cooking as that
which has been kept a moderate time.—If the weather
will permit, a joint should be kept a few days after it is
killed; it will then eat tender, and, if cooked slowly, be
full of gravy.

Frozen meat will not cook well, without it is first
thawed; this is easily done by putting the joint into cold
water i the kitchen for a short time, say from half an
hour to two hours before cooking. In cold weather, all
jomts take rather more time in cooking, then m warm
weather.

Never stick a fork into meat in taking it out of the pot,
or you will lose some if not all of the gravy. When
you boil puddings, a tin fish-strainer, or a plate turned
upside down, or some similar article, should always be
put at the bottom of the pot, to prevent the pudding
sticking to the bottom, and burning.



DIRECTIONS FOR STEAMING, 7

The proper way to boil vegetables, and to make sauces,
to accompany the vavious joints, dishes, &e. will be
readily found by refering to the Index at the end of
the work.

DIRECTIONS IOR STEAMING.

The general directions which have been already given
for boiling must always be attended to, whether the
meat, &e. 1s dressed by putting it into water, or by
exposing 1t to the steam of boiling water: for many
kitchen ranges now have steamers attached to them:
and steaming, for many kinds of food, 1s so much easier
and eleimer than boiling, that a knowledge of the proper
method of using a steamer must be of the greatest value
to a person who wishes to be able to cook nicely.

In the first place, therefore, when you have a steamer
or two to your range, you must be careful to k cep your
steamer perfectly Llum which with a little of the same
attention as is directed for keeping stew-pans clean, may
be casily done. If the steam pipe, with the taps m it be
fixed, as it onght to be, away from the five, so as to have
your steamer on a shelt about the same height as a table,
you will find it not only eleaner and more convenient
than a pot for boiling, but it may be also used with
much less trouble and fatigue.  Your chief care must
be to Ltv}u stcaming from the time the thing to be
dressed 1s put into the steamer till it is done; for in
steaming you can cook by time to the greatest certainty.
To make sure of this, the hf.“:t way 1s to take the key out
of the tap of the hoiler, or else tie a eloth round it so
that no one can draw off tlH: watcr from the boiler, and
thus stop the rising of the steam.  Another precaution
that is necessary for this purpose, is to keep your fire
bright and fieree agamst the side and back of the boiler
in your grate; :ind it the fire should want fresh coals
while you arc steaming, yvou shonld put them on more
towards thie {rout of the erate then usugl,

[



5 DIRECTIONS FOR STEAMING.

To make a kitchen range answer properly for baking
and steaming, all the ashes and cinders must be completely
raked out from under the oven and boiler every day you
nave to use it, before the fire is lighted; or the heat and
flame of the fire cannot act in the flues to heat the range
properly.  The inside of the boiler must be cleaned out
once in three months, especially at the mouth of the pipe
which lets in the cold water, and at the mouth of the tap
which lets out the warm water, by thrusting a piece of
copper wire up and down it as the water runs out. The
httle balance cistern, which regulates the supply of water
to the boiler, must also be eleaned out, but the handle of
the ball-cock must not be bent or disturbed, as that would
spoil the supply of water, which should always stand
about an inch from the top of the inside of the boiler.

As a general rule, all things dressed by steam will take
the same time they would require for boiling, reckoning
from the time it comes to a boil, if put mto cold water;
or from the time it 1s put mto water already boiling.

When you cook fish by steam, first grease the tin fish-
strainer with a little piece of sweet butter, before you put
the fish upon it to steam, which will make it slide casily
off the fish-strainer, when it is served up, without the skin
sticking or breaking in the least. 4

A great advantage in cooking by steam is, that you
can do several things at once, 1in the smne steamer, as
casily as you can onc only. For example, suppose you
have a dinner to cook consisting of a stuffed oyster o
veal, with parsley and butter sauce, pickled pork, car-
rots and potatoes, and peas-pudding,—you must first
put in your pickled pork on the false bottom, and your
carrots at the side of it, because the veal being white
and delicate should not be discolonred by the pork:
your veal must be put in next, laymg as little of 1t as
you can on the pork, and your peas-pudding by the
side of that, mn a cloth as usual.  As soon as these are
i, turn on your steam, and while they arve doing, wash
your potatoes, quite clean, but do not pare them, put

LY



DIRECTIONS TFOR STEAMING, )

them into a cabbage-net, and according to the length of
time they will require to boil, elap them mto your
stecamer just so long before the rest of the things will
be done, turning oft the steam for a moment, while yon
put thn:-m mn, hut be surce to turn it on again dunuzt]',,F —
About threc quarters of an hour will steam middling
sized potatoes; but large ones will take an hour. We
have directed you in this to wash your potatoes nice
and clean, and cook them without peeling, which is
much the best way; but take great care they are nice
and clean, otherwise if the least morsel of dirt 1s left
the eyes, or about the skins of the potatoes, the stean
will draw 1t out, and of course whatever you are cook-
g besides will get some of it, and get an carthy taste
too, so be careful they are quite clean.  You may, how-
ever, 1f you like 1t, peel your potatoes before you put
them into your stcamer, m which casc you must
first sprinkle them well with salt, to make them cook
floury.

All steamers have, (or ought to have) a httle sauce-
pan or two fitting into the hd and you have only to put
into one of these sauce pans a IIH]L hm]m“ water, and a
little salt, and the steam will keep it IJmIm:, so as to
boil your parsley sufficiently to mix with melted butter.
When it is done enough you must take it out to chop
m the usual way, and make your melted butter in thi.,
same little saucepan, and put into it your chopped pars-
ley; the only difference 1s, that this ws ay takes rather
nmn:: time than when 1t 1s melted over the fire; but
then they never burn.

Of eourse you will serve up all the things cooked in
this way at the proper time, in the same manner as if
boiled; the only difference will be that there can be no
dust or dirt among the food, and you will not have pots
or saucepans to clean; and what 13 still better, the
liquor (which you must draw off’ by the tap in front of
the steamer two or three times while cooking,) will
make most excellent soup, with almost any addition for

L]



10 : BOILING MEAT.

flavouring an( scasoning; and the fat which you ean
(ake off from it when it 1s cold will do better for frying
things 1n than butter or oil, or any thing you can pur-
C1ase.

Another advantage of having a steamer is, that it is
extremely convenient for making many little thml._,s,
such as apple-sauce, jugging hare and for warming up
i cold jomt, &e. by simply p]acmn‘ them inside the
stecamer 1n earthen vessels with covers to them, or with
@ clean plate, or some such thing, on the jug, or other
vessel, so as to overhang the top, and prevent the steam
vom dropping mto it, For example, if you want to
make apple-sauce, you have only to pare, core, and cut
the apples as usual, and put them mto a jug or jar,
covered closely, first. with piece of clean cloth, and
then with a platL over the top of the jug or jar, and
they will cook n the steamer cleanly and nicely, with-
out being at all burnt; and thus also jugged hare, or
any thing else, may be dressed, only for these no cloth
will be required.

That there may be no occasion to draw off water
from your boiler while steaming, you ought always to
hm.c a tea-kettle of boiling w ater on your hrf::, especially

[ you want to cook greens, peas, brocoli, cauliflower,
&c. which must be boiled in water, as they will not cook
so well 1 steamers.

BOILING MEAT.

HALF ROUND OF BEEF.

That which is called the silver side, or the tongue
side, 1s the best.—First wash the jomt, to wash the
salt from the outside, and then put it into a pot or
kettle of a proper size, with enough cold water to rise
just one inch above the meat; put the pot on the fire,




BOILING MEAT. 11

and let it do so gradually that it will be from forty
minutes to an hour before it comes to a boil.

Just before the water begins to boil, the seum will
arise: this should be cavefully skimmed off, and kecp
skimming off the same as long as any seum contimues
to rise; it this be negleeted, it will thicken and stick
to the meat, and give it a dirty, disagrecable appear-
ance.  When no more seum rises, cover it down elose,
and let 1t boil very gradually till 1t 1s done.

If it weigh about fifteen or sixteen pounds, 1t will
be done mn three hours to three hours and a quarter, from
the time it comes to a boil.—1f the joint should weigh
ten pounds, 1t will take full two hours from the time
it comes to a boil, gradually boiling all the time.

When you take it up, throw a eupful or two of the
boiling liguor over the meat; this will wash off any
substance that may, if not well skimmed, adhere to the
outside of the meat; or, if necessary, this may be donc
with a clean cloth dipped in the hot lLiquor.

Garnish your dish with sheed or eut carrot.

Boiled beef should always be accompanied by carrots,
and greens, and potatoes, in separate dishes. The car-
rots may be boiled with the beef: they will take about
two hours gently boiling, unless very young; it is, there-
fore, very casy so to manage as to have them done at
the same time with the meat.  Some families have a
peas-pudding served up with boiled beef.

Melted butter, to cat with the vegetables, is served
up 1n a sauce tureen,

THE AITCH, OR EDGE BONE OF BEEFT,

Is a delicious joint, if properly boiled.—Not beine so
close and firm as the half-round, it might he f-.':upptijm-{l
that it would not take so lone a time to cook; but
owing to its being a thicker joint than the half round
it will take as long to dress one of twelve pounds, as it
will take to cook a half round which weighs sixteen
pounds, It should he well skimmed, be carefully washed,
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especially in the creviees, to get the salt out, and be
treated i the same way as dlreﬂted for the lmlf round,
and done by a slow, gradual boiling, which; if 1t weigh
from eleven to tm,hi; pounds, wﬂl be ﬂhﬂut tluu

hours after 1t comes to a hol.

This joint should be sent to table with the dish gar-
nished with sliced carrvots, and there should always be
a plentiful supply of boiled carrots to boiled beef; as
most persons are partial to that vegetable cold with
cold salt meat. It must also be served up with greens
and potatoes, the same as the half round.

MOUSE BUTTOCK.

This joint being very firm and sohd, will require great
care in the cooking to make it eat rich and tender; and
must, therefore, be very gradually brought to a boil and
then kept gently boilmg,—the least fast boiling will
spoil it.

A mouse buttock of eight pounds weight will take
about two hours and a half gentle bUIllI]L", reckoning
from the time it comes to a boil. It should be served
up m a dish garnished with sliced carrots, and accom-
panied by boiled carrots, greens or savoys, and pota-
toes, in separate dishes: as Tor the half round.

LBRISKET, AND THICK FLANK.

Either of these joints will take as long or rather
longer time to cook well, slowly boiling, n proportion
to theu' weight, as the edge bone; a brisket of six
pounds will take about two hmus and a half; a piece of
thick flank of the same weight, will take about the same
time: whem done, serve them up, garmshed with sheed
carrots, and accompanied by cither carrots or pars-
nips, potatoes, and greens, in separate dishes: Peas
pudding is more usually served up with the brisket,
or thick flank, than with any other joints of boiled beef.
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LEG OF MUTTON.

This joint is best in cool weather, as the heat of sum-
mer will not allow it to be kept a sufficient time after
being killed to make it eat short, rich, and tender. In-
leml, a leg of mutton 1s not fit for the pot until 1t has
hung at least a weck.

Having cut oft the shank-bone, lay the joint for five
minutes 1 water about the w: ulnth of new milk, and
then wipe it; this will cleanse it from any dust it may
have got while hanging up.

The jont being thus prepared, put it to a pot or
saucepan with just enough cold water to cover it; and
place the pot so high over the fire, that it will tuke at

the very least imt} minutes before it comes to a boil.
As soon as the scumn li‘-‘it"-., which 1t will do as 1t comes
to a boil, carefully skim it off so long as any rises;—
then cover it close, and let 1t boil Wunt]y till it is done.

About two and a half hours’ gentle boiling will be
enough for a leg of mutton that weighs nine or ten
pounds, and so in proportion for a larger one.  When
served up, the dish may be garnished with turnips cut
i half, or in shees, and le]JObLLl round the dish; and
it should be accompanied with mashed turmps, carrots,
and potatoes. Sometimes greens, or brocoli, are also
served up with this joint.

Caper-sauce must always be served up with a hoiled
leg of mutton.

“Some families, where the leg of mutton 1s very large,
 cut 1t mto two: in this case, the knuckle end, which
 should be cut pretty full, is the best to boil; the fillet,
or thick end, will be best for roasting, or to make chops
 for broiling or frying.

The llqunr in which mutton has been boiled, if with
only a proper quantity of water, is very llﬂllllbhlﬂ"‘ it
may be made nto either plain broth, or barley-water:
thevefore, when you take up the meat, pour it out into
 an earthenware pan, and add the juice of the turnips to
c
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the liquor, when you squeeze them dry, to mash them;

the cake of fat which will settle on it, when 1t “Lt&-. mhi
you will find very excellent for in,mﬂ, and, when Lidli*
fied, gocd for plain puddings, &e.

NECK, OR BREAST 0OF MUTTON.

After having hung for three or four days, it the wea-
ther will l}Lll]"iIt this joint, which will probably weigh
from three to five pounds, must be first carefully w ashed
and prepared for cooking, as directed in page 130, and
then put into cold water, covered about an ineh above
the meat.—I1t should be cavefully skimmed, and then

let it boil gently about tivo hours.

This joint may be served up with caper-sauce, or
parsley and butter, or white onion-sauce; the vegetables
to accompany 1t should be turnips and }H)tqtﬂ'ﬁ'u, or
turnips and spinach, or potatoes and young turnip-tops.

Jerusalem artichokes are sometimes served up with
boiled mutton; but unless they are scrved up and
caten while tlultc hot, they become watery and msipid:
serve plain melted butter with this vegetable.

LEG OF LAMB.

This 1s considered a delicate joint in the very first
families. It should he put mnto a pot with cold water
Just enough to cover it, and very carefully skimmed so
long as the least appearance of scumn rises.

This jont should not be suffered to boil fast, for
on its bemg gently boiled depends all its wumlmw
and the delicate white appearence it should have when
served u

A leg of four or five pounds weight, will take about
one hour and a half, reckoning from the time it comes
to a boil.

A boiled leg of lamb may h-:, served up with either
green peas, or cauliflower,, or young French beans,
asparagus, or spinacli, and lu:-LILUL which for lamb
should always be of a small size,
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Parsley and butter for the joint, and plain melted
butter for the vegetables, are the proper sauces for
boiled lamb,

NECK, OR BREAST OF LAMB.

These are small delicate joints, and therefore suited
only for a very small family.—The neck must be washed
and eleaned for boiling, the same w ay as 1s divected for
making broth of neck of mutton, page 130.

Either of these jomts should be put mto cold water,
well skimmed and very gently boiled till done —Half
an hour will be about sufficient for either of them,
reckoning from the time they come to a boil.

They may be served np with either areen peas, cauli-
flowers, asparagus, or vegetable marrow, and with small
potatoes.  Plain melted butter, and parsley and butter,
may accompany these, as sauce,

LAMB’S HEAD,

Take care that the butchier chops 1t well through, and
cuts out all the nostril bones: when you cook 1t, take
out the brams, lay them mmto a bason of cold water;
and well clean the head m water just milk warn.

When thus cleaned, tie the head up m a sweet elean
cloth, and put it into a pot with just enough cold water
to cover it.  Let it come to a boil very gradually, and
fake care to remove all the scum as fast as 1t riscs.

[t will take about one hour very gentle boiling.

A quarter of an hour before the hmd 1s done, [nck off
thic thin black skin from among the brains, w.u.dbh then
clean, tie them up with one or two chdn sage leaves
i a piece of muslin rag, and let them boil ten “minutes.

Then take up the head, Just cut out the tongue, skin
A, and return it to the head, keeping both warm in
l'tn hot cloth and hot water Lhi} were boiled .

Next take up the brains, throw away the sage leaves,
and chop up the brains, mixing among them one table
spoonful of parsley and butter, and a small piuch of
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salt; just give them a gentle warm up in the butter
saucepan, taking great care they do nof boil; lay them
round the tongue in a small warm dish, and the head
in another; serve up quick and warm.

THE OYSTER OF VEAL.

An oyster of veal boiled, is as nice, or rather nicer,
than when roasted, but whether for roasting or boiling,
it should be first stuffed with veal stuffing. It should
then be put into a pot with just water enough to cover
it. As soon as it is coming to a boil, skim it clean,
and when no more scum rises, cover 1t close, and let
it gently boil till done, which will be in about two
hours from the time it began to boil, if the jomt be
about eight pounds, and a further fifteen minutes for
every pound over that weight.  Just before it 1s ready
to dish up, make some melted butter and parsley, pour
a little over the veal, and send the rest up m a boat.
It 1s also sometimes served up with oyster sauce, or
mushroom sauce. Garmish the dish with sheed lemon.

The joint is wusually eaten with pickled pork, or
tongue; and 1s served up with either greens, brocoli,
or cauliflower, and potatoes.

VEAL AND RICE.

When rice 1s cooked with veal, the rice should first be
carefully looked over and all the discoloured grains picked
out, then washed and soaked in soft water, for half an
hour; then strain it off;, and when the water in which
the veal 1s put on has become warm, put the rice in, and
occasionally stir it, to prevent its burnming. When the
meat 1s done, serve it up in a dish, with the rice round it.
One ounce of rice to every pound of veal, is the proper
quantity. T'wo blades of mace, boiled with the rice, and
a tea-spoonful of salt, added after it is done, is a good
seasoning for about four pounds of veal.

NECK OR BREAST OF VEAL.
These delicions jomts are boiled much in the same
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L
manner, but do not require so long a time to baoil, as

the knuckle.  They arve covered with parsley and
butter, and served up with pickled pork, or tongue,
and with either greens, or brocoli, or cauliflower, and
potatoes.

KNUCKLE OF VEAL.

The shoulder of veal furnishes two excellent jomts,
the knuckle and the oyster: the latter 1s sometimes
roasted, while the former 1s always boiled. The knuckle
should be put into rather more cold water than enough
to cover it, and put a cistance over the fire that 1t may
come to a boil slowly.—Take the scum away as long as
any rises, and then cover it close, and let it boil very
"unt]v, for two hours and a half, or more, till 1t 1s
quite tender. When you dish 1t up, pour plenty of
melted butter and parsley over it, and serve it quickly
to table. It 1s usually accmu]mmul by boiled bacon or
pickled pork; and sometimes with fried sausages.  For
vegetables, serve either greens, or brocoh, and potatoes.

CALF’S CHEEK, OR CALY'S HEAD.

Get half a calf’s head, talke out the brains, wash it
well several times with fresh water, and then let it
souk a (uarter of an hour at least in warm water. Next
put it into a saueepan, with rather more cold water
than cnough to cover 1t, and let 1t heat slowly, taking
off the seum as it rises. It must be stewed ge nth, till
the meat 1s quite tender.  If dressed with the skin on,
it will take about three hours, a little more or less,
according to its size; but if the skin is off, it will
require only about two hours.

After the head has come to a boil, and has hecn well
skimmed, wash the brains twice in cold water, and
having carefully cleaned them from skin .nml blood, lay
them in a basin of water, with a pinch of salt m it, till
the head wants about half an howr of being done, tht-ll
tic them up with two or three clean-washed sage leaves

4 oy ]
L™ !
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in a muslin rag, put it to the head, and let it boil a
quarter of an hour. Then take out the brans, throw
away the sage leaves, and chop up the bramns; put them
into the saucepan you make the sauce in, with two
table-spoonsful of parsley and butter, and a very, very
small quantity of salt: stir the whole together, and sct
it over the fire to warm, taking great care that 1t docs
not boil or burn. The tongue, hfnmn been boiled with
the cheek, its roots must be cut off, and then skinned,
and served up in the middle of a small dish, with
the brains round it. Calf’s head may be served up with
cither a knuckle of ham, or boiled tongue, or pickled
pork: and either brocoli, cauliffower, or greens, with
pototoes, arc proper vegetables; and there should always
be parsley and butter for sauce. Save the liquor
which the calf’s head is boiled, for soup, or for hashing
up the cold head.

PARSLEY AND BUTTER SAUCE.

Get nsmall handful of fresh-gathered parsley, lay it
to soak half-an-hour, and then wash 1t well 1 two other
waters, as the leaves hold the grit or dirt very much.
When nicely washed, put it into clean hmlm" water,
with a pinch of salt in it, the same as you would areens,
and boil 1t till it is quite tender: then take it out, scrape
the leaves off the stalks, and chop the leaves quite fine
on a trencher; put 1t into rather less thar half a pmt
of melted hllttu mix 1t well in the butter -aucepan, and
serve it up in a sauce-tureen, or boat.

TO HASH COLD CALF'S HEAD.

The remains of a calf’s head will make a very nice
hash, as follows. Cut the meat off the bones, into
small slices, and put them into a clean plate with a few
shees of the ham, or pork, or tongue, that was dressed
to be caten with Iht* head; cover ﬂwm over with another
,":l.th to keep them moist, ulnlv you prepare the follow-
e aravy to warm them m: Put the bones aund gristles
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of the calf’s head, with a bundle of sweet herbs which
have been nicely washed, an onion peeled and sheed, a
few bits of lemon peel, and a few allspice, into a sauce-
pan, with a quart of the liquor i which the head was
boiled; cover the pot closely, and let it simmer slowly
for an hour or more, then take out the bones, mix a
table spoonful of flour with any parsley and butter that
may have been left, and add it to the gravy. Let it
simmer for about ten minutes Emlﬂ'u, and then strain it
through a hair sicve. The gravy is then to be seasoned
with a table-spoonful of white wine, or ketchup, half a
tea-spoonful of white pepper, and a pinch of salt; and,
after giving 1t a boil up m the stew-pan, and taking off
the scum, put into it the shiees of head and ham, pork,
or tongue, and set it over the fire long enough for the
meat to be ver y slowly but thoroughly Thot through, but
without boiling, and the hash will be done.

Serve up with nicely toasted sippets laid round the dish.

TONGUE.

Tongues, especially those which come from abroad,
are generally made so hard and dry in curing, that
they require to be well soaked in cold water, and hoiled
very slowly, and for a long time in proportion to their
weight, m order to make them tender. Where there 1s
a choice, pick out such as are plump, and have a
smooth skin, as that is a sign of their belonging to
young ammals. But very {113 tongues, 1f pclh ctly
sound, may be made tender, and lllump, by proper
w'lk:nw and very slow boiling.

The | tongue of an ox, salted and dried hard, must be
steeped 1n eold soft w ater, twenty-four hnun before it
15 dressed; but a green Lnnf_‘:lm, or one that 1s cured
withont {h}'!llf_‘:, will require soaking only a few honrs,
more or less, according to the time it has been in salt.

After it has soaked a proper time, wash 1t m a httle
fresh ‘l'nlt(t, and serap it niee and clean, and put 1t
the pot, or kettle, with eold water enongh to cover it
anoul two ill.-;';lu':.; wlich s to be heated Oy ciu'-'l'i_"f';. <1V



20 BOILING MEATY.

that it may not begin to boil in less than an hour: 1t
must then be kept simmering gently till it 1s done. A
tongue of the largest size should be allowed four hours’
centle boiling, from the time it comes to a boil; and
others less, according to the size and the time they
hiave been kept, &ec.

The roots, trimmings, and gristles of tongue, will be
very useful to stew as a velish for most soups.

HAM.

All hams require soaking and scrapmg before they
are dressed, to make them clean and tender. An old dry
ham should be laid to steep in cold water about twenty-
four hours; though half that time may be enough for a
small ham, or one that 1s not very dry; and from four
to eight hours will be suflicient for a green Yorkshire
ham. When the ham has stecped long enough, take it
out of the water, cut off all the ragged, rusty, or de-
cayed parts, from the sides and under part, and make
it perfectly clean all over, by a nice and careful seraping.
Put 1t mnto a pot with enough cold water completely to
cover i1t about two inches, but not more, and let 1t be
heated slowly, so that it may be an hour and a half to
two hours before it begins to boil. It must be well
skimmed so long as any scum will arise, and then co-
vered elose down and kept simmering very gently till it
1s done. I'rom four to five hours gently boiling will in
general be enough for a ham that weighs fifteen or six-
teen pounds, reckoning from the thue it comes to a
boil, but allowances must be made for the thickness or
thinness of the ham, and for the time it has been kept.
It the ham 1s thi, you must allow rather less time.

When the ham is done, the skin should be carefully
peeled off, without breaking, if possible, as it will serve
to cover the ham, and keep it moist, when it 1s put by,
As soon as you have pulled off the skin, coat the top
of the ham over with brown raspings, by rasping over
it a httle of the crust from the bottom side of a loal.



BOILING MEAT. 21

Then trim and wipe the knuckle, and wrap round it a
piece of writing paper, fringed, to hold it by in carving.
The dish may be "’1I'I]I‘~th| with either thin slices of
turnips or ¢ wrots, or ﬂhceq of lemon.
[f the ham 1s nut to be cut till 1t 1s eold, 1t should be
allowed to boil gently half an hour lﬂurrm than if 1t 1s
intended h:;r be cut while hot.

A GOOD FLAVOURING FOR GRAVIES AND SOUTS,

The gravy which runs out of ham when it is ent, 1s
called essence of ham, and shonld be very carefully saved
to flavour soups or gravies,

BACON,

Soak the bacon over night in cold water, unless it is
very fresh, and then a few hours’ soaking will be suffiei-
ent. When 1f 1s taken out of the water, be sure to cut
off all the rusty discoloured fat, frim and pare it nicely
on the under side, and serape the rind and every other
part of it as clean as possible; as the niceness of bacon
depends upon it being made perlectly clean before 1t 1s
dressed. Then put 1? on to soil gently in cold water;
skim it well when it comes to a boil; and let it boil ver »
gently till it is done. If it is not very thick, a picce
weighing two pounds will take an hour after it comes to
a hml “but a gammon or hock must have rather more
time, in proportion to its weight.

“’hcn dressed, the skin khuuld be taken off, and the
top of the bacon be covered with grated crust of bread,
the same way as directed for ham, in page 20.

The way fo know when it is done, is to try the rind,
which will come off casily when it is pmperl}' cooked.

LEG OF FPORK

Should be soaked from a few minutes to half an hour,
according to its saliness, and be scraped quite clean ; then
put 1t on 1 cold mxtu*, and let it get to a boil as -1mxl*.
as possible, taking ofl the seum carefully, and again scrap-
ing the meat elean, when it is dished up, if necessary,
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A leg of pork weighing seven or eight pounds ought
to boil gently, for two hours and a half, reckoning from
the time it comes to a boil.  If it 1s boiled fast the
knuckle part will be hroken and spoilt before the joint
1s done. This joint is usually served up with peas-pud-
ding; and with either parsnips or carrots, and with
greens and potatoes,

A CHINE OF PICKLED TORK,

Should be dressed in the same manuer as the leg; but
as 1t 1s a thinner joint, it will not take quite so much
time 1n boiling, in proportion to its weight.

THE BELLY PART OF PICKLED PORK,
Which is very thin, will take less time, in proportion te
ifs weight. A piece of the belly part weighing three
pounds, will take from three quarters of an hour to an
hour, gently boiling, according to its thickness; always
reckoning from the time it begins to boil. Serve it up
with l}t}tﬂtDES and any young greens in season.

A HAND OF PORK,

Which weighs between four and five pounds, will take
about one hour and a half gentle boiling, a hith. more or
less, according to its tluLI-.m:sr.-., 1Eckﬂmnn‘ from the time
it begins 1o boil. Serve it up with the same vegetables
as directed for the leg.

RABBITS,

Alter they are skinned and trussed, put the rabbits mio
cold water for a few minutes; fake out the hivers; and
wash the mside of the rabbit clean.  Then put them into
the saucepan with cold water enough to cover them abou
two inches ; and as they come to a boil, skim them well,
as long as any scum rises.  Then cover them dowu close,
and let them boil gently for about hall an hour, when
they will be done, 1f they are not large nor old.  But it

they are of a large size, they will take three quarters of
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an liour, or rather more, after they come fo a boil, and are
=‘~L11nmf-{! to make thein tender-——Boil the livers by them-
selves, in a separate saucepan, or they will quite discolour
the rabbits.

Boiled pickled pork, and potatoes, should be sent to

table with vabbits. Some families also have greens.
They are to be served up with either parsley-and-butte.

sauce, as directed in page 15; or with white omon sauce,
see page 23; or with lix'tr-mul-p.n.-h]. saunee, for which
see page 108,

WIHITE ONION SAUCE.

Peel seven or eight large onions into a saucepan of
hot water, and let them boil a quarter of an hour; then
put them into fresh hot water, and boil them gmtly till
they are quite tender; next peel off another skin, cut
out the roots, and squeeze them as dry as possible be-
tween two trenchers or plates: you must now either
press the onions throngh a colander, or chop them very
fine; and warm them up quite hot in melted butter,
made as follows:—Put a piece of butter the size of a
large walnut, into a elean butter sancepan, with a small
sized tea-cup full of milk, and half’ a tea spoonful of
flour, and make it into melted butter, by stirring it one
way over the fire till it has one hml up.  As soon as
this melted butter is ready, put the soft onions to it, set
the sauce over the fire, and keep stirring it one way till
it is quite smooth; and quite hot; and twrn it out
directly into your sauce turecns.

Instead of siothering the rabbit, the custom now is
to pour only about a tah]v-ﬁpt}mifu] of onion sauce over

cach rabbit, and serve up the rest nice and hot in sauce
tureens,

TURKEY.

A turkey, pmtuu]:u]y if 1t 1s large, will be all the
better for kee ping three or four days Iu inn- it 18 dressed;
and i very cold weather a week to ten days; the ill:bu
will then look white and eat tender.
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To prepare it for dressing, the sinews or strings must
be drawn out of the thighs; and the bird must be
trussed with the legs outward: then singe it all over
with a piece of clean writing-paper, twisted up and
lighted; and afterwards wipe off the blacks with a cloth,
and wipe and clean 1t well inside and out.

Next fill the breast of the turkey with the following
stuffing, through the opeming in the neck where the
craw was taken out.—

TO MAKE STUIFFING TOR A TURKEY.

Take two ounces of pork sausage meat, or two ounces
of finely minced lean veal, and one ounce and a half of
finely minced veal suet, as much parsley leaves as will
fill a table spoon when chopped; half the peel of a
fresh lemon, grated fine, a tea-spoonful of powdered
knotted marjoram, and the same of lemon thyme; let
all be minced very fine, and then mixed together with
three ounces of bread erumbs, and the yolks and whites
of two eggs: season 1t with a salt-spoonful of pepper
and the same of salt, if you use lean veal and suet, but
if you use sausage meat, it will not requive half so
much pepper and salt. A small quantity of grated ham
or grated tongue will improve this stufting.

Put the turkey into a clean pot, with pure cold water
enough to cover it about two inches; and let it come to
a boil slowly; take off the scum carefully as it comes
up, and then the skin will look more white and delicate
than if the bird had been wrapped in a cloth.

A large turkey will take two hours, or more, gentle
boiling; and a smaller one about an hour and a half]
reckoning from the time it comes to a boil.

Boiled turkey may be accompanied with either ham,
or tongue, or pickled pork, or bacon, or sausages.
l’arblu}r-und butter sauce, or oyster sauce, should be
served up in a boat; and, in some families, egg-sauce
18 served up.  The vegetables proper for boiled turkey
are, cither cabbage plants, or brocoli, and potatoes.
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The liquor in which a turkey has been boiled, should
be sav ed, as 1t is good to use for a hash or for soup.

FOWLS, caprons, &e.

Large fowls must be trussed and dressed just i the
same way as a turkey; and if a fowl 1s not very young,
the sinews must also be pulled out of the thighs.

White fowls are best for boiling; dark-feathered, or
black-legged ones, are best to be 1'{1':1th[].

A capon, or large-sized fowl, will take about an hour
to boil 1t; a middle-sized one from thirty-five to forty
minutes, and a chicken about twenty minutes; reckoning
| from the time they begin to boil.

Boiled fowls must not be stuffed; but they may
be served up with the same accompaniments as for
boiled turkey, viz. boiled ham, pork, tongue, bacon, or
sausages, and with either of the samne sauces as for
boiled turkey; and for vegetables, with potatoes, and any
young vegetables in season.

TRIPE.

Be careful to get tripe quite fresh. Clean it from any
loose, or discoloured fat, and then cut it into slices about
four inches long and two broad: put these into a stew-
pan, cover them with equal parts of milk and water; add
a peeled onion, and boil gently till the tripe is tender.

The time tr ipe will take mn dressing depends on the
wanner in which it has been prepaved at the tripe-shop.
In general, an hour’s boiling will be long enough; but
tupc, that has not been dressed at all will take two or
three hours to make it tender, according as it may be
from a young or old beast; in this case you must first

. boil it in plain water for two hours, let it stand till it 15
mid, and take off the fat from thf: top before you stew
it m milk and water.

Some fine onions, should be boiled about three quar-
ters of an hour in water, and the outer skins having
been peeled off, they are to be served up with the tup{.

D
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and all the hquor in which it was stewed, 1n a tureen;
any fat that may rise to the surface 1s to be skimmed
off, and the dish will be ready for table.

Fried sausages, or toasted rashers of bacon, may be
served up with boiled tripe; and it may be accompanied
with parsley and butter; or onion sauce may he brought
to table with tripe, instead of putting the boiled onions
i the tureen.

TO BOIL. EGGS IN THE SHELL.

Eggs that have been kept for some time, though
they may be quite sweet, are apt to erack 1if put mto
boiling water, and a great part of the white may thus
be wasted. If, therefore, you have any but new-laid
eggs to boil, the safest way will be to put them into
cnld water, set them over a moderate fire, and as soon
as the water has boiled one minute, t]u:y will be done
enough, if you do not hurry them to a boil, for if you
]muy them they will be spoiled. But if you put them
on the fire in boiling water, you must let them simmer
gently three minutes and a lmlt and they will be done.
Boiling eggs quick quite spoils thum, even if they are
covered with water, as it hardens the white too mucll,
and the yolk too little, and cracks the shell, which is
considered very had t"[][.‘alﬂ]l“‘ It is still worse, if they
are boiled quick and only half covered with water, as
the yolk will then be done too much on one side, and
not enough done on the other, which gives it a very
unp]m&mt addled appearance. If you know the eges
to be new laid, you may allow them to boil gently half
a minute niore.

POACHED EGGS.

Put some boiling water into a clean frying-pan, and
set it over a slow fire: break each egg nto a cup, take
the pan off the fire, and slide each egg carefully mto it :
it will do four at a time; let them stand till the white
sets, then put the pan again over the fire, which must
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not be fierce, and by the time the water boils, the eggs
will be done enough. Have ready some thin slices of
hread, nicely toasted and buttered ; hit out the eggs with
an egz-slice, and lay each egg on a piece of the toast, on
a flat dish.

Or you may serve up the poached eggs on a flat dish
of boiled Splﬂﬂ[‘]l squeezed (uite dry. Or withont spin-
ach, upon toasted rashers of ham, or rashers of bacon.

Or you may lay the eggs npon the boiled spinach, 1
the middle of a dish, with rashers of toasted ham, or
bacon, all round 1t.

PUDDINGS.

DIRECTIONS FOR PUDDINGS.

Take care that the cloth in which a pudding 1s to
be boiled 1s quite sweet and clean.  When you use it,
dip it in boiling water, squeeze it pretty dry, and dredge
thr inside of the cloth with flour, before you put the
pudding into 1t, or else 1t will break in furning out.
The water must nl'.m}'ﬂ boil before you put a pudding
into the pot; and you should put a plate or dish into
your saucepan, before you put m the pudding, or else
you will be obliged to move it about every five or ten
minutes, to prevent it from sticking to the bottom and
getting burnt.

Sct your saucepan in such away over the fire, that
the pudding will hv always kept gently boiling Gl it s
done; for water is nonc the hotter, if it boils ever so
ftulnukh, then u]u n it boils gently; it only makes a
greater steam, which forees up the hid.

To keep your pudding-cloth nice and elean, wash it
when done with, without soap, unless it is extremely
greasy; and after it is washed, rmse it well m elean
water, and dry it at once, to lu ep it sweet.

When your padding is done, dip it in 2 pan of clean
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cold water, then untie the cloth, and the pudding will
turn out without sticking to it. If you boil your pud-
ding in a mould, or a basin, 1t must be well buttered
before the pudding 1s put into it.

Bread puddings, or custard puddings, should always
be boiled in cups or moulds; and you must let theut
stand about five minutes after they are taken up, before
you turn them out.

BEEF-STEAK PUDDING.

Well mix ten ounces of very finely-chopped suet
and half a tea-spoonful of salt, into a pound and a half of
flonr, then nm&{c it into a stiff paste with only just as
much water as is nceessary.

Next, grease the nside of the pudding-basm with
lard or batter, and then lay a thin crust of the paste
around the saime; but not quite to the bottom, or 1t will
suck up the gravy. Cut the steaks into picces, season
them with pepper and salt to your taste, and put a fat
piece at bottom, and then the lean pieces; when about
half full, pour mm a table-spoonful of ketchup, and a
quarter of a pint of luke warm water; then add the rest
of the seasoned steaks, and cover the whole with the
remamder of the stiff paste, rolled out to shape; well
close the two edges, and tie a clean cloth over 1t, having
first dipped the cloth into hot water, and floured the
side of 1t which 1s to go next the erust. Then put 1t into
the saucepan right way upwards, taking care that the
water 1s boiling; and let it be kept boiling gently, and
all the time covered with water, for about three hours,
reckoning from the time of putting it on. When done,
take 1t up, remove the cloth, and twrn it out of the basin
info a dish, and serve it up.

Some families have it served np with brown gravy in
a sauce boat: and some persons make the crust with ten
ounces of clean sweet dripping, finely shred and rubbed

into the flour; but half suet and half clean dripping
makes an excellent erust for meat pmldmrrq
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MUTTON PUDDING.

This pudding may be made of any pieces of cold
mutton, which may be left, -mixed with two or three
fresh chops, or a little of the flap or cuttings of the
thin part trimmed from the breast or lom of mutton,

scasoned with pepper and salt to your taste. The pml—
dmw must be made and served up in the same way a
dirceted for beef-steak puddings. Boil about two lmuh

CHRISTMAS PLUM-PUDDING.

To elean and prepare the fruit.—First carefully look
over one pound and a quarter of eurrants, then put
them into a clean colander, with a plate on the top of
them, and put the colander into a clean pan nearly full
of pretty hot water, then take off the plate, and wash
the enrrants about in the colander with your lnndq,
and this washing may be repeated if your water is very
dirty ;-—then take them out of the colander, and put
them on a clean cloth, doubled lightly over them to
keep them warm, and there let them drain for a quar-
ter of an hour, which allows the currants to swell, and
the stones to separate from them; then twn them
into a dish, and look them over carefully, a few at a
time, to pick out the stones, and as you do s0, put them
imto ﬂ!luthtl dish, droppmg them Immi} into a clear
part of 1t, so that yon may hear any of the little stones
drop in the dish which may have escaped your notice
in looking them over; and which, unless you do so,
you cannot make sure of getting all out.

Some persons may think that currants so washed would
lose muek of their sweetness; but they do not, as you
will be convineed, if you faste the water fhey are wi ashed
m, which wili ot bie thie Jonat sweel 3 they only lose dirt.
If you use common or old raisins, Ilux will also requure
a little washing ; but new Museatel raisins do not.

Next, pick I!nm the stalks, and carefully stone one
pound and a quacter of rich Museatel raising, and alter

D o
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they have been stoned, hold them up to a candle, one at
a time, to see that every one of them is free from stones.

To Make THE pubpDING.—aving cleaned the fruit,
as before directed, you must finely shred and chop up as
much nice sweet beef suet, cleared from the skins, as will
when chopped weigh one pound and a quarter, and mix
1t, together with the fruit, in a pan large enough to con-
tain all the ingredients, into ten ounces of flour, ten ounces
of finely-grated stale French bread-crumbs, eight ounces,
of cither moist or pow dered loaf sugar, one ounce of finely
ground. spice, made of equal parts of mace, cloves, and
nutmeg; half a tea-spoonful of ground ginger; and half
the peel of a fresh lemon grated: Next mix up with
the above ingredients five ounces of candied lemon-peel,
two ounces and a half of candied orange-peel, and two
ounces and a half of candied citron-peel, shred or cut into
thin pieces; then pour a pint of new milk on to it, and
well stir it up; and mix the whole well together with a
strong wooden spoon; which you will find very- hard
W c:rrL, as it must be well mixed, and yet be pretty stiff :
then cover the pan with a clean cloth, and set it by till
next mdrning.

You should first mix the spice and sugar with the flour
and bread-crumbs; then mix with that the candied peel,
suet, and fruit ; and last the wilk; then let it all soak
togetlier, till next morning.

The next morning, w lien your water: begins fo boil,
break ten full-sized eggs, and whip them w ell 1 up in a clean
basin, with a salt-spoonful of salt; then mux with the
eggs a quarter of a pint of good hmmh, or a uarter of
a pmt of very strong ale, and strain it all into vonr pud-
ding; then mix and beat up your pudding thoronghly
well again; and put a large plate into the pot, to pre vent
the putl[llnfr sticking to the bottom while it is cooking
Next, dip your pmi{lmn cloth (which should be of pre Iu
close ]llnu} into the hot water, squeeze it rather dry, we 1l
flour the inside of 1, and put all the pudding mte 1t




PUDDINGS. a1

tic it tight and pretty close, but not quite close, as it re-
(uires a little room to swell. Then put it into the pot,
which must be large enough to allow the water to cover
the pndding two or three inches, and let it boil seven
hours. It must be kept gently ':}mlm[r, and covered with
water all the time ; therefore have ready a kettle of boiling
water, from which keep the pot filled, as the water may
hoil away.

When done, take it up, and put the pudding, tied up
as 1t came out of the pot, mto a tin colander, "and put
that into a pan of cold water, and there let 1t remain
covered over with the cold water for three minutes.
This sets it, and saves it from breaking in pieces; then
take the colander out of the water, and let the pudding
stand m 1t for fifteen to twenty minutes longer; 1:]1(311
carefully untic and open the cloth, the pudding still
standing in the colander ; put the dish m which 1t 1s to
be sent to table on the top of the pudding, and with the
help of the eloth turn it over into the dish.

Making plum puddings, at Cliristmas time, has long
been considered excessively annoying, when there is so
mueh other cooking to do; and it has been found that a
Christmas putlfhn" can be made and boiled a week, or
longer, hefore Christmas day, as well as on that day, 11{1
be quite as nice.  1'or this purpose, you have only to make
your pudding one day, and boil it the next, L‘\dCII_'} as di-
rected in pages 29, 30, 31, and when you take it out of
the pot, stick a meat ]muL into each corner of the pud-
ding- rlnth, and hang it up m the sale, or m any other
.1lt. |1L1-:L m the pmin or store-room. Dol vou must
save, 1n an carthenware pan, the sweet heuor, fit and all,
1 uiuf.l the pudding was hi:ﬁi boiled, to boil it in again,
on the day that you ecat if. t the second 'fmhm*.:; 111
sure that the sweet liquor 1m|- In fore you puf in the pud-
:hllgf. And it will then require only one hour’s gentle
boiling.
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BRANDY SAUCE FOR CIRISTMAS PUDDING.

It should be served wp with a httle brandy sauce
poured on the top of it, and with brandy sauce n a
sauce turcen; which 1s wuml thick melted butter, to
cach half pint of which a gill of brandy, and two ounces
of lump sugar have been mldﬂl in some families brandy
also accompanies 1t on the table.

A RICII BREAD PUDDING WITH PLUMS AND CURRANTS.

Let half a pint of milk simmer for ten nunutes with
a roll of lemon peel, a blade of maoe, a bit of cinnamon,
half a small nutmeg grated, and three ounces of loaf
sugar, stirring it tun or three times, then stramn 1t into
a basin, and when it is cold, beat up and strain into it
three eggs, mix the eggs and milk together,—then put
into it three ounces of raisins, washed, stoned, and
chopped; three ounces of currants well washed and
picked; and three ounces of white bread erumbs; mix
the whole well up together mto a pudding, put 1t into a
buttered mould, tie a cloth over it tight, and let it boil
two hours and a half.

Serve 1t up with a quarter of a pint of melted butter
made thick, to which add a glass of white wine, or a
class of brandy, and two ounces of powdered loaf sugar.

BAKED BATTER PUDDINGS.

The great sceret of 111:1]=:i11'_-; good and hght batter for
batter ]mddm s, is more in the mode of mixing the
ingredients and using them divectly they are 1La{1},, :
than any thing clse: to do it properly you must first
put to a clean pan half a pound of fine flour, then
beat up 1 a jug or basin four good sized eggs, with a
salt spoonful of salt, just sufficient to mix the 1,-:111-:5 and
whites well together, then add to them a pint and a
half of water, and mix the eggs and water well together,
then strain about a quarter of 1t through a ‘-l(“a{‘, on tc}
the flour, and mix both well together till it is quite
smooth and free from lwmps; then strain on to it the
rest of the cggs and water, a little at a time, beating
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and mixing the batter well together with your wooden
spoon all the time, and when the whole is well mixed
together continue to beat it for a quarter of an hour
longer, just as if you were beating up eggs to a froth;
erease a bhaking-dish, pour the batter into it, sprinkle
on the top a few small pieces of butter, (one ounce);
put it into the oven directly, and bake it for an hour.

N.B. If you use a pint and a half of good milk,
instead of water, then two eggs will do.

BOILED BATTER PUDDING.

Put into a clean pan half a pound of flour, and beat
up 1n a jug or basin four eggs with half a salt-spoonful
of salt and a pit of milk, until the yolks and whites
ave just mixed together; then strain them through a
sieve on to vour flour, a little at a time, beating the
whole up to a very smooth batter, rather thicker than
creamn; when the batter 1s smooth and well mixed, you
must continue beating it up with your wooden-spoon
quarter of an hour longer, as dirceted for Baked Batter
Pudding, and pour it out directly mnto a well-floured
cloth, tying it tight. Or you may fill a buttered basin, or
a buttered mould, with your batter, and tie a cloth tight
overit.  Put it into boiling water, and let it boil gently
for an hour and a half, to two hours. )

Or this batter pudding may be poured into a pie-dish,
and baked from three quarters of an lour to an hour.

Batter puddings must ‘be made perfeetly  smooth,
and be cooked directly you have done beating it up.

Batter for puddings in a bason or mould will take a
quarter of an hour longer to boil, than if in a cloth.

dauce for a boiled batter pudding, is melted butter,
with sugar, and a little lemon juice;—scme familics
always add a glass of white wine.

APPLE PUDDING,

1 .
~ Take four ounces of beef suet, chopped very fine, or
lour ounces of clean sweet dvipping, mix it well on a
paste-hoard, with one pound of flour, and a salt-spoon-
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ful of salt; then add by degrees cold water ¢nough to
make 1t into a stiff paste: divide it into two pieces, one
for the bottom crust, large enough to hold eight or
nine apples, peeled, cored and sliced; the other piece
to lay over the top; then roll each piece out flat with
your rolling pin, but thinnest at the edges.—Then lay
the pudding cloth in a colander, fiour the nside of it,
put mto it your largest picce of paste, and on that the
apples; then sprinkle among them half a fresh lemon
peel grated, four ounces of sugar, and four cloves, or
clse, half a tea-sposnful of mixed spice; then slightly
wet the edges of your other piece of paste, and lay 1t
on the top of the apples, and jomn the edges of the two
picces of paste together; then dredge the edges which
you have jomed with flour, tie the cloth, and put it
into a saucepan of boiling water, with a plate at the
bottom, which will prevent its burningy and let it boil
two hours, to two hours and a half,

In joining the two crusts of a pudding, you should
pull the top edge of the bottom erust round the apples,
which will form the pudding round, and make the edge
of it thiuner, so that when the two pieces of paste are
jomed together, the crust of the pudding will be of the
same thickness all over.

APPLE DUMPLINGS,

Pare some codlings, or any other boiling apples, cut
them in halves, and take out the cores: then have ready
some paste the same as for apple puddings, roll it out
and divide it into pieces, each large enough to cover one
apple. Make up the dumplings, and tie them tight i
cloths, and let them boil gently for an hour. Or you
may put them on a flat dish, or iron, and bake them.

CURRANT, CURRANT AND CHERRY, GOOSEBERRY, AND
OTHER FRUIT PUDDINGS.

The erust for all these must be made exactly the
same as divected for apple puddings; and whichever
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fruit you make them of, it must be first washed in
little cold water, then picked from the stalks, &c.
First put into the erust half the fruit, then your sugar,
and then the rvest of your fruit, (allowing a quur-
ter of a pound of sugar to cach quart of fruit) I!wn
cover the fruit with the top erust, and well close 1t,
by wetting the edges of the bottom erust, and ]llLbhl]I'
both the thm 'L{]“L,::- of the erusts together, &e. the
same as ordered for apple pudding; only they will re-
quire less boiling by half an ]unu, and mind they
boil gently, but boil all the tune.

When they are taken up, just put them mto a colan-
der, with a plate under it, while you untie them, so that
if the pudding should break you will save the juice.
When you have nnticd your pudding, open the cloth

all round your colander, then place the dish you intend

to serve it up in, on the pudding, and with a cloth n
your right hand between the plate and the colander,
turn your pudding, colander and all, over quickly to
your dish; then take off the colander and pudding
cloth, and serve 1t up.

PEAS PUDDING,

First wash clean a quart of split peas m cold water;
lay them to soak for two or three hours, then tie them
loosely in a clean cloth, put them mto a pot of eold
soft water, and let them boil till they are tender which,
if they are good peas, will be in about two hours; then
take them up, untie the pudding cloth, and beat them
well with a wooden spoon, add half an ounce of butter,
half a tea-spoonful of white pepper, and the same of
salt: beat and mix all well together; tie the pudding
up a.gam very tight, and let it boil again gently with
the meat you intend to serve it up '-.nth, for another half
hour ; then take it up, and let it stand in the colander
ahout ten minute s, untie it, and turn it out,—the
easiest way to do which is, the sume as divected above
for curvant pudding.
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BOILED RICE PUDDING.

Take one pound of rice, and look it over, and pick
cut all the discoloured grains, and wash it in about two
quarts of cold water. Tic the rice in a cloth, and leave
plenty of room for 1t to swell; put 1t mn a pot with a
aood dml of cold water; sct 1t over a slow fire, so that
it may be full an hour before it comes to a huil, and lct
it boil another hour. When 1t 1s done, serve it up with
plain melted butter, and it may be eaten with either
salt, or sugar. Over the top of the pudding, there is
usually poured a little melted butter, and on that grate a
little nutmeg, or a little lemon peel, according to the
tastes of {hﬂant families.

BOILED CUSTARDS, O CUSTARD PUDDING,.

Simmer gently for ten minutes, in a pint and a half
of new milk, half the peel of a lemon cut thin, two dried
bay leaves, a bit of cinnamon, and a few coriander seeds;
stram off the milk, and add to it half a pint of cream
and four ounces of loaf sugar powdered: when this 1s
half cold, mix with it twelve yolks of eggs, first well
beaten to a froth with a very little salt: stramn the cus-
tard through a hair sieve, stir 1t with a whisk over a
slow fire tlll it begms to thml{en, but do not let 1t boil;
then take it from the fire, and keep on stirring 1t till it
is almost cold: fill cups or glasses with the custard, and
grate a little nutmeg over each; or pour the custard
over whatever you intend it for. Take care 1t does not
boil: for i’ it once boils, 1t will be curdled and spolt.

ALMOND CUSTARD.

You may make boiled almond custards, by merely
leaving out of the above the lemon peel, and the corian-
der QLL[IH, and simmer in the milk, instead of them,
twelve bitter, and twenty four sweet almonds, first
blanched, and then pounded, or grated. In all other
respects proceed as above.
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SUET PUDDING.

Let six ounees of suet be chopped very fine, and well
mixed in a basin with nine ounces of flour, and half a
‘ea-spoonful of salt; then beat up in another basin thrce
ezes with eight table-spoonsful of milk, strain the eggs
and milk, and add it by degrees to the suet and flour,
mix it all into a stifft paste, and boil the pudding in a
cloth, or a shape, for about two hours.

Or make the paste into eight dumplings without any
eges, roll them well up m flour, and boil them three
guarters of an hour in plain water, without a cloth, or
in a pot along with mutton or beef.

CURRANT PUDDING.

Currant pudding or enrrant dumplings may be made

the same way, by only adding six or eight ounces of

currants well washed and picked, as directed for Plum-

- pudding, and a little sugar, to the flour, hefore it 1s
made up into paste for boiling.

MARROW TPUDDING.

Wash and stone one pound of raisins, as directed for
Christmas puddings; and chop three quarters of a
pound of beef marrow rather large; then break into a
clean pan five eggs, beat them up quite smooth with a
salt-spoonful of salt, a table spoonful of flour, and a tea-
spoonful of sugar: then mix it well together with the
raisins and marrow, with a wooden spoon; put the pud-
ding into a basin or mould well buttered, tic a cloth
tightly over it; and let it boil gently four hours.

PLAIN PLUM PUDDING.

Chop twelve ounces of suet, cleared from skin, as fine
as possible : wash and stone twelve ounces of raisins, as
directed for Christmas puddings; then take flour one

pound, bread erumbs half a pound, salt one salt-spoon-
B
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ful, moist sugar six ounces, and a table-spoonful of pow-
dered spice. Mix all well together, and make it into a
pudding with a pint of milk and four eggs well beaten
together. Tie 1t up in a cloth, well floured; put it into
boiling water, with a plate on the bottom of the sauce-
pan, and let it boil four hours,

THE PENNY PUDDING.

Get a penny french roll with the crust rasped, one
egg, half a pint of milk, and rather less than two ounces
of loaf sugar. Put the roll and sugar into a basin, pour
upon them the cold milk, and letit soak an hour; then
beat up the egg with the roll, sugar, and milk ; put it into
either a half-pint shape, or a cloth; and boil 1t twenty-
five minutes 1f in a shape, or twenty minutes if m a cloth.
Serve 1t up with sweet white wine sauce.

[t may be made double the size, by using twice the
quantity of every thing ; and it will only take five minutes
longer to boil it.

LS

BOILING FISH.

DIRECTIONS FOR BOILING FISH.

MucH more attention is necessary in boiling fish than
in boiling meat, because leaving fish in the water but a
,very few minutes after 1t 1s really done, will cause it to
crack and break so as to be very unseghtly; while, if it
1s served up before 1t 1s done enough, it would be
unwholesome to eat. And you must either skim your
pot well, or wash the skimmings off the fish when you
take 1t up.

When done enough, the eyes turn white, the fins easily
part from the fish if pulled, and the skin cracks: the mo-
ment these signs take place, the fish must be taken up
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Fish-kettles have always a perforated false bottom,
with handles affixed, called a fish stramner, so that it is
very easy to take up fish when done, without breaking
it: when dished up, it must be shid oft this stramer on
to a fish-plate, which fits the dish you serve it up n, on
which fish-plate a nice elean white napkin is sometimes
put to lay the fish on, to absorb all the moisture.

Some pmpl{, do not approve of using a napkin to lay
fish on; mm which case, of course, you must only slide
the fish off the strainer on to the fish plate, which you
put into a cish that it fits, and serve it up.

Should it so happen, that the fish 1s done before it 1s
wanted, or that the family is not ready to sit down, the
best way will be to wrap a wet napkin round the fish,
and placing it very carefully on the tin strainer, ‘:uapcnd
it 1 the fish-kettle, over so much of the boiling-water
as will keep 1t ]mt but not touch it. It will thus be
kept ready to serve up when wanted: but it will not be
near so nice as if 1t had been sent up to table the mo-
ment 1t was cooked.

Some cooks dissolve salt in the water in which fish 1s
to be boiled; but this is a bad way; the proper way is
to steep the fish in salt and water from five to ten mi-
nutes, before putting it in the kettle to cook : the neces-
sity of using salt in boiling fish is thus avoided; less
senin rises, so that the lid has not to be taken off so often
to skim 1t, and the fish comes to table not only nicer,
but with a better appearance.

Almost all*cookery books dircet that fish should be
put into as much or more water as will cover them, this
18 also a very bad way: 1f the fish be a little more than
halt’ covered with water, and gradually brought to boil,
then well covered down with your saucepan hd, and
hoiled gently till done, it will eat much richer, have a
finer flavour, and be more firm than if covked the old
way, or rather drowned in water, which only soddens
fish, and takes away the fine firmness so much prized.

In winter time, fish is likely to be frozen; and as it
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will never cook in this state, it should, if frozen, be put
into cold water (without salt) in the kitchen, for an
hour or so, to thaw it. 1t must be put into salt and
water all the same before you cook it, to make it firm.

The fishmonger ought to gut and clean fish in a
proper manner; but a cook must not trust to this: a
good washing will be found essential before it is fit to
dress; and also a scraping at the back bone, to cleanse
out all the blood.

Melted butter to be served up with fish, should be
made thicker than when mtended for any other pur-
pose; as it is usually thinned at table by mixing with it
Chili vinegar, or one or other of the sauces taken with
fish, by the persons who cat it.

SALMON.

The cooking of salmon differs m some respects from
that of other fish, for being a fat fish, the water mn
which it is to be cooked should boil before the fish is
put on, and spring water i1s much better for this fish
than soft water.

With these few observations, we shall show the cook
how to boil salmon 1n a proper manner.

The salmon having been well seraped and cleansed
from blood, and well washed, should be put into salt and
water to soak for about a quarter of an hour, when 1t
should be rubbed lightly down the mside with a table-
spoonful of vinegar with a pnch of salt m it. This
will make 1t eat firm. Mecantime, you sltould have put
on your fish-kettle, with as much pump water m it as
will rather more than half cover the fish. When the
water boils, put in the fish. A httle seun will rise
when it comes again to a boil, which should be carc-
fully skimmed off: it should then be closely covered
down, and boiled very slowly till done.

Salmon takes a longer time to boil than most other
fish, but the time depends more on the thickness than
the weight: for a thick picce of seven pounds weight,
say onc third of the fish, eut direet out of the thick
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part of the middle, will take three quarters of an hours’
gentle boiling. A whole salmon, of twelve pounds
weight, would not take more time; therefore look to
the eyes and skin, as before directed.

LOBSTER SAUCE.

This elegant sauce for salmon, is thus made: take a
dessert-spoonful of the spawn of a live hen lobster, from
under the tail, and pound 1t in a mortar with Thalf a
salt-spoonful of salt: then chop or cut the white meat of
the inside of a boiled lobster mto very small pieces;
and having made as much melted butter (not too thick
in this easr) as you think will be wanted, well stir into
it the paste which you made from the live spawn, and
the meat of the lobster which you chopped up, till it 1s
thoroughly mixed and turns the butter a fine red, and
keep it simmering over the fire, till it gets hot enough
to almost boil, and it is done; then turn it into your
sauce tureen, and serve 1t up. Do not let 1t boil, ot
stand 1n the saucepan, or the fine flavour will be in-
jured, and the delicate red colour be quite gone.

Some families use only the black spawn, without the
meat of a boiled lobster: which makes nice sauce, if
you tie the black spawn in a muslin rag, and mash it
on a plate, and put all you can mash thmurrh the mus-
lin into your melted butter, and keep stuung it till it
turns of a fine red colour, when you must immediately
pour 1t into your sauce tureen, and serve it up.

A dish of sliced cucumber, served up with hoiled
salmon, is much esteemed i some families. New pota-
toes also are considered an agreeable addition to salmon.

FRESH COD.

Having well washed and cleansed the fish, lay 1t in
salt-and-water for about ten minutes; then take it out,
and put it nto a fish-kettle, on the strainer, with as
much water as rather more than half covers it. Set the
kettle over the fire, and when it comes to a boil, skim it
elean from scum: then cover it down quite close, and let

E 3
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it boil very gently till done, which, if it be a very thick
large fish,” will be in about half an hour; a middling-
sized ﬂ:ah, twenty minutes; if a small thin fish, fifteen
minutes; reckoning from the time it begins to boil.
This dish may be sent to table with the liver, and gar-
nished with scraped horseradish.  Serve 1t up with oyster
gauce, or shrimp sauce.  Boil the liver in a small sauce-
pan by itself, or it will discolour the fish.

OYSTER SAUCE.

Take two dozen native oysters: remove them one by
rme with a silver fork into a bason; let the liquor stand
(ill it is settled, then pour it clear off into the bason to
the oysters, through a small hair sieve; let it again settle

a little, and then take them out of that bason, one bv one,

m’m another clean bason, straming the liquor again to
them; then put the llqum' and oysters into a saucepan,

and let them get very gently nearly to a boil, but not
quite, for 1f they boil, they will be hard; while the
oysters are getting warm, well mix one dLssut-spGﬂnful
of flour and two of water, with two ounces of butter, and
put 1t to the liquor and oysters; stir 1t well over a very
centle fire till 1t just begins to boil, then serve it up.

COD’S HEAD-AND-SHOULDERS.
Is much esteemed. It should be dressed in the same
way as we have directed for the cod-fish. It will take

the same time, 1f as thick; and it must be served up
with oyster sauce, or shrimp sauce, or phm melted hutter,
whichever 18 most approved of ln the family.

The dish may be garnished with seraped horse-radish,
or with a little of the roe sliced.

SLICED TFRESH COD.

Lay the slices in salt-and-water for ten minutes;
, then put them on the strainer, into the fish-kettle, with
»,t.nuh enough cold water to cover them. It any scum
arises just as it comes to a hoil, remove it carcfully,
then cover the kettle down close, and ;__:vmll. siimey i”r
twelve to fifteen vivites, aecording to their thickness,
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ANCHOVY SAUCE

Is made by boiling two good-sized or three small
anchovies for about tcn mumt{,a, in half a pint of water:
they should then be taken off and strained, and the
liquor, when cold, mixed with three tea-spoonsful of
flour, and two ounces of butter; then stir 1t over the
fire till 1t just comes to a boil, when 1t 1s enough.

SALT COD,

If fresh salted, and fine in quality, this fish may be
cooked to eat tender; but if stale, or if it has been
long in salt, it will not dress well; but good cooking
will make indifferent fish cat very palatable.

The degree of saltness may be judged of very near
to the tmth by tasting a bit of one of the flakes: 1f 1t
tastes mild, 1t 1s fresh aaiud but 1t hard and dry, 1t 1s
old. In the latter case, it w111 take twelve hours’ soak-
g, changing the water two or three times, and then
having been taken out and laid for six or cight hours
on cold stones, or in a pan, it should be again laid in
soak for a farther twelve hours: ALLmdmt'; to the de-
erees of saltness, so should the soaking be; a newly-
salted cod will require only four hours soaking.

The fish being thus prepared, your next care will be
in the boiling: here a very hittle attention will do, but
that attention must be not to let it boil; if you do, 1t
will be hard; while if it is suffered only to sinmer until
quite done, 1t will cat fine and tender.

Lay the fish on the stramer i the kettle with water
enough to cover it about two inches; wateh 1t, that it
does not conie quite to a boil; skim it, and put it on by
the side of the fire to let 1t summer till done: a half fish,
of about six pounds weight, will talie an hour from the
time 1t begins to simmer; a fish of ten pounds, about
an hour and a half.

Boiled salt-fish should always be served up with pavs-
nips boiled till tender in anothes saucepan; as the fish
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would be quite spoiled, if they are boiled with the fish.
The dish may be garnished with one or two of the hard
boiled eggs sliced, and be served up with egg-sauce.

EGG SAUCE

Is thus made: boil as many eggs as you think will be
enough, for full fifteen minutes, and then drop them
mto cold water, to fully harden; take off the shells, and
separate the yolks from the whites; the whites should
be chopped small, and the yolks cut into small squares;
then mix both in a sufficient quantity of melted butter,
over a slackish fire, till hot, and serve it up.

TURBOT.

This much esteemed fish is in season the greater part
of the year. Previous to putting it on to dress, it should
be laid i water in which salt has been dissolved, for
about half an hour. It should then be taken out, and
the skin scored across the thick part of the back, to
preyent its breaking. Now put it into the fish-kettle
on the strainer, in cold water; dg not be in a hwury to
get it In a b{}li, just before it boils, the scum will rise,
which should be carefully removed: as soon as this is
done, raise the saucepan up a little way off the fire, or
remove it to the side, that it may boil very slowly till
done: if it be suffered to boil fast, the fish will be broken
and spoiled.

Supposing the turbot to weigh about eight or nine
pounds, 1t will take rather more “than half an hour after
it comes to a boil. It should be served up m a dish
carnished with ecrisped parsley, with scraped horse-
mdlsh or sheed lemon, mtermixed. Lobster sauce,
oyster sauce, or amhm}r sauce, should be served up
with turbot; and it should be accompanied with boiled
potatoes, or boiled parsnips.

BRILL

Is cooked and served up exactly the same as turbot ; but
being smaller, fifteen minutes in salt and water 1s enough.
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HOLLIBUT,

From 1ts large size, 1s usually ent into large slices.
They may be cooked just in the same manner as turbot;
and should be served up with the same sauce, or with
plain melted butter in a boat, to mix with essences, at
table.

MACKEREL :
Should be cooked while quite fresh, or they will be good

for nothing.

Mackerel should be well washed, and after steeping
for five mmutes m salt and water, put mto a fish-
kettle scarcely covered, with cold water: skim it as
soon as 1t boils; then cover it close, and let it coutmue
to boil very gently from two to five minutes, at most,
when 1t will be done: but it 1s best to try it, and if the
fins readily part from the back when pulled, and the
eyes turn white and start forward, take it ont of the
water, and dish it up. In a very few minutes after
mackerel are done, the skin eracks, the fish breaks and
the appearance, as well as the flavour, is spoiled.

Sometimes the roe 1s under done: to prevent this, slhit
the mackerel fairly open, and cleansc 1t well, and take
off all the fine thin black skin you will find in the n-
side, the heat of the water will then penetrate the better,
and the roe will be well done, by the time the fish is.

Mackerel should be served np with parsley and fennel
sauce, made with a sprig or two of mant in it; or with
sance made of the soft .roes, boiled and mashed, and
mixed with melted butter.

SKATE,
Is sometimes crimped, when it is much more firm and
" dry,—but it is most tender when not crimped.

[f the fish be too large to cook at once, cut it in half,
or imto pieces about two inches wide: steep it in salt
and water about ten minuntes; and then put it into the
saucepan in cold water: as soon as it begins toshoil,
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skim 1t clean and cover close. If it has not been cut, it
will take about a quarter of an hour; but if n slices,
ten minutes will do them well. Serve it up with plain
butter in a boat, or with anchovy-sauce. The dish may
be garnished with egg-balls.

EGG-BALLS.

Boul five eggs for about twelve or fifteen minutes, and
then throw them into cold water, to render them quite
hard: now take off the shells, separate the yolks from
the whites, and pound (or rather smooth) the whites
and yolks separately in a mortar,—mixing "with the
yolks the yolk of a raw egg, a tea-spoonful of chopped
parsley, and a very little pepper and salt; and make 1t
up nto balls; then add to the whites the white of the
raw egg, a tea-spoonful of chopped parsley, and a very
little salt and pepper; and make that up into balls;
boil them very gently (or they will break) for two or
three mmutes; and then lay them, first a white one,
then a yellow one, and so on round the dish.

SOLES,

Should be large and particularly fresh, for boiling.
:‘Lftr:l having r-*uttc:d, and well cleaned the fish, put
them in :».-,alt and water for about ten or twelve minutes;
take them out, and put them into the fish-kettle with
cold water just suflicient to cover them: skim them as
soon as any scum rises, and when the water boils, cover
close and let the fish boil slowly till done, which will be
in about ten minutes, or rather longer :f the fish are of
a large size.  When sent to table, the dish should be
"dtnhhud with'sliced lemon and curled parsley.

Plain melted butter, or parsley-and-fennel sauce, may
be sent up with this fish: most families like boiled po-
tatoes with boiled soles.

PARSLEY-AND-FENNEL SAUCE.

Take two parts of parsley, one part of fennel, and
a few'leaves of mint: wash 1t all carefully, tic it up in a
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bunch, and boil it in water with a httle salt i 1t, for
about ten minutes: then take it out, and drain it dry,
clear the leaves from the stems, chop or mince the
leaves up small, and mix it with sufficient melted butter;
give it a gentle warm up altogether, and pour 1t out
into a warm sauce-tureen. Make sure the water boils
before you put in the herbs.

You must be very particular in washing herbs per-
fectly clean for sauce, as the least dirt, or decayed leaves,
will give it a brown, dirty look; the parsley always
requires to soak in one water, and be washed i two
other waters, to get it clean, as the leaves hold the dirt
very much.

HADDOCK.

Wash the fish clean, after gutting it, and steep it in
salt and water for about ten minutes; take it out, drain
it, and put 1t into the fish-kettle, about two-thirds co-
vered with cold water. Skim it as soon as any scum
arises; then close it down, boil it gently from five to
ten minutes, and it will be done enough.

The time thus stated will do for a haddock of
about two pounds; should it weigh more or less, regu-
late the time accordingly.

Haddock may be garnished with seraped horse ra-
dish, or egg balls; and served up with oyster-sauce, or
with plain melted butter, to mix with essence of anchovy
or ketchup, at table; or with shrimp sauce.

WHITINGS,

Are cooked the same as haddocks; the only difference

being that they are done enough the moment they come
to a boil,

SHRIMP SAUCE.
Rinse a pint of shrimps in a sieve, with cold water,
. then shell them, pick them clean, and stew the heads
' and shells of the shrimps in half a pint of water, closcly
- covered, for a quarter of an hour; strain off the liquor,



48 FRYING.

and use 1t to make your melted butter with; when this
is made, add the shrimps to it, let them have one
gradual gentlc boil up, and pour 1t out directly into
a warm sauce-tureen.

A JELLY TO COVER COLD FISH.

Clean a skate which weighs about one pound and
a half, and put it into three quarts of water, with a calf’s
foot, or half a cow-heel, a stick of horse radish, an
onion, three blades of mace, a tea-spoonful of white
pepper, a piece of ]clnun-pevl, and a good slice of lean
cammon of bacon. Stew gently until it will jelly: then
:;tmin it off; and when cold, remove every bit of fdt take
it up from the sediment, and boil it with a glass of shﬂrr}r
the whites of four eggs, and a piece of lemon; boil
“‘L]]tl}f for half an hour, and strain 1t through a jelly-bag

Cover any cold fish with it, made a little rough.

FRYING.

You should have two frying-pans, so that you may
keep one entively for fish. Every time a frying-pan 1s
used, i1t must be made quite clean; the best way to do
this is to warm it gently, and wipe it clean, first with a
piece of paper, and then with a clean dryish cloth,
taking care to scrape clean off any thing which may
stick to cither the sides or bottom of the pan before
you use the cloth; for if you do not, it will make what-
ever you fry stick to the pan, and hmn, and look dirty.

Butter, lard, dvipping, or oil, will do to fry with, pro-
vided 1t 1s clean and sweet, but clean top pot 1s very
cood fat to fry fish m, and clean sweet dripping 1s the
best for meat; but whatever is used to fry fish with,
it must be thoroughly boiling hot before you put mn the
fish to fry: and if there is much salt in the fat or drip-
ping, it will prevent whatever is cooked in it from

browning,
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TO PREPARE FISH FOR FRYING.

There are several ways of preparing fish for the fry-
mg-pan. After they have been well cleaned, and, if
very large, cut into proper sized slices, the first way is,
to dry them, and then moisten them all over with ale,
or mlk, and shake them in a well-floured C]ﬂtll, before
putting them mto the pan. A second way 1s, to dry
them in a cloth, dip them in a very thin batter in
which one or two eggs have been well mixed, and then

fry them. And a third way 1s to dry them well flour
them, and then wet them all over with raw egg, and strew

on them as much finely grated crumbs of bread, or sift
on them, hrough the top of the flour dredger, as much
raspings from the bottom crust of a light-baked loaf, as
will stick to them; this mode is the handsomest.

To try if the fat is hot enough, put a piece of crumb
of bread into it, and if it directly becomes a light brown,
it 1s of the proper heat to fry fish in.

FRYING FISH.

Havine prepared the fish, when the fat 1s of the proper
leat, put them into it, and tend them carefully till done.

If the fish be thick, do not let it brown too soon, or
' the inside will not be done: in this case, rather backen
the frying at first, by raising the pan a little off the
fire, to let it do more gradually; and then, by putting
the pan over a brisk part of the fire, brown it off quick.

When the fish is fried with egg and bread erumbs, it
will require a great deal of draining from the fat, as the
ege and bread erumbs hold a great quantity of fat, and
‘the loose erumbs should be taken out of the frying fat,
or they are apt to burn to the bottom of the pan, and
cause the skin of the next fish to break.

The fish being done, take it up, and lay i1t on the
fish strainer, to drain the fat from it; meantime, having
put some clean parsley in a small net, dip it into the
boiling fat, and it will immediately erisp it. This is
then ready to garnish your dish with.

K
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Small fresh-water fish are best fried i a little butter:
and they require only a small quantity of butter, and
much care, to prevent their doing too quick. They eat
nicer thus cooked, than if done with boiling fat.

Plain melted butter is most usually served up with
fried fish; with essence of anchovy, ketchup, and soy,
in the cruets.

SOLES.

Middling-sized soles are best for frying, large ones are
only proper for boiling;—an hour before th(,y are to be
dressed, let them be well washed and dried with a clean
soft cloth.

Having agamm wiped the fish clean, you must either
wet it well with ale or milk, and shake it in a well-
floured cloth, or else beat up an egg, and spread it
evenly all over the sole, and then sprinkle it all over
with finely-grated bread- crumh or fine sifted raspings.

Put into the frymg-pan plLuty of clarified dtlppmﬂ'
or lard, so as to cover the fish when it 1s melted. Set
the pan over a good clear fire, skim the fat with an
egg-slice, and as soon as it imla, when 1t stops bub-
b]mfr and begins smoking, 1t 1s just the time to put in
your fish. Let it fry about five minutes, or till it is
brown on the under side: then turn it carefully by
sticking a fork into 1t near the head, and putting a fish-
slice under it towards the tail, and fry it about four or
five minutes more, till the other side is done. Take up
the fish, and lay them before the fire on a drainer, and
then on a soft cloth, turning them three or four times,
to dry the fat from them on both sides.

FLOUNDERS AND PLAICE,
Are to be dressed in the same manner; but they should
be laid in salt and water for an hour, to give them firm-
ness, and they must be wiped dry, and dredged with
flour, an hour before you want to cook them, so that
the fish is quite dry, before they are put in the fry-
Ing-pan.
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SLICES OF SALMON, COD, OR ANY SIMILAR FISH,

Should, for frying, becut about an inch thick; they
may be dredged with flour, or done with egg and bread
crumbs, and fried, the same as soles; they will take
about a quarter of an hour to do both sides,

SKATE.

A young skate, erimped, and fried like sole, is very

nice cating. Or the fish may be cut into slices or fillets,
and dressed in the same way.

WHITING,
Must be skinned, the tails skewered into their mouths
with a very small skewer, and then dried in a cloth and
floured, covered with egg and crumbs of bread, and fried
in plenty of very hot fat; or the fish will not be done
nice and crisp. It will take about five minutes, and
then must be well drained before the fire on a cloth,
turning it carefully several times with a fish-shee.

All fried fish should be served up garmished with
fried parsley.

EELS.

Middle-sized eels are much the nicest; let them be
skinned, gutted, and well washed; then divide each of
them into pieces from three to four inches in length;
dry and flour them, and season them with pepper. Or
clse you may dip them in yolk of eggs, and sprinkle
them with erumbs of bread. Let them be fried in sweet
dripping or lard, and well drained. Or eels may be
dipped in batter, and fried. Serve up garnished with
fried parsley. Send up with them either parsley and
butter, or melted butter, with a little lemon-juice
squeczed 1nto it,

SMALL TI1SH.

Roach, smelts, gudgeons, minnows, or other small
fish, must be well cleaned and dried, and shaken in a
floured cloth, and may then be fried either with a little
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butter, or m boiling fat.  Or they may be first dipped
in egg, and sprinkled with fine bread erumbs,

They will scarcely take more than two minutes to
make them of a nice brown colour, when they are done.
Let them be drained on a hair sieve, before the fire, till
they are pretty free from fat.

BARED MACKEREL.

Well wash and clean the fish, and eut off their heads,
and trim their tail and fins; then gut them and cleanse
the insides, but preserve the roes: when the 'y are quite
clean, ﬂzprmklg them in the inside with salt and pepper,
and put the roes i agam. Season the mackerel with
equal parts of black pepper, powdered allspice, and salt;
put them side by side m a baking-pan; pour in Equal
parts of cold water and good vinegar, just enough to
cover them; then tie over them white paper, fcﬂded
double, and let them bake for an hour, in a slack oven.

BROILING FISH.

SL1CES OF FRESH SALMON, OR COD.

After the salmon i1s well cleaned, divide 1t into slices
about an inch thick; dry them well with a clean cloth,
then rub them with melted butter made thick, and
shake a little salt over them.

Put the gridiron over a clear fire, heat 1L slowly, then
wipe it clean, and rub the bars with a httle lard, or
clarified dripping; place the slices of fish on 1t, and
when done on one side, turn them carefully to broil the
other.—If you have a double or folding EI][]IIDH which
arc made to hang or stand before the fire, you will find
it much the nicest and cleanest w ay to hrot fish.

Serve the salmon up with lobster, or anchovy sauce, or
plain melted butter; and if cod, with oyster or *«hmnp
sauce, or plain melted butter.
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ANOTHER WAY, FOR BREAKFAST.

Scason them with pepper and salt; and let each slice
be folded in a well-buttered piece of white writing
paper; twist the ends close, so that the fire may not
catch them; and broil them over a slow fire for five
to seven minutes on ecach side; serve them up in their
papers, without any sauce.

DRIED SALMON.

A slice of this fish is a nice breakfast relish. It
should be peppered shghtly, then laid on the gridiron,
over a slow fire. It will be done in about ten minutes.

Or it may be toasted, for the same time.

FRESH HERRINGS.

Let them be well washed and dried, then dredge
them with flour, and broil over a slow fire, till they are
well done.

If for dinner, or supper, serve them up with melted
butter 1 a boat.

TO DRESS MULLET,—OR SEA WOODCOCK.

Scale and wipe them well, but do not open or wash
the insides, as they are to be cooked like woodcocks,
without being opened: fold each fish in a well-greased
paper, lay them on a clean gridiron, first greasing the
vars with a piece of suet; broil them from fifteen te
twenty minutes, and serve them up in their papers, with
pepper and salt and a lemon; so that each person may
pepper and salt, and squeeze lemon over 1t, to their own
taste, in their own plates.

Or they may be baked thus for dinner: After clean-
ing them as before directed, fold them in greased paper,
put them into a dish, and bake gently for the same
time: Put the fish in the papers into a clean hot dish,
and make sauce of the liquer which has come from
them, with a picee of butter, a little flour, a little
essence of anchovy, and a elass of good sherry; give it
one boil up, and serve it up hot in a sance-tureen.

¥ 9



54 BROILING FISH.

RED HERRINGS AND BLOATERS.

First scrape off the scales, and wipe the fish with a
damp cloth, then cut off their heads and fins; open them
and take out the gut and the roe, then scrape off the fine
black skin from the inside, and the swimmer from the
roe; next take out the back bone. Broil the fish on a
gridiron, over a clear fire, often turning them; or toast
them on a fork before the fire; or in a cheese-toaster.
Rub a little butter on them, when done, and serve up hot.

If the herrings are too salt, soak them in water for a
day or two, and wipe them dry, before cooking.

MACKEREL.

Take a gﬂn(] larg{: mackerel, cleaned as directed,
for boiling wipe it dry with a cloth, split it down the
back, wash the inside well, wipe it dty and clean, pep-
per and salt it; parboil the roes three minutes, ]a} the
mackerel on the gridiron; back downwards, with the
roes also; do them five minutes, then turn them, and
do them as long on the other side: when you put the
mackerel into your dish, rub each with a piece of butter
about the size of a walnut and serve them up.

SPRATS.

Sprats must be washed in cold water and wiped
qute dry one at a time with a cloth. A double or fold-
mg gridiron, made of wire, 1s best for broiling sprats;
but if you have not one, take a long skewer of iron
wire, and pass it through the heads of the fish; and lay
them with the skewer across the bars of the gridiron.
Place 1t over a clear, ht'i:_:ht fire; let the sprats broil
about two minutes on one side, then turn them by
means of the skewer, and broil two minutes more.
When they are done, pull out the skewer, sprinkle
them with salt, and serve up the sprats.
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HADDOCK.

The haddock, slightly peppered, should be laid with
the skin downward, upon a gridiron, over a clear quick
fire, and as soon as 1t 1s cnmpILtle warmed through,
1s done enough. Secrve 1t up, with cold butter on a
small plate.

Or, spread some butter over the inside of a dried
haddock, and lay it in a Dutch oven. to toast before a
good ﬁlt,, this is also served up with cold butter on a
small plate.

WHITINGS.
Are broiled, and served up the same way as mackerel.

TO CLARIFY DRIPPING.

If your top pot or dripping is not perfectly clean,
clarify it; this is, melt 1t in a saucepan over a clear fire,
carcfully skim the top till quite clean, and then pour it
through a fine sieve into a basin; let it stand till it 1s
cold, then take it out, eut off all the sediment or gravy
whrch may have svttlei[ at the bottom; melt 1t once
more over the fire, with about half a pint of water, strain

1t again through a fine sieve into a jar or basin, and when
cold 1t 1s fit for use.

FRYING MEAT.

You must take care, before you begin to fry, to make
the frying pan quite len as directed in page 48.

Frying chops or shices uf meat does not require any
thing like so much fat as fish; nor should the fire be so
brisk, nor the fat so hot, as for fish.

Sausages require still less fat than meat, but great
carc. A little fat is put into the pan, and then the
sausages, which at first should be often turned, and
very slowly fried.  They will then do without huntm‘_
and when served up, he full of gravy,
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RUMP STEAKS.

Steaks ought to be cut from three quarters of an
inch to one inch thick, for frying.

Pepper them to your mind, but do not salt them, as
that would make them hard. Put a lttle sweet drip-
ping, or lard into your frying-pan, set it over the fire,
and as soon as it 1s well melted, put in the steaks, and
turn them often, till they are done enough on both
sides, but do not prick them in turning. When the
steaks are done, take them out of the pan, and salt
them a little on both sides, and place them i a hot
dish before the fire, while you make sauce for them,
thus:

GRAVY FOR RUMP STEAKS.

Pour the fat out of the pan; dredge the pan with
flour, let it brown a little, and then put into it one
ounce of butter; rub and mix the butter and flour well
together in the pan, and when it 1s a httle brown,
reduce it to the thickness of ercam, by mixing gradu-
ally into 1t a little boiling water, a table-spoonful of
ketchup, and half a tea-spoonful of pepper, and salt to
your taste; keep stirring 1t well, till the sauce boils for
a minute or two, and then pour it over the steaks
through a sieve.

The steaks may be garnished with a few sprigs of
parsley, or with seraped horse-radish; they are mostly
served up without any other sauce then the above: but
some families eat them with oyster-sauce, or mushroom-
sauce,

RUMP STEAKS AND ONIONS

Peel and slice five or six large onions; put them mto
the frying-pan with a httle salt and a little dripping
mixed among them, cover them with a dish, for about
fifteen minutes, but stirring them onee or twice ; then
remove the dish, and fry them till they become brown
and tender, stirring them now and then, to keep them
from burnmg. When they are done, which you may



FRYING MEAT. 57

pretty well know by their shrinking mnto a smaller com-
pass, turn them out into a hot vegetable-dish, which
has a strainer 1n 1t, to dramn off the fat. When you
have got the onions into the vegetable-dish, fry your
steaks with a little more dnppmg, tall they are done;
put them into a hot dish; pour ofl the fat from the
frying-pan, and dredge the pan with flour, and when it
becomes a little brown, put in a bit of butter, the size
of a walnut, and a tea-eupful of water, a table-spoonful
of mushroom ketchup, and a little pepper; mix it all
well together, rub the flonr well off' the pan, and when
it boils, strain it through a sieve into the dish your
steaks are 1n, aud serve all up, as hot as possible.

You may either serve up the onions in the vegetable-
dish, or you may lay them round the steak.

RUMP STEAKRS AND ONION SAUCE.

Fry the steaks as above. Put five large onions, pceluﬂ
and sliced, into a stewpan with an ounce of dripping and
half a tea-spoonful of moist sugar; place 1t over a slow
fire, and stir till the sliced onion 1s rather brown, then add
by (]EglEEb half an ounce of flour, and afterwards half a
pint of broth, or (for want of broth) hot water, with a
little pepper and salt; let it boil gently, till the onion is
quite soft, and then rub it all through a sieve. By this
time you should have sliced and chopped very fine another
laxge onion, puf 1t into the stewpan with very little drip-
ping, stir it about till quite hot and nicely browned ; put
m the strained sauce, and one or two table- ‘*[lﬁD]Iqilll ol
ketchup; let it just boil, and serve it up with the steaks.

MUTTON OR LAMB CHOPS,

Scason your chops with a little pepper, and fry them
over a quL fire, turning them often. When done, take
them up into a very hot dish, scasoning cach with a
very hittle salt, cover them over before the fire with 2
hot cover; and make sauce as divected for rump steaks,
Serve up the chops garnishd with shiced lemon, and
fried pavsley, or with either,
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MAINTENON CUTLETS.

To make Maintenon cutlets, take slices or chops of
mutton, or lamb, sprinkle them with erumbs of bread,
crumbled sweet herhh, and white pepper; lay them on
pieces of clean writing paper, buttered, to keep them
from burning; fold the papers over the chops, grease
the paper well, snd let them broil in a frying-pan.

VEAL CUTLETS.

First flour them on both sides; then fry them till
they arc brown on both sides, and turn them two or
three times while they are doing. Cutlets, half an inch
thick, if there is a strong fire, will take about a quarter
of an hour to dress them: 1if not a strong fire, allow
twenty minutes; and if they are thicker than half an
inch, you must give them a still longer time, and do
them rather slowly at first.

Veal cutlets are sometimes dipped 1n egg and sprink-
led with bread crumbs mixed with crumbled sweet
herbs, pepper and salt, and then fried; for cutlets when
S0 dt}nﬂ you only require gravy, made the same as

directed for rump-steaks ;—or with Rich Gravy, as under.
Veal cutlets are llSlJ.dH}’ garmshl.,d with slices of

lemon: and served up with either rashers of ham, or
bacon, or fried sausages; not forgetting a lemon cut n
halves, that those at table, who like it, may squeeze a
little juice over their cutlets or into their gravy.

RICH GRAVY FOR VEAL CUTLETS.

For gravy, put into a stewpan with a little water, the
trimmings of the cutlets, or any small pieces of xca]
add a sprig of th)lnu, a few sprigs of parsley, a hm.*
leaf, a very small onion pecled and sliced, and a small
piece of fresh lemon-peel; let them simmer together for
an hour, and strain off the Liquor into a basin; then
put into the stew-pan an ounce of hutter, let it melt,
and mix with 1t as mueh flour as it will take to dry
it up; kecp stirring it over the fire a few minutes, then
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add, gradually, the strained liquor; and when it has
boiled about five minutes, strain the sauce through a
sieve over the cutlets.

SCOTCH COLLOPS,

Cut some lean veal into very thin slices, about two
inches square; beat them a little, dip them in egg beat
up with a little salt, and strew them well with bread-
crumbs, and grate over them lemon-peel and nutmeg:
fry them quick with butter.

Serve them up with beef gravy, or mushroom sauce,
under them; and garmish with fried bacon or sausages.

PORK CHOFS.

Let the chops be about half an inch thick; put over
the fire the frying-pan with a small piece of fat, only
just enough to grease the pan, and when 1t 1s hot, put
in the chops; turn them frequently till they are quite
brown.

They will take about a quarter of an hour to twenty
minutes to fry; when they are half done, season them
with a little finely-powdered dry sage, pepper, and salt.

Serve them up with sage and onion sauce; or make
sauce with a little piece of butter and flour, as ordered
for rump steaks, only adding with the flour a middle-
sized onion peeled and minced fine, or a shalot finely
minced.

TOASTED RASHERS OF BACON.

New bacon, that is freshly-cured bacon, should always
be procured for toasting, it is micer and much more
nourishing than old dry bacon; if you like it fat, the
tibs or back part is the best; but if you like it pretty
lean, the cushion is by far the.best; the whole of the
thick part of the cushion will eut into fine rashers; they
should be cut about one-sixth of an inch thick. Be-
fore you toast rashers of bacon, always cut off the rind,

and vlso the outside of the bottom; when so done, lay
them m a small dish before the fire, for about five
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minutes, on one side, then turn them, and do them five
minutes on the other side, taking care to keep the dish
so far from the fire that no dust or cinders can possibly
fall iuto it. Then just finish it off by toasting it for a
minute or so longer on each side, taking care to catch
all the gravy which drops from it in the dish, and serve
1t up in the same dish, gravy and all; for when the rind
and bottom 1s cut off before you put it down to toast,
all the gravy which drops from it, is nice and clean, and
nourishing. Many families have the bacon and gravy
served up, with bread for breakfast, merely on account
of 1ts superior healthiness to bread and butter, or but-
tered toast for breakfast.

To fry bacon in a frying pan is the most wasteful
way 1t can be dressed, and is now considered to be bhoth
vulgar and discreditable.

Cold bacon cut into slices a quarter of an inch thick,
with a httle crust of bread grated over them, and laid
m a cheese-toaster, before the fire, till they are brown
on both sides, are very good for breakfast. About
three minutes for each side will be enough for them,
with a bright fire.

SAUSAGES,

Cut them mto single sausages, and for every two
pounds melt not more than one ounce of dripping in a
clean frying-pan, and before it gets hot, put in the
sausages; let them fry slowly, till they are half done,
then dredge them lightly with flour, and continue the
frying till they are nicely browned all over, and keep
turning them and shaking the pan; but take care not
to prick them or break the skins, or do them fast.
When done, take them out of the pan, and lay them on
a hot dish.

To make gravy: put a dust or two of flour into the
pan, stir it into the fat till it browns a little, then add
to it a cupful of boiling water, stir and rub the whole
well about the pan till it boils, then pour it through a

sieve over the sausages in the dish before the fire, and
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serve them up. ‘'There is another way, which 1s, to fry
in the fat left in the pan, a round slice from a loaf, with
the crusts cut off, till it 1s of a hight brown colour: lay
the toast, divided into six pieces, in a dish, with the
sausages upon 1it, and some poached eggs between
themn; aud serve them up with melted hutter.

TRIPE.

Cut the tripe, which must have been previously
boiled tiil tender, mmto pieces about three inches long:
dip them into the yolk of an egg beat up with a fow
crumbs of bread; or into a batter made of a proper
thickness by mixing an egg with milk and flour. Fry
them till they are of a fine brown, then take them out
of the pan, and lay them on a hot strainer to drain:
When drained, place them i a dish, garnished with
parsley; and send to table with melted butter in a boat.

LIVER AND BACON.

Cut some calf’s liver into slices about half an inch
thick. Melt two ounces of nice clean dripping in a
frying-pan; dredge the sliced liver with flour, and fry it
over a pretty qulcl{ fire. Then fry rashers of bacon,
lay the liver in a hot dish, and the bacon upon it.

Garnish with crisp pﬂlbl{.}, and the edges with sliced
lemon; you may serve it up with melted butter in a
boat; or make sauce with a little butter and flour, as
directed for rump steaks, and pour it through a sieve
over your liver and baeon.

SWEETBREAD.

A sweetbread spoils in a very short time, and it
ought therefore to be parboiled, as soon as you get it.

Cut it into pieces about three quarters of an inch
thick, dry them with a clean cloth, pepper them with
white pepper, dredge with flour, and fry them in a little
butter, till they gct a nice brown eolour.

Pour off the fat, make sauce with a little flour and a
bttle butter in the pan, as for rump steaks, with the

-
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addition of a little lemon juice, squeezed into it ;—and
serve up the sweetbreads garnished with sliced lemon, or
fresh parsley, or fried parsley.

Sweethreads parbolled and cut in slices, may bhe
dipped in yolk of egg, and sprinkled with bread-crumbs, |
and grated lemon-peel, and then fried and served up as
before directed.

LAMB’S FRY.

This may be fried plain, in as small a quantity of
dripping as you can, or first dipped in the yollk of an
egg beaten up, and then sprinkled with bread-erumbs,
and fried; or it may be fried in batter.

Sauce may be made with some of the fat 1t was fried
in, as directed for rump-steaks; or you may pour off
the fat, and mix half an ouncc of butter and half a
table spoonful of flonr with a guarter of pint of heef
gravy, (SEE BEEF GRAVY), then add three tea-spoonsful
of walnut pickle, the same quantity of ketchup, a Iittle
white pepper, and a few grains of ecayenne; let it
simmer a few minutes; pour a little over the lamb’s fry
and send the rest of the sauee to table in a sauce-tureen.
Serve it up garnished with parslev.

BROILING.

OBSERVATIONS ON BROILING,

Let the gridivon for broiling be always quite clean owu
the tap, and between the bars, Just before using, wipe
the bars first with a piece of paper, and then with a
clean dish-cloth; rub them over, when heated, with a
little suet or fat, and wipe them again, that no marks
may be left on the meat.

The fire must be made up in time, that it may burn
quite clear; for nothing can be broiled properly without



BROILING. 63

a bright, clear fire, #hat gives a good heat; on which
acconnt charcoal or coke is the best fuel for brmlmg, if
you happen to have such a convenience.

Chops or slices of meat for broiling, ought never to
be more than three quarters of an inch thick, or the
outside must be scorched before the inside can be done
enough.

A dish, and as many plates as will be wanted, should
be set to warm, when chops or steaks are put on the
gricivon; as they must be served up as hot as possible.

STEAKS OR CHOPS.

Steaks for broiling should be cut from half to three
quarters of an inch i thickness, and they ought to be
so tender as not to want beating, which will make them
eat dry. If some pieces of steak happen to be a little
thicker than others, they should be allowed rather
longer time for dressing.  Pepper your steaks or chops,
and when the fire is hot enough, throw a little salt into
it, to make it burn clear; then put the gridiron over it
to get hot; place it slanting, that the fat may not fall
into the fire and make a smoke: clean the gridiron,
crease the top of the bars, and wipe them as before
directed, then put the steak on it, and turn it often. Tt
will take from ten minutes to a quarter of an hour
. to broil, according as the family like them more ov less
done.  When you put on the steaks, put your dish to
the hlL, with a tea-spoonful of muqhmmn lwh;hup m at
to each pound of meat, and as you take up ecach steak,
put it into the dish, sprinkle it with salt, prick 1t with
a fork, and rub a picce of butter, about the size of a
nut, on cach steak, Serve it up in the gravy, garnished
with seraped horseradish.  Some familics like a small
quantity of minced shalot mixed with the ketchup in
the dish that is to hold the steaks, while it is warming
before the fire.

Pickled onions or walnuts, or any other pickle, in
pickle-glasses, are sometimes served up with them.
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MUTTON CHOPS,

Mutton chops are broiled in the same manner; but
they must be sent to table without rubbing any butter
on them; and should be garnished with any kind of
pickles, or with fresh parsley.

KIDNEYS.

Cut them through, lengthways, 'season with pepper
and salt; then pass through them a wire skewer to pre-
vent then curling, and that they may be evenly broiled.

Put them on the gridiron, over a very clear but slow
fire, and turn them often, for about ten minutes, or
rather longer, 1f necessary, that they may be well done.
Rub them over in the dish with a very little butter;
and serve them up with parsley fried erisp, chopped
very fine, mixed with a little pepper and salt; and
strewed over the cut side.

PIGEONS, OR ANY SMALL BIRDS,

Let them be nicely cleaned, sprinkled with pepper
and salt, and broiled over a clear, but not a fierce fire.
Turn them frequently, while broiling, and put a httle
butter on them, as they are cooking.

When done put them m a dish, and pour over them
melted butter mixed with a little ketchup, and made
quite hot: then serve them up.

ANOTHER WAY TO BROIL PIGEONS, OR ANY SMALL
BIRDS.

Clean them, as before directed, them mix a salt-
spoonful of pepper and half as much salt with a tea-
spoonful of dry powdered sweet herbs, and a piece of
butter the size of a walnut; put it into the inside, and
tie them up, to prevent its dropping out; flatten the
breast bones, and broil them slowly at first, as above
divected. They will have plenty of gravy when cut
open. Half the above is the proper quantity for the

msu]c of smaller bivds than pigeons,
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PIES, TARTS, BAKED PUDDINGS, &cC.

o OBSERVATIONS.

Tuixes used in making pastry should always be kept
very clean, and never used for any other purpose. If
any hardened paste is left on the rolling-pin, or there
1s any dust on the cutters or tins, it will entirely spoil
your work.

Flour for puff-paste should be of the best kind: and
it ought to be carefully dried before the fire, when you
are going to use it, or else the paste will never be llght
and "uml but you must be careful not to nse the flour

till it is qultL cold, or the paste will be heavy.

The butter for making puff-paste must be worked
well on a marble slab, or on the paste-board, before you
use it, to get the water and buttermilk out Df it. After
it has been pressed and worked with a wooden knife, press
it very lightly with a eclean, soft cloth, to absorb the
moisture, and then 1t will be ready for use.

But if you use good fresh butter, it will require very
little if any umkmﬂ'.

PUFI' PASTE,

Put a pound and a quarter of fine flour mto a t]mn
pan, and rub gently into it, with your hands, half
pound of good butter; Hn'n mix nto it, by dl."frnu
exactly half a pint of cold water; and after it has been
well kneaded, sct 1t by, on your paste-board, for a
quarter of an hour; then rol] it out thin, and lay on it
a quarter of a pound more butter, in small picces:
sprinkle a little flour over the butter on the paste, fold
it over, and roll it out thin again; then again lay on it
another quarter of a pound of butter, in small picees,
sprinkle 1t again with flour;, and ulwu you have {‘IH.L

G 3
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more doubled it up, let the paste stand in a cool place
for an honr.—When you use it, roll it out to the size
you want it.

DIRECTIONS FOR. BAKING PIES, PUDDINGS, &e.

Before you put any thing to bake, be sure the oven is
quite clean, for if the juice or gravy of any thing whicl:
1s baking should boil over into the oven, or dn‘rthm g dirty
has been in the oven, it will give a dlsagmeable taste to
whatever is baked in it. A cook should therefore be
careful to sweep and clean her oven carefully out with a
damp cloth, before she lights her fire, or hefore it is too
hot to do so, and let it dry before she closes the door
tight. All pies must be attended to while cooking, to
see that the juice does not boil over, for if it does, it
will make a steam in the oven, which will spoil your
crust, by making 1t heavy, and ‘make the pie appear to
be dDI‘lE_, before 1t is well warmed. After 1t has been in
the oven about half an hour, at furthest, 1t must be
looked to, and turned, or it may be spoiled, by burning
at one part and not cooking at another.

If you should find the juice of a pic run over, you
must take out your pie, raise the crust at one end, and
pour out some of the juice, which save, and pour agan
mto the piec when it 1s done, if there 1s room, and if
not, send it up with the pie in a boat, or sance-tureen.

APPLE PIE.

Pare, core, and cut into quarters, eight or ten russet

r other good bakimg-apples; and Lv., them as close
::.-ﬂ*:,thm as you can, 1n a pie-cish, %]}llll]xll]]“" among the
ﬂpplcs, four cloves, four ounces of moist sugar, half the
peel of a fresh lemon grated, with a squeeze of the
Jemon-juice, and a little nutmeg. Add a table-spoonful
of ale, or water; cover 1t with puﬁ -paste, and put 1t
the oven. It will take about an hour and a quarter to
bake it; but you must sce to it, that it does not burn,
and keep your exen of a moderate heat,
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A TLAIN TART PASTE.

Take a pound and a half of flour, and rub into it with
vour hands three quarters of a pound of butter; then
add by degrees a little more than half a pint of water,
and knead 1t well into a paste.

FRUIT TARTS, OR FRUIT PIES.

May be made of either gooscberries, currants, rasp-
berries, plums, damsons, green-gages, or cherries and
currants, &ec. which should be quite fresh, and be well
washed before you pick them off the stalks. Put your
fruit in a pie-dish, so that 1t may be highest mn the
middle; and to every quart of fruit when picked, which
1s about the quantity for a tart, put four ounces of good
moist sugar. And having rubbed the edge of the dish
with water, to malke the paste stick to 1t, cover it with
tart paste, or with puff-paste, about half an mch thick.
Close the sides well, pare all round with a knife, and
make a hole on cach side, just above the vim. It must
be baked in rather a brisk oven, a longer or shorter
time, according to the thickness of the crust.

SWEET TART-PASTE.

Take a pound of nicely-dried but cold flour, and mix
it lightly with your hands with cight ounces of fresh
butter, then add the yolk of one egg, beat up with threc
ounces of loaf sugar powdered; then put in by degrees,
half a pint of good milk, and knead 1t mto a paste.

RHUBARB TART.

Peel off the skins from stalks of rhubarb, if it is either
old or stale, but do not peel it if it is fresh and young ;
then cut them into small pieces, enough to fill a tart-dish 5
sweeten according to the size of it with loaf sugar pow-
dered, add the juice of half a lemon, and cover it with
sweet paste ; sift over the top a little sugar; and put the
tart in an oven made rather hot: bdke it from hall to
three quarters of an lout,
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PRESERVED-FRUIT TARTS.

Line the inside of a flat pie-dish with puff-paste,
about as thick as a crown-piece;—uroll out a piece of
puff paste half an inch thick, and cut it in strips an
mch in breadth; wet the tart-paste on one side, and lay
it round the edﬂ'c of the pie-dish; then fill the middle
with preserved f'l*mt, or jam; ornament the top with
small leaves of puff-paste; or with long narrow strips
of the same paste, slightly twisted, first eut into strips
with a paste cutter, or a knife. Let it bake half au
hour. Serve it up cold.

FRUIT PUFFS.

Roll out a piece of puff-paste till it is a quarter of an
inch thick, and divide 1t into square pieces; lay on each
a small quantity of raspberry jam, or any other pre-
served fruit; then fold over the pieces of paste; corner-
wise; just damp one of the edges, and press the edges
together; lay them upon paper, on a baking-plate, then
1ce, and bake them.

ICEING FOR PIES AND TARTS.

Just before you put them into the oven beat up the
white of an egg till it comes to a stiff froth; wash over
tie tops of the tarts with 1t, using a qull feather, or your
paste brush, and sift white sugar over the egg.
only plain water, and sift pounded white sugar over it.

Or warm a piece of butter the size of a “small wal-
nut, and beat into it the yolk of one egg, and wash
over the tops with a little of this mixture, with a quill
feather, or your paste brush, sifting pounded sugar
over 1t.

BAKED BREAD PUDDING.

Most families have waste pieces of bread, bread and
butter, and toast, which if saved, and kept clean, will
make a very good .pudding, thus:—Weigh your pieces
of bread the LLn before you intend to make the puds
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ding, and put two pounds weight of them to soak, in a
pan, with cold water, a little more than sufficient to
cover them; put a plate on the bread, so as to keep the
bread undev v.a,tu, and let 1t soak twenty-four hours.
When you make your pudding, pour the bread and
water into a colander, press it as dry as you can, and
return the bread into the pan; then add to it rather
more than one table-spoonful of flour, and ecither six
ounces of treacle, or half a pound of moist sugar, the
peel of a fresh lemon grated, four ounces of currants,
]]lﬂlxﬂd and washed as directed for Christmas pudding,
a dessert-spoonful of mixed spice, powdered, four ounces
of suet, chopped fine, or four ounces of sweet dripping,
and six eggs. Mix the whole well up together with a
wooden spoon; grease your baking-dish with a little
butter; put the whole into it, and let it bake in a slack
oven about three hours.

If not convenient to use eggs, it will bind nearly as
well, and be almost as nice, if you use a pound of
flour, mstead of the eggs; and you will have a larger
pudding.

VERMICELLI PUDDING.

Put into a very nice clean stew-pan, a pmt and a
half of good milk, four ounces of vermiceili, four
ounces of loaf sugar, one ounce of butter; then 'u.ld to
it, tied up in a clean muslin rag, three or four bitter
almonds blanched and grated, a bit of einnamon broken
into pieces, and half the outside of a fresh lemen-peel,
grated off with a lump of sugar; and simmer it very
gently till the vermicelli gets “soft and thickens; then
take 1t off the fire, pour it into your baking-dish, take
out your spice- hag, stir into 1t another ounce of hllttﬂ',
and a table-spoonful of brandy; then beat up four eggs
with a very small pinch of mlr strain them through a
hair sieve into the vermieelli; mix the whole well t(}"{:—
ther, grate a little nutmeg on the top of it, and bake
it till 1t sets. Be careful not to put it into too hot an
oven, or it will boil, and never set; and to crumble into
pieces the vermicelli before putting it to the milk.
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SAGO PUDDING.

Wash very clean and pick carefully four ounces of
sago, and mix it with a pint and a half of good milk,
the newer the better; then tie up in a clean picce of
muslin rag, a bit of cinnamon broken into pieces, and
half a fresh lemon-peel, grated or shred fine, and put 1t
into the milk and sago, and simmer the whole very
E;Cﬂtl‘," till it thickens, stirring it frequently. While
this is doing, put a border of thin puff paste round your
bal{mg-dlsh and as soon as the sago and milk has
become thickened, take it off the fire, take out the
spice-bag, stir into it four ounces of loaf sugar, two
ounces of butter, and a table-spoonful of good brandy.
When it 1s nearly cold, add to it fopr eggs, beaten up
with a very little pinch of salt, and strained through a
sicve, as directed for Vermicelli pudding. Mix all well
together, pour it into your baking-dish, grate a little
mltmLf-' over the top, and bake it in a slack oven till it
sets; and be careful it does not boil while it is baking.

TARTLETS, (AS MADE BY PASTRYCOOKS.)

The fruits of which these tartlets are made m the
winter months; are usually preserved; and in the sum-
mer months, of natural frwuit which has been cooked
and got cold. Cut pufl-paste, rolled out to about half a
qnmtn of an inch m thickness, into circles or oblong
pieces to line your patty-pans '-.uth which done, lmt
i a small quantity of fruit or jam, :m{l bake, for eight
or ten minutes. They may be ornamented with a little
flower in the center of each, cut out of the puff paste,
or with very narrow strips of paste, laid cheequer-wise
across the tops; and if yow,use neither of these, you
may put a tea-spoonful of boiled custard on the top of
cach, before you send them to table. They should be of
rather a light brown appearance.

STRING PASTE, FOR STRINGING TARTLETS, &c.
Work, and well mix up with your hands, four ounces



b

PIES, TARTS, PUDDINGS, &c. 71

of flour, with one ounce of butter, and a very little cold
water; then rub it well upon the paste board with your
hands till it begins to string; then cut it into swaly

ieces, roll them out, draw them into fine strings, and
Fﬂ}? them across your tartlets, just before you bake then.

CRANBERRY TART.

To every pint of eranberries, allow a tea-spoonful of
lemon-juice, and three ounces of good moist sugar. First
pour all the juice of your cranberries into a bason; then
well wash the cranberrics in a pan, with plenty of
water, pick out all the bad ones, and put the eranber-
ries mto a dish; add to them the sugar and giemon-
juice, pour the juice out of the bason gently to them,
s0 as to leave behind: the dirt and sediment which will
settle at the bottom; mix all together, and let 1t le
while you are making your pie,—thus: Line the bot-
tom of your dish with puff paste not quite a quarter of
an inch thick, put your cranberries upon it, without any
juice, and cover with the same paste not quite half an
inch thick; close the edges as usual, 1ce it, and bake it
from three quarters of an hour, to an hour, according
to size. Simmer the juice a few minutes, which serve
up with your tart in a small sauce tureen, A pint
of cranberries makes a pretty sized tart.

BAKED CUSTARDS, OR BAKED CUSTARD PUDDING.

Stmmer for ten minutes, a bit of einmamon, two dried
hay-leaves, and half of a fresh grated lemon-peel, in a
quart of new milk, stir into 1t four ounces of powdered
loaf sugar, and let it stand till it is half cold; then whisk
up together eight eggs, with a few grains of salt, and
mix 1t well with your milk. Then stramn it through a
bair sieve, into your dish, grate a little nutmeg on the
top, and bake 1t in » slow oven, with the door a little
open, till it sets —If it onece boils it is spoiled.

Some families do not use cinnamon or dried bay-leaves
to a custard, but only half a fresh lemon-peel, grated.
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Or, you may strain the custard into custard-cups, three
parts full; hake them as directed for custards, in page 71.

BREAD-AND-BUTTER PUDDING.

Pick and wash, as divected for Christmas pudding,
three ounces of currants, strew a few of them on the
bottom of your baking-dish. Cut several very thin slices
of bread-and-butter, off a small loaf; pare off a part
of the crusts, and lay some of the slices on the bot-
tom and around the sides of the dish; over this layer
pour some of the custard mixture and sprinkle some of
the currants: and then two other layers of the bread-
and-butter with custard and currants between them.
Among the .currants you may also sprinkle a lttle
chopped candied lemon or orange-peel. Over this,
pour the rest of the custard mixture, made thus:—beat
up four eggs with a pint of milk, two ounces of pow-
dered loat sugar, and a table-spoonful of ratafia; and
pour 1t over the bread-and-butter as before directed
two hours before it 1s put into the oven, so as to soak
into and moisten the bread-and-butter. It will take
about three quarters of an hour to bake.

RATATIA.

Talke half a pint of the best brandy, and half a quar-
ter of a pint of apricot-kernels, blanch them and bruise
them m a mortar, with a spoonful of the brandy, bottle
the brandy and the apricot-kernels, with one ounce of
loaf sugar; let it stand till it has got the taste of the
kernels, then pour it out into a bottle, and cork 1t close
for use. More brandy may be put to the kernels, if
you choose.

TO BLANCH ALMONDS, OR OTHER KERNELS.

Put your almonds into a bason, and pour some scald-
ing hot water over them, let them lie in it a minute,
then rub them between a clean cloth, and the brown
slans will easily come off,
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BATTER PUDDING, WITH OR WITHOUT MEAT.

Mix your batter as directed for Yorkshire pudding,
and pour some into a pudding-dish: into this put meat
of any kind, a loin of mutton, for instance, with the fat
trimmed off; or, tops of ribs of beef, nicely seasoned;
or the remains of any cold joint you may like to make
warm; now pour over the meat the remainder of the
batter, and bake 1t till done, in a briskish oven.

It you bake 1t without meat, you have only to pour
the whole of the batter into the baking-dish, and
sprinkle on the top of it a few small pieces of butter.

BAKED RICE PUDDING.

Pick out all the discoloured grains, and wash clean
in cold water four ounces of the best rice, put it into a
very nice clean stewpan with a pint and a half of good
milk, a quarter of the yellow part of the outside of a
fresh lemon, grated off, with a lump of sugar, a dried
bay-leaf, and a bit of cinnamon, tied up in a piece of
clean thin mushln, four ounces of loaf sugar, and one
ounce of butter; put it over a slack fire, so that it sim-
mers very gently till quite tender, which will be in about
half an hour, taking particular care to stir 1t every five
minutes, to prevent 1t burning. Then take 1t off the fire,
take out the spice-bag, pour it out into your baking-
dish, beat into 1t another ounce of butter, and when it
15 only luke-warm, beat up four eggs with a very small
pinch of salt, into another half pint of milk, and strain
it through a sieve into your pudding; mix it all well up
together, grate a little nutmeg over the top of it, and
bake it in a slow oven, till it sets. Be very careful it
does not boil in the oven, for a rice pudding, like a
custard, will never set, if it boils while it 1s baking.

Wash your lemon with cold water, and wipe it dry
before you grate it with the sugar.

A PLAINER RICE PUDDING.

Well wash and pick eight ounces of rice, as hefore
H
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directed, and put it into a deep dish, with two quarts of
milk; add to this two ounces of butter, four ounces of
sugar, and a little cinnamon or nutmeg, ground; well
mix them together, and bake it in a very slow oven. It
will take about two hours.

GROUND RICE FUDDING.

To six ounces of the best fresh-ground rice, mix gra-
dually two pints of new milk, well stirring both toge-
ther; then grate off one half of the outside of a fresh
lemon with a lump of sugar; tie up a little cinnamon,
and one dried bay-leaf, in a piece of clean thim muslin,
and put the whole into a very nice clean stewpan, and
stir 1t well over a small fire, till it thickens; then Lift 1t
from the fire, take out the spice-bag, and with a wooden
spoon beat the pudding till smooth, stirring i one ounce
of butter, and four ounces of lump sugar; and when
the sugar 1s dissolved, pour the whole into your baking
dish; then beat up six eggs slightl!y, with a small pinch
of salt, and half a cup of milk, and when the rice is a
very little more than luke-warm, strain them through
a sieve into the rice and mix them well with it; grate
a little nutmeg over the top of it, and bake it mn a
slackish oven till it sets, taking cave it does not boll.
Some persons line the dish with a thin puff paste,
crimped round the edges, before they pour in the rice;
but this 1s now considered old fashioned, and the pud-
ding 1s nicer without 1t; though not quite so pretty; if
you use the puff paste, you must save out of your eggs
one of the whites; beat it up to a froth, and spread 1t
lightly on the crust with a quill-feather or paste-brush.

. MINCE MEAT.

Take two pounds of the undercut of the sirloin of
ready-dressed roast beef, without skin or gristle, and
chopped fine: two pounds of beef suet, clear from the
skins, and chopped fine; three pounds of eurrants, well
picked and washed; one pound of new raisins, washed,
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stoned, and chopped; three pounds of pippin or russet
apples, pared, cored, and chopped fine; one pound of
good moist sugar, a quarter of a pound of candied
orange peel, a quarter of a pound of candied lemon peel,
and a quarter of a pound of candied citron peel, all
chopped fine; add half an ounce of grated nutmeg, half
an ounce of powdered ginger, and half an ounce cach of
cloves, allspice, and cinnamon, all finely powdered; the .
juice and grated rinds of three lemons, and a pint and
a half of brandy. Mix the spice first with the suet and
meat, then the currants, raisins, apples, and candied-
peels together, in a large pan, adding the sugar by de-
grees, and then the lemon-juice, the grated lemon-peel,
and brandy; and stir all well together with a wooden
~spoon every other day, for a fortnight, keeping the pan

closely covered in a cool place, when it will be fit for use.

MINCE-PIES.

Talke a sufficient quantity of the mince-meat to make
as many pies as you wish. Stir the mince-meat up from
the bottom of the pan, before you take it out, and mix
with 1t half a glass of brandy. Line with pulf-paste the
number of patty-pans you may require; let the paste be
a quarter of an inch thick at the edges, and half that
thickness at the bottom of the patty-pans, fill them with
the mince-meat, and cover with puff-paste a quarter of
an inch thick all over; trim the edges off in a slanting
direction ; make a hole in the middle of the crust, and
put the pies to bake in an oven moderately heated. Take
them out of the tins, and send them to table hot.

PASTE FOR MEAT PIES.

~ Take either half a pound of salt butter, or lard, or
half a pound of clarified dripping, divide it into small
pieces, and mix with if, by degrees, a pound of flour;
then rub it together between the hands, and add as much
cold water as will make it into a smooth paste. Roll it
out flat ;- then fold it, and roll it out again, three times,
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and it will be ready for use..- If you use eitlier lard or
dripping, you must put a pinch of salt in the water.

BEET STEAK PIE.
Divide two pounds of tender beef steak into pieces
about four inches wide, and cut off any gristles and skins
they may have in them.  Mix together three quarters of
a tea-spoonful of black pepper, a pi yinch of cayenne, a salt-
spoonful of powdered allspice, and a tea-spoonful of salt;
sprinkle the steaks with this seasoning; dredge them
lightly with flour; cover the bottom of your pie-dish
with a layer of seasoned steaks, then put in seasoniug
and steaks, dredged with flour, till all the steaks are in.
Pour over the tup four table-spoonsful of water or
gravy, and one of mushroom ketchup. Cover it with
paste as for meat pies; and let it bake in a moderate
oven till done: About one hour and a half will do it.
Some families like a small onion minced fine and
added to the seasoning; other families dislike the onion.

MUTTON PIES,

Take about three pounds of the best end of a neck or
loin of mutton, cut it into chops, trim off part of the
fat, season them with a full tea-spoonful of pepper, and
rather less than a tea-spoonful of salt, dredge them with
flour, and put them mto a pie-dish, as directed for beef-
steak pie; pour mn four table-spoonsful of water or
gravy, and one table-spoonful of mushroom ketchup.
Cover 1t with meat-pie paste, and bake it about an hour
and a half.

VEAL PIES
Are made 1n the same manner, with some of the best end
of the neck of veal, or veal cutlets, seasoned with salt,
pepper, and a few sweet herbs, hml:;T powdered, and
pour in a gill of water or veal gravy, but no ketchup,
and bake 1I: the same time; 01 instead of the sweet
herbs, you may put ina la},r{:r of sausage-meat.
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VEAL AND HAM PIE.

Tale veal cutlets, divided into slices, one pound and
2 halt, and season them with half a tea-spoonful of white
pepper, put them into a pie dish, in alternative layers
with balf a pound of ready-dressed ham, cut m thin
shees, spreading between cach layer of meat, a little
veal stuffing.  Pour over the meat a gill of veal gravy
or water, and cover with meat pie paste. Let the pie
bake from one hour to one hour and a half, 1n not too

quick an oven, as meat pies require a soaking heat.

PASTE FOR RAISED PIES.

Put into a saucepan half a pound of nice fresh lard,
and three quarters of a pint of cold water; set it over a
slow fire and let it boil. Then lay on a paste-beard, two
pounds and a half of flour; make a hole m the middle
of it, and pour in gradually the water and melted lard;
nix all together with a wooden spoon, and when the
water and fat are mixed, knead 1t with your hands into
a stiff paste. Sprinkle flonr over 1it, to prevent its
sticking to your fingers, or to the board, and roll it into
a smooth lump for use,

RAISED PORK PIE.

Cut four pounds of the loin of pork into chops, cut
off the bones and rind, and season the chops with a tea-
spoonful of white pepper, half that of salt, and half a
salt spoonful of cayenne. Make a raised crust of paste,
as just divected, about nine inches broad at bottom,
and four inches high at the sides: put in the scasoned
chops, roll out a piece of paste to cover the top, wet the
edges of the side erust, put on the top erust, pinch the
two edges together, rub it over with egg, cover it with
paper, that the erust may not get buint, and let 1t bake
about two hours and a half in a slack oven.

This pic will keep good for three or four days, to be
caten cold,

LI

i o
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CHICKEN PIE.

Cut up a couple of chickens into joints, dredgs them
lightly with flour, season them with white pepper, « liftle
salt, a little grated nutmeg, and a little cayenne pepper.
Put into a pie-dish a few forcemeat balls, (see page 121.)
and a few hard-boiled eggs, cut into halves, and lay the
pieces of chicken upon them, together with a few slices
of ready-dressed ham, or slices of new gammon of bacon,
and four table-spoonsful of water, and two of white gravy,
Cover it with puff-paste, (see page 65,) and let it bake
about an hour and a quarter.

DUCK PIE.

Duck pie may be made in the same mauner, with a
young duck, leaving out the ham or bacon, and putting
at the bottom of the pie-dish, a good veal cutlet, and a
small quantity of duck stuffing (see page 109,) mstead of
the veal forcemeat and the hard-boiled eggs. The duck
will require to be first parboiled, for a few minutes, to
take off the strong taste.

GIBLET PIE,

Get two sets of goose giblets, clean them well, and
let them stew over a slow fire in a pint and a half of
water, till -they are half done; then divide the necks,
wings, legs, and gizzards, into pieces, and let them lay
in the liquor till the giblets get cold. When they are
quite cold, scason them well with a large tea-spoonful
of pepper, a small one of salt, and half a salt spoonful
of cayenne; then put them into a pie-dish, with a cup-
ful of the liquor they were stewed in; cover 1t with
paste for meat pies, and let the pie bake from one hour
to an hour and a half.

Skim off the fat from the rest of the liguor in which
the giblets were stewed, put it in a butter-saueepan,
thicken it with flour and butter, add pepper and salt to
your taste; give it a boil up, and it is rcady. Before
the pie 1s served up, raise the erust on one side, and
pour i the gravy,
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The giblet pie may be greatly improved by laying a
seasonied rump steak at the bottom of the dish.

PIGEON PIE, OR PARTRIDGE PIE.

Rub the birds well with pepper and salt, and put a
ittle piece of butter mixed with pepper and a few bread
crumbs into the inside of each; put a rump steak, cut
in slices, seasoned with pepper and salt, and lightly
dredged with flour, at the bottom of a pie-dish; and
lay on it the birds, with two hard-boiled eggs cut
halves; pour in a cup of gravy, or water: cover it with
the same paste as for meat pies, and wet the rim of the
dish with water, that the paste may stick to it: rub
some yolk of egg over the top, and stick the feet of the
pigeons in the hole in the middle of the crust. Let it
bake about an hour to an hour and a quarter.

Larks, or other birds, may be made into a pie in the
same manner; only they will not take so long to bake.

HARE PIE.

Let the hare be cut up into pieces; then parboil it
for a few minutes, to cleanse it, and take off the strong
taste. Then stew the pieces for half an hour, if young;
or for a full hour, if old, in broth or water just enough
to cover them, with one small onion, a bundle of sweet
herbs, and a few allspice; take out all the pieces of
loins, legs, and shoulders, and leave the rest to stew
till all the goodness 1s extracted from them. Put the
hest pieces when quite cold, into a pie-dish, seasoned
with pepper, salt, and a httle cayenne, pour in a cup-
ful of the liquor they were stewed in, and cover with
paste for meat pies; let it bake about an hour and a
half. A little before it is quite done, strain off the
liquor which is stewing with the inferior pieces: thicken
it with a little flonr and butter, and add to it a glass
of port wine and the juice of a small lemon: let it boil
up, strain it through a sieve, and pour it into the pie
while hot; and serve it up.
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RABBIT PIE.

Parboil one large rabbit, or a couple of small ones,
then cut it up, and season the joints and pieces with
pepper and salt. Cover the bottom of a pie-dish with
forcemeat, made by beating in a mortar the rabbits’
livers, with three or four ounces of boiled bacon,
scasoned with pepper and salt, haltf a salt spoonful of
allspice powdered, a little minced parsley, and a small
onion, chopped fine; let the whole be well rabbed and
mixed together: lay the pieces of rabbit on the force-
meat; pour in half a pint of water, or gravy; cover the
pie with meat-pie paste, and let it bake for about
an hour and a half.

EEL PIE.
Get four eels of a middling size, which weigh about
half a pound eash; ‘skin, clean, wash, and trim them,
cut off the heads and tails, and then divide the bodies
mto pieces from two to three iches in length; sprinkle
them with pepper and salt, and put them mto a very
shallow dish, pour mm a gill of cold water, and cover
. with meat-pie paste, (SEE PASTE FOR MEAT PIES,) rub
over the top with yolk of egg, and ornament it to your
faney, and let 1t balm for an hour. While the pie is
baking, stew the skins, fins, heads, and tails of the fish,
in half a pint of water, for about three quarters of an
hour, then strain the hquor through a sieve, and add
to 1t a table-spoonful of lemon-juice, and pepper and
salt enough to season 1it, then thicken it with a tea-
spoonful of flour, make 1t quite hot, and pour it into
the pie through®the hole in the middle of the crust.

OYSTER PATTIES.

Vake some puff-paste, (ser purr-vaste) and roll it
ouc thin, divide 1t mto pieces of a proper size for the
bottoms of the patty-pans: roll out more pieces of paste
of the samc thickness to cover the patty-pars; and

Cet
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before they are laid over, put in the middle of ecach a
bit of bread about as big as half a pigeon’s egg: and
pare them round the edges, then rub them over with
olk of egg, and put them to bake in an oven, well
ieated, for a quarter of an hour. While these are
baking, get one dozen large, or twenty small, oysters,
trim off their beards, and 1if they are large, divide them
into three or four pieces each; put them into a pan to
stew with all their own liquor, first carefully strained
through a fine hair sieve, and then mixed up with two
table-spoonsful of milk, half an ounce of fresh butter, a
tea-spoonful of flour, a little cayenne pepper, a little
salt, and a tea-spoonful of lemon-juice; let them sim-
mer in this liquor, but not boil, over the fire for about
five or six minutes, stirring it’ carefully. Then take off
the tops of the patties, take out the pieces of bread, in
the middle of the paste, and fill them with the oysters
. and sauce while hot, and serve them up.

OMELET.

Break into a bason half a dozen eggs, beat them up
with half of a tea-spoonful of salt; and when they are
well mixed, add a table-spoonful, when chopped, of
green parsley leaves, a small shalot also chopped very
fine, two ounces of butter broken into small pieces: let
all be well beat up together, then put two ounces more of
butter into a clean frying-pan, over a quick fire, and as
soon as 1t is melted, pour in the omelet, and stir it with
a fork till it begins to harden, then turn it up at the
edges that it may not stick to the pan, and let it fry till
it a nice brown colour.

It must be served up quite hot.

Omlets are made of various things.—Ham, or tongue,
or hung beef; or veal kidnies, or bacon, either grated
or minced very fine, or sausage meat may be stirred
mto an omelet, made as above (with or without the

shalot,) and with any other sweet herbs, instead of the
parsley leaves,



82 PIES, TARTS, PUDDINGS, &,

SWEET OMELET.

Break half a dozen eggs, beat them up with a few
erains of salt only; then add a table-spoonfyl of lump
sugar, pounded, half a grated nutmeg, some grated
lemon-peel, and a hittle of any other powdered spi{:e that
may be agreeable; mix in two ounces of butter: and

fry in two ounces of butter, as directed in page 81,
Serve up, garnished with shices of lemon.

Omelets are more difficult things to turn in a frying-
pan than pancakes: the safest mLth-:::-{] of turning thLm
i1s to lay a plate over the omelet when it is done r::nuuﬂ'h
on one side, turn the pan quickly upside-down, and
shift the omelet carefully off the plate into the pan
again.

PANCAKES,

Break into a basin four eggs; beat them up with half

a salt-spoonful of salt, and mix them well with a pmt
nt milk, and strain the eggs and milk through a sieve
mto a jug; add it by degrees to eight ounces of flour,
half a nutmeg grated, and the peel of “half a fresh lemnn,
grated; mix all tuuet]ie; mto a very smooth batter, about
the thickness of E’Gﬂd cream. Use a small Frymg paf®
made as clean as possible, hold it over a clear brisk fire
till the bottom 1s just hot; put in a piece of good sweet
dripping or lard, the size of a walnut, and as soon as it
is melted, pour in batter enough to cover the bottom of
the pan, about one eighth of an inch thick. Fry them
carefully on hoth mdus, till they are of a good brown
colour; lay the pancake on a hot dish before the fire,
strew a little sugar over it, and when the next 1s done,
lay that on it, with a little more sugar, and so on; nnd
serve them up as hot as possible.

APPLE FRITTERS, OR CURRANT FRITTERS.

Make your batter the same as for pancakes, only
rather thicker; next pare, core, and chop up a few

'J
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apples, and mix them with the batter; fry the frilters
the same way as directed for pancakes, and serve them
up in the same manner.

Currants after being nicely washed and looked over
as directed for Christmas puddings, may be mixed with
the batter, instead of the minced apples; which are
then called Currant Fritters, and are served up without
sprinkling sugar between them.

ROASTING.

DIRECTIONS FOR ROASTING.

Tu1s method of dressing meat may be thought easy
and simple, but it not only requires more care and
attendance than boiling or steaming, but even more
than many made dishes,

In all but the very highest families, roasting meat hy
what is called a bottle-jack, 1s the most usual way, and
will be found most easy and economical; they are sold
by most ironmongers at about 7s. to 10s. each, and will
last your life, with careful usage; and 1if yon hang them
in what 1s called a roasting-cradle, which is made of tin,
something like a large dutch-oven on feet, with a door
behind to open when you baste the meat, you require
no other dripping-pan than is sold with them, nor
dripping-pan stand, as it comprises both in itself; it will
do the meat nicer and quicker, and with less five, than
any other kind of meat-screen: these roasting-cradles
also will last your life time, and another after yours.

Meat in general, and particularly beef, will not eat
good and tender, whatever pains may be taken in roast-
ing it, unless it has been first kept long enough to make
it tender. Tlga time necessary for that must depend on
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the age of the animal when killed, on the heat or cold
of the weather, and other circumstances.

The fire for roasting should be made up half an hour
or so before 1t 1s time to put your meat down, and the
size of it must be proportioned to the weight of meat
that 1s to be dressed. A small thin joint would be
scorched and spoilt if put down to a fire that would be
only just enough to roast a large thick joint.

Put the meat down to the fire before it burns fier cely;
but if you have allowed the heat to get strong before
you do so, you must hang it at a greater dlatauce, and
allow a little more time for dressing.

The fat of the meat must be kept from being burnt,
by tying over it a piece of any kind of writing-paper
with a clean string; and well grease the paper and
string with dripping, before you put the meat down to
the fire, or it will burn, and be of no use. Stir the fire
as much as is necessary, and make it clear at the bot-
tom, before the jomnt is put down. Keep it free from
smoking coals 1n front, as they would injure the taste
and appearance of the meat.

A large joint, if it is put close to the fire at first, will
be scorched on the outside, and never be properly done,
uor be of a good colowr. The distance of the meat
from the fire must depend on the size of the joint; for
the larger and ‘thicker it is, the further off it must be
hung. About twelve inches from the fire will be a pro-
per distance for a large joint, when first put down; and
when one-third done, put it two or three inches closer;
and when about two-thirds done, put it another two or
three inches still closer, until 1t 1s fimshed. For a small
joint, about ten inches from the fire 1s a good distance
when you first put 1t down, drawing it two or three
inches nearer, at at a time, as before directed; but the
cook must be a good deal guided by experience, and set
the joint nearer or farther uff according to the heat of
the fire, as well as ﬁccmdmw to the thickness and

weight of the meat.
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Whatever distance from the fire you put the roasting
cradle, of course the dripping will fall into the pan be-
longing to it; but if you are obliged to use a dripping-
pan and stand only, you must take care to put the drip-
ping-pan just near enough to the fire to catch all the
dripping which drops from the meat, that it may not
fall on any hot cinders on the hearth, and raise a smoke,
which would spoil the taste of the meat; and at the
same time the dripping-pan must not be too close to the
fire, lest any of the coals or ashes fall out of the fire
mnto it, and so spoil the taste of both the dripping and
the meat. The dripping-pan must have what 1s called
a well m 1t, on the side farthest from the fire, to catch
and save the dripping to baste with.

To preserve the dripping clean and good, it ought to
be taken out of the well with your basting-ladle once or
twice while the meat is roasting, and strained through a
hair sieve into a stone jar; and not be all left till the
meat 1s done, as the heat of the fire would give it a
strong, disagreeable taste.

If you have a meat screen, it should have deep shelves,
then it will serve for a plate-warmer; but most ranges
have now a good oven to them, in which plates can be
warmed in a very few minutes.*

To roast meat well, it should be done slowly at first,
and brisker and brisker towards the end; keeping it
always well basted.

*If you have not a meat-screen, I would recommend you not fo
luy one; as they are large, cumbersome things, and as a very
useful meat-screen is very easily made, by simply hanging a pair
of sheets, or a counterpane, or any other family linen, on a tall
three-leaved horse, which will encircle the fire, and keep away
draughts of cold air, as well as any meat-screen; and air the
family clothes and family linen too; a thing which must be done
some time or other, and which is not likely to be so well done as
if done round a good roasting fire. If you do not want to use the
bed-linen when it is aired, it is casy enough to lay them between

the mattress and the bed they are for, to keep them aired, till you
do want them.
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When the fire is properly made up, and a roasting-
cradle or meat-screen is used, and every thing in proper
order, the old rule in roasting may be nearly followed,
of allowing something more than a quarter of an hour
for every pound a joint weighs, except for pork or veal,
which will require full twenty minutes to the pound.
More or less time, however, will be required, accord-
ing to the heat of the fire, and the thickness or thinness
of the joint; and the meat will be best and soonest donc
when 1t 1s well basted, as that will keep the outside ten-
der, so that the heat can properly penetrate mnto it.

When the meat is about three parts roasted, the meat
and dripping-pan must be drawn back, and the fire
again stirred, to make it burn bright and fierce, which
is necessary towards the end of roasting, to give the
meat a rich brown colour. At this time, also, you
should well baste the joint, and then dredge 1t with
flour over every part of it, sprinkling also a little salt
over it at the same time; do not mind a little of either
fulling mto the drippmg-pan, as 1t will only make the
better gravy.

It is a sign that the joint 1s about done enough, when
the steam rising from it is drawn towards the fire; but
the cook will be best able to determime when meat 1s
thoroughly dressed, by considering the weight and
thickness of the joint, and the heat of the fire.

SIRLOIN OI' BEEY,

I's usually hung a few days, to make it eat short and tender,
therefore, before you dress it, you should wipe it with a
clean cloth, and scrape it, if necessary, to take off any
dust or soil it may have got by keeping; when you have
made it nice and clean, hang 1t carefully down to the fire, -
so that it may turn round evenly ; a piece of writing-paper,
well greased, must be tied on with a string, or skewered
on with very small skewers, over the fat side, till the
meat is about three parts done, to prevent the fat irom
burning, A good durable fire having been made up,
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the meat should be so hung down, that the thickest
part of the joint will get the strongest part of the fire,
but not too near at first, or it will get scorched on the
outside, before it is warmed through. TPut into the
dripping-pan a little clean dripping, and begin to baste
the meat immediately it is melted, and continue to
baste it every quarter of an hour, till about half an hour
before it 1s done. * Then take the meat back from the
fire; clean out all grit that has fallen mto the dripping-
pan; take off the paper that covered the fat, stir the firve,
if necessary, that it may bwrn fierce and clear, baste the
meat well; sprinkle a little salt all over the joint, and
dredge 1t well with flour. Put 1t to the fire again, and
Jet it roast till it is done, and the outside is nicely
browned and frothed; observing not to baste it for a full
quarter ef an hour after flouring it.

A sirloin weighing ten pounds, that has been kept a
proper time, will take two hours and a half to roast it.
Rather more time must be allowed in cold than in hot
weather. To make gravy for this joint, see page 88.

Garnish the sides of the dish with small heaps of
horse-radish scraped fine; and serve up the joint with
greens and potatoes, or cauliflowers and potatoes, or
French beans and potatoes, or brocoli or spinach and
potatoes. This joint, and also the ribs of beef, arc
sometimes served up with a Yorkshire pudding.

TO MAKE YORKSHIRE PUDDING.

Take six table-spoonfuls of flour, three eggs, half a
tea-spoonful of salt, and a pint of milk. First beat up
the eggs and salt together, then mix them well with the
milk, and strain it through a hair sieve: then mix it a
little at a time with the flour, till yon make it into a
batter rather stiffer than for pancakes. Place in the
dripping-pan, under the meat, a shallow tin dish, so
that it may get quite hot, and be well greased, by the
dripping falling into it. Pour in the batter; and when
it is baked brown on the top, and set stiff, tuen it over,
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that it may be done on both sides. If if is about an
inch thick, it will be done before a good fire in two hours;
if three quarters of an inch thick, m an hour and a half.
It is easily turned if cut into four or six pieces.

TO MAKE GRAVY FOR ROASTED MEAT.

When your meat is done, lay that end which is the
least done, in a clean hot dish, before the fire, then pour
ALL the fat out of your dripping-pan through a hair
sieve into your stone jar, and put it away; then wipe
out of your pan any dust or cinders that may be in it, with
a clean dish-cloth; then for a joint of about ten pounds,
pour a small-sized cupful of boiling water, with a little
salt in 1t, into your dripping-pan, and with this water
and your basting ladle, rub all the baked brown gravy
off the pan, for necarly all the real gravy which drops
from the meat will be baked to the dripping-pan. When
you have rubbed and washed all the brown off the pan,
mix 1t well together, and stramn 1t through a fine hair
sieve into a butter saucepan, simmer it gently over the
fire till it 1s quite hot, but not to boil, pour it over the
meat, and serve 1t up. You will find 1t a good, nice
brown gravy, better than is frequently made with half a
pound of gravy-beef.

RIBS OF BEEF.

Ribs of beef should also be kept hanging a few days
to become short and tender, therefore wipe and make 1t
nice and clean before you hang it to the fire, as directed
for the sirloin; there are sometimes two and some-
times three ribs to a joint; and 1t must be cooked the
same way as the sirloin; only they are best done, and
eat nicest, if they are hung to roast the thick part up-
wards, at first, till they are full half done, or rather
longer; but take care to hang it so that the thick part
wets the most of the fire; and be sure to tie well greased
paper over the fat part, as directed for the sirlom. Less
time, however, will be required for roasting the ribe



ROASTING MEAT. NG

than the sirloin, because the joint is thinner. From
three hours to three hours and a haif, may be allowed
for ribs of beef weighing fifteen or sixteen pounds;
giving a little more time if a thick joint, and a little
less if a thin one. When the joint is a little more than
half done, you must hang it the other way upwards,
baste it, sprinkle 1t with tnlt and dredge it very ‘:hrrhﬂv
with ﬂc}u: but sprinkle 1t with salt, and dredge it well
again mtll flour, Llhr:nut half an 11{:1111 before you take it
up, first taking off the paper which covers the fat, as
directed for the sirloin. Make gravy the same way as
directed in page 88, and serve the joint up with the same
garnish, and vegetables, as the sirloin.

TO ROAST AN OX HEART, OR C‘LLI"‘E HEART.

First cut off the pipe and deaf ears, from the top of
the heart, then lay it in cold water to soak for about
half an hour, and wash the clotted blood out of the
holes, as {:lean as you can, and qute to the bottom;
then put it into very hot water for a quarter of an hour,
or boil it for thc same time, which will finish cleans-
g it, and in a great measure prevent the fat sticking
to the roof of the mouth when it is caten. Then wipe
it dry all over, and to the bottom of the holes. Stuff
them full of veal stuffing, and tie a picce of clean white
paper, well greased, over the top, to keep 1t In, and hang
it, point ﬂu:rmw.m-:lsJ to a soaking fire: we]] baste it
W 1th clean sweet dripping every 1;011 minutes or quarter
of an hour, and allow it twenty minutes, or longer,
to each puund as 1t should. do gradually at first, and
w111 take more time than veal or pork.—Serve it up in

a hot water dish, and hot cover, with rich brown gravy
In a sauce tureen; and boiled pﬂtﬂtnes Some families
pour a little melted butter over the heart in the dish,
and some serve it up with currant jelly in glasses.

LEG OF MUTTON.
Muitnn should be kept hanging as long as the
I O
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weather will allow, before dressing, to make it eat short
and tender, and of course you must wipe it, and scrape
it, and make it nice and clean before you put it to roast.,
A leg, a haunch, or a saddle of mutton, ought to hang
in a cool, dry, awry place, from four to seven days, in -
mild weather, and from that to ten days, if cold.

Mutton does not require so solid a fire to roast it as
a large piece of beef, but it must have one that burns
up more briskly. A leg of eight pounds, will take two
hours, and should be hunﬂ' so that the thick part will
get the most of the fire. When first put down, 1t should
hang twelve inches from the fire the first half hc:ur_., then
about eight inches from 1t for another hour, and still
closer to the fire the last half hour.—When about half
done, dredge it lightly all over with flowr and a lttle
salt, and when nearly finished, do so agamn. Make gravy
in the same manner as directed for sirlom of beef, only
using a little less water. The vegetables are also the
same as for beef. Some families have this joint served
up with onlon-sauce.

SADDLE OF MUTTON.

This joint consists of the two loins together. The
butcher should take off the skin and skewer it on again,
to preserve the meat from being burnt while roasting,
and to keep 1t juicy and tender: “but if this is not done,
a sheet of paper must be well greased and carefully tied
over it, before 1t 1s put down to the fire. Begin basting
[111'[.{,‘.12[}7, or the string and paper may take fire, and
spoil the jomt; but whether you have the skin on it or
not, it must be kept well basted.

In about ]nlf an 'hour before it 1s done, take off
the skin or paper, baste it, sprinkle 1t with salt, and
dredge it all over with flour, so that it may be browned
and frothed nicely.

A saddle weighing ten pounds will take from two
hours to two hours and a quarter to roast it.

Make gravy for this joint, the same as directed

-
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for roast beef; or you may serve 1t up w1t11 a richer brown
gravy, made as directed in page 102; and garmish the
_dish with sliced lemon. In some fa.mlhﬂs 1t 1s also served
up with sweet sauce, same as is directed for the haunch
of mutton.— Vegetables same as beef,

LOIN OF MUTTON,

Is cooked in the same wmanner; it must be sprinkled
with salt, and dredged with ﬂnul, about half an hour
before it is done; the gravy for it is made the same way,
but with only half a cupful of boiling water. It will
take from an hour and a half to an hour and three quar-
ters to roast it: take care to let the fire be high enough
to roast the ends of the joint properly. But the best
way 1s to take it off the hook; and hang 1t by the md-
dle, when you salt and flour it, as directed for the loin
of veal; or else you must lay the ends to the fire to do,
before you serve it up.
HAUNCH OF MUTTON.

The leg, with part of the loin attached to it, is called
the haunch. It usually weighs as much as fifteen
pounds, and will require, to roast it well, about three
hours and a half; taking great care to hang a good way
from the fire, to do it gﬂntly at first; and l{eep it well
basted. When nearly done, it must be sprinkled with salt
and well dredged with ﬂnul, as directed for.the saddle.
The gravy for it i1s made the same as for roast beef, or
with a rich brown gravy, as directed in page 102; and
besides gravy, it should be served up with either currant
Jelly 1n glasses, or with currant jelly sauce.

The vegetables proper for this dish are the same as for
roast beef ;—the garmish for it is shiced lemon.

SHOULDER OF MUTTON.

An hour and three quarters will be long enough to
roast tlis joint, if it weighs eight pounds. Spr inkle it
with a little salt, and dredge it with flour, when 1t has
been down one hour; and dleriffo it again about tuuﬂy
minutes before yon take it up.. You must serve i tup
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with brown gravy in the dish, made as directed in page
88; but you must use only half a cup of boiling water,
instead of a cupful ; sometimes 1t is served up with onion
sauce also. Vegetahles the same as for roast beef.

NECK OF MUTTON.
It must be the best end of the neck, and will take
about an hour to dress it, but slowly at first, as it is so
thin.—Vegetables the same as with the Jom.

FILLET OF VEAL,
Is usually stuffed with veal stuffing, and on account of
its tlu{.km,as, must be done very slowly for the first
hour it is hung down to the fire, and kept well basted,
as the nicety of roasting veal depends on giving it 2
rich brown colour, without making the outside hard or
black. A large, thick jont of veal, like the fillet, will
not be dene well without a good, durable five, and it
should be hung a foot or more from the fire at first, till
the meat 1s heated thoroughly through, and then drawn
a httle nearer and nearer by degrees, that 1t may be
nicely browned, and done t%u'ﬂugh without scorching.
It must be basted when first laid down, and again at
least every ten minutes or quarter of an hour, to keep
the surface tender. A piece of well-greased writing-
paper must be skewered over the veal, to keep in the
stufling, and prevent the meat from ﬁettmn‘ burnt.
it is half done, you must take it from the fire and hang
it so that the parts which were the top and bﬂttﬂm
may be the sides, to face and turn round to the fire, so
that every part will be ahke browned and cooked: and
you must not forget to dredge the joint hghtly with
flonr when 1t has been down one hour: dredge it again
lightly when you turn it, and once more, half an hour
before it is done: using, the last time you do it, a very
little salt, but none bLme, as salt makes veal look red,
if spl.ulklt..d on before 1t 1s nearly done,
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Serve the joint up in a hot dish, and pour over it
brown gravy, made the same as directed in page 88, with
the addition of nearly half a pint of melted butter, mixed
nto it when in the butter saucepan, on the fire: garnish
the sides of the dish with thin shces of lemon; and
serve 1t up with boiled bacon, or ham, or with pickled
pork, or with a boiled tongue.

The vegetables proper for this dish are either brocol
and potatoes, or cauliflowers and potatoes; or sweet
young greens, or green-peas, and potatoes; or French
beans and potatoes. Garnish the dish with sliced
lemon; and send up with it a lemon cut in halves.

TO MAKE VEAL STUFFING.

Take beef or veal suet chopped very fine, and stale
bread crumbs grated, of each four ounces; as much
nicely washed parsley leaves as will fill a table-spoon
after they are chopped fine; half a fresh lemon-peel,
grated; one tea-spoonful of winter savory: one of lemon-
thyme, and one of knotted-marjorum. Chop or pow-
der each of these things separately, then thoroughly
mix them together with a salt-spoonful of grated nutmeg
and a small tea-spoonful of white pepper, the same of
salt, and half a salt spoonful of cayenne; make the whole
mto a stuffing with one egg, and a table-spoonful of
milk, or if you have,no milk use a couple of eggs. The
stuffing must be put under the flap, and also in the mid-
dle, where the bone is taken out.

N.B. You may add to this stuffing a quarter of a
pound of pork sausage meat, which is by some persons
considered an improvement to the flavour.

OYSTER OF VEAL

Must be stuffed in the under side with veal stuffing,
close to where the knuckle is cut off, where you must
make a hole for it. It may have either of the same ac-
companiments as the fillet.

An oyster of veal will take from two hours and a
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half to three hours to dress it, if it weighs from eight
to ten pounds. For gravy: alittle more than a quarter of
a pint of melted butter should be mixed in the brown
gravy, made the same way as directed in page 88. Ve-
getables, and garnish the same as for the fillet.

LOIN OF VEAL.

A lom will take about three hours to roast it pro-
perly, and be sure to put the ends to the fire, that they
may be as well done as the middle; but the best way to
do this, 1s to take the joint off the hook when 1t 1s half
done, and hang it by the middle, so that the ends turn
round to the fire.

Some families have the kidney with the fat belonging
to 1t sent up on a ‘round of toast, without crust, and
cut into six pieces; others have it served up m the
joint, as it 1s roasted; therefore enquire which way is
preferred.

Garnish with sliced lemon, and serve up with some
melted butter mixed with the brown gravy, as directed
for the fillet; and with either of the same accompani-
ments; and with either of the same vegetables.

NECK OI' VEAL.

For roasting, you must have the best end of the
neck: it should weigh about eight pounds, and will take
about two hours and a half. It must be hung down and
cooked the same as ordered for a lomn, and have the
same kinds of gravy, garnish, and vegetables.

BREAST OF VEAL.

This joint must be roasted with the call over it till
nearly done; then take it off, that the meat may get
brown, baste it well, dredge 1t twice with flour, while it
is roasting, the last time adding a lttle salt.

It will take from an hour and a half to two hours,
according to its thickness.
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VEAL SWEETBREADS,

Sweetbreads must be perfectly fresh; yon must par-
boil them for ten minutes, then roast them for fifteen or
twenty minutes, till they are of a nice brown. Or you
may stop till it is cold, and rub it over with yolk of
egg, sprinkle it with bread-crumbs, and roast 1t till
done; or it may be broiled very slowly, till done, on a
gridiron.

Serve up the sweetbread on a hot dish, with a sauce
poured over it, made of melted butter, with a little
mush-room ketchup and a squeeze of lemon-juice i it.
Or it*may be served up on buttered toast, with the
same sauce in a boat. Garnish it with slices of lemon.

TO ROAST LAMB.,

The season for house lamb is from Christmas to lady
day;—and for grass lamb from Easter to Michaelmas.

Lamb, lke veal, must be well done. Neither lamb
nor veal should be taken up till white gravy begins to
drop from the joint; on which account be sure not to
hurry it at first, or the outside will be done too much
and the inside too little, but always finish roasting with
a brisker fire than you began with.

Roast lamb must have a little gravy served up in the
dish with 1t; this 1s to be madL the same way as di-
rected for 1'nast beef, only, of course, you must use
water in proportion to the size of the joint.

In some families, a little clean-washed finely-minced
parsley 1s always sprinkled over roast lamb, about hw
minutes before it is taken down to be sent to table;
other families it is not liked; therefore, enquire of thL
lady before you do it.

HIND QUARTER OY LAMB.

A hind guarter of lamb usually weighs from eight to
twelve pounds, the best size is about nine pnunds ; and
this size will take from two hours and a quarter to two
Lours and a half to roast it.
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It must be very frequently basted, while roasting;
and sprinkled with a lttle salt, and dredged all over
with flour, about half an hour before is done.

FORE QUARTER OF LAMSB.

A fore quarter of lamb is cooked the same way, but
takes rather less time, 1f the same weight, than the hind
quarter; because 1t 1s a thinner joint, one of nine
pounds ought to be allowed two hours.

LEG OF LAMB.

A leg of lamb of four pounds weight will take about
an hour and a quarter; if five pounds, nearly one hour
and a half; a shoulder of four pounds, will be roasted
in an hour, or a very few minutes over.

RIBS OF LAMB. _

Ribs of lamb are thin, and require great care to do
gently at first, and brisker as it is fimshing ; sprinkle it
with a little salt, and dredge it slightly with flour, about
twenty minutes before it is done. It will take an hour,
or lenger, according to thickness. Gravy for this and
other joints of roast lamb, is made as directed in page 88.

LOIN, NECK, AND BREAST OF LAMB.

A lomn of lamb will be roasted in about an hour and a
quarter; a neck in an hour; and a breast in three quar-
ters of an hour. Do not forget to salt and flour these
joints about twenty minutes before they are done.

GARNISH AND VEGETABLES FOR ROAST LAMB.

All joints of roast lamb may be garnished with double
parsley, and served up with either asparagus and new
potatoes; spring spinach and new potatoes; green peas
and new potatoes ; or with cauliflowers, or French beans
and potatoes :—and never forget to send up mint sauce.

Sea-kale, which comes in when asparagus is very dear,
may be dressed and served up the same way as asparagus.

TO MAKE MINT SAUCE.
Take half a handful of fresh spear-mint, wash it nice
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and clean, pick the leaves from the stalks, mince the
leaves quite fine, and put them into a sauce tureen,
with two tea-spoonsful of moist sugar; mix it well with
the mint: and, five minutes before you want to serve it
up, put to it three table-spoonsful of vinegar, stir it well
together, and serve it up; for if you put the vinegar to
the mint sooner than five minutes before you serve up
the sauce, 1t will turn the mint yellow.

MINT VINEGAR.

Sometimes lamb is to be cooked, particularly house
lamb, when green mint cannot be procured, unless at
very great expense; in this case mint vinegar, with
sugar dissolved in it, may be used. This is made by
putting into a wide-mouthed bottle, fresh nice clean
mint leaves enough to fill it loosely: then fill up the
bottle with good vinegar; and after it has been stopped
close for two or three weeks, it 1s to be poured off clear
mto another bottle, and kept well corked for use.

LEG OF PORK.

The principal season for fresh pork is from Michael-
mas-day to the end of April.

Before you put any pork down to the fire, which 1s to
be cooked with the rind on, rub well the rind of the
pork with about a desert-spoonful of sweet salad ol,
which will very much save it from burning, and make
it both cook and eat much nicer and crisper: and take
care to score it, that is, with a sharp knife make about
six or seven cuts across the joint, about half-an-inch
apart, and just through the rind, before you put it
down, if the butcher has not done it.

A leg of pork may be stuffed under the flap with sage
and onion stuffing, made as directed for geese, ducks, &e.
It must not be hung near the fire at first, but about
twelve inches off, and before the fire gets to its full heat,
so that the heat of it may penetrate gradually through
to the inside; and must be basted often enough to pre-

K
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prevent it from burning or blistering, as the crackling
should be done crisp and nice, without burn or blister.

If it weighs eight pounds, it will take three hours to
roast it properly; and it had better be over than under
done, for when not dressed enough 1t is unwholesome.

If pork is not staffed, you may serve it up with sage
and onlon sauce, as well as apple-sauce, which should
always accompany roast pork, whether it i1s stuffed or
not; and also with mustard.

Roast leg of pork must always be served up with
plenty of nicely boiled potatoes;—and, in some families,
it is accompanied with peas-pudding.

TO MAKE SAGE AND ONION SAUCE.

Chop fine as much green sage leaves as will fill a
desert spoon after they are chopped, and chop as much
onion very fine as will fill a table-spoon after it is chop-
ped, and let them simmer gently in a butter saucepan,
with four table spoonsful of water, for ten minutes;
then add half a tea-spoontul of pepper, half a tea-spoon-
ful of salt, and one ounce of grated bread erumbs: when
these are well mixed, pour to them a quarter of a pint
of thin melted butter, or as much gravy, and let the
sauce simmer a few minutes, stirring 1t all the time,
and serve it up hot in a sauce tureen.

TO MAKE APPLE-SAUCE. :

Pare, quarter, and core five or six large apples into a
saucepan, with three table-spoonsful of water, cover the
saucepan close, and place it over a slow fire two hours
before you want the sauce. \When the apples are done
quite soft, pour off the water, and beat them up with a
piece of butter the size of a nutmeg, and a desert-spoon-
ful of powdered lump-sugar. The apples must be tried
while they are stewing, to know when they are quitc
soft; for some kinds of apples will take a longer time
than others.—Some persons use moist sugar.

If you have a steamer in use, you can make apple-
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sanice better in that than on the fire, as they are sure to
cook without burning, and be a better colour. For
making apple-sauce in a steamer, see page 10.

A LOIN OF PORK
Is not usually stutfed, and therefore serve 1t up with
suge-and-onion-sauce instead. Now the crackling of the
loin requires more care to keep it from burning than the
crackling of the leg, so be suve to rub it well with a
tea-spoonful of salad oil, two or three hours befove you
put 1t down to the fire, and mind 1f 1s scored ; baste
it frequently; and about a quarter of an hour before it is
done, sprinkle all over it a little chopped or powdered
sace leaves.
1t must not be hung very near to the five at first, for
the meat should be done slowly at first, that the heat
may penetrate mito it, and cook the mside thoroughly,
without blistering the crackling: The best way 1s first
to hang it down by the middle, so that the ends turn
round to the fire, till 1t 1s half done; then take 1t down,
and hang 1t by one of the ends in the usual manner;
by which means the ends of the joint will be done at
the same time with the middle. A lomn of five pounds
done this way, will take nearly two hours. Serve up with
sage and onion sauce, apple sauce, and potatoes.

SPARE-RIB, OR BALD-RIB.

This 1s the fore-part of the ribs and part of the
breasthone of pork, cut with not much meat on it. It
must be jointed, and dredged lightly with flour, before
you hang it down, as it is usually so thin of meat that
a bald rib weighing six to eight pounds will be done in
one hour to onc and a guarter, at a moderate brisk fire;
while some are cut so thick, that they will take twice
this time, therefore yon must roast 1L according to its
thickness or thinness; but in both cases, slowly at fivst;
and it must be hung so that the tln-:-lu'at end gets tltu
most of the fire. About fifteen minutes before 1t 1s done
it should be sprinkled over with powdered sage leaves,

Serve it up with apple-sauce and potatoes.
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THE SPRING, OR TORE-LOIN OF PORK.

Cut out the bone, and, in its place, put a stuffing of
sage and onion, made as directed for roast pork, geese,
ducks, &c. page 109. Skewer it in the joint; hang it
down to a moderate fire, and allow it about twenty mi-
nutes to a pound : but you must give a little more or less
time, according to its thickness, more than to its weight :
only do it slowly till rather more than half done; and
finish it off with a brisker fire. Serve it up with potatoes
and apple sauce ;—same as the leg.

ROAST PIG.

A sucking pig 1s nicest when about three weeks old;
and should, if possible, be dressed the same day it is
killed; one of this age will take about two hours to
roast.

The most particular thing in dressing a sucking pig
1s carefully to cleanse and clean it; to do which you
must take the wax out of the ears, and the dirt from
the nostrils, by using a small skewer covered with a bit
of thin rag, which you must wipe off upon a clean dish-
cloth; then take out the eyes with a fork or a sharp-
pointed knife, clean the tongue, gums, and lips, by
scraping them with a clean kmife, and wiping them,
being careful not to cut them, and with your hand up
the mside of the throat, take out all the clotted blood
and loose pieces you will find there; and lastly, you
must cleanse the other end of the pig also most care-
fully, by putting a thick skewer covered with a piece of
rag through from the inside, so as to push every thing
out at the tail, which generally comes out with a small
portion of the pipe with it, wiping the nside of the pig
clean with a damp cloth; and unless all this is done by
the cook, a sucking pig cannot be very nice; and for
want of knowing how to do it, they are frequently
brought to table not far from offensive: for butchers
and porkman never do clean them properly, whatever
they may tell you, or promise you. When all this 1s
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done, and the stuffing sewed into the belly, (to make
which, see the two following receipts,) wipe the outside of
the pig, and rub 1t well all over with a table-spoonful of
salad o1l or fresh brtter, (but oil 1s the best,) cover the
loins with a piece of greased writing-paper, and hang
1t down to a pretty good fire, giving most of the heat to
the rump and shoulders, as they require more doing than
the loin part; therefore, when the loin is done enough,
put the ends to the five to finish them. While it is roast-
ing, you must baste it well, very frequently, with nice
sweet dripping, to keep the skin from blistering, till
within about twenty minutes of its being done, when you
must take the paper off, and baste it with a liitle butter.

When you serve up the pig, the two sides must be
laid back to back in the dish, with half the head on each
sile, and one ear at each end, all with the crackling side
upwards. Garnish the dish with slices of lemon; and
serve it up with rich gravy in one sauce-tureen, and with
brain sauce, or bread sauce, in another.

TO MAKE STUFFING FOR A SUCKING-PIG.

Chop fine or crumble two dozen good-sized clean sage
leaves, four ounces of stale crumb of bread grated, and
one ounce of bufter, broken into small pieces; mix them
well together with a tea-spoonful of pepper, and half as
much salt; put all into the belly of the pig, and sew it up.

ANOTHER WAY TO MAKE STUFFING FOR A PIG.

Chop fine or ecrumble two dozen good sized clean sage
leaves, and mix them with half a small salt-spoonful of
cayenne pepper, half a tea-spoonful of pepper, and half
a tea-spoonful of salt; then cut four slices of crumb of
bread and butter, abeut four inches long, two wide, and
a quarter of an inch thick; voll the bread and butter
the herbs and seasoning, and put them into the pig,
and sew 1t up.

TO MAKE BRAIN SAUCE.
Before the pig is served up, put it into a dish, cut
K3
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off the head, and cut the pig right down the middle into
two halves; then cut off the ears, and cut the head in

two, take out the brains, chop them very fine with about
a table-spoonful of the stuffing taken from the inside
of the pig, and all the gravy which runs from the pig
when 1t 1s cut in half; then put it all into a butter sauce-
pan, with a large table-spoonful of melted butter, give it
a warm up, stirring it all the time, and send it upin a
sauce tureen. |

TO MAKE A RICH BROWN GRAVY.

Put into a clean stew-pan, one ounce of butter, a
middling-sized onion peeled and sliced, a thin slice of fat
ham or bacon with the rind and the under side cut off,
and a pound of the rump fillet of beef; set it over a slow
fire, and when the steak gets warm, sprinkle on it a little
salt, pepper, hilf a tea-spoonful of sugar, and a very little
pounded allspice; then dredge it well with flour, and let
1t brown a niee brown; prick it with a fork, and when
the meat it browned on both sides, and drawn the gravy,
(taking care not to burn it,) pour in a lLittle more than a
pmt of boiling water, two table-spoonsful of ketchup, a
crust of bread micely toasted brown, and a few sprigs of
winter savoury, basil, and lemon thyme, tied up mn a bit
of muslin ; cover the stewpan close, let it stew very slowly
one hour, then strain the gravy through a sieve, and serve
it up ; except a gill or so of it, which will serve with the
steak as a dish of stewed steak.

TO MAKE BREAD SAUCE,
Put a small tea-cupful of grated white bread erumbs
into a butter-saucepan, pour on them as much milk as
they will soak up, add a little more: then put the sauce-
pan over the fire, with a small onion stuck with four
cloves, and a blade of mace; let it boil, and stir it well,
then simmer it till it is quite stiff; take out the onion
and spice, add two table-spoonsful of cream, or melted
butter, and it will be ready.
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TO BAKE A SUCKING PIG.

A suckmg-pig is one of the few things which is rather
nicer baked than roasted; a baker will in general lend
you a pig dish, if you send it to him to be baked. Yon
must clean and stuff it, and prepare it exactly the same
as for roasting, except that you must mix the yolk of a
raw egg with the fable-spoonful of salad-oil, and rub it
well all over the pig; cover the ears with well buttered
paper; and send with it to the bakehouse two or three
ounces of butter, in a piece of clean rag, to baste it with.
For a baked pig, you must make gravy, and sauce, and
send 1t to table in every thing the same as directed for
roast pig, 1 page 101. ,

HAUNCH OF VENISON.

As venison always hangs as long as it can be well
kept, you must be careful to wipe the haunch all over
with a clean kitchen cloth, before you dress it.

A haunch of buck venmison, which weighs twenty
pounds, will take three hours and a half to four hours’
roasting; a doe one, of the same weight, only three
hours and a quarter. Venison should be rather under
than over done.

Spread a sheet of white paper with butter, and put it
over the fat, first sprinkling it with a httle salt; then
lay a coarse paste of flour and water, a little more than
half an inch thick, on white paper, and cover the
haunch with it; ftic it on with packthread, and hang it
at a distance from -the fire, which must be a good one,
and baste it often. Fifteen minutes before serving, take
off the paste, draw the meat nearer the fire, and baste it
well with butter, and dredge it well with flour, to make
it froth up nicely. For sauce, see page 104.

Serve 1t up as hot as possible in a very hot dish,
covered with a hot cover; with gravy sauce and currant-
jelly sauce, both also quite hot, in hot sauce-tureens:
and do not forget some glasses of currant-jelly. For
vegetables, unicely-cooked French beans.
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TO MAKE GRAVY FOR ROAST VENISON.

Gravy for it should be put into a sauce-tureen, and
not into the dish (unless there is none in the venison,)
and made thus: Cut off the fat from two or three
pounds of a loin of old mutton, cut 1t into steaks, and
set the steaks on a gridiron for a few minutes, just to
brown one side; then put them into a saucepan with a
quart of water, cover quite close for an hour, and
simmer it sgently; then uncover it, and stew till the
gravy is reduced to a pint; season it with salt only;
strain it into your sauce-tureen, and it is ready.

JO0 MAEKE CURRANT-JELLY SAUCE.

Mix some currant-jelly, and a spoonful or two of
port-wine, in a clean stewpan, or butter saucepan, and
set it over a slow fire till melted; then stir it till quite
hot, and pour it into your sauce-tureen.

A FAWN.

A fawn, if very young, should be trussed, stuffed, and
coasted in the same manner as a hare; but a fawn is
not much esteemed till 1t 1s about the size of a house-
lamb; and should be then roasted like vemison, in quar-
ters, and without stuffing.

The quarter should be put down to a good strorg
five, and basted nearly all the time it is down; but ten
or fifteen mimutes before 1t 1s done, it must be basted
only with butter, and dredged with flour, to raise a froth
on it, as directed for venison.

Serve it up with the same gravy, and the same cur-
rant-jelly sauce, as divected for venison.

RABBIT.

Cut the sk of the neck, take out the coneealed
blood, and clean it as directed for boiling, page 28 but
dry it well afterwards; then stuff it w ith veal stuﬂinw
made the same as directed in page 93, but with half the
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quantity directed to be used for a fillet of veal; sew up
the belly, and truss it the same as a hare for roasting;
baste it well with nice sweet dripping till nearly done;
then with a little butter, and dredge it lightly all over
with flour, that it may come to table a light brown
colour, and well frothed.

Rabbits for roasting are usually large-sized ones, and
will take from forty minutes to an hour to roast; and
they ought to be hung a few days to make them tender.

Serve 1t up with half the quantity of rich brown
gravy as for a pig, sce page 102; or with a quarter of
a pint of liver and parsly sauce, with a squeeze of
lemon-juice in it. Garnish the dish with sliced lemon.

HARE.

The older a hare is, the longer it should be kept
before 1t 1s dressed; and if old, 1t must be larded with
bacon, or it will not be tender. A leveret, or young
hare, may be known by a small knob on the first joint
of the fore-foot, and by the thinness of the ears, which
tear easily. A hare is stiff when fresh killed, but gets
limg when stale.

n the morming you are going to cook a hare, skin
it, take out the mside, and wash it with cold water, cut-
ting the skin of the neck in several places, to let out the
blood; then having dried it with a clean cloth, truss it,
and stuff it with a pudding made of veal stuffing, as
deseribed in page 93, with the addition of the liver
chopped fine and mixed amongst it, which you must first
parboil for about ten minutes. Line the inside of the
hare, along the back bone, with a long thin rasher of
nice new bacon, with the rind and the bottom part ent
off; then put the stuffing into the belly of the hare, and
sew 1t up.

Put half a pmt of milk and half a pound of sweet
dripping into the pan, and baste it all the time it is
roasting, or it will burn, till about ten minutes before it
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is taken up; then baste with a little butter, and dredge
1t with flour, to raise a froth.

A middle-sized hare will be done in about an hour
and a quarter: a larger one a httle longer; and a small
one about one hour.

Garnish the dish with sheed lemon, and serve it up
with rich brown gravy m a sauce-tureen, (see page 102,)
and a little poured over the hare; with currant-jelly in
jelly-glasses, unless the family like currant-jelly sauce
hetter.

TURKEY.

Tulheyb, capons, and large fowls, are all dressed
nearly in the same manner, GII]_Y allowing for the differ-
ence of time, according to the size.

As turkeys ,are in season in the middle of winter,
areat care should be taken to keep them from being
frozen; for they should be hung up seven or eight days
m cold weather, and four or five in nuld weather, to
make them tender.

Having been cavefully picked it, singe it all over,
with a piece of clean writing-paper; and care should be
taken not to leave any blacks on the skin.

When you draw the turkey (or any kind of fowl or
game) be careful in taking out the liver not to break
the gall-bag, as the gall in 1t would give a bitter, dis-
agreeable taste to every thing it happened to touch.

Make a stuffing, the same as ordered for fillet of veal,
see page 93, only add thereto four ounces of pork
sausage meat, and stuff 1t in the breast, where the craw
has been taken out. Score the gizzard, dip it into
melted butter, sprinkle it with a little salt and plenty of
pepper, and put it under one pinion; then cover the
liver with well-buttered writing paper, and put it under
the other pinion.

When the turkey is first put down to the fire, it
must be dredged with flour, and basted well in five
minutes after with plenty of sweet dripping, and keep 1t
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well basted, particularly about the breast and wings.
You must hang 1t twelve inches distance from the fire
for the first half hour, that it may warm through slowly,
then put it nearer; and when it looks plump, and the
steam rises from it, baste it with butter, give it a light
dredging of flour all over it, and continue to baste it
only with butter till it 1s done, to raise a fine froth.

A small turkey will take an hour and a half to roast
it; one of a middle size, weighing nine or ten pounds,
ahcmt two hours; and a large one from two and a half
to three hours; always finish off with a brisker fire than
you begin with.

Garnish with nicely fried pork sausages, or with fried
force-meat balls; and serve up with plenty of rich
gravy 1n sauce-tureens, Sometimes oyster-sauce, or
egg-sauce, 1s served up with roast turkey, as well as
rich brown gravy, made as directed in page 102.—Vege-

tables may be any of the finer sorts, and potatoes.

VERY LARGE TFOWLE, OR CAPONS,

May be stuffed, trussed, and roasted exactly in the same
way as a tutl{cy, only thue should be not more than
one-third as much stuffing. The size of the fire, and
the time allowed for it to hang down, must be propor-
tioned to the size of the fowl; but alw ays take care to
do them slowly when first ;mt down; and baste well.

A full grown capon, or very large fowl, will roast in
about an hour to an hour and a quarter, and may be
garnished with fried sausages, or crisped parsley.

FOWLS,

The beauty of roast fowls depends on their being well
browned, by careful dredging, and basting with a little
butter, just before they arve done. The ﬂlzzmd must be
pr epared like that of a turkey, and put under one
pinion; and the liver prepared and put under the other.
A middle-sized fowl will take about three quarters of an
hour; and a chicken, from twenty-five to forty minutes.
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Roast fowls are usually served up with a piece of pick-
led pork, or a tongue, or ham, or bacon, and with any of
the finer vegetables, and potatoes.

Roast fowls must be served up with rich brown gravy,
made as directed in page 102, but half as much as is
there directed i1s quite enough. They also may be served
up with either oyster sauce, or egg sauce.

TO MAKE LIVER-AND-PARSLEY SAUCE.

For this sauce be sure the liver is quite fresh: boil a
rabbit’s liver in a few table-spoonsful of water, for five
minutes, mince it, and bruise it in a mortar with a little
of the liquor it was boiled in, and rub it through a sieve;
take about one-third the weight of the liver in parsley-
leaves, picked from the stalks, put them in some boiling
water with a tea-spoonful of salt, let them boil till tender,
then squeeze the parsley dry, and mince it very fine,
mix 1t with the liver, and stir the whole into a quarter
of a pint of melted butter, warm the sauce, without
letting it boil; and serve it up hot.

Some families have a little grated lemon peel boiled
with this sauce; some have a squveze of lemon juice
added in the butter boat.

GEESE.

Let the goose be well picked, singed, and cleaned
from the blacks, if any are left after singing; then wipe
the inside with a clean cloth, and stuff the belly not
quite half full, with sage and onion stuffing, made as
directed in page 109, but with only half the quantity of
bread crumbs. Tie it with a piece of tape at neck and
vent, to keep mn the stuffing. Then dredge 1t well with
flour, and hang it twelve inches from the fire, for twenty
minutes or half an hour; then draw it nearer, till done.
It will not want much basting; but it must be frothed,
by dredging it with flour, and basting it only with butter,
for at least twenty minutes before. Be sure to cut the
tapes off before you serve it up.

A goose will take from an bhour and a quarter to an
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hour and three quarters, to roast, according to its size,
and the strength of the fire.

It must be served up with rich brown gravy, (see
page 102), or with Sauce Roberte; and be sure to send
up apple sauce, (see page 98), and potatoes.

GREEN-GEESE.

Are roasted the same way; but they must be stuffed
with pothing but a piece of butter the size of a walnut,
mixed with half a tea-spoonful of pepper, and half a
tea-spoontul of salt. Three quarters of an hour, to an
hour, according to their size, will roast them.

TO MAKE SAGE AND ONION STUFFING, FOR ROAST
PORK, GEESE, DUCKs, &ec.

To make this stuffing, take two middling sized onions,
peel them, and boil them for about ten minutes in p]entﬁ,
of water; mnext take as much dry sage leaves as when
rubbed into powder and sifted through the top of your
flour dredger, will fill a table-spoon. When the onion has
boiled about ten minutes, squeeze 1t dry, chop 1t fine, and
mix 1t with the crumbled sage; then add to them a tea-
cupful of stale white bread crumbs, with a tea-spoonful of
black pepper, a very little pinch of cayenne, and a salt-
spoonful of salt; mix all well together, and it is ready.

DUCKS.

Wipe the duck in the inside with a clean cloth; then
stuff it like a goose, but half the quantity of stuffing will
be sufficient ; tie up the neck and vent to secure the stuff-
ing, then singe and truss it. Dredge it with flour, and
let 1t roast from half an hour to three quarters, or a little
longer, according to size ; giving it a pretty brisk fire, and
basting 1t with butter tuwards the end, to raise a froth.

Serve up ducks with rich brown gravy, (see page 102),

or with sauce-roberte, (see page 128); and with green
- peas and potatoes; or French beans and potatoes.

Green sage lewcs, washed and chopped fine, are best

for ducks, L
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Young ducks must be stuffed with halt the quantity
of butter, pepper and salt, as directed for green geese,
and roasted from twenty minutes to about half an hour.

PHEASANTS.

Pick thé pheasant carefully and draw it mecely, cut a
slit in the back of the neck and take out the eraw, leav-
ing the head on; wipe out the inside with a clean cloth;
singe the outside carefully, wiping off any blacks which
it may make; cut off the toes, but not the feet, twist
the legs close to the body; truss the head under the
wing; and flour it.

Make up a bright, but not a large fire; and let the
pheasant roast about forty minutes, if it is a full grown
bird; but a young one will be done in about half an
hour.—They are sometimes larded with fat bacon.

It must be basted frequently with butter, and dredged
with flour, to brown and froth it, hke a turkey.

Serve it up with rich brown gravy, (see page 102),
and bread-sauce, if liked.

GUINEA FOWLS

Are to be roasted and served up exactly like pheasants;

only they will take a longer time to roast, in proportion

to their size. .
PARTRIDGES.

A partridge must be carefully picked and cleaned as
airected for pheasant, but it is trussed rather differently;
you skewer the head under the wing, but you must truss
the legs across by making a slit in the bend of one leg,
and thrusting the other leg through it; (see frontis-
piece) and as you do not cut off the head, you must
make a slit in the neck, to take out the crop by, same
as directed for a pheasant; and it will take nearly as
long to roast, on account of the plumpness of the breast.

’Fhese birds are to be always served up with rich
gravy in the dish, and sometimes with bread sauce in a

boat, the same as pheasants.
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Partridges are also frequently served up upon a but-
tered toast, without crusts, which should be moistened
with a little broth, and soaked in the dripping, beforc
vou lay the partridge on it.—And in some families with
a few forcemeat balls in the dish.

MOOR-FOWL AND GROUSE

Are to be dressed in the same manner, and will take
about the same time to roast as a partridge.

They must be served up with some rich gravy i the
cish, as directed for partridges; and, in some families,
currant jelly in glasses. They are also sometimes served
up in bread crumbs, fried a light brown, as directed
page 113.

PIGEONS.

These birds are in season all the summer and autumn;
they ought to be chosen when they are just full grown,
and quite fresh, as they very soon lose their fine flavour
if kept after they are killed.

Pigeons must be prepared for roasting with the same
care as directed for other poultry. The belly should
be half filled with a stuffing, made of parsley leaves
chopped very fine, and mixed with the livers, first boiled
for a few minutes, and minced fine, with a small piece
of butter, and pepper, and half as much salt as you use
uf pepper.

They will take from twenty minutes to half an hour
to roast; baste only with butter.

Put into the dish with the birds a little melted butter
and a httle rich brown gravy, mixed together, which will
make sauce with the gravy that runs from them.

Garnish with parsley; and for vegetables, serve green-
peas, or asparagus, or young I'rench beans.

WOODCOCKS, SNIPES, QUAILS, OR PLOVERS,

Must be nicely plucked and singed, but none of them
must be drawn, or their insides opened, as therein is
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reckoned the great delicacy. Truss them with the legs
close to the body, and put them down to a clear fire.

Toast nicely as many slices of bread as there are
birds, and put them in the dripping-pan, one under each
bird, to catch what drops from it.” Baste with butter
only, and dredge lightly with flour, to raise a froth.

Let woodeocks roast about twenty-five minutes; then
take up, and lay each on its own toast in a hot dish, into
which pour a very little melted butter with a squeeze of
lemon juice in it, as any other gravy would take away
their fine flavour. Garnish with sliced lemon.

Snipes will take only from fifteen to twenty minutes
to roast. Quailes and Plovers less time than Snipes.

WILD-DUCKS.
You must pluck, draw, singe, and clean the mside of
these, the same as directed for poultry. To roast them
properly, you must hang them down to a brisk, elear,
bright fire, and baste them with butter, as the outside
must be nicely browned and frothed, and yet the flesh
be juiey and full of gravy. They will take about twenty
to thirty-five minutes to roast, according as the family
like them more or less done, which you must enquire.
Serve up with Sauce as directed for wild ducks, &e. in
page 127; or with sauce made thus: half a tea-cupful of
port wine, the same of good meat gravy, a small onion
sliced, a little cayenne pepper, and salt, a grate of
nutmeg, and a bit of mace; simmer them for ten
minutes; then put in a little bit of butter and flour, give
it all one boil, strain it, and pour it through the birds.
Or you may serve them up without making gravy, by
only mixing the gravy which drops from them with half
a tea-cupful of boiling water, and a little pepper and
galt, and straining it into the dish.

WIDGEON, AND TEAL.
Widgeon and teal are to be dressed and served up
the same manner as wild duul-:; but twenty to tweut}-'-
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five minutes will be long enongh to roast a widgeon ;
and fifteen to twenty minutes, a teal.

o

SMALL BIRDS.

Sparrows, larks, and other small birds, must be care-
fully picked, gutted, and cleansed; then rub them over
thinly with the yolk of an egg, and sprinkle them with
bread erumbs; hang them down ,and baste with butter
while they are roasting. They will take ten to fifteen
minutes, with a brisk firve.

Fry some bread-crumbs in a clean pan with a little
butter, till they arc of a hght brown colonr. When
the birds are rcady, put these erumbs into a hot dish,
lay the birds on them, and serve them up; with slices
of lemon for garnmish.

SOUPS, SAUCES, BROTHS, &c.

OBSERVATIONS.

No one can ever be a good cook of either soups, gravies,
or broths, who 1s not particularly careful that the insides
of the pots or saucepans which she uses to make them
in, are well tinned, and kept particularly clean; for if
the inside of the covers, and the inside of the stewpans,
be not washed out with boiling water, as soon as they are
done with, and turned upside-down to drain, till you
have time to rub them quite dry with a warm cloth, the
msides both of saucepans and covers will get tainted
with a musty, bad smell, which will give a disagrecable
taste to all things afterwards cooked in them; and which
mustiness can only be got out by frequent scaldings,
and rubbing dry. If they are not kept well tinned also,
every thing cooked in them which contains either
sweet, sour, or salt, will tuke a disagrecable taste, and
Lo
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sometimes a disagreeable colour, from the wron; and if
unfortunately the stew-pan should be of copper, and the
tinning not quite good and perfect, every. thing cooked
in it will be, n a ﬂqt:dtm or less degree, poisonous, as
every thing which 1s sweet, salt, or sour, extracts verdi-
gris from copper, which 1s poison.

Soup, sauce, gravy, or broth, must also never be
suffered to stand in a saucepan or stewpan to get cold;
but always be poured off, while hot, into a shallow earth-
enware pan, and be stirred about, every five minutes, till
it 1s nearly cold, for otherwise, the liquor will become sour.
And be careful never to let any food get cool in a copper

saucepan, or 1t will become poisonous; and n iron or
tin, 1t will get a nasty, metally taste.

Pieces of lean juicy meat, fresh killed, make the best
broth or soup. If meat is stale, broth or soup made
with 1t will be grouty, and have a r.h agreeable taste.

An excellent relish to flavour all brown sauces and
soups, and heighten their colour, may be made by frying
slices of onions, with a very little sngar, salt, and pepper,
and a little flour dredged on them, {ill thcj are brown,
and rubbing the pulp through a sieve.

Cooks very often season soups too highly, and put m
too much of things that have a strong flavour, as onion
or garlic. They sometimes season their soups like
sauces; not considering that soup should always be
mild, while sauce should be highly seasoned, as it is
wanted to give a relish to any thing which 1s rather
msipid of itself.

Be sure, in the first place, to get the herbs and roots
thoroughly cleansed; let the water be properly propor-
tioned to the quantity of the meat and other articles;
allowing, in general, a quart of water, to cach pound of
meat, in making soups; but only half that quantity of
water for gravies or sauces. If care 1s taken to stmmer
slowly, and the cover of the stew- -pan fits close, as 1t
onght to do, to prevent the steam getting out. or the
smoke getting in, but a very little more water shouid be
put n at first than is expeeted to be Jeft at the end,
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TO CLEANSE AND SWEETEN THE INSIDES OF
SAUCEPANS AND STEWPANS,

Put a pound of soda (which will only cost two-pence)
into your largest saucepan, fill 1t up with water, put on
the cover, and set it on to boil. When 1t boils, skim off
the dirt which rises, cover it down close again, and let
it continue boiling for three hours.—Then turn out the
liquid into your next sized saucepan, and let it boil in
that, atter you have skimmed it, for the same time.
Then into your next sized saucepan;—and so on, till the
whole are cleansed.

Immediately you have twrned the soda water out of
the first saucepan, you must rinse the inside of it and
the inside of the cover also, with boiling water, and wipe
them quite dry, particularly in all the secams and erevices,
while the saucepan is warm.  And so do each one.

You may cleanse the inside of your frymg-paus,
the same way.

The inside of metal or other tea-pots, or moulds or
shapes for puddings, may be cleansed and brightened,
by putting into any of them a desert spoonful of soda,
filling it tull of water, and letting it stand all mght.

A QUICKER WAY.
When you have occasion to clean the inside of a
saucepan 1 a hurry, a good way is to wash 1t out well
with hot water, wipe it out with a cloth, and then rub
it well with salt, with a piece of clean rag, or stiff
paper. The inside of frying-paus are also easily cleaned
with salt in the same manncr: It is the best way to get
the taste of onions or fisli out of them.

A clean kind of saucepan has lately been made of
white poreelain or china ;—they are easily cleaned, and arc
excellent for making melted butter in, and for any thil;g‘
delicate.  (Of course they require a little more care 1
wing than iron or tin;) and 1t is necessary, hefore you
first use them, to put them into a saucepan of cold water,
to be boiled for two or three hours, and then to let the
get oradually cold in the same saucepan of water,
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" OX-TAIL SOUP.

Take three large, or four small tails, and divide thLm
mto joints, wash them clean in luke-warm water, dry
them in a cloth, i]lEd”‘L them with flour, and fry them
with a little sweet {hlppmp in a clean frying-pan, till
they are of a fine hight brown; then put them mto a
stew-pan in which are four quarts and one pint of warm
water; and shice two large onions into the frying-pan,
dredge them well with flour, and fry them also till they
are all over a nice brown; then add to them half a pint
of hot water, stir and rub 1t well about in the pan, till
it boils and is well mixed with the gravy and browning
in 1t, and pour 1t all into the stewpan to the tails.
Then put to them fifteen berries of allspice, thirty
black-pepper corns, and a few leaves of sweet basil, all
tied up in a muslin rag, and a carrot, nicely washed,
scraped, and shced; put the stewpan over a slow fire,
and stir 1t occasionally till 1t boils. Then put on the
cover of the pan close, and let it simmer by the side of
the fire as slowly as possible, till the meat is so tender
as to be easily slipped quite clean from the bones. It
will take three hours, or more. Then take out the tails
into a deep earthenware pan, and stramn all the soup
through a sieve on to them, put it by to cool; 1if till the
next day, the better. Half*an hour or so before you
want to serve it up, take away the cake of fat from the
top of it, cut the meat off the two largest joints of each
tail nto neat-sized pieces, stir a tea-spoonful of salt,
half a salt-spoonful of cayenne pepper, and two table-
spoonsful of ketchup, into the soup: put the whole into
your stew-pan, and let it stew, but not quite boil, for
about half an hour, then powr it into a tureen, and
serve 1t up.
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N. B. If it is not so thick as you wish it to be, mix
a desert spoonful of flour, with a cupful or two of the
soup, till it is quite smooth, and stir it well into the
soup ten or fifteen minutes before serving 1t up.

A piece or two of cow-heel, or a couple of pig’s feet,
or a few pieces of fresh pork rinds, are always a great
improvement to soup.

GIBLET SOUP.

Take two sets of goose or four sets of duck giblets,
let them be scalded, picked, and washed m warmn water,
two or three times; cut off the bills, cut open the heads,
and cut the necks and gizzards mto pieces of a mode-
rate size, break the bones of the legs; and put-altoge-
ther into a stew-pan with cold water enough to cover
them, and a pint over, and let them do slowly; skim
the liquor when 1t i1s coming to a boil; then add two or
three sprigs of lemon thyme or sweet marjoram, an
onion, and a small bunch of parsley very nicely washed,
or it will be gritty, twenty-four black-pepper corns, and
twelve berries of allspice: the herbs and spices must be
carefully tied up in a musln bag. Let the whole sim-
mer gently for an hour and a half, or longer, till the
gizzards are done tender, stirring it occasionally to keep
it from burning. Then skim off five or six table spoons-
ful of the fattest of the liquor from the top of the pot,
and mix one table-spoonful of flonr with it quite smooth,
and stir 1t well mto the soup on the fire, with half a
tea-spoonful of salt, and a table-spoonful of mushroom
ketchup; keep stirring it, while it simmers a few mi-
nutes longer, take out the spice-bag, pour it mto a
tureen, and serve it up.

LEG OF BEET, OR SHIN OF BEEF SOUP.

Take six pounds of the meat of leg or shin of beef,
or six pounds of the middle of the brisket, put it mto a
saucepan, with six quarts of cold water; place 1t over a
glackish fire, and skim it well as it comes to a boil:
when all the scum is taken off, put in turnips, carrots,
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and onions, two or three of ecach, according to their
size, a ccuple of heads of celery, a bunch of parsley,
three or four sprigs of lemon thyme, and winter
savoury, ten berries of allspice, and a tea-spoonful of
black-pepper corns; place the saucepan at the side of
the fire, very closely covered, to simmer quite slowly,
for four hours, or rather more, so that the meat may he
tender and good.

BEEF BOULLI.

When the meat 1s done, take it up carefully into an
earthen pan without any of the vegetables or season-
mg; and strain the soup through a sieve over it, and
put it by till cold. Then you may skim off the fat,
and serve 1t up, after the soup, garnished with parsley,
and with sauce made by mixing with a quarter of a pint
of the soup, a table-spoonful of mushroom ketchup, and
a tea-spoonful of ready made mustard.

Strain the soup again through a hair sieve, into a
clean stewpan, put into it one or two carrots and tur-
nips, ready dressed and cut into small dice, and when it
1s hot, serve it up: or, instead of putting these last
vegetables into if, the soup may be thickened a little, by
mixing with some of the top fat you skim from it, one
or two table spoonsful of flour, and stirring the mixture
into it over the fire. But leg-of-beef soup is never made
so thick as ox-tail soup, nor so brown.

HARE SOUP, OR GAME SOUP,

Hares, partridges, or any other game which is too
old to roast, will make excellent soup, if dressed as
follows. Take an old hare, and in skinning 1it, be careful
you leave no hairs on it, cut all the flesh off it you can,
carefully saving all the blood, and the liver; then chop
and bruise the bones, and put them mto one pan with
two quarts of water, and the meat into another pan
with two quarts of water, dividing between the two pans
three onions stuck with cloves, three blades of mace, an
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anchovy, a table spoonful of mushroom ketchup, a slice
of ham or bacon seraped very clean, and a little pepper
and salt. Let them come very slowly to boil, skim
them both quite clean, and then cover them close to
simmer for four or five hours, or put them mto an oven
for the same time. Then take out all the pieces of have,
and strain both the soups through a sieve mto a stew-
pan, cut the meat into neat sized mouthfuls, and add it
to the strammed soup: Then pour over the bones as
much boiling water as will make the liquor up again to
four quarts; let it simmer with the bones a few mmutes,
but 1t must not boil again; stramn it also into the soup;
stir 1t well up, and let the soup and meat stew gently
together, a few minutes longer. While it is stewing,
parboil the liver, to harden it, so that it will rub down
with a gill of port wine, and the blood ; when you have
done so, take your soup off the fire, and stir these well
mto it.  When properly done, it will be of the smooth-
ness and thickness of cream. It must not be put on to
the fire again, but be served up in a tureen, as the
shghtest boiling again would quite spoil it, after its
blood has been stirred in.

All other game soup is made the same, only using a
proportionate quantity of water and seasoning in propor-
tion to the quantity of game used to malke it.

GAME s0UP, FROM COLD GAME.

Extremely good soup may be made of the remains of
a roast hare, or the remains of any other ready-dressed
cold game; as follows: Cut the meat off the bones, and
cut the pieces of meat which may have beenleft, into
neat mouthfuls, and put them on one side, in a clean
plate, with all the gravy which was left poured over
them; then break all the bones to pieces, and stew the
bones antl the bits of skin and other pieces that will not
make neat mouthfuls, and all the stuffing which was
left, in some water, very gently, for about two hours and
a half. Then stram it through a sieve, and put this
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strained liquor, with the gravy and pieces of meat you
have cut into neat mouthfuls, into a clean stew-pan, and
let the whole simmer very gently, but not boil, for half
an howr longer; pour 1t mto your soup-tureen, and
serve 1t up.

In preparing hare, or game for cooking, all the blood
that can be got from it should be saved, and stirred up
with a little salt to keep it from getting dry: this will
be: equally good, if added to the soup made from the re-
mains of cold game, if stirred in just before 1t is served
up, after it is taken off the fire, as before directed.

MOCK TURTLL SOUP.

Get half a calf’s head with the skin on, as fresh as
possible, and take out the brains, wash and clean it well,
particularly the inside of the nostrils and ears, and lay 1t
to steep for an hour in cold water; then put it into a
stew-pan with six quarts of fresh cold water; set it on
the fire to boil, skimming 1t carefully till no more scum
rises ; and let it simmer an hour and a half ;—then take
out the head, and when it gets cool enough, cut it into
pieces from an inch to an inch and a half square; and
peel the tongue and cut it also into pieces, only smaller;
and put it all by in a deep pan, till next day, covering it
over with a little of your liquor, to keep 1t from getting
dry or hard on the outside. Then put to the liquor in
the stew-pan all the bones of the head, chopped or broken
mto pieces, and all the trimmings, with four pounds of
knuckle of veal. Skim it when it gets to boil; and let
it boil quite gently, closely covered, for four or five hours ;
then strain ofl' the soup into an earthenware pan; stir 1t
about now and then till nearly cold ; and then put it also
by till the next morning: The knuckle of veal will be
good eating, with a little sauce poured over it.

Next morning, when the soup is to be made, take oft
the cake of fat which will be found on the top of it, and
put the clear jelly into a stew-pan, keeping back the
dregs or sediment, Peel and slice as many omons as,
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when peeled, weigh six ounces; fry them in a clean fry-
ing-pan, to a lln‘ht brown cnlour with two ounces of
butter, and two table- spﬂunsful, when cut small, of
‘green sage leaves; then stir in six ounces of flour, let
it brown a little, and then add some of the soup to
liquify 1t; stir it well about in the frying-pan till it boils
up, and then gradually mix it all together with the rest
of the soup in the stew-pan; add the peel of a lemon
pared thin, a few green leaves of sweet basil, a little
sweet marjoram, half an ounce of ground pepper, and
two blades of mace, pounded, with just salt enough to
season 1t, Let the soup simmer slowly for an hour and
a half, and then strain it through a sieve, without rub-
bing. Put it into a clean stew-pan, put in the pieces
of meat which you cut off the head, and the pieces of
tongue, with two glasses of sherry or good ginger wine,
and the juice of one large lemon, strained; let the sou
and meat simmer very gent]v, but not bml till the meav
1s quite tendler, (but no longer), and it 1s ready. Force-
meat balls, and the volks of two or three hard-boiled eggs,
eut iuto small dice, should be added to the soup about: ten
minutes before you take it oft the fire to serve it up.

For a cheaper soup, you may use a cow-heel, or two
pounds of the rind of pickled pork, cut in pieces, instead
of the knuckle of veal.

TO MAKE FORCEMEAT, FOR MOCK TURTLE SOUP, OR
MADE DISHES.

Mince fine, and then pound in a mortar, half a pound
of lean veal, mixing with it, as you pound it, rather
better than two ounces of nice fresh butter; then take
it out, and grate into the mortar four ounces of stale
bread-erumbs; moisten them with milk, mix among
them a table-spoonful, when chopped fine, of very clean
parsley leaves, a tea-spoonful, when chopped fine, of
eschalot, and the yolks of three eggs, boiled hard; and
pound them smooth and well together in the mortar;

then add to 1t the veal and butter which you had first
M
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pounded. Mix and pound the whole well together
again, dusting among it, as you do so, half a tea-spoon-
ful of salt, one tea-spoonful of white pepper, and half a
tea-spoonful of cayenne; then add to it the yolks and
whites of two raw eggs, rubbing them well into 1t; and
make it up into balls about the size of a nutmeg,
squeezing each firmly together.—Use about eighteen balls
to each tureen of soup.

TO MAKE EGG BALLS FOR MOCK TURTLE SOUP, OR
- MADE DISHES.

Pound up six yolks of hard-boiled eggs in a mortar,
with half a tea-spoonful of salt, and then mix them up
with as much yolk of raw egg and flour, in equal por-
tions, as will bring them into a very stiff paste; and
make them up into little balls, the size of a boy’s mar-
ble; squeeze them firmly together ;—boil them ;—and
use a dozen to eighteen balls to each soup-tureen. '

MULAGATAWNY SO0UP.

Wash nicely a knuckle of veal in lukewarm water,
put it on to stew in three quarts and one pint of water,
skim it carvefully as 1t comes to boil, and then stew it
for an hour and a half, closely covered; then take ont
the knuckle of veal, strain the broth into a clean stew-
pan, and have ready three pounds of the best end of a
breast of veal, cut up into pieces of about an inch
square, without gristle or bone, and three large-sized
onions, sliced, and fry them both together till they are
of a delicate white brown, with a little butter; put them
to the veal broth, and let them simmer one hour, taking
care to skim 1t carefully again on its coming to boil;
then take five or six table-spoonsful of the broth, and
mix with it a good large table-spoonful of curry powder,
and a table-spoonful of flour, till quite smooth, adding
to it, as you are mixing, half a tea-spoonful of cayenne
pepper and a tea-spoonful of salt; stir all these gradually
and well into the soup, keep it simmering, but not beil-
g, for a gquarter of an hour longer; and then serve it up.
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It must be quite smooth, and of the same thickness as
cream. Some families who have been to India, in addi-
tion to the above seasoning, put a couple of shalots,
bruised, and mixed with a full tea-spoonful of ﬂ'ngr,
and half a tea- spocuful of mace.

RICE TO SERVF. WITH THE SOUP.

Look over carefully, pick out all the husks and dis-
coloured grains, and then wash nice and clean in luke-
warm water, half a pound of the best Carolina rice,
drain 1t, and put it on to boil in half a gallon of beil
ing hot water, and keep it moderately boiling for a
quarter of an hour; then turn it out into a colander to
drain, and when well drained, turn it out of the colan-
der mto the dish you are to serve 1t up i, put 1t before
the fire to dry, stirring it up and over and about with a
very clean three- pu:nnged fork, and when every grain 1s
separate and distinet, which 1t will soon be if stirred up
lightly, it 1s ready to serve up.

CURRIED FOWLS, OR RABBITS
Are done the same as breast of veal: (see Mulagatawny
Soup, 1n page 122.) Be sure to cut them up, before they
are fried, into proper joints and pieces, but rather smaller
than they are i general carved at table.
EEL SOUP.

Put into a stew-pan two ounces of butter and two
middling-sized onions peeled and sliced, and let them
brown a little; then put into the stew-pan three pounds
of eels, cleaned and ecut in pieces, but not skinned; and
after you have shaken them over the fire for five or six
minutes, put to them three quarts of water, and a crust
of bread; let it boil, and skim 1t well; then add lemon
thyme and winter savory, five or six sprigs of each, a
small bunch of parsley, half a tea-spoonful of whole all-
spice, and three quarters of a tea-spoonful of black
pepper-corns; cover the stew-pan close; let the soup
simmer for two hours; and strain it through a har
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sieve: then put two ounces of butter into a clean stew-
pan, melt 1t slowly, and mix up with it enough flour or
fine oatmeal to make it into a stiff paste; add the liquor
to it gradually, stir it well, let it simmer for ten or
twelve minutes; and serve it up in a soup-tureen, with
toasted bread cut in small squares.

FISH SOUPSs.

Other fish soups may be made in the same manner,
with either skate, flounders, haddocks, whitings, or cod’s
head, instead of eels.

PEAS SOUP.

Get a quart of good split peas, wash them in cold
water, and put them into a saucepan with three quarts
of liquor in which any fresh meat or poultry has been
boiled, if you have it; or if you have not, then in the
same quantity of cold soft water, with a carrot, and
two heads of celery i slices, two good-sized onions
peeled and sliced, some sprigs of lemon thyme, and
sweet marjoram, half a tea-spoonful of pepper, and
half a salt spoonful of cayenne; set it over a slow
fire to simmer as gently as possible, for about three
hours, or till the peas are quite soft, stiring it fre-
quently, to keep it from sticking or burning to the bot-
tom. Then strain and press the whole through a coarse
hair sieve; and. if you are not going to boil either
pickled pork, or bacon in 1t, mix with the soup a table-
spoonful of essence of anchovy, two ounces of dripping
or butter, and a very little salt: and let it continue to sim-
mer for another hour, keeping 1t well stirved: then strain
into a soup tureen, and serve it up, with a round of
bread, toasted a light brown, and cut in dice, in one
small dish, and some leaves of dried mint, finely pow-
dered. I another.

Tt yon have no broth to make your soup of, three or
frar» menny warth of fresh pork rind, put in with the
peas and water, will make it nearly as good.
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This soup may be made with only three pints ol soft
water, at first, and when the peas are quite soft, and
the soup has been passed through a sieve, three pints of
liquor in which salt pork or salt beef has been boiled,
may be added; but i you put any thing which 1s salt,
to the soup, before the peas are quite tender, they
will never soften, nor make soup; nor will they ever
properly mix with the water, or become soft, unless you
use soft water.

FEAS SOUP AND PICKLED PORE.

Make and strain the soup as before directed, but
without salt, and then put into it, when stramed, two
or three pounds of the belly part of pickled pork, first
nicely washed and seraped, and let it simmer for about
iwo hours after the pork is put in. Then, when the
vork 1s done tender, take it up into a dish and rinse off
the soup, by throwing a cupful of hot water over it, and
and serve 1t up, with the same vegetables as divected for
pickled pork. BServe the soup in a tureen, accompanied
with toast eut in dice in one small dish, and dried mint
1 another, as before divected. If the pork is very salt,
it must be steeped in cold water for a few hours before
it 15 used.

CARROT SOUP.

Take six or seven large carrots, wash and scrape
them clean, and slice them into a saucepan or stew-pan,
with a large onion peeled and sliced, a head of celery,
or half’ a tea-spoonful of celery bruised seed, and three
quarts of the liquor in which any fresh meat has been
boiled: add the bones of any jomnt of meat, 1if you have
them.  Set the saucepan, close covered, over a mode-
ate fire, and simmer for two hours and a half to three
hours, till the vegetables are soft enough to pulp
through a sieve.  When you have done so, strain the
liquor to the pulp, and if it is too thick atter straining,
thmn it with broth or hot water: season it with salt and

M O
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pepper, boil it up again, and serve it up with toasted
bread, cut into dice. Or fry thin slices of stale bread
i a little sweet dripping or lard, till they are of a
light brown; drain them as dry as possible from the fat,
cut them nto squares or diamonds, and serve up.

GREEN PEAS SOUP.

Take three pints of green peas, when shelled, and
boil them in six pints of water till they are tender; then
strain off the liquor, and beat the peas into a pulp in a
mortar: put the liguor and mashed peas together agzain
into the saucepan, add a few sprigs of mint, stir it well,
and boil it five or six minutes. Stramn the soup through
a hair sieve, and serve it up with toasted bread.

Good green peas soup may be made with fresh pea
shells, 1f first nicely washed, and boiled till quite tender,
and then the pulp of them rubbed through a sieve.

MELTED BUTTER.

Put into a very clean butter-sancepan two ounces of
butter i pieces, and on that a full tea-spoontul of flour,
add to 1t by degrees exactly one third of a pint of cold
water, mixmg 1t all well together with a spoon as you
add 1it. Then put it over a moderately hot, but clear,
part of the fire, and keep stirring it all one way till it
boils up; and pour it out directly mto your sauce-tureen;
for 1t will o1l if you keep it in your butter-saucepan a
minute after it 1s made.

MELTED BUTTER ANOTHER WAY,

Put two ounces of butter and a full tea-spoonful of
flour into a clean butter-saucepan, set 1t on the hob at a
little distance from the fire, and leave it till it softens to
about a thick cream; then mix the flour and butter
together with a spoon, and pour to it a thivd of a pint
of bmlmﬂ" water, stirrng 1t well together again; then
put it on “he fire, let 1t boil once up, and pour it out
dircetly into your saunce-tureen.
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CAPER SAUCE.

Mince one dessert-spoonful of capers quite small, and
cut another dessert-spoonful into about halves; mix
with them one dessert-spoonful of vinegar; and stir the
whole into a quarter of a pmt of melted butter, over
the fire, till quite hot, and pour 1t out into your sauce-
tureen. Some families like a tea-spoonful of lemon-juice
added to the above.

Pickrep Nasturrivms are frequently used instead
of capers; but they are used exactly the same as capers.

Pickled samphire, or gherkins, are also sometimes
nsed to make a mock caper sauce: and if the same
quantities are used as directed for caper sauce, and don~
exactly as caper sauce, they will eat pretty well.

A QUICK MADE RICH GRAYVY.

When only a httle gravy is wanted, such as for a
small roast fowl, or some such little thing, the following
will be good; put a quarter of a ptmnd of gravy bLLf,
scored, peppered and salted, into a small stewpan or
saucepan, with a middling sized onion shiced on the top
of it; place it by the side of the fire, to draw the gravy,
for twenty minutes or half an hour; then add a slight
dust of flour, a few allspice, and a httle boiling water,
very little at a time, till you have put m a quarter of a
pint, rubbing the meat about each time you put in the
watcer. Some. add a little ketchup. It must not boil on
the fire, hut simmer gently by the side, till wanted, and
sirain it for use,

SAUCE FOR WIDGEON, TEAL, OR WILD DUCK.

Mix together the juice of half a lemon, half a gill of
port wine, half a @ll of mushroom ketchup, a salt
speonful of cayenne pepper; and a tea spoonful ‘of
powdered loaf sugar; just stiv it over the fire till it
pioaners, and pour it over the birds in the dish,
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SAUCE ROBARTE.

Put four or five middle-sized onions, chopped small,
into a stewpan, with two ounces of butter, and half a
tea-spoonful of brown sugar, and stir them about till thev
are of a rich brown ct}lnur- then stir in a table-spoonful
of flour, a table-spoonful of mushroom ketchup, the same
(uantity of port wine, half a pint of clear gravy or strong
broth, a ':n,]t-&.pnnnful of ground pepper, and another of
salt, a tea-spoonful of made mustard, and the juice of a
«mall lemon. Let it stmmer for a few minutes, and serve
it up quite hot, with such things as roast goose, duck,
or roast pork, pork chops, or rump steaks.

TOMATO SBAUCE.

Take ten or more tomatos, or love apples, according
to theiwr size, put them mto a jar, and set it 1 a cool
oven, or on the hob, till they are soft: then peel off the
skins, pick out the seeds, and mix the pulp with a lit-
tle powdm‘ed capsicum, and a small quantity of vinegar,
powdered ginger, pepper, and salt; add two table-
spoonsful of beef gravy, and simmer very slowly for a
quarter of an hour; strain it through a sieve; and serve
it up. Kither garhe, shalot, or tarragon vinegar, and
sometimes a little essence of ham, and a bay leaf, are
added to this sauce by French cooks.

SWEET PUDDING SAUCK.

Mix a glass of sherry or ginger wine, with half a
glass of brandy, two dessert-spoonsful of pounded lump-
sugar, a small quantity of grated lemon-peel, and a
little powdered cinnamon; then stir all u}: together m a
butter saucepan, with a quarter of a pint of thick
melted butter, over a very gentle hrL, till it nearly
boils, and serve 1t up.

Sec also Branpy Savce, as served with Plun Pud-
ding, page 31.
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BROWNING FOR SAUCES, SOUPS, OR MADE DISHES,
Is made by well mixing together flour and butter, in the
proportion of one table-spoonful of flour to a piece of
butter the size of a walnut; then holding and stirring
it over the fire in an iron ladle, or small frying-pan, till
it 1s well browned; but not burnt.

BROWNING ANOTHER WAY, ALWAYS READY.
Spread a handful of flour over the bottom of a plate,
and put it into a pretty warm oven, stirring it about
now and then, till it becomes a nice light brown, or
fawn colour. When cold, bottle 1t, and use it to brown
and thicken soups, &c. as wanted.

BROTHS.

I¥ you can so manage it, broths are best made the day
before you want them, as you can then take off all the fat
in a cake from the top of them when cold.

CHICKEN BROTH,

An old fowl will serve for the purpose of chicken
broth as well as a young one; pick, clean, singe, wash,
and truss it as for boiling, and if it 1s a large one, put
it in a saucepan with four quarts of cold water; but if
a small fowl, or a chicken, two and a half quarts of
water 1s sufficient; throw in a little salt, and take off all
the scum that rises as the liguor i1s coming to a boil;
then add a bunch of parsley, a few leaves of burnet, a
small quantity of lemon thyme, and a head of celery
sliced; season it with white pepper, and a little more salt,
and let 1t simmer very slowly, closely covered, four or five
hours; then strain it off into an earthen-ware pan; take
off the fat from the top, when cold; just give it a warm
up, not letting 1t boil, and serve it up.



130 SOUPS, SAUCES, BROTHs, &c.

BARLEY BROTH.

Take three ounces of Scotch barley, wash it well in
« cold water: then get two pounds of leg of beef with-
out bone; put the meat with the clean barley into a
stewpan or sancepan with three quarts of cold water:
set it on a slow fire, and when it begins to boil, take off
the scum till no more rises. Then put in a good-sized
onion, and a middhing-sized twrnip, peeled and sliced, a
head of celery, a little white pepper, and a lttle salt;
and let the broth simmer very slowly, closely covered,
for four hours; stirring it now and then to prevent the
barley burning at the bottom. Take out the meat, and
keep 1t warm. Skim the fat off the broth, and pour it
mto a tureen.
You may serve up the meat at the same time, or as a
remove to the broth, with sauce made by thickening half
' a pint of the broth with a dessert-spoonful of ready-
browned flour, flavourgd with half a salt-spoonful of
cayenne-pepper, and two or three tea-spoonsful of ket-
chup; give it a gentle simmer over the fire mn a butter-
saucepan, stirring it till it boils, and pour it over the
meat,
MUTTON BROTH.

Take two pounds and a half of the serag end of a
neck of mutton, cut out all the discoloured and un-
sightly pieces, and the clotted blood, as clean as yon
can, and the pith also which lies between the bones at
the bottom; then lay it in an carthenware pan, and
cover 1t with lukewarm water for about ten minutes,
and wash 1t well. Then put it on the fire with five

pints of cold water, let it simmer slowly, carefully
skimming off all the scum, as it rises when it comes to a
boil, till no more scum rises; then add to it two mid-
dling-sized onions, two middle-sized turnips, pecled and
cut in halves, and a couple of middle-sized carrots, a
head of celery, and a {ew sprigs of parsley, and a tea-
spoonful of salt, and simmer it gently for two hours
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longer. Then strain the broth through a hair sieve,
skim off all the fat you can from the top, and serve it
up. The meat may be scrved up at the same time, in a
dish, with a cupful of the broth poured over it, for
gravy, and the pieces of carrots sliced and laid round
it, with caper sauce in a sauce-tureen.

Some families prefer mutton broth not strained; and
some prefer it thickened a little; in which case you
must take out and dish up your meat with the carrots,
and a cupful of broth, as before directed, and keep 1t
warm: then mix a table-spoonful of either flour or oat-
meal with a few table-spoonsful of the broth, a little at
a time, and when well mixed, stir it into the broth till
it boils up, and you ean iﬁl it thicken; then strain it
through a sieve, and serve 1t up.

MUTTON BROTH FOR THE SICK.

Take a pound of chops cut from the loin, cut off' all
the fat, and put them on with ‘a quart of cold water,
and a salt-spoonful of salt; let it simmer very gently,
till it comes to a boil; skim it carefully, and then add
one turnip, peeled and sliced, and one small onion,
peeled and shiced; and let it simmer two hours longer;
strain it into a deepish pan, let it stand till it is cold;
take off the cake of fat, and warm the broth as wanted.
The meat may be served up either with the broth, or
by itself, with a couple of table-spoonsful of the broth
poured over it for gravy.

BARLEY WATER FOR THE SICK,

Take two ounces of pearl barley, and wash it clean
in cold water; and boil it for ten minutes in a quart of
water; then throw away the water, and put to it three
pints of warm clean water; let it simmer till reduced to
two pints, and strain it through a hair sieve for use.

TO MAKE THICK GRUEL.
Thick gruel is made by mixing well together, gradu-
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ally, In a quart basin, two table-spoonsful of the finest
oatmeal with three table-spoonsful of cold water ; when
it is thoroughly mixed, pour to it exactly one pint of
boiling water, a little at a time, stirring and mixing it
well as you do it; then put it on the fire in a very nice
clean saucepan, and let it boil for full five minutes, stir-
yng 1t well all the time, or it will burn to the bottom,
and spoil.  Strain it through a hair sieve, into a basin,
and 1t 1s ready.

TO MAKE THIN GRUEL.

Thin gruel is made the same as thick, only you use
but one table-spoonful of oatmeal instead of two, to the
same quantity of water.

VEAL BROTH.

Take a knuckle of veal, the bones of which must be
broken by the butcher, wash it clean, and lay it in a
stewpan, with cold water enough to cover it; let it sim-
mer slowly, and skim it very carefully, adding a cupful
of cold water, once or twice, as 1t boils, to make the
scum rise. After it is been carefully skimmed, put in
two ounces of rice, and add a blade or two of mace, four
cloves, ten black-pepper corns, and a small bunch of
sweet herbs, all tied up in a clean piece of muslin rag.
Cover it close, and simmer 1t slowly about four hours,
stirring 1t now and then, to keep the rice from burning;
then take out the meat and spice-bag, and stramn off the
broth into a tureen, and serve it up. The meat may be
served up with the above, or as a remove to the broth,
with either parsley-and-butter-sauce, or with oyster-
sauce.

VEGETABLES.

VrgeranLis are in the highest perfection when most
plentiful, and those of a middling size are commonly
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better than when very large or very small; but their
principal goodness depends on their being qulte fresh.
rotatocs, parsnips, and carrots, may be iif‘pt In a state
fit for eating for many months, with proper care; but
cabbages, brocoli, asparagus, green peas, and similar
vegetables, must be used quite fresh, to have them in
perfection.

Cabbages, cauliflowers, and several other similar ve-
getables, require to be carefully looked over, and cleaned
from slugs or inseets, and all other impurities; and the
outside leaves, or any others that are shrivelled or
decayed, must be taken off, and the ends trimmed;
then, after being nicely washed, lay them, head down-
wards, in a pan of cold water, with a table-spoonful of
salt dissolved in it, for an hour before they are dressed,
which will help to draw out any insects or dirt which you
conld not get at in the washing, as well as make them
mild and sweet.

Vegetables in general must be boiled in a clean sauce-
pan by themselves, with plenty of water; for putting
them in the same pot with meat will often spoil the
colour and flavour of both.

They generally require enough water to let them
swim 1n it, and completely to cover them; which you
must rnala:-:., hoil, then throw in a little salt, and take off
the secum that rises: when there 1s no more scum, and
the water is clear, just taste the water, which should
taste a little of the salt, then put in the greens, cab-
bages, caulilower, or whatever it may be, and keep the
water boiling till the vegetables become tender, and
sink; then take them out directly; for if they are left,
they will lose their colour and flavour. The water must
be well drained from them before they are served up.
The utmmost attention is necessary in dressing vegeta-
bles, for when they are quite done, a minute Innﬂ-ex hoil-
ng will spoil them.  And yet thcy must be done ten-
der, or they will be disagreeable and unwholesome.

The nice colour of green vegetables will be preserved,

N
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by putting into the water with them a piece of soda, or
* pearl ash, as large as a nutmeg. This should always be
done when you are obliged tu boil vegetables in hard
water, or if they should be a hittle stale ; but green
peas, or asparagus, or any similar delicate vegetables,
are spoiled if soda or pearlash be boiled with them.

Though greens and such like vegetables can hardly be
done too qmckly, yet roots will “be all the better for
boiling as gently as possible.

Juicy vegetables should be kept in a cool, damp place,
when they cannot be used immediately; but vegetables
of the root kind should be kept in a cool, dry place.

ASPARAGUS.

Prepare them for boiling, by scraping them very clean,
from the green part downw 11d- a,ugl as you scrape them,
throw them info a pan of water. Then tie them up n
small bundles of about twenty-five in each, and cut each
bundle to one length, leaving on them enough of the
white stalk to hold them by while cating. Put on only
just enough water for them to swim in, throw in two tea-
spoonsful of salt, let it boil, take off the seum which will
rise, and then put m the small bundles of asparagus.
Let them boil fifteen to thirty minutes, according to their
size; but the best way is to try them now and then, and
take them up as soon as ever the green part of the stalk
feels soft, or they will spoil. While they are boiling,
toast, of a light brown colour on both sides, a round of
bread off a large loaf, and pare off the crust; then dip it
quickly into the llqum m which the qslm.wus 1s cooked,
lay it 1a a dish, cut it info six or eight pieces, and lm
the asparagus upon it with their heads furned inwards,
Serve them up with melted butter in a sauce-tureen.

SEA KALE

Is to be dressed exactly in the same manmer as aspa-
ragus; and must be served up on {oasts, with melted
butter, It is not good unless quite fresh, which you will
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know by its being crisp, and of a bright pink colour on
the tip ends of the leaves.

ARTICHOKES.

Pull off the coarse outer leaves, and cut the stalks
close; wash them clean, and then put the heads to steep
in cold water with some salt in 1t, bottom upwards, for
an hour. Put them on in plenty of boiling water, in a
saucepan, with the tops downwards, or else the dirt will
not boil out of, but into, the leaves. Let them boil,
(adding boiling water occasionally, if wanted), from
three quarters of an hour, to two hours, according to
thewr age. Try them when they have been boiling some
time, by pulling a leaf, and if it comes out easily, they
are done. When taken up, drain them on a sieve, and
serve up with melted butter in as many small cups as_
you have artichokes.

JERUSALEM ARTICHOKES

Require at least twice as much washing as potatoes;
they may be boiled, steamed, roasted, &c. like potatoes;
but they should always be served up with melted butter,
or else with thickened gravy sauce, in a sauce-tureen ;
but they must be served up without their skins.

y FRENCH, OR SCARLET, BEANS,

Cut off the stalks and tops, and strip off the strings
at the sides; divide them lengthways, if they are large,
into three or more slices, and cut them again across; but
when they are young and small, only cut off the tops
and tails, and divide them slantwise. Let them steep m
cold water for half an hour; then put them into plenty
of boiling water, first salted and skimmed; and as soon
as they are tender, take them out, drain them in a eolan-
der, and serve them up with melted butter.

WINDSOR, LONG PODS, OR BROAD BEANS,

Must be shelled into a pan of clean water, and be boiled
in plenty of water, with salt first dissolved in 1t, and
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ommed: and they should be served up uudur boiled
bacon ¢r nickled pork, garnished with parsley boiled
and minced, and parsley-and-butter sauce.

BROCOLI AND CAULIFLOWER.

Strip off the outside leaves, cut the main stalk close,
and pare the skin from the large stalks of the branches;
then wash them, and let them steep in a pan of salt and
water, with the heads downwards, for an hour. Put
on plenty of water for them to swim in, with a table-
spoonful of salt, take off all the scum that rises when 1t
boils, then put them in, and let them boil from fifteen
to twenty minutes, flower downwards; as soon as the
stalks are rather tender, they will be done. When the
heads are not nearly all of a size, the larger ones should
Jbe put in a short time before the others. Be sure and
take them up the moment the stalk begins to feel soft,
or they will be spoiled. Let them drain in a colander,
and serve them up with melted butter in a sauce-tureen.

Cauliflower should be boiled gently; but brocoli 1s
better Jone in water that boils b11-~l{l}

GREEN PEAS,

Peas should be fresh-gathered, if possible, and should
not be shelled till just before they are to be dressed. A
peck of peas will take about one quart of water to boil
them, if young, and two quarts if old. When the water
boils, put into each quart a tea-spoonful of salt, skim 1it,
and then put in the peas; keep them boiling from fif-
teen to five and twenty minutes, tasting them to know.
when they are done enough. Young peas will boil
sooner than old ones; therefore old and young peas
must not be’mixed together. When done, “drain them
in a fine colander, put “them into a warm wcwctqblc dish,
with a few bits of butter amongst them, and serve up.

Some families like sprigs of mint boiled with peas, and
served up with them; (thc only kind of mint proper for
peas is young spear-mint;) but other families do not like
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its flavour among green peas, therefore enquire of the
lady which is preferred. In some families peas are
served up with melted butter in a boat, and leaves of
mint boiled by themselves and minced, on a plate.

STEWED ONIONS,

Take five or six large Spanish onions, or a dozen
middle-sized ones, scald and peel them, and cut out the
roots; put them into a stew-pan, pour over them good
broth enough to cover them, and let them simmer
slowly, closely covered, for about two hours: salt them
to your taste. Serve them up with the broth they were
stewed mn poured over them.

VEGETABLE MARROW, OR GOURDS.

Cut the gourds into quarters, if they are large, and
take out the seeds, without paring them; but if they
are small ones, boil them whole, and take care you do
not prick them with a fork; put them into a saucepan
of boiling water, enough to cover them about two
inches, in which a large spoonful of salt has been dis-
solved. They will take from fifteen minutes to half an
hour, according to their age; the way to try them is by
rubbing off the skin, and when that will rub off easily
they are done; then drain them, and serve them up on a
toast, with melted butter, like asparagus. Or they may
be squeezed dry, and mashed, and sent to table mixed
up with butter, and seasoned with white pepper and
salt, like turmps. But they are best served up like
asparagus,

TO BOIL POTATOES.

Fach boiling of potatocs should be, as much as pos-
sible, of the same size: wash them very clean; use a
brush and plenty of water, and wash out the dirt from
the eyes particalarly, without paring or seraping them:
they will require two good washings, or else they will
have an earthy tastc. When you boil them, put them
mto a pot with cold water, just enough to cover them,

N 3
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with half a handful of salt. If they are large, throw
in a cup of cold waterwhen they begin to boil, and re-
peat it now and then till they are boiled to the heart,
which will take from half an hour to one hour and a
quarter, according to their size: but if they are small
ones, they will not take so long a time, nor require any
cold water to stop their boiling; but the slower they are
cooked the better, provided they are kept simmering,
which is quite sufficient.—When they are soft enough
to admit the fork easily to the heart of them, they are
done. Then pour off the water, and put the pot once
more over the fire without the cover for a minute or two,
but not longer, which makes them dry and mealy, and
then turn them out, pull off the skins, and serve
them up.
ANOTHER WAY, QUICKER.

Let each boiling be nearly of one size, and wash
them perfectly clean as before directed; then put inte
a saucepan a pint of water, stir into it two ounces of
salt, then put mto it four or five pounds of potatoes, in
their skins, cover them down quite close and tight, and
let them boil from half to three quarters of an hour;
then try them, and if done, dry and peel them, and
serve up as before directed.

NEW POTATOES

Rub off their skins nicely with a very coarse cloth;
then wash them quickly in cold water, and put them on
to cook in boiling water, with a httle salt in, and keep
them boiling.—They will take about a quarter of an
hour or twenty minutes; and ought to be cooked the day
they are dug, or they will not be good. They should be
p]eppered with white pepper, and a little butter put among
them.

TO BOIL CABBAGES.

Cut off the thick stalk, and pull off the outer leaves;
quarter, and wash them thoroughly; then lay them to
goak in clean cold water, with a little salt in it for a
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full hour before you want to cook them, which sweetens
them and draws out any slugs or mter;nl]ms that may
be between the leaves. When you boil them, put them
mto plenty of boiling water; with a table-spoonful of
salt in it, and if any scum rises, take it off ; and boil them
il the stalks feel tender. A full-grown cabbage will
take about forty minutes, a young one about t'nc-nh* mi-
nutes. Keep them well covered with water by ﬂhﬂmn'
them down frequently with a spoon, or any other way.—

To be sure your cabbages shall be green, stir up the
water and taste if it is a little saltish before you put them
in. Serve with melted butter in a sauce-tureen.

SPROUTS AND YOUNG GREENS

Are cleaned and cooked the same as directed for cab-
bages, only they must not be quartered, nor lay so long
in water after being washed, as cabbages; and they w 1]1
be boiled enough in 2 from ten to twmﬂ:‘i.F minutes, accord-
ing to their age and tenderness. Half a market bunch
ﬂf greens 1s cnﬂugh to boil in not less than four quarts
of water at one time, to have them sweet and nice.
Serve with melted butter.

TURNIP TOPS.

After well washing, lay them 1n cold water to sweeten
for an hour or two before they are dressed; and boil
them in as much water as for cabbages, for if boiled in
a small quantity of water, they will taste bitter; when
the water boils, put in a small handful of salt; skim 1t,
and then put in your turnip-tops; when they feel ten-
der, they are done: drain them in a sieve or colander,
and squeeze them dry: they usually take twentv to
thirty minutes, accurding to their age and fresnness.
Serve up with melted butter.

SPINACH

Must be carefully picked, and if old, the stalks cut ofi’
it must be washed in three or four vwaels Lo lust, wad
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when quite clean, lay it in a colander to drain. While
it 1s draining, put on a saucepan half filled with water,
put half a table-spoonful of salt in it; let it boil; skim
it, and then put in the spinach; and keep it boiling till
quite tender, pressing the spinach down frequently that
1t may all be done equally; it will be enough in about
ten minutes, if young; but if the spinach is a little old,
will take a few minutes longer. When it feels soft and
tendér, by squeezing between the finger and thumb, it
is done enough; then drain i, and squeeze it dry in
a colander, with a small trencher, or else between a
couple of plates, or trenchers. Then chop and mash it
well up with a piece of butter, pepper and salt, and serve
it up on a hot vegetable dish, scored into squares.

TURNIPS.

Peel off the outside, as deep as you find them stringy,
and if large, eut them in two, and throw them into
clean cold water for about half an honr; then put them
into boiling water, without any salt i 1t; for if any salt
15 put in the water, it will discolour and spoil them.
After boiling them for about an howr, try them with a
fork and if thdy feel tender all through, take them up
mto a colander, squeeze them quite dry with a small
trencher, the size of a cheese plate, chopping and mash-
ing them up in the colander at the same time; then turn
them into a hot vegetable dish, and mash them up with
a little butter, and white pepper, and salt, as directed for
spinach, and serve them up hot.—If you should not
be quick enough to manage all this while the tuwrnips are
hot; you must turn them into a clean saucepan, with
about a table-spoonful of milk or cream, and keep stir-
ring them over the fire till they are hot again; but take
care they do not get hot enough to boil, or you will oil
them: then turn them into your dish, score them into
squares, or diamonds, and serve them up.

Some families still have turnips served up whole, in
which case, you have only to drain them.
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CARROTS.

Each boiling of carrots should be pretty ncariv ot ove
size, or some will be done while the others are nalf vaw;
they must be well washed and seraped, but not cut, or
you will lose the fine flavour of the carrot. Large car-
rots will take from an hour and a half to two hours, and
somedimes longer; but young ones, will be done in
less than an hour: when done, slice them into long
slices and serve them up. To try if they are done
enough, you must pierce them with a fork, as di-
rected for turnips and parsnips.

PARSNIPS,

They are to be cleaned and cooked just in the same
manner as carrots; they require from an hour to two
hours boiling, according to their size,—therefore match
them nearly in size for each cooking.—Yon must try
them by thrusting a fork into them as they ave in the
water; when that goes easily through, they are done.

SAVOYS,

Are cleaned and cooked in the same manner as full
grown cabbages, therefore quarter them when you wash
them; and take care to soak them in cold water for a
couple of hours, if you have time, but at the least for
one hour, before you cook them, to make them taste
milder and sweeter: serve with meited butter.

TO CRISPF TPTARSLEY FOR GARNISH, &e.

Carefully clean and wash, and shake quite dry, some
nice fresh-gathered young parsley; pick off' the stalks,
then spread the leaves on a sheet of clean white paper,
in a cheese-toaster, or in a clean dish in your roasting-
cradle, before the fire, and turn it about very frequently,
till 1t 1s quite crisp; then directly take it up.

It will also crisp on a sheet of paper, m a pretty hot
oven, 1f done with the door open.
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MADE-DISHES, STEWS, AND RAGOUTS.

THE great art in preparing made dishes depends on
mixing the different articles in proper proportions, so
as to 1}1‘0(111-:1& the true flavour required. Most of the
observations on making soups are applicable to made
dishes: and the utmost care should in general be taken
to do them as gently as possible; for when ragouts,
hashes, &ec. are made to boil ever so little, the meat will
be hardened mn a very short time, or if left long boiling,
it will be reduced to rags. The hd of a stewpan or
saucepan, while these dishes are dressing, should not
again be taken off after the scum has been removed; but
the stewpan must be often well shaken, to hinder the
meat from sticking to the bottom.

Made dishes may be recommended for economy; and
meat dressed in this way will often be found more grate-
ful and nourishing than when only plainly fried, boiled,
or 1‘mated Lapem&Hy to elderly people. The great dan-
ger 1s 1 over-doing the seasoning, and using “too much
fire, or continuing them too long on the fire; there-
ﬂ@ be careful 1n all these points, espemall}r n using too
much fire, or too much seasoning.

RAGOUT OF BREAST OF VEAL.

Get the middle of a breast of veal boned by the but-
cher; and of the bones and cuttings make a strong
broth, or plain stock, as it is usually called. When you
have done this, cut the meat mmto pieces about four
inches long by two wide, and fry them m a clean
pan, with about an ounce and a half' of butter, till they
are of a light brown colour; then lay them in a stew-
paﬁ with the broth you made from the bones and cut-
tings enough to cover them; and put in a little parsley,
2 few sprigs of sweet herbs, four cloves, a blade of mace,
a small onion peeled, six allspice, and the peel of half a
small lumml, cover it up close, and simmer very gently,
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for an hour and a half, or more, till the meat 1s tender;
then strain off nearly all the liquor, and put the stewpan
with the meat, just near enough to the fire to keep
warm. Melt an ounce and a half of butter, in a sauce-
pan, over the fire, and stir into 1t flonr enough to make
a stiff paste; then add gradually the gravy, with a tea
spoonful of white pepper and salt enough to season 1t;
let 1t boil about ten minutes, taking off any scum that
rises; then put to it a table-spoonful of lemon juice,
half a table-spoonful of ketchup, and a glass of white
wine, and let 1t boil up. Lay the veal in a ragout dish,
and strain the sauce over it through a sieve. Garnish
with force-meat-balls, made of grated tongue and sau-
sage meat, &c. and slices of lemon.

RAGOUT OF RABBIT.

A couple of rabbits may be eut up into nice picces fit
to help at table, and dressed exactly the same as the
breast of veal, provided you have some plain stock or
strong broth to stew in.

HARICOT OF MUTTON, OR BEEF.

Take the best end of a neck of mutton, kept long
enough to be quite tender; divide it into chops, and
trim away most of the fat, and the lower part of the
chine bones, and scrape them clean: then fry the chops
in a frying-pan, with an ounce of butter*or sweet drip-
ping, till they are of a light brown colour. Peel twenty
or thirty button onions, and let them boil in three pints
of water for twenty minutes; put the browned chops
into a stewpan, with the hquor m which the onions have
been boiled, strained off from them; adding one tea-
spoonful of white pepper, same of salt, and boiling
water, if necessary, enough to cover the chops; take off
the scum that vises, and stew gently for about an hour
and a half, or till the meat is tender but not over done.
Then strain off the liquor in which the chops have been
stewed, and put it into a cool place in a basin, till it is



144, MADE DISHES, STEWS, AND RAGOUTS.

cold; and place the chops, covered up, in a dish by the
fire; pour some boiling water over the onions, and cover
them up also, to keep hot. Have ready bhoiled twe
middle-sized carrots, or one large one, and three or four
turnips; cut them into slices; or the carrots and turnips
may be cut into dice, or scooped into balls the size of a
large nutmeg. When the vegetables are ready, put into
a saucepan an ounce of butter, let it melt over the fire,
then stir in flour enough to make it stiff, and add by
degrees, the broth or liquor strained from the chops,
first taking off the fat congealed on the top of it; stir
the sauce well till it boils, then strain it into another
saucepan, put in the carrots, turnips, and onions, and
let the sauce simmer till they are hot through. Lay the
vegetables in the middle of a deep dish, and the chops
around them, with the sauce poured over them.

Harricots may be made in the same manner with
beef-steaks, or ox-tails, instead of mutton.

JUGGED HARE.

Let the hare be washed as clean as possible, then
divide 1t into pieces fit for helpng at table; put them
mto a stone jar of proper size, with half a pound of lean
runp steaks at the bottom, a rasher of fat ham or bacon,
a few sprigs of lemon thyme and sweeet marjoram, two
or three slices of' lemon peel, pared thin, and a large
onion, with six cloves stuck init; add a guarter of a pint
of water, and the juice of a lemon ; tie over the mouth of
the jar a piece of bladder, tightly, to keep in the steam.
Lay some hay in the bottom of a saucepan, place the jar
upon it, and pour in water till it comes to within two
inches of the top of the jar. Or if you have a steamer,
put the jar into it. Keep it in the kettle with the water
poiling, (or in the steamer with a plate over the top) for
three hours. When the hare is done, strain off the
aravy, take out the onion, skim the fat from the gravy,
and thiesen the gravy with flour, season it to your taste
with pepper and salt, let it boil up, and it will be ready,
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Lay the pieces of hare in a deep dish, and pour the
sauce over them: A glass of port wine, and a little
cayenne pepper, warmed up in the gravy, will make
it nicer.

BEEF ALAMODE.

Take four pounds of the mouse buttock, the clod, or
the thick part of the flank; and divide it into pieces of
about a guarter of a pound each. Then put 1ato a stew-
pan, or an iron saucepan, two ounces of beef drip-
ping, and two middle-sized onions peeled and chopped
fine; and so soon as these get hot, dredge the pieces of
meat all over with flour, and put them also mto the
stewpan, and stir it all well about for eight or ten mi-
nutes; then sprinkle in more flour among them, stirring
them well again; then a little more flour, and more
stirring, till the pieces of meat get a little browned, and
will imbibe no more flour; then add by degrees boiling
water enough to cover the meat, stirring and rubbing it
well about, as you add the water; then add one tea-
spoonful of ground allspice, two tea-spoonsful of black
pepper, and two dried bay-leaves; and let it stew as
gently as possible, over a small fire, closely covered, for
three hours. About a quarter of an hour before it is
done, stir in two table-spoonsful of mushroom ketchup;
and when you are sure the meat is quite tender, serve it
up in a tureen. .

Alamode beef is usually sent to table with a salad.

VEAL ALAMODE.

Breast of veal may be cut into similar sized pieces,
and floured, lightly browned, and stewed, in the same
manner; but with two tea-spoonsful of white pepper,
instead of the allspice and black pepper, and with the
addition of some finely grated lemon-peel, instead of
wushroom-ketchup,

STEWED RUMP STEAKS.

Steaks for stewing, should be cut about an inch
0
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thick, and be of one even thickness, all through. Put
into a clean frying pan one ounce of butter, and
gently fry your steaks for five mmutes on each side, till
they are of a light brown, first on one side and then on
the other; then take them out, and put them mto a
clean stew pan, on the hob, and fry in the frying pan
one large or two middling sized onions, chopped small,
with another ounce of butter and sprinkled with a desert
spoonful of flour, until it is all of a light brown, but
not burnt; then add to it half a pint of boiling water,
and stir 1t all well about till it boils five minutes, and
then pour it to your steaks, sprinkling upon them a tea
spoonful of black pepper, a salt spoonful of allspice, a
pinch of cayenne pepper, three leaves of sweet basil, a
tea-spoonful of salt, and a quart of boiling water, and let
it stew gently fsr an hour and a half.

You must then thicken it by taking out three-or four
table spoonsfuls of the gravy, and well mixing 1t up n
a basin with one table spoonful of flour, and a table
spoonful of ketechup, and stir it well into the rest of
your gravy, in the stewpan, and let it simmer, but not
boil, a quarter of an hour longer, and 1t will be ready.
Put the steaks in the middle of a hot dish, pour the
sauce over them through a hair sieve; and serve up
with pickles, and scraped horse-radish.

STEWED KNUCKLE OF VEAL WITH RICE.

Take a knuckle of veal, chop the bone, if not done by
the butcher, wash it, and put it into a stewpan, with
four pints of cold water, two blades of mace, an onion
cut in thin slices, and when 1t boils, skim it well. Wash
and pick clean four ounces of rice, put it into the sauce-
pan with the meat, cover close, and let them simmer
slowly two ‘hours, stirring now and then to prevent
the rice burning; and just before you serve it up
add a tea- spnnniul of salt. Lay the meat in a deep dish,
with the rice round it; and serve it up. - This dish 13
usually accompanied with pickled pork, or bacon, and
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with either greens, or brocoli sprouts; and with parsley-
and-butter-sauce.
IRISH STEW.

First peel and boil six large, or twelve small onions,
for a quarter of an hour, and throw away the water;
then boil three pounds of peeled potatoes for a quarter of
an hour, and throw away this water also. While the pota-
toes are doing, cut a breast of mutton into thick slices;
and your onions into thin slices: and cut your potatoes
when done into thick slices hkewise. Put into a sance-
pan, first, a layer of onions, next a layer of potatoes,
then a layer of meat, and afterwards a little salt and
pepper: then again another layer of onions, another of
potatoes, and another of meat, with salt and pepper; and
so on, till all is in the stewpan. Put in three quarters
of a pint of cold water, cover it quite close, and let it
simmer very slowly, for three hours. In order to make
this stew in perfection, you must do it over a very gen-
tle fire, in a sweet earthenware pan, closely covered, to
keep in the steam: or it may be baked, closely covered,
iIn a slack oven for the same time. Serve it all up in
one dish.

HASHES AND MINCED MEATS.

HASHED BEET OR MUTTON.,

Cut all the tender and underdone parts of ready-dressed
joints into thin slices, trimming off all the gristle, skin,
and brown outsides; put the slices of meat into a small
clean dish, and pour over them all the gravy you have
saved from the joint. Then put into a saucepan the
bones chopped into pieces, and all the gristles, skins, and
trimmings ; cover them with water, put in an onion peeled
and sliced, and a little pepper and salt; let them boil
gently over the fire for two hours at least ; then strain off
the liquor into a bason ;—stand the bason in cold water ;
and when the liquor is cold, take off the eake of fat from
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the top; then take a piece of butter and mix it with flour,
proportionate in size to the quantity of your hash, and
stir 1t about in a hot ladle or iron spoon, till it is melted
and well browned, but not burnt ; stir this into the liquor
m the saucepan, and let it boil gently for two or three
minutes; then put fo it the slices of meat, with a small
pinch of cayenne pepper, a table-spoonful of mushroom
ketchup, and, if liked, half a one of tarragon vinegar, and
set the saucepan near the fire for nearly an hour, so that
the hash will get hot through; but it must not boil, as
it would harden the meat, and spoil the hash.

Serve up the hash in a hash-dish, or a small tureen,
with sippets of toasted bread round the sides.

HASHED COLD FOWL, TURKEY, OR RABBIT, &c.

Cut up the remains of the fowls or rabbits into pieces
of a moderate size; put them into a clean dish, and pour
all the cold gravy over them. Then put the trimmings,
and bones, first broken, into a saucepan of broth or water,
enough to cover them; add an onion cut in slices, half a
teaspoonful, each, of white pepper, and salt, and a blade
of mace; boil it gently, closely covered, for an hour;
then strain off the liquor through a sieve into a bason;
and when it is quite cold, take off the cake of fat from the
top, and mix the gravy in a bason with two tea-spoonsful
of flour; then let it boil gently for a minute or two
Lay the pieces of fowl, &c. in a stewpan, strain over them
the gravy, and place it near the fire to simmer, without
boiling, for about half an hour. Five minutes before it
is done, put in the stuffing, cut in slices; but take care
it does not get smashed.

Serve up in a hash-dish, with the slices of stuffing,
and sippets of toasted bread at the sides.

If you have no stuffing left, you must boil with the
liquor a few sweet herbs and a httle lemon-peel.

MINCED VEAL.
Cut all the gristles, skin, bones, and brown outsides
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off your cold joint of veal, and let the rest of the veal
be minced very small; then put it into a saucepan with
a pint of veal gravy, or else with as much good strong
broth, made by stewing the bones, gristles, and trim-
miugs of the joint, same as directed for hashed chicken,
scasoned with white pepper, half a tea-spoonful of
orated lemon-peel, a little grated nutmeg, and a table-
cspoonful of milk; thicken the gravy with a little flour
and butter, sprinkle in a very little salt, and some
lemon-juice; keep stirring it over the five, till 1t 1s
thoroughly hot all through, but do not let 1t boil;
serve 1t up in a soup-dish, with sippets of bread at
the sides.

MINCED BELL.

Mince the lean parts of the cold meat very fine, add
a little of the fat also minced, and put them mto a stew-
pan, with rich broth, or gravy, just enough to cover
them; add a little minced parsley, an onion chopped
very small, and a little vinegar, with the gravy from the”
meat, 1f you have any: put the saucepan over or near
the five, for a quarter of an hour, to do the mince, hut
without letting it boil, adding salt and pepper to taste.

Serve 1t up in a soup-dish, on sippets of toasted
bread.

GRAVY, OR SAUCE, FOR HASHES OR MINCES.

After you have cut all the nice pieces off the joints
into thin pieces for hashing, take the bones, trimmings,
gristles, or other remains of the dressed joints, and put
them into a small saucepan with no more water than
will Just cover them: add two onions, in their skins, but
cut out their roots, a little parsley, a few sprigs of lemon-
thyme and marjoram, and half a tea-spoonful each of all-
spice and pepper berries; cover close, and simmer for
three hours; then strain off the eravy through a sieve,
and let it get cold. When you use it, take the fat ol
the top, flavour the jelly of it with mushroom ketchuy,

0 o :
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walnut pickle, or-shalot vinegar, to suit the taste; and
thicken it a little with browning, if for brown meat; but
if for white meats, with flour only; give it a boil up on
the fire; let it cool a little, and it is ready to simmer
your hash or mimeced meat imn.—If it is for white meats,
such as veal, boiled chicken, and such things, you must
flavour it with the juice and rind of lemon instead of
ketchup, and a blade of mace instead of allspice.

COLLARED BEEY.

Take the thin part of the flank, young and tender,
rub 1t over with salt, and a small quantity of saltpetre;
let 1t drain all might, then rub in a mixture of salt,
sugar, ground allspice, and pepper. Keep it a week m
the salting-tub, or pan, turn it often, and baste it with
the brine that runs from 1t. In cold weather it should
be kept in the mixture ten or twelve days. Then take
it out, bone it, and cut off all the gristle, and tough
inside skin. Dry it with a cloth, and sprinkle over the -
mside a mixture of minced leaves of parsley, lemon-
thyme, and winter savoury, mixed together with pow-
dered allspice and pepper. Roll it up very tight, and
bind it with broad fillet of linen, and afterwards with
tape; keep it under a heayy weight for an hour; then
take off the fillets, as the meat will have shrunk, and
put them on again tightly as before, and tie them
securely. The meat must then be simmered slowly in
an earthenware pan, with three or four thick skewers at
the bottom to keep the meat from burning, for five
hours, in a little water, so closely covered that 1t may
be done by its own steam. As soon as 1t 1s done, put it
under the weight again; and when 1t 1s quite cold and
set, which will take till next day, take off the binding,
and it will be ready for table: The lquor will be an
exquisite relish for stews, hashes, soups, &e.

POTTED BEEF.
Rub a piece of lean fleshy beef, about three pouns
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in weight, with an ounce of saltpetre powdered, and
afterwards with two ounces of salt; put it in a pan or
salting-tray, and let it lie two days, basting it with the
brine, and rubbing it into it each day. Then put the
meat into an earthenware jar, just large enough to hold
it, together with all the skin and gnistle of the joint,
first trimmed from 1t: add about a pint of water,
put some stiff paste over the top of the jar, and
place it in a slow oven to bake for four hours. When
it 1s done, pour off the gravy, (which save to use for
enriching sauces or gravies,) take out the gristle and
the skin; then cut the meat small, and beat 1t in a mor-
tar, adding occasionally a little of the gravy, a lttle
fresh butter, and finely powdered allspice, eloves, and
pepper, enough to season it. The more you beat and
rub the meat, the better, as it will require so much less
hutter or gravy, which will assist it to keep the longer;
but when potted beef is wanted for present use, the
addition of gravy and butter will improve its taste and
appearance. When it i1s intended for keeping, put it
wmto small carthenware pots or into tin cans, press it
down hard, pour on the top clarified butter to the
thickness of a quarter of an inch, and tie over it a piece
of damp bladder.

To make potted meat more savoury, yon may beat up
with 1t the flesh of an anchovy or two, or a little minced
tongue, or minced ham or bacon; or mushroom pow-
der, curry powder, a few shalots, or sweet herbs of any
kind, the flavour of whicnever may be most agreeable.

Meat that has been stewed to make gravy, may be
used to make potted beef: only adding the salt, sca-
soning, and flavouring 1in pounding it.

Potted ham, veal, or ox-tongue is made in the same
manner, only varying the seasonings to suit the taste
of the meat,

POTTED PIGEONS, OR PARTRIDGES.
Clean, truss, and stuff vour birds properly, as for
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roasting, sprinkle them with salt, powdered allspice and
a httle cayenne pepper, put them into a jar, put over
them sweet butter, and bake them in an oven for an
hour and a quarter. When done, take then out, and
when cold, cut them up into pieces fit for helping, and
pack and press them together as close as you possibly
can mnto a jar or pot, just large encugh to hold them,
fill 1t up with eclanfied buttu, and tie a piece of moist
bladder over the top. Partridges, moor game, or any
other birds, may be potted in the same way.
For potting, the birds must be quite fresh.

POTTED LOBSTER.

Pick out the white meat, and mix it with the spawn
of a good hen lobster that has been boiled; beat it well
in a mortar, with the addition of a little powdered mace,
white pepper, cayenne pepper, and salt enough to
flavour 1t. Let all be well beat and mixed into a stiff
paste; then put it into a jar or pot, pressed down as
close as possible; pour over it clarified buttm, and tie
over it a piece of bladder,

Crabs are potted in the same manner, and also cray-
fish, and shrimps; but the seasoning may be varied by
the addition of powdered allspice, and leaving out the
cayenne pepper.

PICKLED SALMON: THE PROPER WAY.

First split open and wipe the salmon inside and out
quite clean, but do not scale 1t, nor wash 1t; lay it flat
on a board, and sprinkle 1t with a little salt, about a tea
spoonful to a middle sized fish, let 1t lay two hours;
then cut it into pieces of three or four inches wide, and
lay them side by side and on the top of cach t}t]wr, n
the same manner as you see 1t in a pickled salmon kit,
into a clean earthenware pan, upon a full tea spoonful of
raw lobster spawn, which must be first well bruised in
a mortar, with a piece of salt-prunella, about the size
of a small horsebean,
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Then put into the pan as much of a mixture made
with two thirds vinegar and onc third water as will
barely cover the pieces of fish; tie the top of the pan
over with a clean white paper, and then with a bladder;
then put the pan into a steamer, if you have one, with
a dish on 1t which will overhang the pan; if not, you
must put 1t on a piece of cloth in a kettle, and pour
mnto the kettle as much boiling water as will reach about
three parts up the pan. If put into a steamer, and the
steam 1s on, 1t will take 'ﬂmut three quarters of an hour
to do, and if the pan 1s put mm boiling water, and kept
bﬂi]inn', it will take the same time.

When it is cooked you must take out the pan, and let
the fish cool gradually, without untying the bladder.
It will be fit to eat the sccond day, and will keep a
month or five weeks, if the aw 1s kept from 1t.

POTTED CHEESE.

Take the rind of Cheshire, Stilton, Chedder, -or any
other rich cheese, no matter how stale, scrape 1t quite
clean, grate it with a grater, and beat 1t up m a mor-
tar with one fifth of 1t*=; wr-urr-ht of good fresh butter, till
they are both well mixed. Put it into a pot, and tie
over it a piece of clean bladder, and it will keep for
several months,

It may be caten spread on bread like butter, for
breakfast or luncheon, with or without being seasoned
with mustard, pepper, and salt. Or hnt,ly-p{mdm{,d
white pepper may be mixed with the grated cheese-rind
and butter, in preparing it; and it may be served cold
for luncheon.

WELSH BADBBIT.

Cut some slices of hread half an inch thick, and
toast them carefully on one side; pare off the crusts
thin, lay them in a cheese-toaster with the toasted side
downwards, and lay upon cach a slice of good rich
double Gloucester cheese, cut nearly half as thiek as the
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_ bread, but rather less in length and breadth, with the
rind parved off, and the decayed parts picked out. Put
the toaster before the ﬁle, and as soon as ever the
cheese is quite!soft, serve it up. Mustard, PEpPer, and
salt, must be served up with it.

' PICKLES, KETCHUPS, &c.

Jars of ‘stone-ware, or wide-mouthed glass bottles,
should always bg used to keep pickles in.  And keep a
small wooden spoon, with holes in 11, always clean, to
take them out with. ' |
Pickles in jars or bottles should always be completely
" covered an inch or two with the pickling liquor, or they
will “spoil; and to Keep.the air from destm}mﬂ' them,
you must tie over the mouths of the bottles with wet
bladder fivst, and leather next over that: and if the
liquor wastes by evaporation, a little fresh vincgar may
be added. But all pickles swell after first putting mnto
bottles or jars, therefore only fill them half or three
quarters full, but quite full of the pickling liquor.

PICKLED CUCUMBERS.

Take any quantity of small fresh gathered cucumbers
.or gherkins, (which are best when about three inches
long); lay them in an earthenware pan, and cover them
with brine, boiling hot, made by dissolving salt m
water, in a proportion of two ounces to a pint. Put a
plate over the pan, and let it stand closely covered
twenty-four 11!]111'-:} then take the gherkins out of the
brine, drain them in a colander, and dr y them between
two cloths. Have ready a pickle made with two quarts
of white vinegar, three ounces of black pepper-corns, an
ounce of allspice-berries, onc ounce of ginger sliced, a
salt-spoonful of cayenne pepper, and a small tdhlt,-s]mun-
ful of salt; let the ingredients infuse four days near the
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fire and is ready for use. Put the cucumbers into jars or
wide-mouthed bottles, three parts full, and fill them
quite full up of the pickle: secure them carefully with
bladders, or cork bungs, tied over with leather; putting
into each a sprig of dill-seed.

PICKLED WALNUTS,

You must try every walnut, by pricking them with a
fork, and if the fork will not go through them they are
too old to pickle.. Steep your walnuts for nime days in
brine of the same strength as for cucumbers, changing
the brine every third day; then put them into a stew-
pan ‘with the last brine, and let them just simmer over
the fire; then pour off the brine, drain the walnuts in a
colander, and eipose them to the air, on something flat,
for a day or two, till they turn black. Make a pickle
as for eucumbers, but-with the addition of a few sha-
lots, and a lttle mustard-seed. Put the walnuts mto
Jars or bottles, thiree parts full, fill up with the pickle,
and secure with corks and bladder or leather.

PICKLED ONIONS.

Put your onions, without peeling them, into a pan of
strong salt and water, and let them lie twenty-four
hours; then take them out one at a time, and peel
them, and as you do so, throw them into fresh salt-and-
water, and change the salt-and-water night and morning
for two more days; at the end of which time you must
take them out of the brine, just dry them in a cloth,
and immediately put them ito the following pickle.
Have ready a pickle made by putting black pepper-
corns, allspice, sliced ginger, and horse-radish, of each
one ounce, into a quart of good strong distilled vinegar,
and let the ingredients steep, in a stone-ware jar, by
the fire-side, covered close, for the three days your
onions are in the salt and-water.  When the onions are
taken out of the brine, and dried with a cloth, put them
mto stone-ware jars or hottles; pour over them enough
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of the pickle, quite cold, to fill them up completcly; and
secure them with corks, bladders, &ec.

For onions, or cauliflowers, you must use distilled
vinegar, or they will not be white.

FRENCH-BEANS,

Take young tender beans, fresh-gathered, then let
them steep for two days in the same kind of brine as is
ordered for cucumbers ; and afterwards for a week or more
in vinegar, poured over them boiling hot, and covered
down close, to keep in the steam; repeating it every
other day, till they turn green. When they are of a fine
green colour, put them into jars or bottles, and fill up
with the same pickle as for cucumbers. Tie bladders,
&e. over them.

SAMPHIRE.

Take samphire that is green,. and has a sweet smell,
gather it in the month of May, pick and wash it well,
to free 1t from every particle of sand or grit, and lay it
to soak in salt-and-water for two days; then put it in an
earthenwarc pan, pour in as much white wine vinegar
as will cover 1t, cover the pan close, and let 1t stand till
it 1s green and crisp: then put 1t mmto jars or bottles
with the same pickle as ordered for cucumbers, only
without the salt, and tie 1t down close for use.

PICKLED NASTURTIUMS.

The seeds of nasturtinms, gathered before the middle
gets hard, form an excellent substitute for capers. They
must be thrown into salt-and-water while fresh, and the
next day you must wash them well about m 1it, and pick
from them all the yellow leaves, &c. and as you do so,
throw the clean nasturtinms into a fresh brine, strong
enough to bear an egg, and change it every two days for
a week. Then drain them from the brine, put them into
jars or bottles, fill them up with a pickle made with
soaking one ounce of black pepper corns, one ounce
of allspice berries, half an ounce of ginger, and a little



PICKLES, KETCHUPs, &c. 157

salt, in a quart of vinegar, for a week before you gather
your nasturtiums; shake it occasionally, and stram it
before you use it. Fasten them down for use.

RADISH PODS,
The seed-pods of radishes are pickled i the same
manner as nasturtiums or samphire.

PICKLED CABBAGE.

Choose a fresh middle-sized red cabbage; strip off
the outer leaves, cut it in half, cut out the stalk, and shred
the cabbage into narrow slices: sprinkle them with salt,
and let them lie in a pan for two days; then take it
out, and let it stand to drain quite dry; lay it very
lightly in jars, till about three parts full; fill the jars
up with the pickle, and secure them properly with blad-
der, &c. The pickle 1s to be made by mfusing for
three days, in a close stopped jar, by the fire side, an
ounce of ground pepper, half an ounce of ground all-
spice, and half an ounce of brwised ginger, to each
quart of strong vinegar; and before you pour it over the
cabbage let 1t be strained clear off, and quite cold.
Some persons lhke to add a few pieces of ginger, and
three or four capsicums to each jar, to make it hot.

MUSHROOM KETCHUP,

Take a quantity of mushrooms fresh gathered, pick
them clean, without washing, put them in a deep pan,
thus:—first put a layer of the mushrooms, then a
layer of salt, then another layer of mushrooms, and
another layer of salt; and so on till the pan is nearly
full. Let them stand three hours covered over, in a warm
place; they will by then have got soft, and must be well
pressed down with a wooden spoon. Keep them in the
pan two days or more, stirring and mashing them twice
a day; then pour the pulp and liquor into one or more
stone jars, and to each quart add half an ounce of all-
spice berries, and an ounce and a half of black pepper

P



158 PICKLES, KETCHUPS, &c.

corns; stop the mouth of the jar tightly, and place the
jars upon a piece of cloth in a stewpan, and put into it
boiling water enough to reach nearly to the top of the
jar; and keep the water boiling for about three hours
and a half. Or put the stopped jar into a steamer, and
steam 1t for the same time. Then take out the jar, and
pour off the liquor, carefully keeping back the sediment;
strain 1t through a hair sieve into a clean stewpan, and
let 1t boil, or 1athu simmer slowly, for an hour, taking
off all the scum that rises; then pour the l-:{:fchup into
a clean dry jug, and let it stand closely covered, 1 a
cool place, for about twenty hours. Pour it clear from
the sediment, through a thick flannel bag; add to each
juart of the ketchup two table-spoonstul of French
brandy, and let it stand In the jug as before; some sedi-
ment will again fall, and the pure ketchup, decanted
from it, must be kept for use in small bottles, which
have been well washed, and made perfectly dry beforo
the liquor is poured into them. If intended for keep-
mg, 1t ought to be bottled in half-pints, quite filled,
stopped with good corks, covered with sealing-wax or
bottle-cement, and put by in a cool dry place,

WALNUT KETCHUP.

Take any quantity of green walnut shells, put them
mto a pan, with salt sprinkled among them in the
proportion of half a pound of salt to half a sieve of
walnut shells; let them stand for a week, bruising and
mashing them twice a day. They will by that time be-
come soft and pulpy; then tilt the pan and press the
pulp on one side, so that the liquor that oozes from it
may be taken up clear. When you have thus got all
the liquor from the walnuts, put it over the fire i an
iron pot to simmer, and skim it till no more seum rises;
then add to every three pints of walnut liquor, an
ounce of allspice, half an ounce of long pepper, an ounce
of bruised ginger, and half an ounce of cloves; let it
boil slowly with these spices three guarters of an hour
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longer. When the ketchup is cold, put it,into bottles
yuite filled, cork them tightly, and secure them with
wax or cement. Some of the spices, in proper propor-
tions, must be put into each bottle of the ketchup.

TO PRESERVE ONIONS,

Onions ought to be kept mn a very cold, dry place, not
subject to fmst they ought also to be carefu]ly picked
and sorted; the soft, or ﬂll{ik-llLC]\L‘r{l ought to be used
first. Where these precautions taken, ‘much waste would
be avoided. But the better way to kecp onions, 1s to tie
them on a rope of dry straw, so that they do not touch
each other; or else, with a thin packing-needle and
strong thread, string them, by passing the needle in at
the bottom and out at the top, and hang them
the coldest and dryest part of the litchen.

TO PREPARE SALT FOR THE DINNER-TABLE.

Put two lumps of salt in a plate at a good distance
before the fire, to make it thoroughly dry; then rub or
grind the two pieces together over a clean dish, or a clean
piece of paper, and that which you grind off will be per-
fectly fine; fill your salt-cellars hwher than the brims, and
press 1t down even with the tnp; or press the bottom of
the salt-cellars on the top of each other, for that purpose.

TO PREPARE MUSTARD FOR THE DINNER-TABLE.

Mix an ounce of the best flour of mustard with a tea-
spoonful of salt; when they are well blended together,
add eight tm-qpnnmfnl of cold water, a little at a time,
and stir and rub it well together till it is (uite smooth;
the more pains taken in stirring and rubbing, the better
the mustard will be. Muqtﬂﬂl 1s best 1f made only an
hour before it is wanted; and it will get dry and spoil in
a few hours, 1f left uncovered.

Seraped horse-radish may be boiled in the water used
to mix mustard; and cayenne pepper, and other pun-
gent additions, are sometimes made to mustard, Milk
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is used by some, and vinegar by others, instead of water,
and sugar instead of salt, in mixing mustard: but we
think these by no means improvements.

TO PREPARE HGH.S_E RADISH FOR THE DINNER TABLE.

First carefully wash and scrub off with a brush every
morsel of dirt,till you make the horse radish quite clean
and nice: then throw it into clean water to soak for not
less than three or four hours before your dinner time.
A few minutes before it 1s wanted, take it out of the
water, wipe it quite dey and clean, just scrape off the
outside and throw that away, then scrape the root into
fine long thin shavings, and serve it up as soon as you
can after scraping it, as its fine flavour soon goes off
after 1t 1s scraped.

Horse radish which is carefully cleaned as above
directed, before 1t 1s put mto water to soak, will have so
superior a flavour to that which 1s only cleaned just
before you are going to scrape 1t, that you can scarcely
believe it ; and nothing shows a gcod cook, or a good
housekeeper, so much as properly preparing such things
for the dinner table.

TO MAKE SHALOT VINEGAR.

Put into a bottle, an ounce of shalots sliced, an ounce
and a balf of horse-radish scraped, and a pmnt of good
white wine vinegar; cork it well, and let 1t stand for ten
days, shaking the bottle often; it will then be fit to
bottle off for use, a little at a time, with salads, cold
mutton, beef, &e. or for flavouring soups and gravies.

CHILI VINEGAR.

Put fifty red Chilis into a wide-mouthed bottle, with
one pint of the best vinegar; and let them soak twelve
or fourteen days, shaking the bottle two or three times
a day, and it will be ready to use in fish-sauces, &e.
When you have bottled this up for use, you may add
another pint of vinegar to the chilis, which will be as
strong as the first in a month’s time.
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BASIL VINEGAR.

Half fiil a bottle with the green leaves of sweet basil,
fill it up with vinegar, cork it, and let it stand for
a fortnight; then strain it, and bottle 1t for use.

TARRAGON VINLEGAR

Is made by infusing the leaves of tarragon, in the same
manner as directed for basil vinegar.

TO MAKE ORANGE TARTS AND DUMPLINGS.

First peel the oranges; to do which begin at the
largest speck, and all the pith will come off with the
peel; having peeled them, cut the orange in half, so that
the pips will easily come out, then with a pen knife cut
out the pith that remains in the middle of cach half;
after which lay them m your dish on a thin bottom
crust, the juicy or cut side upwards, sprinkle them with
three ounces of powdered loaf sugar, then cover them
with your top erust, which must he made of puff paste,
and bake them from three quarters of an hour to an
hour. Nine middle sized oranges make a handsome tart.

Oranges also make very nice dumplings, by first only
peeling them, as above directed, and putting each into
a crust, the same way as apple dumplings, each person
adding sugar to them at table.—Boil haif an hour.

March is the best time to make them, as oranges are
then sweet, and much the same price as apples.

TO BARE A HEART.

Having prepared and stuffed it as before directed for
roasting in page 89, put the heart, point downwards,
on a meat stand, in a large baking dish, with half a pint
of water, and as many potatoes as you please, pared and
sheed:  when done, serve up with all things same as
for roast, see page 89.

TO BOIL OR STEAM A HEART.
Clean, prepare, and stufl it as divected for roasting,

I o
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and put it, point downwards, into a bason; put the bason
ito a saucepan, and pour into the saucepan boiling
water, till 1t comes nearly to the top of the bason; put
a plate wrong way upwards over the stuffing, cover the
saucepan quite close, to keep m the stcam, and let it
boil three hours, if an ox heart; and about two hours, if
a calt’s heart;—or you may put it into a steamer for the
same time. Serve up with gravy and potatoes, and with
jelly, same as directed for roast heart.

DUTCIL SAUCE TOR FISH.

Boil in a porcelain saucepan, or in a clean pipkin, for
five minutes, with a gill and a half of vinegar, a little
scraped horseradish: then strain it, and, when it 1s cold,
add to 1t the yolks of two new eggs, a quarter of a pound
of fresh butter cut into small bits, a dessert spoonful of
flour, the same of water, and a pinch of salt. Then stir
the ingredients over a gentle fire, with a clean wooden
spoon, till the mixture almost boils, and serve it up di-
reetly, to prevent it from curdling. An iron spoon, or
metal saucepan, would quite spoil this sauce.—And so
will letting it quite boil.

CREAM SAUCE.

Boil gently apiece of fresh lemon-peel and a blade of
mace, in a very clean pipkin, or a porcelain butter-sauce-
pan, with a quarter of a pint of milk, for ten minutes;
then add to 1t half a pint of cream, and two ounces of
fresh butter rolled in flour. Let 1t simmer about five
minutes, stirring 1t carefully all one way ; then take 1t off
the fire, take out the lemon peel and the maee ; pour the
sauce into a warm sauce-turcen, and squeeze into it the
juice of half a lemon, through a sieve, to keep out the
pips; stirring it round, at the same time, very gently.
This sance 1s frequently poured over fowls, that are to
he sent to table cold, affer they have been properly placed
in a dish. Take care not to slir this sauce with any
thing but a clean wooden spoon.
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S

PASTRY.

TO CHOOSE AND PREPARE BUTTER TFOR PUFF PASTE.

Tue greatest desideratum a person can wish to attan
in this art, 13 the making of good puff-paste. 1"#
this purpﬂse be always careful in choosing good, fir
and solid butter. That which is short and crumhl}
when broken, are seldom of any use for puff-paste.
There are other butters, which have a soft and oily
feel, without any degree of toughness when worked
or moulded; these should not be used, as they are
generally poor and weak. In the summer season, the
softness of butter is no eriterion, as the heat naturally
renders 1t so.

The method of making butter firm and solid in sum-
mer, not being guwmll}r known, I will give plain
directions, before entering further on the subject of
making puff-paste. Get a pail of cold spring water,
mto which throw three or four pounds of pounded
ice, previously washed, and half an ounce of pow-
dered saltpetre, or a handful of salt; break your butter
into small pieces, put it in the p*ul ﬂf ice-and-water,
let it remain about twenty minutes or half an huul
and it will be quite firm and solid; 1I: slmuld then be

well moulded on a marble slab, or paste-board, and
B3
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again immersed in the iced water, until you are ready
- to use 1f, when 1t should be pressed in a clean cloth or
napkin.

If ice cannot be easily procured, the following mix-
ture may be used with advantage: one ounce of chrys-
talised muriate of ammonia, one ounce of nitrate of
potass, and two ounces of sulphate of soda: powder
each separately, and throw them into just sufficient
cold spring water for the butter to float freely. When
you take the butter out for using, wash it well in cold
spring water.

If these powders are put into a half pint of water, and
a phial bottle containing cold water be 1mmersed in it,
ice will be produced, although it is the hottest day in
summer. The water in the phial must be below that
of the mixture. |

Confectioners, in hot weather, generally steep their
butter in"cold spring water, for the night before using,
and place it in the coldest part that can be found about
‘the premises. Others add to the water a httle car-
bonate of ammonia, (volatile salt,) and common salt,
of about two ounces to a large pan of water; but this
s not a good plan, as 1 have seen butter spoiled by
it, especially if it is not very good. Pure sal am-
moniac should be used instead, with cold boiled water.
The Egyptians used to put water, which was previously
boiled, into earthen jars, and expose them all night
on the upper part of their houses to the air to cool, which
they removed before sunrise, and buried in the ground.
By a similar method, water is converted nto ice, in
the East Indies.

The extreme coldness of the night air in these hot
countries thus enables the inhabitants to cool water for

many domestic purposes.

PUFF PASTE.

A pound and a quarter of flour, and one ponnd of
butter.—Or, one pound of flour, one pound of butter.
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Take a quarter or a sixth of the butter, rub it n with
the flonr; then mix 1t nto a paste with cold water, it
should be of the same consistence as the butter, in sum-
mer, a little weaker; lightly dust the board or marble
slab with flour, and roll out the paste, or work it with
your hands, as for tart paste, until it is smooth and
evenly mixed, then roll it into a sheet about an inch
thick. Take the remainder of the butter, and cover
the sheet of paste with small pieces, either by cut-
ting it in thin slices with a knife, or by breaking 1t into
small pieces with your fingers. Then give the sheet
two or three folds, and mll it out thin; th:a 1s called
one turn; the half turn is merely folding 1t mn two, or
doubling the sheet again; let it lay in a cool place,
covered with a damp ecloth for half an hour; or
place some ice in a deep dish, with another on this,
on which put the paste, over this put a third, covered
with ice pounded small and let it lay as before, then
roll it out again. Do this three or four separate times,
and your paste is fit for use. The number of turns
which you give the paste, will depend on the thickness
it 1s rolled out, 1t may require five or six turns.

In winter, those precautions of letting the paste lay,
before rolling out a third or fourth time, may be dis-
pensed with, if it is required in a hurry, as the butter
being firm and the weather cold, it will admt of its
being done so.

BAKING OF PASTRY.

In the baking of pastry, the heat of the oven should be
regulated accor thnﬂ* to the article mtended to be bake d
or those things should be made first which wili suit
the heat of the 6v en. lLaght paste requires a moderately
quick oven: for if the oven is too hot, the paste w ill
be coloured before it 1s properly baked; and if it is then
taken out of the oven, it will fall, and become flat: also,
a cool oven will not cause it to rise sufficiently; and
puft paste baked in an oven, with any thing that causcs
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much steam, will not be so light as otherwise. Tarts
or puffs that are iced, should be baked 1n a cooler oven
than those that are not iced; or if the oven is too hot,
the door should be left open, else the iceing will becomé
brown before they are baked. Small articles of pastry,
require to be baked in a hotter oven than large ones.

All pastry requires to be baked in clean tins or patty
pans, without being buttered.

Pastry, when baked sufficiently, may be easily slid
about on the tin, or pan, while hot: and puffs, patties,
or small pies, may be lifted from the tin, without
breaking, by putting your fingers round the Edﬂ'es and
calefully lifting them; which cannot be done unless
they are baked ennugh to be taken from the oven.

COVENTRY PUFF. :
Roll out your paste in a sheet about half an inch
thick, and cut it in square pieces, according to the size
you mtend your pufls to be, roll it out rather thin: put
some raspberry jam in the centre; fold up the sides so
as to form a three-cornered puff; turn it over, notch
the edges with a knife; and 1ce them, by first 1‘.‘1"-]][[1“'
them over with white of egg that has been whisked to
a froth; then dust them w ell with finely-powdered loaf
sugar, and with a brush sprinkle them with clean
~water, just sufficient to moisten the sugar. If you
sprinkle them too much, they will appear as if they
were not iced at all, as it washes the sugar off again.

BANBURY PUTFS.
Cut the paste.as directed for Coventrys, without
rolling 1t thin; lay some of your Banbury-meat (see
page 9,) in the middle, and fold up the edges of your
paste, so as to form an oval puff, thus 0; this 1s done
by pressing more of your paste tnfrethm at the ends
than in the centre. Turn them, and dust the tops well
with loaf sugar dust, and bake them in a moderate
oven,
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BANBURY MEAT.

Cream a quarter of a pound of butter, and mix
with it half a pound of moist sugar, six ounces of flour,
two ounces each of candied orange and lemon peel cut
fine, one pound of currants, a quarter of an ounce of
ground cmnamon, a quarter of an ounce of allspice.
Keep in a jar for use.

BANBURY MEAT. (No. 2.)

Crumble some stale savoy or pound cake, and sweet
biscuits together; mix with this some chopped apples,
currants, candied peels cut fine, mixed spices, a little
butter and sugar, the juice with the yellow rind of
lemons rubbed off on sugar, or a little essence of lemon
may be used instead: moisten the whole with a little
thin raspberry jam, or raw treacle, mix the whole to
palate, making it either rich or poor, according to the
price and size your Banburys are sold. Press the whole
nto a jar, and keep it for use.

MINCE, OR ECCLES CAKE.

Get some pieces of tin, about a foot long, by six or
nine inches wide, or larger, if you please. Roll out a
sheet of puff paste, about the eighth of an inch in
thickness, or rather thicker, and sufficiently large to
cover the tin. Then put on a layer of Banbury meat,
about half an inch thick.* Roll out a sheet of paste as
thick again as the bottom crust, and lay it over the top;
trim the paste from the sides, and divide the top into
small squares. Bake it in a moderate oven; as soon as
1t is done, dust the top well with loat-sugar dust.

* The thickness of your Banbury meat, and also the size of
Iﬂl].:lr squares, should be regulated entirely by the price they are
sold at.

CHEESECAKE CASES,
Roll out some pieces of paste, nearly half an inch
thick, and large enough to cover the pans. Thin them
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a little in the middle, trim the paste from the edges,,
and notch them round. Put some curd in the centre:
of the paste; cut a slice of lemon peel and put it on
the top. And bake them in a moderate oven.

If for a large Cheesecake, line a flat pie dish or tin
pan with puff or tart paste, put an extra rim of paste:
round the edge, spread some curd for cheesecakes over:
the paste within an inch or inch and a half of the edge,
ornament the top, with candied eitron, or lemon- ]Jeel
cut in thin slices, and sliced almonds to fanc}f or sprinkle :
over a few currants, and bake it in a moderate oven.

CURD FOR CHEESECAKES.

Put a quart of new milk into a clean pan, and set it
by the side of the fire so that 1t will keep blood warm;
put a table-spoonful of rennet into it, too much will
make the curd hard and the whey very salt; m a
short time, 1t will be separated mto curd and whey,
which cut into small pieces with a kmife. Or, put
in a small piece of alum, about the size of a nutmeg,
into the milk, and let it boil. Strain the curd from the
whey by means of a hair sieve, either let 1t dram, or
press 1t dry; pass the curd thmuﬂ'h the sieve, by
squeezing 1t 1nto a basin.  Melt three ounces of ﬂ'uud
butter, and mix with the curd, also two or three eggs,
or else one egg and four yolks. Add sugar to your
palate; with a little grated nutmeg, and a few currants
if approved of; mix “the whole tuuethm, and fill the
cases.

POTATOE CHEESE CURD.

Boil or roast half a pound of good mealy potatoes;
take off their skins, and press them fine. Then reduce
a quarter of a pound of good butter to a cream: mix
with this the yolks of three eggs, three onnces of pow-
dered loaf sugar, a piece of stale savoy cake, or pound-
calke mumbl-;.d and a lhttle essence of anwn, mix
as you would for pound-cake, adding the potatoe pulp
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after the butter and sugar. A few currants may be
used.

POTATOE CHEESE CURD. (No. 2.)

Half a pound of mealy potatoes bruised fine, a quarter
of a pound of butter, two eggs, a little stale savoy cake,
and one pound of flour; mix as before.

LEMON CHEESE CURD.
Make it, as directed for Cheesecake eurd, but instead
of using nutmeg and currants, add some lemon juice;
with the peel of three lemons rubbed off on a piece of
loaf sugar, scrape off the yellow part which has imbibed
the oil, and put it into the curd; add some candied
lemon peel cut into small pieces, and mix the whole
together; ornament the top with thin slices of peel.

ORANGE CHEESE CURD
Is made as the preceding, using orange peel and
jaice, instead of lemon.

ALMOND CHEESE CURD.

Pound six bitter and twelve sweet almonds fine in a
mortar, and cut six more sweet ones into different sized
pieces. Then proceed as Curd for Cheesecakes, only
mstead of using lemon peel, nutmeg, and currants, put
in your almonds, with, if you wish, half a glass of
brandy. Use sliced almonds for ornament.

A PYRAMID OF PASTRY.

Make some paste as for mince pies, roll it in a sheet
Lalf an inch thick, cut it out, either with round or oval
eutters, into pieces each a size or two smaller than the
other, bake them in a moderate oven, spread some jam
or marmalade over each piece, but do not put so much
as will run down the sides and disfigure them, put
them one on the other; each slice or picce may be
spread with a different sort of pr serve.
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8WIss PASTE.—FRENCH PASTE.

Roll out a piece of puff paste about an inch and a,
half thick, and three inches wide; cut it into slices .
about a quarter of an inch thick; lay them, with their -
flat sides on a baking-plate, three or four inches distant -
from each other. Bake in a moderately quick oven..
When done, spread a thin layer of raspberry jam on
the flat side of one of the pieces, and lay on another
piece to cover it.

APPLE, GOOSEBERRY, AND OTHER FRUIT PUFFSs.

Roll out your pastry as directed for Coventry puffs;
put some of your fruit, with a little sugar, in the cen-
tre; sprinkle them with water, fold your paste over, so-
as to form a semi-circle, and ice them as before directed.

Apples should be peeled, cored, and cut in small
pieces; rhubarb should have the strings on the outside
taken off, and then cut in pieces.

MINCE PIES.

Take some patty pans, roll out the cuttings of puff’
paste, or some tart paste, rather thin, to line them with.
Nearly fill them with mince-meat, making it rather
high in the middle and leaving it half an inch from the
edge; make a good light piece of paste, by using a
pound of butter to a pound of flour, add an egg, with
the juice of a lemon, to the water, when you mix 1t; put
on some moderately stout pieces of paste for covers; trim
1t off round the edges with a knife, make a small hole
in the middle with a stick or picce of the whisk. And
bake them 1 a moderate oven.

MINCE MEAT. ‘

Four pounds of the best beef suet, chopped fine; j."iw:
pounds of apples, peeled, cored, and chopped fine; four L
pounds of mixed lemon, orange, and citron peel, cut
small; two pounds of sugar. Grate three nutmegs,
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and use other spices to taste; add half a pint of brandy,
Mix the whole together, and keep m a jar for use,

MINCE MEAT, (No. 2.)

Three pounds of beef suet, three pounds of good ap-
ples, four pounds of currants, one pound of raisins,
stoned and chopped small, half a pound of good moist
sugar, half an ounce of mace, half an ounce of nut-
meg, a quarter of an ounce of cloves, a quarter of an
ounce of einnamon, a pint of brandy: mix as before.

MINCE MEAT, (No. 3,)

Stew one pound of lean beef till tender, chop it fine,
with two pounds of beef suet, and one pound of apples;
add two pounds of sugar, three pounds of currants, one
pound of candied lemon and orange peel, a quarter of a
pound of citron peel, one ounce of mixed spices, the
yellow rind of six lemons rubbed on sugar, half a pint
of brandy or wine, and the juice of two lemons. Mix,
and keep as before.

In each of these three receipts, the apples should be
added when the mince meat 1s used, and not when it
1s first mixed for keeping.

SAUSAGE ROLLS.

Have ready some nice sausage meat, which can
‘always be obtained from the pork butcher’s. If youn
‘wish to make it, get some nice pork chops, cut the nu.at
from the buncs, or take two-thirds of lean free from
gristle, and one-third fat, chop the meat very fine, and
season 1t well with pepper, salt, and spices, add a small
quantity of sage, or basil, use a little water in chopping
the meat, or else a little soaked bread.

Roll out some paste into square pieces, lay a roll of
meat in the centre, lengthways; fold them so as to form
long puffs, and wash them with egg before they are
baked.

C
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PATTY CABES.

These should be made from the best paste, as for
mince pies. Get three cutters, of different sizes, roll
out the paste about three quarters of inch thick; cut
out as many pieces as you want, with the large cutter;
cut out the same quantity of pieces with your second-
sized cutter; and with the third size, cut out some
small thiz pieces to put on the top of these; then with
your second-sized cutter, cut the paste partly through,
which you had from the large cutter, leaving, as near
as you can, an equal edge round it; wash the top with
egg, and bake them on an iron plate: dip each of the
cutters into boiling water before using, which prevents
the edge being drawn down, and they rise more evenly.
When baked, take out the centre of the large pieces
with a knife, as far as the mark of the cutter, and about
three parts of the depth of the paste; fill these vacancies
or holes with some prepared patty meat, put the other
pieces on the top, and send them to table quite hot.

VOL-AU-VENT.

Take some paste as for patty cases, give 1t an extra
half turn, make 1t about one inch and a half in thick-
ness, cut 1t out with a large oval or round cutter, or in
any other shape with a knife to suit the form and size
of the dish, heat the knife or cutter in hot water, mark
it round about an inch from the edge, ornament the
centre part by cutting any design with a knife, egg the
top and bake it in a moderate heat; when it is rather
more than three parts done, take it out, and remove
the centre piece, which you reserve for a cover, scoop
out the remaining part of the paste from the centre,
leaving 1t half an inch thick at the bottom, put it in
the oven again to dry or finish baking, it should be
four or five inches high, and quite straight, fill it with any
sort of ragout or fricasee as for patties; these are occa-
sionally filled with a compote, or a made dish of fish,
or served as a sweet entree, filled with a cream or fruit.
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PATTY MEATS.

OYSTER.

Get one dozen and a half of oysters; more or less
according to the nuinber and size of the patties you
have to fill; when they are opened preserve the liquor
which comes from them, and stram it through a cloth
or sieve, take off their beards, and put them on the fire
in a stewpan with their own hquor, to simmer for about
five minutes, only to scald or blanch, but not to boil, as
1t will make them hard; then take them out and cut
them into small diamonds or pieces, put them again
mto the stewpan with their liquor; add a table spoon-
ful of anchovy essence, with sufficient new milk or cream
to cover the oysters and fill out the patty cases, a slice
of lemon, a blade or two of mace, pepper and salt to
palate, a piece of butter about the size of a walnut,
mixed with flour, to thicken it, or use some roux. Let
the whole boil for about ten minutes or a quarter of an
hour, stirring it all the time 1t 1s boiling, take out the
lemon and mace, squeeze the juice of a lemon into the
sauce, and fill your patties.

oYsTER. (No. 2.)

Get a sufficient quantity of oysters as before, open,
and put them in a stewpan, with their own liquor and
the quarter of a small onion; simmer for five minutes,
strain them, and take out the onion. Take off their
beards, and cut them in small pieces; put them again
into the stewpan, with one ounce of butter, in which
have been mixed an ounce of flour, some new milk; part
milk and part cream is preferable; the liquor they were
first boiled in, an oumee of bread crumbs, a little
cayenne, mace, and salt, to palate; put all together on
the fire; simmer it about fen minutes, stirring it all
the while,
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LOBSTER.

Take out the spawn which is found towards the head
of a hen lobster, bruise it n a mortar, or on the board,
with a knife, cut the meat of the body and claws into
small pieces, proceed as for Oyster Patty Meat, adding
one or two table spoonsful of anchovy essence,

A hen lobster 1s known by having a broader tail than
the male, with two small fans underneath, and by the
outside spawn, which should be taken off and reserved
for sauce before the lobster is boiled,

VEALL

Take half a pound of veal cutlet, stew it in a very

little water, with a small onion, for ten minutes or a

uarter of an hour; strain off the liquor, and cut out

all the skin and gristle, cut the rest mto small pieces,

put into a stewpan with a slice of a lemon, and proceed
as for Oyster Patties, (No. 2.)

vEAL. (No. 2.)

Half a pound of veal cutlet, either fry or bake it,
and proceed as before. Put it mto a stewpan, with
enough good strong beef gravy, to fill the cases; season
to palate; add a small piece of butter and flour, or roux
as before; simmer all together for ten minutes, add a
little gravy-colouring, (see colouring for Gravies) and
make 1t a nice brown.

SAVORY.
. This is made as the last receipt, with the addition of
half the quantity of ham that you have of veal.

WHITE ROUX.

Melt some butter in a stewpan, and mix in a sufficient
quantity of flour to make it thick, continue stirring 1t
over the fire with a wooden spoon until it is very hot,
and appears like a paste; put this into a pan and keep
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it for use to thicken the patty meats or ragouts, in-
'stead of the butter rolled in flour.

BROWN ROUX.

Melt some butter and let 1t remamm on the fire to
brown, then add flour to thicken it, keep stirring it
‘over the fire until it 1s of a nice brown colour. Use this
for thickening browrn gravies, or the veal patty meat,

(No. 2.)

PIES.

BEEF-STEAK PIE,

Take some good rump steaks, beat them well with
a rolling-pin; and season them with seasoning salt. Wet
the edge of a pie dish, and put an edging of puff paste
round it, lay in the steaks, half fill the dish with water,
wet the edging, lay on a good thick erust and trim it off
with a knife. Wash the top with egg, and ornament it
with leaves; let these also be washed with egg, and bake
the piein a moderate oven: after it 1s baked make a hole
in the top or side of the crust and pour in some good rich
gravy seasoned with salt and pepper. Always regulate
the thickness of your crust to the size of the pie.

SEASONING SALT FOR PIES.

Mix half a pound of white pepper with a pound of
salt, or a pound and a half of salt; use about half an
ounce of this mixture to each pound of meat. To
each pound of this seasoning salt, may be added half
an ounce of mace, nutmeg and cloves mixed, and a
quarter of an ounce of sweet basil; thyme and parsley

c3
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dried and powdered, or each of these mixtures may be
prepared and kept separate, to use at discretion.

MUTTON PIE.

Take off the skin and outside fat of a loin of mutton,
cut 1t into steaks, and proceed as for Beef-Steak Pie.

YVEAL PIE,

Take enough veal cutlets to fill the dish, season them
with pepper, salt, and pounded mace; put in a few yolks
of eggs that have been boiled hard, between the meat;
or use in preference some forcemeat balls, made as fol-
lows:—Take equal quantities of lean veal and beef suet,
cut it in small pieces, pound it fine in a mortar, adding
some sweet herbs, a little nutmeg and mace, some
lemon peel eut small, and sufficient yolk of egg to form
the whole mmto a paste; make 1t into small balls, and
mtersperse them about the pie. Put in some good rich
eravy, (see Beef Gravy) and finish as for other meat
pies, a little onion, shalot and green parsley may be
chopped small, and strewed over the meat.

SAVORY PIE.

To a pound of veal add half a pound of ham cut in
thin slices. Season with pepper, salt, and pounded
mace. In filling the dish, put a few yolks of eggs
boiled hard, between the veal and ham, which you will
put in alternately. And half fill it with good rich
gravy, (see Beef Gravy,) put on a crust of pufl paste,
and finish as others,

PIGEON PIE.

Get four pigeons, cut them down the back, see they are
perfectly clean, and put some forcemeat inside each. Lay
a pound and a half of tender beef steak over the bottom
and over the top of the dish, with the pidgeons in the
centre; season the whole with pepper and salt, or with
scasoning salt, and add four or six yolks of eggs that
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have been boiled hard. A few forcemeat balls may be

Jaid between the meat and pigeons. Or, instead, make

a few egg balls, with the yolks of eggs boiled hard, and
nlmed with a little crumb of bread, and pepper and salt
to palate; mix the whole together, and make into small
balls. Cover the dish with ecrust, as for Beef Steak
Pie; wash the crust with egg, and ornament it with
]eau.,s place the feet either round the dish, or in the
centre, as fancy may dictate.

Note. When forcemeat balls are used in this way, there is no
forcemeat put in the bellies; and these egg-balls are sometimes
used instead of forcemeat.

FORCEMEAT, TOR PIGEON PIES,

Rub the livers of the pigeons quite fine, add chopped
parsley, marjoram, shalot, butter and bread crumbs, or
flour. Season it with cayenne or other pepper, mace
and salt; mix it into a stiff paste with the yolks of
eggs. Put some inside each of the pigeons. If you
make balls of it, dust the board with flour, roll it out,
and make it into balls about the size of the yolk of an
egg, and disperse about the pie.

CHICKEN FPIE.

Cut a chicken or two into pieces fit to be served at table,
season them with pepper and salt, (a little mace may be
added) lay the pieces in a dish with the breasts upwards
a few thin slices of good bacon with the rind cut off,
may be laid on the top, which will improve the flavour.

Cover with a cood crust of puff paste, and proceed as
before.

EEL PIE.

(Get some fine eels, cleanse, skin, or the skin may be
left on, and bone them; the best 'method of doing this
will be, to lay each eel straight on a board, and stick in
two forks, one in the head, and the other m the tail;
open the eel down the back, on cach side of the bone
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out without cutting through the flesh of the back;
then cut off their heads and tails, and lay them on
the board. Then take some bread crumbs, sweet
marjoram, a handful of parsley, some pepper, salt,
and mace; chop the herbs fine, and mix the whole to-
gether; strew it over the eels, then roll them in a
circle, and lay them in a dish. Put the heads and tails
In a saucepan with some beef gravy, and season it,
let them simmer some time; strain this into the dish;
when cold, put on a good thick erust of puff paste, and
finish as for other pies. Or they may be put into a
case for a raised pie. Other fish pies are made simi-
lar to this, use the fillets of soles for sole pies: and
salmon or other large fish, may be cut in scollops.

PERIGORD PIE.

Take a long narrow tin, and rub it over with butter,
line the bottom and sides with tart paste, over this
spread some veal forcéemeat, as for pies, leaving out the
truffells and shalot, or the same as for a veal pie, (see
veal pie); cut a loin or fillet of veal into long pieces half
an inch or an inch square, cut some ham in the same man-
ner: make a paste for egg balls (see Cookery Made Easy,
Dean &Co.) or the same as for the pigeon pie,make it into
small long rolls: place in the pie a piece of ham, a piece
of veal, and a roll of the paste for egg balls, alternately.
When the bottom is covered in this manner, put over it
a thin layer of forcemeat, and continue the same until
the pie is full; put on a good thick cover of puff paste,
wash 1t over with egg and bake it in a moderate oven:
when 1t 1s done, make a hole 1n the middle, and fill
it with strong gravy. *

RAISED PIES.

Seven pounds of flour, one pound of clarified mut-
ton-suet or butter. Put the suet or butter in a sauce-
pan, with a pint and a half of water, and set 1t over
the fire till it boils. Having made a bay with the flour,
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pour in the butter or suet and water boiling hot: stir
m sufficient of the flour with a spoon or spaddle, until
you can bear your hand in it; then mix the whole toge-
ther until you have a nice smooth piece of dough. Cover
it with a cloth or pan, or put it in a pan, and cover it
with a cloth, and set it in a warm place. Use 1t as
wanted, m sufliciently large pieces to form your pie.
Fill it with elean bran, which will cause it to retain its
shape whilst baking, put on the top, and nicely close
1t; wash 1t over with egg, and ornament 1t according to
your fancy. Small ples require a brisk oven, and
larger ones a more steady heat, according to their size.

Cut round the cover and take it off; clean out the
bran nicely from the inside, and fill it.

FARCE OR FORCEMEAT FOR RAISED PIES.

Take equal quanties of lean veal and fat bacon, some
savoury herbs, chopped parsley, truffles, shalots, and
mushrooms. Scrape the bacon and also the veal to free
it from the sinews, pound them together in a mortar,
add the crumb of a French roll, season it with season-
g salt, spices, the savoury herbs and parsley; pound
the whole until it is well incorporated, add the yolks of
raw eggs to bind 1t together, and make it a maleable
paste, then mix in the chopped truffles, mushrooms,
and shalot, the last must be used sparingly. For fowl,
game, or rabbit pies, add the livers to the forcemeat as
for pidgeons, with some ham, and for woodcocks and
snipes, the trail also.

BEEF GRAVY,
Fill a small saucepan with water; put in one pound
of lean beef: simmer till reduced to a pint.

CONSOMME, OR GRAVY FOR PIES.
Take a knackle of veal, a clean ealfs’ foot, a shin of
beef, and knuckle of ham, ent the meat from the bones,
and cut it mmto small pieces. Put the ham at the
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bottom of a stock pot, and the other meat on the
top with the bones, and the trimmings and bones
of any game or poultry, add about a quart of water,
put on the lid, and let it draw down over the fire,
shaking the pot occasionally to prevent the meat be-
ing burnt, when this is reduced to a glaze, fill up
the pot with water, or cover the meat about four
inches with it, to which may be added three or four
large onions peeled and cut 1n slices, two or three car-
rots, a head of celery, a few whole allspice and some
pepper; if the gravy or pies are required to be kept, it 1s
better without the vegetables: when it boils, take off the
scum, which you continue doing as often as any rises,
that it may be clear; let it boil slowly for five or six
hours, then strain 1t through a hair sieve into flat
dishes, and carefully take off all the fat. A second
stock may be obtained from it, by adding more water,
and boiling 1t as before. All that 1s not wanted for
present use, should be reduced to a glaze, by boiling 1t
until it appears almost as thick as treacle, 1t should then
be poured into skins or basins, when 1t will keep good
for several months, and may be used when required,
by cutting off a piece and putting it in a saucepan with
some water, place it over a fire to melt. A good gravy
or stock may at any time be made in a few minutes

with it,

ASPIC JELLY FOR PIES AND COLD ENTREES.
Clarify the consomme or gravy for pies with eggs, mn
the same manner as directed for calves feet jelly. _
Croutons of this jelly, is made by cutting 1t when cold,
into slices half an mch thick, then cut it out to form
diamonds, triangles, or any other form your fancy may
suggest.

COLOURINGS FOR GRAVIES.

Put one pound of coarse sugar in a stewpan with a
teacupful of water: set it on the fire, and let it remain
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until it is turned rather black; then add water, and stir
it well up. Bottle and keep for use.

FOR FILLING RAISED PIES.

PIGEONS,

Get three pigeons, either half bake or roast them.
Take about a quart of beef gravy (see Beef Gravy), three
or four mushroom buttons, and (about a tea-spoonful)
of sweet herbs, season with seasoning salt: put a part
of the gravy into a stewpan, with an ounce of butter
mixed with half an ounce of flour, or thicken 1t with
the brown roux; (see brown roux) simmer 1t over the
fire, adding the remainder of gravy by degrees, be care-
ful it is mot knotty, put in the pigeons, and let the
whole simmer together until they are done, a lit-
tle forcemeat may be added with the pigeons, and a
glass or two of sherry. Colour it a fine brown with
gravy colouring; fill your pie. If you send 1t to table
without a cover, garnish the top with parsley and slices
of lemon to fancy.

All fowl pies are prepared in a similar manner.

RABBITS, OR ANY KIND OF MEAT, POULTRY, OR GAME,

Cut the rabbit in pieces and fry it. Use only the
prime parts, and proceed as before.

Use the liver of the rabbit in making the forcemeat,
as for pigeons.

Any other pie is prepared in the same manner as
these, whether it be meat, poultry, or game, or fill it
with a ragout of veal, &c. (see Cut}ker}r Made Easy.)

A FRENCH RAISED PIE OF FOWLS OK GAME, TO BE
'~ SERVED COLD.

Pick, singe, and draw the birds and bone them, sea-

son the insides with seasoning salt, mixed with spice;
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fill them with the forcemeat for nies to make them in
their original shape, put them into a stewpan with some
good consomme, or gravy, with the bones and the re-
maining part of the forcemeat that was not put in the
birds; add a few button mushrooms and truffles, with
some of the liguor from the last, if they are preserved;
let the whole stew gently on the stove or fire until the
birds are done, strain off the gravy and season 1t with
cayenne and white pepper and salt, let them remain
until cold, then place them in the case, fill up the va-
cancies with the forcemeat, truffles, mushrooms, and
gravy, which should be a jelly. Cover them with the
remaining portion of the jelly, ornament the top with
clear aspic chopped small and some cut 1 croutons for
a border, and with slices of lemon and parsley. The
case i1s made mn a tin mould which is made to open in
two; take some tart paste, or the cuttings of puff paste,
into which you mix a httle flour, and work 1t clear,
butter the monld, and put it on a sheet of buttered
paper, roll out the paste into a sheet half an mch m
thickness, cut out a strip or band to place round the
side, which you press well into the volutes or ornaments,
join the two edges by moistening them with egg, work
down the paste to form a small rim or edge at the bot-
tom, cut out a piece of paste for the bottom, egg the
edges of it, and place it 1 with the egged edge down-
wards, which will come on the rim previously made;
close it well, trim the paste from the top, fill it with bran
and bake it in a moderate oven; when it 1s baked, clean
out the bran, and fill it as before directed. For Pheasant
pies preserve the head and skin of the neck as far as the
breast, with the feathers on; pass a wire throngh 1t to
malke it retain its natural position, which you fix on at
one end; preserve also the wings, which place at the
sides, fixing them with a httle clarified butter; stick the
feathers of the tail into the crust opposite the head;
place it on a dish, and send to table.
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TARTS AND FRUIT PIES,

TARTLETS,

Put a layer of puff paste about half an inch thick, in
your pans; let it be thinner in the middle than at the
edges, which 1s done by pressing your thumb round the
centre, or, with a small piece of paste, dipped 1n the
flour, to prevent its sticking, press the paste in the
centre of the pan, and trim 1t off close to the edge of
the pan with a knife. Fill them either with prtﬁservcd,
bottled, or ripe fruit; let them be nicely strung: and
bake them in a moderate oven.

If the stringing does not adhere to the edge very
readily, damp it with a moist brush,

STRINGING.

Take a piece of tart paste, large enough for your pur-
pose, rub it with your hand on the bnaul until you can
pull it into long strings: 1if the paste should be rather
too tight, you cannot pu]] it into strings so freely as if
were of a proper consistence. In this case, use a httle
cold water in rubbing 1t down, and also afterwards to
moisten it when it becomes short with using,

STRINGING. (No. 2.)

Half a pound of flour, one ounce of butter. Rub the
butter in with the flour, mix into a rather soft paswe
with cold water, and proceed as before directed.

Experience alone will determine the consistence the
paste is to be mixed.

D
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170 PREPARE APPLES OR PEARS FOR TARTLETS.

If apples or pears are used to fill the tartlets, let
them be peeled, cored, and cut in quarters; then boil
them in water, till tender. Drain off nearly the whole
of the water in which they were boiled, and reduce the
fruit to a pulp, either by squeezing, or by paasmfr it
through a sieve or colander. Rub off the yellow rind
of a lemon with some loaf sugar; scrape this off and
mix with the pulp; add more sugar, if necessary, and a
little lemon juice, to your palate. Put it on the fire in
a well-tinned saucepan, let it simmer a few minutes,
stirring 1t occasionally. When cold, 1t is ready for use.

Apricots may be served in the same manner, leaving
out the lemon juice.

TO MAEKE TARTLETS WITH FRUITS WHICH HAVE BEEN
PRESERVED WITHOUT SUGAR, OR WITH FRESH
RIPE FRUITS.

If bottled, or ripe fruits without being preserved, are
used, add sugar with the fruit; and dust them with
ﬁnd}f puwdemd loaf sugar, before baking.

SANDWICH PASTRY.

Roll out some puff paste into a thin sheet, spread some
raspberry or any other jam over it. Roll out another
piece the same size and thickness as the former, and put
over it; cut it out with cutters into rings, crescents, or
other forms, or with a knife into diamonds, squares,
triangles, or fingers; ice the tops as directed for Coven-
trys, or sift loaf sugar over them, bake them in a
moderately warm oven,on a clean tin, keep the door shut,
that the sugar may melt on the top and appear shin-
ing, which is called French glazing; they are not to be
done in this manner, or glazed, when iced as Coventrys.

TRUE LOVERS EKNOTS.
Roll out a piece of puff paste into a thin sheet, cut
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it into pieces three or four inches square, fold each
‘corner over into the centre, and cut a piece out from
-each side, leaving it in the form of a true lover’s knot;
put them on a tin, and bake them in a moderate oven;
when they are done, place some jam or preserve on each
point, and some in the centre.

PUITS D’ AMOUR,

Roll out some puff paste as for patty cases, cut out
as many pieces as you will require, with an oval scolloped
‘cutter of any size you think proper, but those which are
two or three inches long, are the neatest; cut the top of
the paste with a sharp pointed knife, half through at each
-end of the oval, brush the tops over with egg, and strew
some coarse grains of loaf sugar over the edge, place them
‘on a tin, and bake mn a moderate oven; roll out a piece
‘of tart paste into a small long roll, twist it, and make
1t into a semicircle, to form a handle, place these on a tin
and bake them. Take out the paste from the centre
where you have marked it with the knife, and fill 1t with
any sort of preserve or cream, a fine strawberry, cherry,
grape, or gooseberry may be put on each, fix the handle
over the centre with a little melted barley sugar, or
with iceing, these form a very pretty dish for a second
course. They may be made round instead of oval, and
the edges of each may be strewed with blanched and
chopped sweet almonds or pistachios, and the sides
piped with any sort of jam or jelly.

TURN-OVER PUFFS,
Roll out some puff paste into a sheet a quarter of an
inch thick, eut it out into pieces with a round scolloped
cutter, or into square pieces with a knife; put a little
jam in the centre of each, and fold or double them
‘over, press down the thumbs a little on each side of the
jam to close them, ice them as directed for Coventrys,
and bake them in a moderate oven, on a clean tin.
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FANCY PASTRY FOR FILLING BASKETS.

Roll out puff paste thin, cut them out and form
them as the last, only much smaller, and without put-
ting any jam between, or make them in any other form,
with tin cutters; place them on a clean tin, and bake
them in a moderate oven, put some jam or jelly on the
top of each, and arrange them tastefully in a sugar or
other basket, or in a dish on a folded napkin. The whole
of the small pastry and tartlets are for this purpose, and
some of each should be used to make a variety, filling
them with different sorts of marmalades and jams
as there may not be a sameness. :

SHORT PASTE, OR TART TPASTE.

One pound of flour, eight ounces of butter. Rub the
butter and flour together with your hands, till the but-
ter is crumbled into pieces, mix 1t into a moderate stiff
paste with cold water, and contimue rubbing it with
your hand on the board or slab until you have a smogth
and supple piece of paste, having no degree of tough-
ness, and shines on the surface.

This paste will take considerably less water to mix it
in summer than in winter.

This 1s used for making raspberry tarts, and all co-
vered tarts, and occasionally for large fruit and other
pies.

RASPBERRY TARTS,

Make a long roll of tart paste, cut it off in small
pieces, and roll them out in an oval form, about a quar-
ter or the eighth of an inch in thickness, and let them
be large enough to cover your pans; lay them i, and
press the paste a little in the eentre, with your thumb.
Trim it off close to the edges, with the edge or back of a
thin knife; notch them round. Thin some raspberry
jam with a little water; fill the tarts about three parts
full with it, and bake them in a quick oven.
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COVERED TARTS,

Roll out some paste into a long roll and cut it nto
pieces as before directed, only make them thinner; lay
the bottom paste in the pans; place in the centre either
some ripe, or bottled fruit; let the fruit be set up as
high as you can n the middle, so as not to spread over
the pan; add a little sugar, and sprinkle them with
water.” Put on another piece of paste for a cover;
thumb it round the edges, as far as the fruit, let the
centre be high and round. Reel round the edge of the
tart with a tart reel; make two or three holes round the
fruit, near the bottom. Ice them as directed for Coven-
try puffs, only put the sugar more of a heap on the
centre, then flatten it with your hand; sprinkle them
well with clean water, but not too much, so as to cause
the sugar to run off. Nearly fill the bottom, or groove
round the frut, with clean water, and bake 1n a cool

oven, If the oven 1s rather warm, leave open the
door.

LARGE FRUIT PIES.

Fill a dish about three parts full, or rather more, of
fruit; add sugar to your palate, or use about six ounces
to a quart. Take the fruit from the sides, and place it
in the centre, so as to make it high and round m the
middle. Roll out the paste sufficiently large to cover
the dish; lay it on, and with your thumbs press down
the paste between the side of the dish and the fruit.
Let the centre of your pie appear nice and round.
Make four cuts with a knife round the fruit; trim the
paste from the edge of the dish, and notch it round.

You may ornament the centre of the pie, either by
cutting any device your fancy may direct, with a knife,
or scissors on the top, or by iceing it as directed for
Coventry Puffs, when it is nearly done. Or, instead of
this, whisk up the white of an egg to a very strong
froth, and lay it over the centre of your pie, as high as

D3
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you can, dust it with a little loaf sugar dust, and let it
remain in the oven till set.

If the fruit used 1s not very juicy, a little water may
be put in the pie.

A thin edging of paste may be put round the edge
of the dish, if you think proper. The thickness of your
crust for pies, of any description, you will regulate ac-
cording to the size of the dish.

CREAMED APPLE PIE.

Pare, cut in quarters, and core, as many baking
apples as your dish will hold; mix in sufficient sugar to
sweeten them; grate mn some lemon peel, put i four
or five cloves, and a little, but not more than a teacup-
ful, of water; put an edging of puff paste round a pie
dish, and cover the apples with a thin erust of paste, so
as to keep them moist. Put it into the oven till the
apples are baked.

While you are making the puff paste for the edge of
the dish, make some extra, and cut 1t into stars, leaves,
or other ornaments; touch the tops of them with white
of egg, and sift sugar on that, and then sprinkle them
with a very little water; : put them on a plate, and bake
them.

Make some boiled custard, (see Boiled Custards,)
and when your apples are bdked and have got cold,
take off the crust from them, and cover them well over
with custard, which must also be cold. Ornament the
top with the leaves, and stars.

A CHARLOTTE OF AFFPLES.

Cut some thin slices of bread as long as a quart
mould is deep, into strips about two inches wide, or
into round pieces with a cutter; butter the mould; ent
one thin slice of bread as large as the bottom of your
mould, dip it into clarified huttu, and lay 1t at the
bottom of l;]w mould; dip your pieces of bread in the
butter, onc at a tune*, and as you have done them, pug
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them round the sides of the mould, so that they half
overlap one another, untill they cover the whole of
the inside; brush them over with egg, which will stick
them together.

Pare, cut in quarters, and core, some baking apples;
put them into a stewpan, with a little water, some
grated lemon peel, a piece of cinnamon and a few
cloves: stew them over a slow fire till soft, and of the
consistence of a marmalade; rub them through a haw
sieve; then put them again into the stew-pan, with
sugar enough to sweeten them, and boil for five mi-
nutes. If they taste flat, mix in the juice of a lemon:
let them cool, and then fill the mould. Cover 1t with
tart paste, and bake for an hour and a half in a mode-
rate oven.

CAKES AND BISCUITS.

ALMOND MIXTURES.

L 1

TO- BLANCH ALMONDS.

Set a saucepan of water on the fire, and let it boil;
put in the almonds and let them boil, until you find
they will skin easily, by rubbing them in your hand, or
by squeezing one between your fingers; drain the water
from them and pour cold water over them, turn them
out on a rough cloth or sack, double it together, and
rub them well with the part of the cloth you turn over
them. When you think they are blanched, put them
mto a butcher’s tray, and fan them up and down til/
you see most of the skins are gone over. 1If they are
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not all blanched, pick out those that are not; rub them
again, and fan them; continue this until they are
finished. Let them dry in a stove or proving oven
before using, and keep them dry, or they will turn sour.
Use them for the following mixtures: if the heat em-
ployed in drying them is too great, it will o1l them, when
they will be almost useless.

ALMOND CAKES,

One pound of sweet almonds, two pounds and a half
of loaf sugar.

Pound the almonds in a mortar with the sugar, and
pass 1t through a flour sieve. Put it in a clean pan, with
the whites of ten or twelve eggs, the number will greatly
depend on the dryness of the almonds and sugar, and
also on the heat of the oven, beat the whole well toge-
ther with a spaddle, drop two or three on a piece of
wafer paper, and try them by baking; see if they are
“too light when baked, (that is, if they spread too much,
or open too freely) then add a little more almond and
sugar, beat and sifted. 'Try them again, and if they
are too stiff, add a small portion of white (half or
quarter the white of an egg 1s often too much) and beat
it well up.  Drop them on wafer paper that is put on
clean iron plates, about the size of a walnut, an inch
apart, with a pipe and bag; have a few almonds cut
in thin slices, put a few pieces on the top of each,
give them a slight dust with fine powdered loaf sugar,
and bake them in a slow oven. If you find they do
not crack sufficiently in baking, when you put more in
the oven sprinkle them lightly with a brush and clean
water. When they are cold, break the wafer paper
off round the edges.

ALMOND CAKEs. (No. 2.)

Pound your almonds quite fine in a mortar, with the
white of an egg or two, to prevent them from oiling;
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then add the sugar, and beat all into a stiff paste; stir
in the remainder of the whites gradually, till the mix-
ture 1s sufficiently soft to drop off the knife freely, with-
out 1mparting the impression of the kuife across it.
Try them as before directed.

Some use only two pounds of sugar to a pound of
almonds; others, two pounds and a quartcr, or two

pounds and a haltf.

MACAROONS,

One pound of sweet almonds, one pound and a
quarter to one pound and three quarters of sugar, two
table-spoonfuls of orange-flower water, and the white of
eight or ten eggs.

Mix and bake them the same as you would Almond
Cakes. Use the orange-flower water in pounding your
almonds.  Omit the pieces of almond on the top, and
drop them mn an oval form on iron sheets covered with
wafer paper. Wet the edges of your wafer paper, to
join 1t together.

RATAFIAS,

Half a pound of sweet almonds, half a pound of bit-
ter almonds, two pounds of sugar, the whites of ten or
twelve egos,

Mix as for Almond Cakes. Drop them on whited-
brown paper, half the size of a nutmeg; see they are
all of a size. Bake on iron sheets, in a slow oven.
When cold they can be taken from the paper.

YORK DROPS,

Blanch and dry half a pound of sweet almonds, bruise
themn fine in a mortar, as divected for macaroons; add
the whites of three eggs, and pound them also well with
the almonds; add one pound of powdered loaf sugar,
and the whites of four more eggs; when well mixed,
drop it on paper in drops about the size of a pea, put
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them on iron or tin plates, and bake them in a warmn
oven: when cold, take them off the paper.

ALMOND ROUT CAKES.

One pound of sweet almonds, one pound of loaf
sugar,.

Beat the almonds and sugar quite fine, and make it into
a moderate stiff paste with the yoi]{s of eggs. Make
them into any shape your fancy may dictate. Use finely
powdered loaf sugar to dust your board or blocks; in
making them, place them on clean tins that are slightly
buttered, so as not to touch each other, or lay a sheet
of whited brown paper on the tin, to pat them on, and
dust it with loaf sugar. ILet them remain in a warm
place all might, or a day and a night, before they are
baked. Put them in a brisk oven; when lightly coloured
over, they are done.

Ornament them with nonpariels, candied peel, drops
and comfits, when making them, while the paste 1s moist,
or after thLy are baked. Make a mucilage of gum-
arabic, and lay it, with a small brush, over the parts
where you wish the nonpariels to adhere, and otherwise
ornament them with piping, (for the method of doing
this see the Confectioner, Knight & Co. Ludgate-
street.)

If you wish to cut your paste out of blocks, put it in
a stewpan over the fire; keep stirring 1t with a spoon
or spaddle; stir it well from the bottom. When you
find the paste does not stick to the sides of the pan
and come all together, it is done. Let it get cold be-
fore you cut it out. th_n they are made m this way,
the impression shows much better.

ALMOND ROCKS.
One pound of sweet almonds, two pounds of loaf
sugar, a pound and a half of sweet almonds cut in
ﬂlH:E:-.a.
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Beat the almonds that are not sliced, and the sugar,
together in a mortar, and pass it all through a flour
sieve. Put the whites of seven or eight eggs into a
middling-sized pan, and whisk them up to a very strong
froth. Stir in sufficient of your almonds and sugar to
make it into a moderate stiff paste, adding also your
sliced almonds; form it into small heaps with your fin-
gers, the required size; mind you do not press the
heaps together too tight; but let them be rather loose,
especially on the top. Cover some tins with wafer
paper, and lay them on 1t, an inch and a half apart.
Bake them in a cool oven, and leave open the door, the
greatest part of the time that they are baking; when
they are of a nice pale brown, they are done. The oven
requires to be cooler for these than for Almond Calkes.
If these are managed properly they will have a pretty
appearance.

ROCK EBISCUITS.

Break the whites of three eggs into a pan, and stir
them together with a whisk tlll they break; cut some
b}dnched, but not dried, sweet almonds into long thin
slices, and put them, with an ounce of candied orange
peel cut small, and one ounce of finely powdered loaf
sugar, to the eggs: and mix 1t all well up together with
a spoon, adding more almonds and sugar to make it
hang together, i required. Put white 1.vaf't1-papu' on
your iron platw, and lay the mixture on 1t 1 biscuits
about the size of a half-crown piece, but piled about an
inch to an mch and a half high. Bake them in a slack
oven, of a mice light colour.

RED ROCK BISCUITS.

Mix up sliced almonds, whites of eggs, and sugar, as

directed for Rock Biscuits, and colour it with a little

cochineal. Make 1t into biscuits as before directed, and

bake them m a very slack oven. You must leave out
the orange peel. '
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RASPBERRY BISCUITS,

Three pounds of stale or broken almond goods, such
as Macaroons, Ratifias, or Almond cakes, and one pound
of common biscuits, or some stale sponge cakes.

Beat this mixture fine in a clean mortar, and pass it
through a sieve; put it again in the mortar, and beat it
mto a moderate stiff paste with the yolks of eggs. Roll
1t out mto a sheet about one-eighth of an inch thick, to
any size you please: spread on a thin layer of raspberry
jam; roll out another sheet the same size and thickness
as the former, lay it on the top; then cut it in pieces,
with a knife and straight edge, about three inches long
by an mch or inch and a half wide; put over, a layer of
rather thin iceing, made with the white of egg, and loaf
sugar dust, (see Iceing for Rich Cakes), spread it on as
evenly as you can; then separate them, and lay them off
on a tin that 1s covered with wafer paper, an mch apart.
Bake them in a cool oven with the door open; when
the iceing 1s of a pale delicate brown, they are done.

If your iceing 1s too thin, 1t will run down the sides,
and disfigure them; and if the reverse, it will all scale

off after they are baked.

RASPBERRY Biscuirs, (No. 2.)

Instead of using the almond goods, and biscuits, or
sponge cakes, take as follows:—One pound of sweet
almonds, two pounds of loaf sugar, and one pound of
biscuits, or flour, and proceed as before.

ALMOND BREAD.

As directed for almond cakes—pound in a mortar, as
fine as you can, a quarter of a pound of sweet, and half
an ounce of bitter, almonds: break an egg into a cup,
and add half of it to the almonds in the mortar; then
erind again, till the almonds are perfectly fine; should
they appear to be getting oily while you are grmding
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them, add a little more egg. Rub half the peel of a
lemon upon nine ounces of loaf sugar, till all the yel-
low skin 1s grated off, erush your sugar to powder, and
mix it among the almunds, then mix in as many yolks
oi eggs as will make it into a softish batter; then put
in one ounce of flour, and mix 1t all w ell together.
Bake 1t 1n a warm oven, 1n a buttered tin, let the tin
be about two inches deep as the cake is apt to rise over,
or bake it in a paper case of the same depth.

As this 1s often mixed with the rout cakes, you must
cut it when cold into different forms, ornament them
by iceing them over and sprinkling them with nonpa-
riels, or with any other 'ornament, or by piping them.

POUND CAKES AND DROPS.,

POUND CAKES. -

One pound of butter, one pound of sugar, one pound
of eggs, and a pound and a quarter of flour,

Put the butter into a elean pan that is sufficiently
large for your purpose. Place 1t in the oven, and let
the pan remain until blood warm. Take 1t out, and
with your hand stir the butter round the sides until
it 1s reduced to a smooth cream. Then add the su-
gar, and stir both together, for a few minutes; break
your eggs mmto the pan gradually, stirring them cone
tinnally, until you have them all m. Beat the whole
well together, for five minutes; then add your flour
and other ingredients, stir it in hghtly, and fill the
hoops.

In summer, should the weather be hot, the butter
and pan need not be warmed, as it will eream without;
in the winter, do not take 1t too far froin the oven or

3
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fire, or it will chill, which will cause it to set, and make
the ealic heavy; and, above all, get 1t into the hoop
quickly, and into the oven as soon as ready. The oven
should be warm, but not too hot.

The heat of the oven must be regulated according to
the size of the cake. Large cakes are generally baked
in the evening, after the oven has been used the greater
part of the day.

Paper the bottom and side of the hoops with white
demy or common writing paper. If the cake 1s large,
put four or five pieces of stout cartridge paper round
the sides of the hoop, and put 1t on a tin. Spread some
sawdust over a flat tin an inch or two deep, and put the
tin with the cake on it. Put some sawdust also round
the outside of your hoop, and set it in the oven. To
lknow when it is done, thrust a small wooden skewer
mto it, and if it is dry when taken out, it is done; 1f
sticky, it must be baked longer.

POUND CAKES. (No. 2.)

The quantities of the ingredients used may be as fol-
lows: One pound of buttm, one pound of sugar, a
pound and a quarter of eggs, (about ten or eleven) one
pound six ounces of flonr. Make as the preceding.

CURRANT CAKE.

To the ingredients for Pound Cakes, for either of the
foregouing rL{:mpts, add a pound and a half or two
pcmnds of clean currants, half a pound of cut peel, and
a quarter of an ounce of mixed spices.

RICH CAKE, OR WEDDING CAKE.

To the ingredients for Pound Cakes, as first directed,
add two pounds and a half of currants, a quarter of a
pound each of candied citron, orange, and lemon peels,
not cut too small, three ounces of blanched almonds cut
in shees, or part of them w hole, two grated nutmegs, a
quarter of an ounce of mixed spices, and a wine-glass-
ful of good brandy.
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SEED CAKE.
To either of the mixtures for Pound Cakes, add a few
carraway seeds.

ICEING TOR RICH CAKEs, &ec.

Put the whites of three or four eggs into a deep
glazed pan, quite free from the least grease, and mix in
gradually one pound of good loaf sugar that has been
powdered and sifted through a lawn sieve, till it 1s as
thick as good rich eream; then beat it up with a wooden
spoot: until it becomes thick; add the juice of a lemon
strained, and beat it again till 1t hangs to the spoon;
then with the spoon drop some on the top of the cake,
and with a clean knife smooth it well over the top and
sides about an eighth of an inch thick; then put 1t m a
dry place, and it will be dry in a few hours. Crnament
it while wet, if it is required to be ornamented, by
sticking flfrurcs of sugar or plaster on it, or candied
peel, or El]l“"L}lﬂ"r., and drop coloured suzar or millions,
to fancy; or when it 1s dry, you may ornament it with
pippin paste, gum pasie; 1)]1]-]1]2’, or lmmt i

ALMOND ICEING, OR ALMOND PASTE.
One pound of sweet almonds, a pound of loaf sugar:
or, one pound of sweet almonds, and three quarters of
a pound of loaf sugar.

Mix them as for Almond cakes, and when the cake is
full three parts done, lay on your iceing, or mix as for
Rout cakes, and spread it over the top after it is baked
and cold, and dry it in the stove or proving oven,

QUEEN’S CAKES.

Set half a pound of fresh butter in an earthenware
pan near the oven to soften gradunally, but be careful
that 1t does not oil, then be: 1!‘ it and work 1t well with
the hand till it is like fine thick smooth eream: add to
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it half a pound of finely powdered loaf sugar, and work
it well into the butter for a minute or two; put in four
eggs, and a table-spoonful of water, and beat them
together for two minutes; then lightly mix in ten ounces
of flour, and two ounces of nicely washed currants.
Butter some small round tins, put your cake into them,
and bake them m a brisk oven; when done, and half
cold, you can take them out of the tins, by holding
them upside down and gently knocking the bottoms.

QUEEN’S DROPS.

Soften, and work with the hand, till like cream, as
directed for Queen’s Cakes, half a pound of fresh but-

ter; put to it eight ounces ‘of powdered and sifted loaf

sugar, and beat them together for about a minute;
break in four eggs, and beat it again for two minutes;
then lightly mix in three quurters of a pound of gﬂnd
flour, four ounces of nicely washed currants, and half a
rea-spoonful of powdered cinnamon. When well mixed,
make it into drops about as large as a walnut, upon
paper on iron plates, and bake them in a hot oven.

SPONGE MIXTURES.

SAVOY CAKES.
Break five eggs into a pan, and put with them ten
ounces of powdered loaf sugar, and whisk all together
over a slow fire, until it 1s rather more than milk warm,
then remove 1t from the fire, but continue whisking till
cold, when it should become thick. Mix in by degrees
El“‘ht ounces of fine dry cold flour, and the pwl of one
Il]lddlll]"-ElELd lemon, rubbed on sugar, or a few drops
of the essence of lemon. When well mixed, fill two
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pints or one quart mould, and bake 1t in a warm oven;
when done, i1t will be firm and dry on the top. Belore
you fill the moulds, you must warm a little butter and
butter your moulds, then sift as much loaf sugar into
them as will stick to the butter; give the mould a
knock, so as to take off all that does not stick; dust in
a ]Ittlt, flour, and serve in the same manner, tze a strip
of paper round the top of the mould, so as to be an
inch higher than the edge, for they are apt to run over
when the cake rises.

SPONGE BISCUITS

Are made the same as Savoy cakes; only make them
in small tins, and bake them in a hot oven.

SAVOY BISCUITS,

Are made in exactly the same manner as deseribed
for Savoy cakes, using equal quantities of egg, sugar,
and flonr. When thnrnufrhl mixed, shape 1t into nar-
row biscuits, from three to four inches long, with a bag
and funnel, on a clean shect of paper; then turn them
upon another sheet of paper, upon which you have
spread sifted loaf sugar, so as to sugar the tops; turn
them back again on iron plates, and bake them in a hot
oven. When done, wet the paper, take them off: and
put two together.

SAVOY DROPS.

Savoy Drops are made the same as Savoy Cakes;
only drop them in small round or oval drops; sugar the
t{:rps_., and bake as directed for Savoy biscuits.

NELSON’S BALLS, OR CUP CAKES,

Butter some common tea-cups, and sift some loaf
sugar into them upon the butter, then put a few nicely
washed currants at the bottom of each cup; half fill
them with a batter made as divected for Savoy Cake.
Bake them in a brisk oven; when done, take them out

of the cups, and place them with the currants upwards.
e 3
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LORD MAYOR’S CAKIS.

Break four eggs into a pan, and add eight ounces of
powdered sugar to them, whisk them together well, as
for Savoy Cakes, then mix in lightly half a pound of
the best flour, and a few carraway seeds; this is hest
done with a spoon. Make it into round drop cakes
about two inches across, upon sheets of paper, on your
iron plate, sift sugar over the tops, and bake them in a
brisk oven. When done, eut them off the paper; and
put two together with their tops outwards. Some peo-
ple sprinkle carraway sceds on them, instead of sugar,
before baking.

DIET BREAD CAKE.

Put six eggs, and the yolks of six more, into a deep
_earthen pan or pipkin, just whisk them a little, so as to
break the yolks, and make it one colour all over. In
another pipkin, or clean saucepan, put one pound of
loaf sugar and a quarter of a pint of water; put it on
the fire, and keep stirring 1t till it nearly boils, then
pour 1t gradually upon the eggs, whisking them well
all the while, and keep whisking all together till q:ite
cold; then mix in very lightly, but thoroughly, one
pound of fine dry cold flour. Put clean paper so as to
cover the mside of your tins, and rise an mch above
them all round; put in your paste, sift loaf sugar on
the tops, and bake m a warm oven, till they are firm at
top. Or, n preference, fill the tin halt or three parts
full of the mixture for Savoy Biscuits, and bake as
before.

SWEET, OR DIET BREAD RUSKS.

Cut a diet bread cake into slices half an inch thick,
place them upon iron plates and put them m a very
hot oven, so that they may brown quickly; as soon as
they are coloured on one side, turn them, and brown
on the other, when they are done.
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CAKES AND BUNS.

GINGER CAKES.

Rub a quarter of a pound of butter mto half a pound
of flour, mix one egg, three ounces of powdered loaf
sugar, and half an ounce of ground ginger, with the
butter and flour, and make them all together into a
paste; roll it out a quarter of an inch thick, and cut it
mto round ecakes, about two or three inches across;
bake them in a warm oven, on iron plates.

BUNS,

Into a pound and a half of well-dried flour rub four
ounces of moist sugar; warm a quarter of a pmt of
milk about blood warm, but not hot enough to scald
the yeast; make a hole in the middle of the flour, and
put in a quarter of a tea-cupful, or thereabout, of good
thick yeast, which 1s not too bitter, or it will taste in
the buns; pour on it your warm milk, and mix about
one third, or nearly half, of the fluur with 1t, leavmg
the rest unmixed round the sides of tHe pan. 'Set it in
a warm place to rise, for three quarters of an hour, or
an hour. When 1t has well risen, melt a gquarter of a
pound of butter, and mix 1t with some milk, let it be
on the fire until it 1s about blood warm, and then mix
it with the rest of the flour and sugar into a dough.
When mixed, it should be rather softer than bread
dough. Put it to rise for about a quarter of an hour,
and then mould them into round balls under the hands;
put them on buttered iron plates, and then into a warm
‘place to rise or prove; when well risen, bake them in a
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a hot oven. If you wish to have currants or carraway
seeds and spice in them, mix in either of these when
you add the butter and milk. The spice to be used is
equal quantities of ground ginger, allspice, coriander,
and carraways, mixed together; put as much of this as
you think sufficient. When they are baked enough,
brush them over with egg and water, mixed together,
to give them a gloss.

SAFFRON BUNS.

Make the dough for them the same as for plain
buns, Put a little of the best saffron in a tea-cup, and
pour over it a little boiling water; let 1t stand on the
top of the oven, to extract the flavour; and when you
put in the butter, mix in as much of the saffron water
as will make the dough of a bright yellow colour. Bake
them as before directed. You may put in a few cur-
rants, but saffron buns are seldom spiced.

BATH BUNS.

Make a hole in the middle of a pound of flour, and
put in half a tablespoonful of good thick yeast; warm
half a tea-cupful of milk about blood-warm, and pour
it upon the yeast; mix them up with about one third of
the flour, and let it stand for about three quarters of an
hour, or an hour, to rise. When 1t has risen, put in
six ounces of cold butter, and break in four eggs, add
a few carraway seeds, and mix all together, along with
the rest of the flour. Set it in a warm place to rise,
for a short time, then put it on your paste board,
and flatten it with your hand. Sift six ounces of loaf
sugar, about the size of peas, and sprinkle it over the
dough: roll or chop it together, a little, to mx the
sugar; then put it in a warm place, in the pan, to rise,
for about a quarter of an hour; make it into buns, by
laying them on a buttered ron plate with a spoon or
knife as rough as you can; sift some sugar on the tops,
put half a dozen comfits on each, and just sprinkle
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them with water with a paste brush, to slightly melt
the sugar, and give them a gloss; prove them a little
before buking; bake them in a pretty hot oven.

For Bath Buns your butter must not be melted.

REGENCY BUNS.

M:lie them the same as Bath buns, only instead of
putting in carraway seeds with the sugar, add a little
candied peel, a few currants, a tea-spoonful of pow-
dered allspice; and do not put any comfits on the top.

REGENCY BUNS. (No. 2.)

Three pounds of flour, one pound of butter, one
pound of currants, spice and peel as before, use part
yolk instead of eggs, and wash them with yolk. Pro-
ceed as before, using milk, &ec. in proportion.

TEA-BUNS.
Make a hole in the middle of a pound of flour, in a
pan, put in a desert spoonful of yeast, and pour upon 1t
half a tea-cupful of milk warmed as for buns; mix it up
with about one third of the flour, leaving the rest round
the sides of the pan, and put it in a warm place to rise.
When it has well risen, put in half a pound of butter,
(not melted) ten yolks of eggs, and two whites, and
half a tea-spoonful of salt; mix all well together with
your hand. Put it into buttered tea-cups, filling them
half full; set them to rise, till nearly full; and bake
them in a hot oven.

SALLY LUN TEA OR BREAKFAST CAKES,

Make a hole in the middle of one pound of flour in a
pan, put in half a table-spoonful of good thick yeast,
(not bitter,) pour in a quarter of a pint of milk, warmed
as for buns, mix it up with a part of the flour, and sct
it to rise. When it has risen, put an ounce and a half
of butter, one ounce of sugar, and a little milk, over a
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slow fire; while this is melting, break four eges, and
put the yolks, with half a teaspoonful of salt, into the
flour and yeast; when the butter and milk are luke-
warm, mix them with the other ingredients, and make
all into a softish dough. Butter some cake hoops, and
put them on buttered iron plates; fill the hoops about
one inch deep, and set them in a warm place to rise.
When quite light, bake them in a warm oven.

CUSTARDS AND BAKED PUDDINGS.

BOILED ALMOND CUSTARDS.

Put four bay leaves, with a little cinnamon, a pint of
cream and a pint of milk, into a clean saucepan over a
a slow fire, till they boil. While this i1s doing, grate
twelve bitter and twice as many sweet almonds into a
basin, break mn four eggs and eight yolks of eggs, one
at a time into a teacup, and as you find them good, put
them into a basin; mix in sufficient loaf sugar in pow-
der to sweeten 1t to your palate, whisk all well together,
and when the milk boils, take 1t off the fire for a mmute
or two, before you pour it in; mix it well with the
whisk, and strain 1t through a hair sieve into the sauce-
.pan that the cream was boiled in. Put it again on the
fire, which must be slow, and stir 1t well till 1t begins
to thicken, (it must not boil, or you will spoil it,) re-
move it from the fire, and keep stirring it well till it is
cool, otherwise 1t may curdle. As soon as it 1s cold,
you can put it into the glasses or cups; grate a little
nutmeg on the top of each.

BAKED ALMOND CUSTARDS.
Put a pint of cream, a pint of milk, four bay leaves,
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and a piece of cinnamon, into a clean stew-pan, over a
slow fire until they boil. You may, if you wish, add
some grated nutmeg and lemon peel. While this 1s
doing, break eight eggs into a pan, and grate nto 1t
twelve bitter and twenty four sweet almonds, or more,
if 1t does not taste sufficiently of the almonds, and mix
in enough powdered loaf sugar to sweeten it; pour in
the milk and cream, and whisk all well tD“‘EthLl‘ Strain
it through a hair sieve; 1if thewr should be any froth on
the top, skim 1t off, put 1t nto your custard- -cups,
crate a little nutmeg on the tops of them, and bake
them in a warm oven: they will be done as soon as
t]iL"}F are set.

If you wish to have a plain custard, leave out the
almonds.

A CHEAP CUSTARD, TO BAKE OR BOIL.

Get a quart of new milk, a small pigee of emnamon,
and a few corlander seeds, and boil together; break five
or six eggs mmto a pan, with five ounces of powdered loaf
sugar; or sweeten to palate, whisk them up a little,
and pour in the milk nearly boiling hot. If it is to be
baked, whisk them well together, and strain it into a
dish. If it 1s to be boiled, proceed as before directed. A
little orange-flower water may be used to flavour them.

CUSTARD PUDDINGS,

Till a dish with custard made as directed for Baked
Custards, and add abont two ounces of butter, put
an edging of puff paste round the dish, grate some
nutmeg on the custard, and bake it in a moderate oven
till 1t sets.

WHOLE RICE PUDDING.

Boil, in a quart of milk, rather more than five ounces
of rice, till 1t 1s soft, stirring it now and then, to pre-
vent its sticking to the bottom of the saucepan and
burnivg. Break five large eggs into a basin, and whisk
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them well up, add a little nutmeg and cinnamon, with
the peel of a lemon, grated, to your milk and rice, with
threc ounces of butter, as much sugar as will sweeten
it, and, if you wish, a few currants that have been
washed, and the stones picked from them; mix all
well together., Put a rim of puff paste round the edge
of your dish, pour in your pudding, and let it bake
i a warm oven till set.

A BOUFFLE OF WHOLE RICE.

Line a mould with thin tart paste, and put in some
bread to keep the paste in its proper place; bake it till the
paste 1s firm, or make one large or several small paper
cases with the sides high enough to prevent the soufle
rising over. Put a pmt of milk into a stewpan, with
two ounces of rice, a stick of cmmnamon and a piece of
lemon peel tied up in a cloth; boil it gently till the rice
1s tender, stirring 1t now and then, to keep the rice from
burning to the bottom. When the rice 1s done, add to
1t an ounce of butter, enongh sugar to sweeten 1t, half
a wine-glassful of hmndv, with the yolks of four eggs,
when the whole is well mixed, let it cool. Whisk up
to a strong froth the whites of six ezgs; take the lemon
peel and cinnamon from the rice and milk; add the
whisked whites and mix lightly with it, and when all is
nicely mixed, half or three quarters fill the mould. Sift
sugar over the top, and bake it. Send it to table im-
mediutﬁly it is taken out of the oven or it will smk.

SOUFFLE OF GROUND RICE,

Put two ounces of ground rice into a clean stew-pan
with a pint of milk, and boil them until quite thick,
keeping them cmmtmltly stirred to prevent their burn-
ing, add to it the yolks of four eggs, half a pound of
suuar, two ounces of butter, and a pinch of salt, stir
the whole well together and set 1t aside to cool, when
you want to bake 11:, whisk up the whites of mwht eggs
to a very strong troth and mix thun with it, put it into a
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mould or case, sift powdered loaf sugar over the top, and
bake it in a moderate quick oven; these may be fla-
voured with any sort of essence.

MILLET PUDDING.,.

Millet pudding i1s made as directed for Whole Rice
Pudding, excepting that, instead of rice, yon must put
1 the same quantity of millet seeds.

GROUND RICE PUDDING.

Pound fine in a mortar twelve bitter and twenty-four
sweet almonds; break four eggs mto a basin, and whisk
them to a froth; grate the peel of a lemon, some nut-
meg, and cinnamon. When these are all u.ad}', put a
quart of milk into a stew-pan, with a quarter of a
pound of ground rice, and put it on a slow fire; keep
stirring 1t till 1t thickens; then take it from the fire,
and put in it two ounces of butter, with your [ﬂnu}nda,

eggs, and spice, and as much loaf sugar in pﬂwdm as
will sweeten it; if you wish, you may add a few nicely
washed currants. Put an Ld”‘lll”‘ of puff paste round
your dish, pour the pudding in, “and bake it in a warm
oven till it sets. It will improve it to add a wine-glass-
ful of brandy with the spice.

BREAD AND BUTTER PUDDING.

Cut some very thin slices of bread and butter from
a I'rench roll. Make some custard, by boiling in a pint
of milk two bayleaves and a piece of cinnamon; whisk
up four eggs to a strong froth, and add sugar LIlﬂ'l_l“'h
to sweeten it; pour in the boiling milk, and whisk it up
well. Let it stand till cool. Cover the bottom of :
deep dish with slices of bread and butter, and a]:rmlxlr
a few currants over them, then pour in mewh custard
to cover them, put in mmthu* layer of bre ad and but-
ter, and currants, pour in custard enough to cover it,
and so on, till the dish is full, let it stand for about an
hour, when the bread will have soaked up some of the

F
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custard; then fill the dish with the remaining part,
sprinkle a few currants on the top; put an edge of puff
paste round the dish if you think fit, and bake it n
a moderate oven till the custard sets.

BREAD PUDDING.

Cut the crust from the stale French rolls as thin as
you can, and break the erumb into a basin; boil a pint
and a third of a pint of milk, and pour over it while
hot, set it by, covered over, for the bread to soak. Whisk
up to a froth, five eggs, and if your bread is soaked,
add them to 1t, and beat all together till quite smooth.
Mix in some grated lemon-peel and nutmeg, a few cur-
rants, and three tablespoonfuls of brandy. You may
either boil or bake it. To boil it, butter a mould, put
in the pudding, cover it over, and put it into boiling
water: when done, send 1t to table hot, with wine sauce.
If you bake it, butter your dish, you may edge it with
puff paste or not, as you think fit, and bake it in a
brisk oven. It 1s best eaten hot.

A RATAFIA PUDDING.

Put enough water into a stewpan to come rather
more than half as high as a three-pint mould, of what-
ever shape you please, and put it on a slow fire. Then
take the mould out of the water, and butter the mmside
well; stick raisins that have been stoned, and dried
cherries, upon the butter, to make it look ornamental;
put ratafias so as to cover the whole of the inside of the
mould; cut six penny sponge cakes in half, and put
them in, mixing a few ratafias and dried cherries among
them; then put in ratafias till the mould is about three
parts full.  When this is done, whisk up seven large or
eight small eggs just so as to break the yolks, and pour
upon them a pint and a half of boiling milk; put sugar
enough to sweeten it, aud mix all well together with
the whisk, and pour into the mould. Tie a cloth over
the mould, or put the cover on, and put it nto the
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water that is boiling in the stewpan. It will take
rather more than an hour to boil, turn it out on a dish,
pour wine once over it, aud send some in a boat
with it. It must be sent to table as hot as possible,
and is eaten with wine sauce.

TO MAKE WINE SAUCE.

Into a clean saucepan put two ounces of butter, put
1t on the fire, and when melted rub half a tablespoonful
of flour into it until it is quite smooth; mix in by de-
grees a wine glassful of water, half a wine glasstul of
brandy, and two wine-glassfuls of white wine, with
enough moist sugar to sweeten it; mix these together,
put them on the fire, and keep stirring i till thick, (it
ought not to boil) pour it into a saucLhmt, and send to
table hot.

A SOUFFLE PUDDING,

Prepare a quart mould with butter and raisins, as for
Ratafia Pudding. Cut nine penny sponge cakes in
pieces, and put them into the mould. Then whisk
together six eggs, so as to break the yolks, pour upon
them a pint of boiling milk, and enough sugar to
sweeten 1t; stramn it thlﬂl]'-""h a sieve into the mould.
Cover the mould, and boil, and send it hot to table
with wine sauce, as directed for Ratafia Pudding.

MUFFIN, FRENCH ROLL, OR CABINET PUDDINGS,

Are made the same as a Ratafia pudding, garnish-
ing the mould with dried cherries and raisins, but
instead of using sponge cakes and ratafias, put mufhins
" pulled to pieces, or the crumb of French rolls; put
some sweetmeats, as eurrants, raisins, or dried cherries
mixed among them, in the mould. When you boil the
milk, put in a bay leaf, a stick of cinnamon, and sugar
enuurrh to sweatcn it, adding rather more than for the
ratafia pudding, as the sponge cakes and ratifias being
swect, do not require so much.
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A cabmet pudding is also occasionally made with
stale sponge or savoy cakes, or some of either of these
and French roll mixed together.

A LEMON PUDDING,

Put eight penny sponge cakes broken in pieces 'nto
a basin. and break in three ounces of butter, with the
pcet of four lemons, grated. 001l a pint ana a towrd of

a pint of milk, and pour it on the cake; let it soak
while you break three eggs and the yolks of five more,
mto a basin, and whisk them together a little. Now
beat up the milk and cake with a fork, till smooth, add
your eggs, the juice of one lemon and the third of
an-:}thcr “with sugar enough to sweeten 1t to your palate,
and an ounce and a quarter of candied lemon peel in
slices; mix all well together, put it into a dish, and
bake it in a warm oven till it 1s set.

A MARROW PUDDING.

Chop half the marrow of a beef bone, take out the
lavgest of the pieces, and then chop up the rest very
small. Put it into a basin, and mix it into a quarter of
a pound of stale diet bread cake, or, if you have it,
savoy cake; boil a pint of milk, pour it upon the cake,
and set it by to soak. Break three eggs into a basin,
and whisk them to a froth. By this time the cake will
be soaked; beat 1t quite smooth, give the eggs another
shight whlsk and pour them into the cake* add a few
currants, some candied orange and lemon peel cut in
pieces, about a quarter of a nutmeg, half the peel of a
lemon grated, and sugar sufficient to sweeten 1t. Put
it into your dish, ]a}r the pieces of marrow that you
have saved out, on the top, with a few currants, and
citron or lemon peel cut in very thin slices, and bake it
In a warm oven.

Putting an edging of puff paste round the dishes,
makes your puddings look ornamental, but it is old-
fashioned, and should only be used as a variety.
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ORANGE PUDDING.

Pare the rind very thin from two China oranges, so
as not to get more of the white than vou are obliged,
and put it into a mortar. Break two penny sponge cakes
into a basin: scoop out the insides of tlie oranges into
a sieve which you have placed over the basin: rub the
juice, and as much of the pulp as you possibly can
throngh the sieve, upon the cakes, and let them soak.
Pound the rinds of the oranges very fine in a mortar,
mix them with four more sponge cakes erumbled, and
soak them in two thirds of a pmt of milk. BL'lt up
the cakes that are along with the juice and pulp, and
then mix all well together. Whisk up two eggs, and
three yolks of eggs to a froth, and put them to the
cake, with an ounce and a half of candied orange peel
cut in small pieces, and sugar sufficient to sweeten 1t:
mix all hghtly together, and put it into a dish. Bake
it in a moderate oven. You may garnish the top with
candied orange peel cut in thin slices.

BAKED APPLE PUDDING.

Slice into a stewpan six large apples, which you have
pared and cored, put to them a tea-cupful of water, and
stew them till tender: pour the water from them; then
beat them quite smooth in a basin; add about three
parts of a tea-cupful of stale bread crumbs, and sweeten
the whole with powdered loaf sugar. Whisk up two
eges and the yolks of two more, and add them, with
some grated lemon peel and nutmeg, a hittle candied
lemon pi,el cut in small pieces; and an ounce of butter.
Line a dish with puff paste, and put an edging of puff
paste round 1t; put the apples in the nmhllu with
candied lemon peel or citron, cut in thin slices on the
top, and bake it in a warm oven.

VERMICELLI PUDDING.
Put a pint of milk into a stewpan and let it boll,

F3
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then add two ounces of vermicelli; pare the rind of half
a lemon very thin, and tie it up in a piece of clean
cloth, with a small piece of cinnamon, and put them
into the milk; let all simmer or boil gently over a slow
fire, until the vermicelli has soaked up at least half the
milk. Whisk up three eggs to a froth, and add them,
with a little nutmeg grated, and an ounce of butter, a
wine glassful of brandy, and sugar enough to sweeten
it. Take out the spice-bag; and you can either boil it
for half an hour in a mould, as directed for Ratafia
Pudding, or bake it in a dish. If boiled, it will re-
quire wine sauce.

CARROT PUDDING.

Boil some carrots till tender, taking care that the
are all good ones, rub six ounces of them through a
hair sieve. Put three penny sponge cakes into a basin,
and pour upon them a teacupful and a half of boiling
milk. Whisk up six eggs to a froth; and then beat the
milk and cake smooth. Mix the carrots, eggs, and
cake together, with six ounces of butter, a wine-glassful
and a half of brandy, and enough loaf sugar to sweeten
it.  Put 1t mto a dish, garnish the top with candied
orange or lemon peel cut in thin slices, and bake 1t in
a warm oven. If you think fit, you may put a rim of
puff paste round the edge of the dish; or ornament it
with leaves of puff paste, or with slices of candied
peel.

TAPIOCA PUDDING.

Put two ounces of tapioca into a mortar, and pound it
quite fine; put it in a stewpan with a pint of milk, and
simmer 1t gently, which will soften it to a pulp. Whisk
to a froth three eggs and two yolks of eggs; add to
them an ounce of butter, half a glass of brandy,
sugar enough to sweeten your pudding, and a little
grated nutmeg. Mix this with the tapioca while hot,
put it into a dish, and bake in a warm oven.
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ALMOND PUDDING.

Pound four ounces of sweet or three ounces of swect
and one of bitter almonds fine 1n a mortar, with one-
third of an ounce of tapioca adding a little cream or
milk, to prevent the almonds oiling. Put into a basin
three penny sponge cakes and two thirds of a pint of
milk, and a wine-glassful and a half of brandy. Whisk
up to a froth, four large eggs, or five small ones; beat
up your sponge cakes smooth; then mix all lightly toge-
ther, and add a teaspoonful and a half of the curd made
as directed for cheesecakes, but without spice or sweet-
meats, two ounces of butter, and enough sugar to
sweeten it. When well mixed, put it into a dish, garn-
1ish the top with almonds cut m slices, and bake 1t 1 a
waril oven,

CREAMS.

LEMON CREAM.

Dissolve half an ounce of isinglass in a small stew-
pan, with about three guarters of a tea-cupful of milk:
to do this, put them over a slow fire to simmer, occa-
sionally stirring it till all 1s dissolved; then strain it
into a teacup, through a fine sieve. Rub three or four
lemons upon loaf sugar till the peel or yellow rind is all
off, scrape the sugar mto a large basin or pan; add the
Juice of two small or one large lemon, and three quarters
of a pint of good eream; whisk it up briskly till it is a
thick froth, and hangs to the sides of the basin or pan;
put in sugar to your palate, and then add your isinglass,
which should be nearly cold; mix all together, and con-
tinue stirring 1t with the whisk until it begins to set, then
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put it into a mould. Tuarn it out into a dish, by
dipping the mould into warm water, and garnish the
edge with slices of lemon placed round it to fancy.
The top of the mould may be ornamented with jelly
which should be quite cold and set before the cream is
poured in.

MILLE-FRUIT CREADM.

Mille-fruit eream 1s made the same as Lemon Cream,
excepting, that you should colour the isinglass with a
little cochineal, (see Colourings for Confectionary), and
just before it sets, put in a few dried cherries, preserved
green gages, or any other preserved fruit, and a little
candied orange-peel cut in pieces.

ITALIAN CREAM.,

Dissolve as directed for Lemon Cream, half an ounce
of isinglass in three-quarters of a tea-cupful of water.
Rub a lemon and an orange upon sugar, until the peel
18 all grated off, scrape this off and put 1t into a pan or
basin; add the juice of one lemon, and half the juice of
another, with a wine glassful of brandy, and three quar-
ters of a pint of good cream: whisk all to a strong froth,
and add sufficient powdered loaf sugar to sweeten it.
Put in your isinglass, and mix it well. When 1t begins
to set, put it into a mould, and turn it out when set,
which will be in about an hour.

RASPBERRY CREAM.

Dissolve half an ounce of isinglass in three-quarters
of a tea-cupful of water, as directed for Lemon Cream.
Put six or eight ounces of raspberry J"s.m into a sieve
fine enough to prevent the seeds from going through,
place it over a large basin, and rub tlle. jam thtuugh
into another baqiu put m the juice of half a lemon,
and three quarters of a pint of good eream; whisk them
to a strong froth, and then mix it lurhtly into your
jam; add s&ftcd loaf sugar to your palate and then your
isinglass not quite cn]d stiv them well together, and
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when 1t begins to set, put it into a mould. Turn it out
when set, as the mﬁuld especially a tin one, 1s apt to
discnluul‘ it.

[f you wish it of a deeper colour, mix a little cochi-
neal culuur (see Colourings for Confectionary), with the
1singlass, or cream.

STRAWBERRY CREAM,
Is made the same as Raspberry Cream, only that, straw-
berry jam must be used instead of raspberry, and it
should not be of quite so deep a colour.

BARBERRY-CREAM.

Put three guarters of a pint of cream into a pan,
with the juice of a small lemon, whisk them to a strong
froth.  Put six or eight ounces of barberry jelly into a
basin, and stir the cream lightly into it, with half an
ounce of 1singlass dissolved as for Lemon Cream. If
required, put in a little powdered loaf sugar; mix all
together, and put it into a mould. When set, turn it
out into a dish; garnish with preserved barberries.

If you wish 1t of a deeper colour, mix a little chochi-
neal, (see Colourings for Confectionary), with the eream.

APRICOT CREAM,

Pound six bitter almonds fine in a mortar, and rub
six ounces of apricot jam through a fine sieve into a
basin. Dissolve half an ounce of isinglass in water, as
directed for Lemon Cream. Mix your almonds and
jam together. Whisk to a strong froth three quarters
of a pint of good cream, and stir it lightly into your
jam: 1f not sweet enough, add powdered loaf sugar.
Mix in the isinglass, not quite cold. When it huglns to
set, put it into a mnuld, it will be fit to turn out in an
hour.

PINE-APPLE CREAM.

Rub six or eight ounces of pine-apple jam through a

fine sieve mto a basin.  Put three quarters of a pint of



H9 CONFECTIONARY

good cream into another large basin, with the juice of a
small lemon, and whisk them to a strong froth: stir
them into the jam gently. Mix in half an ounce of
isinglass dissolved in water as directed for Lemon Cream.
When it begins to set, put it into a mould, and when
quite set, turn it into a dish.

RATAFIA CREAM.

Dissoive, as directed for Lemon Cream, a quarter of
an ounce of isinglass in a tea-cupful of milk. Break
very fine, and sift through a coarse sieve, four ounces
of ratafia cakes. Or, pound an ounce of bitter almonds
with some sugar. In a large basin, whisk very quickly,
till of a light strong froth, half a pint of good cream,
and add to it your cake or almonds; when mixed, put
in your isinglass, and stir it well up. When it begins
to set, put it into a mould, and when set, whieh wili be
11 an hour, turn 1t out.

In making these ereams, rather more i1singlass should
be used in summer than in winter, unless you have
the convenience of putting them in ice, but do not use
so much as to make the cream quite hard, there 1s only
requived a sufficient quantity to set 1t, so that 1t may eat
soft and smooth, and melt in the mouth when eaten;
keep the cream also, in as cool a place as possible, until
it is required for use, and be careful, that you do not
turn it into butter, by whipping it too much.

MOCK-ICE,
Is made of lemon, raspberry, or strawberry cream, put
into ice moulds or glasses, n a rough manner, to imi-
tate 1ce.
WHIPPED OR WHISKED CREAMS.
These are made nearly in the same manner as set
creams, with the exception of the dissolved isinglass,

Use about the same proportions.
Whip the cream to a strong froth, which you take off
as it rises, with a small skimmer, and place on a sieve



MADE EASY, 29

to drain. Get sufficient to put on the top of each glass.
111l your glasses with the remainder of the eream, and
put your whlpped cream, or froth, on the top. Keep
them 1 a cool place.

ICE CREAMS.

Any of the ereams just deseribed may be frozen when
they are not mixed with isinglass. For this purpose
provide some pewter ice pots, put the cream which you
tend to freeze in them, and put on the cover with a
piece of folded paper at the edge to keep it firm, then
}113{:& the pot m a pail, and surround 1t with pounded
1ce, mixed with salt, keep turning it round briskly h}f
means of the handle open the “pot every five or six
nminutes, and scrape down the creams which bas frozen
to the sides, and stir 1t well together, when 1t 1s like
butter, put it into moulds, and place them in fresh ice
and salt, or serve it in glasses. I'ruit 1ces may also be
made with water instead of cream, by using about two
pounds of fresh fruit and a pint of syrup, to a pint of wa-
ter, or one pound of preserved fruit, to a pint of water,

Chocolate, coffee,® ginger, vanilla, noyeau, and other
licquer ices, are made with custard, flavoured with either
of those articles, and frozen as the others, when cold.

Tor the particulars of each sort of ice, and a more
detailed account of the method of freezing them, sce
the Guide to Trade, the Confectioner C. Knight & Co.
Ludgate Street, in which will be found Reeceipts for
above sixty different sorts of ices, including ice pudding,
and Punch a la Romaine.

_—_ — ———— —e. —

* [ce or other coffee ¢reams should be made from fresh coffee,
when it has a finer, and more beautiful flavour. Few persons have the
convenience of roasting a small portion or as much as is wanted for
immediate use, this domestic inconvenience is amply supplied by a
small machine lately invented by Mr. Orpwood, Clock and Watch
Mannfacturer of Bishopsgate-street without, which performs iy
tazk without manual labour, and in a few minutes, the epicurian
cofifee drinker can uuw enjoy his favourite beverage to the acme
of perfection.
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JELLIES.

CALF'S FOOT JELLY.

Be particularly careful that every thing used in
making Jelly is quite clean, or it will be impossible to
get 1t clear, and of a good colour, or to obtain that
delicacy of flavour for which it is so much esteemed.
A jelly bag should be made of thick flannel, cut into a
long half diamond shape; sew the two longest sides
together, and then sew the open end to a hoop, which
will make it into the shape of a long funnel, but leave
no opening at the point.

Carefully wash two calf’s feet, cut them in pieces,
and boil them gently in two quarts and a pint of water,
till a spoonful of the liquor will set in a few minutes
when taken into a cool place: this will take two, or per-
haps three hours. Then strain off the liquor, and care-
fully take away all the fat from the top. This will be
easiest done the next day, when cold; but if you want
it immediately, skim off as much of it as you can with
a skimmer, and then draw strips of writing paper
slowly across the top, till you have soaked up all the fat,
and the paper appears without grease spots. Add to
the liqour a quarter of a pint of white wine (sherry 1s
the best), enough loaf sugar to sweeten it, and ‘the
juice of four leumm which you must strain in. Whisk
the whites of three eggs in a basi» or pan, so as to
well mix them, and add your liquor «o them a little at
a time, whisking all the while. Put it into a clean
stewpan, add the rind of two or three lemons pared off
very thin, a small piece of cinnamon, a few coriander
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seeds, and if agreeable, a few allspice. Place it over
the hlL and stir 1t occasionally, but stir 1t well when 1t
1s on the point of boiling, to prevent the eggs from
curdling, or the jelly will not be bright. Boil it for
four or five minutes, pour it gently into a jelly-bag,
which you must hang at a moderate distance from the
fire, so that the jelly will not get cold and set; let it
strain through mmto a basmm, and if 1t does not run
clear, strain 1t over again. Perhaps 1t will not at first
run clear for a few minutes, and then on a sudden, run
quite bright; put another basim underneath, remove the
thiek, and pour it again into the bag. When 1t 1s
clear, pour it into your moulds, and put them m a cool
place. When set, just dip the moulds in warm water,
and the jelly will turn out easily.

PUNCH JELLY.

Make the same as calf’s foot jelly, flavouring it with
rum, or a little brandy, instead of wine.

ORANGE JELLY.

Dissolve an ounce of isinglass in just enough water
to cover it. Get some China oranges. Rub off the
yellow rind of four peels on sugar, and serape the sugar
mto the isinglass; a small piece of cinnamon may be
added. Let it simmer over a slow fire, stirring 1t fre-
quently. Squeeze and strain the juice of your oranges
till you have a pint and a third, with the juice of a
small lemon, and mix these together with enough clari-
fied sugar to sweeten 1it. Add it to your isinglass, and
when it boils, it is done. Strain it through a fine lawn
or tamis sieve, and put it into moulds: what you may
have left will do to fill some glasses, when it is cold.

LEMON JELLY.

Dissolve an ounce of isinglass as directed for Orange
Jelly, but without any cinnamon, and using lemon ]wul
instead of orange peel. Strain a pint of Temon juice,

G
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aud put to it a wine-glassful of water, with clarified
sugar enough to sweeten it: it will require more sugar
than orange jelly. Put it to your i1singlass, and when
1t boils, it 1s done. Strain it through a fine lawn or
tamis sieve; pour 1t into your moulds, and when cold,
1t will set. Dip the mould, when you want to use it,
m warm water, and the Jell}r will turn out easily.

Jelly of any other fruit, may be made similar to these,
by infusing the fruit in clarified syrup, and adding suf-
ficient 1singlass dissolved in water, when it is nearly cold,
to make it a jelly. Wine and licquer jellies the same; as
a general rule, take one ounce of isinglass, twelve ounces
of : sugar made into a syrup and clanhLd and a pound of
fruit or two glasses of licquer or wine.

BLANCMANGER, OR ALMOND JELLY.

In rather less than a quarter of a pmt of water,
dissolve an ounce of isinglass over a slow fire, stirr-
ing 1t now and then. Pound eight bitter and eigh-
teen sweet almonds fine 1n a mortar, and add them to
the isinglass, with three quarters of a pint of milk, and
the same quantity of cream, a tea-spoonful of orange-
flower water, and enough clarified sugar to sweeten 1it.
When 1t has just come to a boil, strain it through a fine
lawn or tamis sieve. Let it stand till almost cold, when
there will be a skin on the top, which you must take
off: pour the blancmanger mnto a basin, taking care to
leave the sediment behind. Put in half a glass of pale
brandy, mix it a little, and pour it into your mould.

For the sake of variety, when you have an ornament
at the top of your mould, fill the ornament with Calves’
Foot Jelly, let it get cr.nd and pour in vour blane-
manger. In tm‘nmg it out, you must dip the mould
into warm water.

TRIFLE.

Make a pint of boiled custard, (see Boiled Custard),
and whip some cream as hereafter directed. Take three
ouiices of savoy biscuits, three ounces of ratafias and
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cut the wafer paper from the bottom of three ounces of
macaroons, put them into a trifle-dish; with three quar-
ters of a pint of shu'ry or other white wine, and one-
third of a pint of bmnd}r, and let them suaL. Cover
it with four ounces of raspberry Jlun, and put the
custard on the top of the jam; and the whipped cream
on the custard as high as you can. Ornament the
top with candied orange or lemon pecl eut very thin, or
green citron cut into festoons, according to fancy,
and with nonpariels or coloured dust, this i1s the old
method and looks well when done tastefully, but sugar
work has entirely superseded it, and they are now orna-
mented by placing a vessel, fountaim, or swan i the
whip, or with a temple or pagoda, &e. over it, by fix-
ing them to the edge of the dish on a few ratafias.

VHIP FOR A TRIFLE.

One pmt of eream, one quart of water, If the eream
is thin, use half the quantity of water, a quarter of a
pound of powdered loat sugar, and the juice of four
lemons. Whisk it to a htlU]l“‘ huth, take the froth olf,
as 1t rises, with a sknnmn.r, and lay it on a sieve to
drain: continue doing so as long as you can obtain any;
it should be made and kept in a cool place for four ov
five hours before 1t 1s wanted.

wHIiP ForR A TRIFLE. (No. 2.

Put into a pan, the white of oue egg, a pint of eream,
one ounce of loaf sugar, on which has been previously
rubbed the yellow rind of a lemon: sweeten with pow-
dercd loaf sugar. And proceed as before directed.

A glass of white wine, and the same of brandy, with
the juice of an orange, may also be added.

It this whip rises too solid, add a little nulk or water,
which will make it lighter.

SPANISH FLUMMERY.
Make a custard as {ollows: puund twcnty--fuur sweet
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and twelve bitter almonds quite fine, in a mortar, put
them into a stewpan with the yolks of eight eggs; mix
them together, and pour upon them a pint of boiling
milk; put them over a slow fire, and stir 1t quickly with
a whisk till 1t thickens; then remove it from the fire,
stirring 1t till it gets a little cool, which will prevent its
becoming lumpy.

When this i1s done, whisk up to a light froth half a piut
of good cream 1n another pan or basin: and when your
custard 1s quite cold, add 1it, stirring it in lightly; put
in powdered loaf sugar to your palate, and three quar-
ters of an ounce of isinglass which has been dissolved
in as little warm water as possible, and stood till it 1s
cold; mix all together lightly, and when it begins to
set, pour it into a mould. It will be ready in about an

hour,

PRESERVING.

RASPBERRY JAM.

Put six pounds of ripe raspberries into a cane sieve,
with holes just small enough to prevent a currant from
going through whole, place it over a preserving pan,
squeeze and rub the fruit with your hands till 1t is all
gone through the sieve into the pan. Put it over a
brisk fire, keeping them well stirred from the bottom
with a long wooden spoon, or they will burn: let them
boil for about six to ten minutes. Put in six pounds of
loaf sugar broken very small; let it boil up again, and
then keep it boiling for about ten minutes. Try if 1t
be done, by dropping a little on a plate, and if it sets
in about a mirute, 1t 1s done. If it does not set 1 two
minutes, boil it till 1t will. When done, pour it into
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pots or jars, and set it by to cool. Next day, cat picces
of {Irm writing paper to the size of the insides of the
pots, dip them in brandy, and put one piece upon the
jam 1n each pot, so that it 1s covered all over, put ano-
ther dry piect‘: upon each, tie paper over the tops, and
keep them in 2 dry, cool place.

A common jam may be made by using moist sugar
mstead of leaf, but it will not keep so sw:l], so that it
must be used the first.

STRAWBRBERRY JAM.

StI‘ﬂWl]El‘l‘}f Jam 1s made the same as 1*:15111]&1‘1‘}' jﬂm:
the scarlet pines make the best jam,

RED CURRANT JAM,

Take the stalks off ripe red currants, till you have
eight pounds weight; put them 1nto a cane sieve, with
the holes just small enough to prevent them going
through whole, place it over a preserving pan, and rub
all the fruit through with your hands into the pan.
Add seven pounds of loaf sugar, broken very small, or
in the proportion of fourteen ounces of sugar to each
pound of currants. Set it over a clear brisk fire, and
let it boil for about a guarter of an hour or twenty mi-
nates. Try whether it is done, by dropping a little on
a cold p]atf, if it sets In a minute or two, It 1s done, if
not, boil it slowly till it will.  Put 1t into pots or jars,
and when cool, cover it over as directed for Raspberry
Jam.

A common jam may be made with moist sugar, n-
stead of loaf.

BLACK CURRANT JAM.

Put your black currants, stalks and all, mnto an
carthen jar or preserving pan; place them in a slow oven
until soft, then rub them through a cane sieve, the same
as used for red enrrants, to separvate the stalks. Put us
many pounds of loaf sugar, broken small, as you have

G 3
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pounds of currants without the stalks, along with the
fruit into the preserving pan; let it boil over a brisk
clear fire for about a quarter of an hour. Try if it is
done, by dropping a little on a cold plate till it sets
in about a minute, as directed for Raspberry Jam;
when done, put it into pots, and when cold, cover them
as before directed. ‘

GREEN GAGE JAM.

Put your green gages into the oven in an earthen-
ware pan, until soft, then rub them through a cane sieve,
the same as used for Raspberry Jam, to take out the
stones: to each pound of fruit you rub through, add one
pound of loaf sugar, broken small. Put all together
mnto a preserving pan, and boil it for about a quarter of
an hour; drop a little on a cold plate, and if it sets in
about a minute, it is done, or else you must boil it a
little more, till it will.  Fill your pots and jars with it,
and cover them, as directed for Raspberry Jam.

APRICOT JAM.

Use the same proportions, and proceed as for Green
Gage Jam. Break the stones, take out the kernels, cut
them in two or three pieces, and mix with the Jam.

PLUM JAM.

Plum jam is made the same as Green Gage Jam, but
instead of using loaf sugar, mix the same proportion of
moist, when you have rubbed the fruit through the
sieve.

GOOSEBERRY JANM.

The hairy green gooseberries are the best to make
jam. Put them into the oven, in an earthenware pan,
till quite soft, then rub them through a cane sieve, the
same as used for Raspberry Jam. Put as much loaf
sugar, broken small, as your fruit wnigh!sa, into a pre-
serving pan, then add the fruit, and put it over a brisk
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fire; when it has boiled for a quarter of an hour, try it
as directed for Raspberry Jam; and when done, put it
into pots, and cover it with paper dipped into brandy,
and tie them over, as before directed.

Red hairy gooseberries, when ripe, may be preserved
1 the same manner.

ﬂlhiNGE MARMALADE.

Take Seville oranges according to the quantity you
intend to make, halve them, and squeeze the juice from
them; then cut out the pulp, leaving the rind very
thm, and shred 1t n very fine slices, boil them till ten-
der, and throw them into cold water; if the oranges
are not quite ripe, boil the pulp with a little water until
very soft, keep stirring 1t to prevent its burning,
squeeze it through a fine hair sieve; then mix the juice,
water from the pulp, and chips together; to ever
pound add one pint of clarified sugar; boiled to the
crackled or caramel degree, (see Sugar Boiling); then
add the other ingredients, let them boil ten minutes
over a brisk fire to retain the colour, or until suffi-
ciently jellied; try as for Raspberry Jam. Put it
into pots, and cover it over.

APPLE MARMALADE.

Scald apples till they will pulp from the core; then
take an equal weight of sugar in large lumps, put in a
little water, boil it to the ball or crack and take off ali
the scum: then throw in the pulp, and let 1t sim-
mer fifteen minutes over a quick fire, as for Oravge
Marmalade: a very little grated lemon peel will 1m-
prove 1t.
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FRUIT JELLIES.

RED CURRANT JELLY.

Rus through a cane or mat sieve, with holes just
smaull enough to prevent any of them gomng through
whole, the same quantity of each, of red and white
currants, as you intend to make into jelly; they must
be as large and fine as you can get them, and quite
ripe. Put them into a preserving pan over a brisk
clear fire, and stir them from the bottom frequently
with a wooden spoon. Let them get nearly boil-
ing hot, and then strain the juice from them through
a flannel bag. Measure the juice mto the preserving
pan, and to every pint put a pound of good loaf sugar;
set 1t again on the fire, and as the scum rises, take it
off. When 1t boils, it 1s apt to rise over, to prevent
this, keep continually stirring it, and lifting some up
with the spoon. Let 1t boil for a quarter of an hour,
then try if it be-done, by dropping a little 1n a cold
plate; 1f it sets in a minute or two, 1t 1s done. Should
it not set, it must be boiled longer; try again every mi-
nute or so, till it sets; then take 1t off the fire, and if
any scum should remam on the top, skim it carefully
off. Put it into pots or glasses, and let it stand till
next day to cool; fill your glasses last, and just hold
them in the steam for a minute, before you pour the
jelly into them, which will prevent them from eracking.
Next day, cut pieces of paper to the size of the insides
of the pots and glasses, dip them in brandy, and put a
picce on the jelly in each, so as to cover it all over;
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put another dry piece upon each; tie paper over the
top, and keep them in a cool dry place.

BLACK CURRANT JELLY.

Your black currants must be quite ripe, and as large
as you can get them. You need not pick them off the
stalks, but put them as they are into a glazed earthen-
ware pan; put them into the oven, w ith a cloth tied
over the top, and let them remain there till they get
soft, then rub them through a cane sieve, that will not
let them pass through whole, and strain the jnice from
them with a fine hair or lawn sieve. Make some red
currants nearly boiling hot, and strain the juice from
them, as directed in making of Red Currant Jelly.
Mix equal quantities of both sorts of juice, and to each
pint of the mixture put a pound of good loaf-sugar.
Then boil it in a preservmmpan that will hold at least
double the quantity, for a quarter of an hour; try if a
drop on a cold plate will set in about a miml.t.c, and
when it will, put it in pots and glasses, and cover 1t over,
when cold, as directed for Red Currant Jelly.

BARBERRY JELLY.

Get your barberries large and quite ripe, pick them
from the stalks into a preserving pan, and to every
pound of fruit put a pound of good loaf sugar, pow-
dered. Put them over a clear fire to siimmer, so as to get
out the juice: stir them frequently, but do not let them
boil, as that only wastes them. When reduced to a soft
pulp, strain the juice from them through a fine hair or
lawn sieve. Put the juice into the preserving pan, over
a brisk fire, and as the scum rises, take it off; let it
boil for about a quarter of an hour, then drop a lhttle
on a cold plate, and see in a minate or two if i1t has
set; if it has, your jelly is done; if not, boil it a little

more, and then try it again, till a drop on a cold plate
will set in a minute or two.
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When done, skim off the scum that remains, and
pour the Jf_llv into pots and glasses, and cover them
with papers dipped m brandy, and tie paper over them,
as directed for Red Currant Jelly.

BOTTLING FRUITS.

GENERAL DIRECTIONS.

Tae bottles that are used for bottling fruits, are made
with a wide mouth and short neck. When you pur-
chase them see that the necks and mouths are perfectly
round, and just run your finger round the inside, to see
there are no little pieces sticking out, which 1s often
the case n this sort of glass: which will either tear the
cork as 1t is driven down, or else prevent its bemg
driven in sufficiently far; in either case the air will be
admitted, which will spoil the fruit.  Be particularly
careful that they are quite clean before you use them,
and quite dry. If they are not so, make a weal lather
of soap and water, get half a pound of such shots as
are used to shoot sparrows; put the shots into one of
the bottles, and about half fill 1t with the soap and
water, . put your hand over the mouth, and shake it up
and down briskly for about a minute; look through it,
and see if it be clean; 1if not, shake it agamn till 1t 1s.
Pour off as much of t]m water as you can without the
shots, which you will then put mto the next bottle; and
rinse the bottle two or three times in clean water withi-
out shots. Proceed in this way with all the bottles,
and then set them with the neck downwards in the bot-
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tle-rack to drain, and by the next day they will be dry
and fic for use,

You should use the long corks, and not bungs: for
the bungs are cut the wrong way of the cork, and will
admit air. Choose them of a good ecolour and close
texture, Scald them, and let the water get almost cold,
then drainz off the water, and scaid them again with clean
water, and let them stand for an hour, take them out
of the water, and put them in a sieve to dry; they will
be dry in about two days. This will take away any
unpleasant taste, which ml”ht otherwise taint the fruit.

It 1s a common and very good practice, to pour
melted fat upon the fruit n the bottles, to the thick-
ness of a penny piece, just before they are corked down;
this getting cold, forms a coat over them which materi-
ally assists to keep out the air.  When you open them
for use, first remove this coat with a spoon.

When you put m the cork, squeeze 1t as smalil as
you pnwtbh can, with whatever vou have that will best
answer the purpose, and 1t should then fit so tight that
you cannot get 1t in more than an inch; then with a
small bat knock it i as far as possible. Cut the corls
off even with the mouth of the bottle.

When you bave put all the corks in, as directed, melt
some bottle-wax in a small pipkin, and with a spoon
completely cover the tops of both the corks and mouths
of the bottles.

The place where bottled fruits are kept should be
cool and dry, otherwise they are apt ecither to get
mouldy, or ferment: If vou have not a store-room
on purpose, a dry cupboard in that part of the house
upon which the sun shines Jeast, and a room where you
do not have a fire, should be selected.

TO BOTTLE ANY KIND OF FRUIT. '
Whatever fruit you intend to bottle, let it be ga-
thered on a dry tld}, and before 1t 1s perfectly ripe.
Prepare your bottles as before directed, and fill then: to
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the neck; cork them lightly, and set them in a copper,
with water nearly up to their mouths. Heat the water
until it is nearly scalding hot, but does mnot boil.
Keep it at this heat {or half an hour, or until you con-
~sider that the fruist 1s sufficiently done; then take out
the bottles, and fill them with water nearly boiling: hard
spring water 1s the best to use for this purpose, as it
serves to strengthen or harden the skin of the fruit,
thereby rendering it not so easily spoiled. When cold,
cork them, as before directed, and set them in a cool
place. At first, let them be often turned, and see if
any of the bottles are cracked, if so, remove them, and
use those first, as the fruit will soon spoil.

This method 1s preferable to that of heating the fruit
in an oven, as the heat cannot be so well regulated.

Fruits should be bottled on the same day that they are
gathered, or they will be apt to ferment.

SUGAR BOILING.

TO CLARIFY SUGAR.
Pur the white of an egg into a preserving pan, with
a quart of water, beat 1t up to a froth with a whisk,
add, six pounds of loaf sugar, mix them all well toge-
ther, and set it over a very slow fire, so that it gradu-
ally comes to a boil.  When your sugar boils, put n a
little cold water, and when it boils again, put in a little
more water, and so on, till you have used half a pint.
When the scum.is thick on the top, take it from the
fire, remove some of the scum gently with a spoon or
skimmer, (the scum may be taken off as 1t rises), and
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see 1f 1t 1s fine and clear underneath; if it does not
appear so, give it another boil up, and then look again;
proceed in this manner till it is quite clear, and then
pass 1t through a straining bag, or fine lawn sieve. ¥ou
may now proceed to clarify it to any of the following
degrees.

SMOOTH, OR CANDY, OR THREAD, SMALL AND LARGE.

Take what quantity of the above you have occasion
for, and put it over the fire, let it boil gently till it is
smooth: this you may know by dipping your skimmer
into the sugar, and then drawing 1t through your finger
and thumb; immediately on opening them, you will
observe a small thread drawn between, which will
quickly break, and remain in a drop on your thumb.
This shows that it has acquired a degree of smooth-
ness, or the small thread; let it boil a little more, and
it will draw mto a larger string, when it will have ac-
quired the second degree, of candy, or large thread. If it
1s likely to boil over into the fire, add a bit of butter,
which will prevent it. Then proceed to

BLOWN.

In this degree, you must boil clarified sugar for a
longer time than for smooth, or candy; then dip your
skimmer in, shaking off what sugar you can into the
pan; then blow with your mouth stlﬂnrrly through the
holes, and if bladders or bubbles go through, then it
kas acquired the third degree.

FEATHERED,

To prove this degree, dip the skimmer into the sugar,
when 1t has boiled longer than in the former degrees;
after you have done so, first give 1t a shake over the
pan, and then a sudden flirt behind you, and if it is
boiled enough, it will fly off like feathers, or more
properly in five strings.

1
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CRACKLED.

Boil as much clarified sugar as you will want to use,
longer than in either of the preceding degrees, over a
clear fire, as before described; have a pan of cold water
in readiness, placed so that no heat can get to it, and
yet so that i1t shall be handy. To prove whether the
sugar 1s boiled enough, dip a clean stick into it, and
immediately after you take it out, put it into the cold
water; draw off the sugar that hangs to the stick into
the water, as quickly as you can, and if i1t becomes
hard, and snaps when you break it, it bas acquired the
proper degree; but if otherwise, you must boil it again
till it answers that trial. Be particularly careful that
the water you use for this purpose 1s perfectly cold, or
you will be greatly deceived.

CARAMEL.

To obtain the caramel degree, boil clarified sugar
longer than for either of the former degrees, over a
clear fire. You must prove it as directed in the crackled
degree, by dipping a stick first into the sugar, and im-
mediately after you take 1t out putting it into a pan of
cold water; but there ought to be this difference, that
when 1t comes to a caramel height, 1t will, the moment
it touches the water, snap like glass; this is the highest
and last degree of boiling sugar.

You must, in doing this, take great care that the fire
which you use be not too fierce, for the sugar must hoil
slowly; and that it be clear, and does not flani: up
the sides of your pan, which would cause the sugar to
burn, and get discoloured; and thereby destroy all your
labour.

These directions will be of great service, and should
be attended to in boiling every sort of sugar.
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BARLEY-SUGAR, TWIST, DROPS, LOZENGES, &t.

BABRLEY SUGAR.

BoiL a pint of clarified sugar in a pan that has a
spout to 1it, over a clear fire, till 1t 1s between the
crackled and caramel degrees. To try when boiled
enough, wet the end of a stick or piece of clean tobacco-
pipe, “and then dip 1t into the sugar, put it quickly
into cold water, and hold it there half a minute: if the
sugar comes uf‘f brittle, it 1s done; if not, you must
boil it tall it will do so. When the sugar is boiled
enough, put in rather more than half a tea-spoonful of
lemon-juice, and six or seven drops of essence of lemon,
and let 1t just boil again. Then, as before directed, try
it, and when 1t will snap, 1t is boiled enough. While
your sugar is boiling, slightly oil a smooth marble slab
with sweet oil. On this pour the sugar when boiled,
in a sheet, ard cut it with a pair of scissors into strips
about six inches long, and one wide; when cool, twist
them, and put them on tin plates, where they will
qmck]y get cnld You must keep them in jars or can-
nisters, so that the air cannot get to them, or they will
become sticky.

DROPS, FOR KISSES.

Boil and flavour clarified sungar exactly the same as
for barley sugar: sift some loaf sugar upon a clean (not
oiled) marble slab; when i1t 1s rnacly, drop the barley
sugar on the slab, Tather larger than a sixpence. Put
them when cold, into sifted loaf sugar in a dish, give
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them a shake, so as to mix them in the sugar, and
then fold t]]Lﬂl singly in papers, either with or mth-
out mottos.

ACIDULATED DROPS.

Boil clarified sugar as for Barley Sugar, put it on the
slab, and mix with the sugar a quarter of an ounce of
tartaric acid. Fold the L{]gl..‘:‘: of your sugar over the
acid, and continue in this way to mix the acid, but do

t pull it. Roll it out in long sticks, eut them in
small drops, and mix them in sugar dust, the same as
Kisses.

JUJUBE PASTE.

Dissolve a pound of gum senegal in water, add half
an ounce or an ounce of orange-flower water. Put it in
a clean preserving-pan, over a slow fire; keep stirring 1t
till evaporated to a moderate consistence, then add half
a pound of clarified loaf sugar boiled to a candy height;
stir the whole till evaporated to a good consistence.
Run it into the flat tins, with an Edﬂ'L about a quarter
of an inch deep; place them m a warm place, or i a
stove to dry, when sufficiently hard, cut it into small
diamonds.

PARADISE TWIST,

Boil a pound of loaf sugar mixed with a little water
over a clear fire; put in a little gum-water to clear it, take
off the scum, and, and just before it is boiled enough,
put a table-spoonful of vinegar into the pan; boil it suffi-
ciently as directed for Barley-sugar; pour it on a shghtly
oiled marble slah, take up one part of it, and lay 1t
over the other; pull it, cut it mto the lengths of twist;
roll them, and streak them with red or any other
colour.

Paradise twist, as well as common twist, is coloured
with vermillion, by dissolving some of the colour
gum-water, white of egg, or isinglass; or by using
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the colour in powder, and mixing it in part of the sugar
when boiled; when the sugar you have poured on the
marble slab, 1s cool, colour it all over with this mixture,
fold it over, cut into lengths, and twist them. This
practice, 1s, however, not very ornamental, ant is so
unwholesome, that it ought not to be used.

COMMON TWIST.

Boil two pounds of moist sugar over a clear fire, in
a preserving pan, with half a pint of water; it should
boil to the erackled degree, (mae Sugar Bmlmw} then
pour 1t on the slab, drop a few drops of the o1l of pep-
permint upon it; fold 1t over, pull it, cut it into lengths,
and make it up as directed for Paradise Twist.

TO PULL TWIST, BULLS’ EYEs, &e.

Fix a staple in the wall, and rub a little butter over
1t; put your sugar on the staple, and pull 1t towards
you; continue dmnw so till it is perfectly white.

BEST BULLS EYES.

Boil a quart of clarified sugar in a pan over a clear
fire, till of the degree of erackled, (see Sugar Boiling)
try it as directed for Barley sugar; when nmriy boiled
enough, put in half a tablespoonful of lemon-juice; let
it boil again, try 1t as before, and when it will snap, it
it done. Pour it out upon a shghtly oiled marble slab,
and put twelve or fourteen dmps of either essence of
lemon or oil of peppermint on your sugar, take the sides
of your sugar as it cools, and fold them into the md-
dle. When cool, cut them the size and shape you want.
The more Expt.dlt]ﬁﬂ you use in cutting them the bet-
ter, as the sugar will soon get hard and brittle. Some
use an iron stamp to cut thLm to the size and form they
want them.

You may colour the whole, or part of it with hay
saffron, eochineal, orchil, or rose pink, dissolved 1n $pi-
rits of wine.

H3
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COMMON BULLS EYES

Are made the same as common twist, except that it
1s pulled on the staple; and must be cut and coloured
n the same manner as the best bulls eyes.

COLOURED ROCK SUGAR.

Boil a pint of clarified sugar in a copper or earthen-
ware pan, over a clear fire, to the degree of crackled,
(see Sugar Boiling;) use no acid in the boiling of this;
remove 1t from the fire, and well mix into it a table-
spoonful of iceing, by stirring it in briskly with your
skimmer. As soon as the sugar and iceing 1s well
mixed and rises up like froth, put it into a papered
sieve, or mto an oiled tin or mould, and when quite
cold, break it in pieces. If you have not any iceing
ready made, mix some sifted loaf sugar with the white
of an egg, until it is quite thick, put in a tablespoon-
ful, and it will answer the purpose of iceing. If you
want it coloured, mix in with the iceing any of the
colourings hereafter deseribed, (see Colourings for Con-
fectionary) before you put it to the sugar.

SNOWY ROCK, OR sSNOW.

Clarify a pound of loaf sugar, and boil it to the
degree of crackled; (see Sugar Boiling,) add a table-
spoonful of vinegar. You may mix in a few drops of
either essence of lemon, or of the oil of peppermint.
When well mixed, pour it out upon a shghtly oiled
marble slab; and while cooling, put it on the staple
and pull it until it is quite white, when you may twist,
roll, mould, or make 1t up into any shape you please.

PEPPERMINT CAKE.

Boil two pounds of raw sugar in about a teacupful of
water, over a slow fire, until you perceive it begins to
randy round the sides of the pan, or has reached the
degree of blown, (sec Sugar Boiling;) then take 1t off,
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and drop eighteen drops of the oil of peppermint into
it; mix 1t all well together, and then pour it into small
tin hoops, round, square, or any shape you like. O,
you may make it up as follows. Butter a clean sheet
of writing paper well over, and lay it at the bottom
of a square tin; pour the mixture into the paper,
and lay it on your stove; it will become beantifully
dappled all over, then take it off, and cut it to any
shape vou please,

HOREHOUND CAKE.

Make a pint of horehound tea, by pouring a pint of
boiling water upon a bunch of horchound in a basin,
when the tea is cold, pour it in upon two pounds of
crushed loaf sugar in a preserving pan; put 1t over a
clear fire, and let it boil till of the dugl-:e of blown, (see
Sugar Boiling,) take 1t off the fire, and mix 1t all well
together, stirring it with a wooden spoon, till the sugar
get:a thl{.].{, and bt::"ms to set; then pour it out about
a quarter of an inch thick, upon a shghtly oiled mar-
ble slab. You may make them of a heart shape, by
stamping them out with a cutter, as 1t sets; or mark
the cake mn small squares; so that you can break 1t
down the marks; or may leave the cake plain, and
break it in pieces when cold. Keep it in jars or canis-
ters from the air,

ROsE CAKE.

Proceed as for Peppermint Cake; leave out the oil of
peppermint, and add otto or oil of roses. Colour with
prepared cochineal.

Clarified loaf sugar may be used instead of raw sugar.

ELECAMPANE, OR CANDY CAKE.

Take clarified loaf sugar, and boil to candy height:
rub it a little about the sides of the pan till it begins to
grain or turn white; then throw it out on a warm slab,
or as directed for Peppermint Cake; divide it into
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squares. Colour your sugar with prepared cochineal,
(see Colourings for Confectionary,) by adding some to
the syrup, while boiling, sufficient to give it the de-
sired tint.

This used to be made from a decoction of the roots
of elecampane as horehound, from whence it takes its
name,

CANDIED SUGAR.

Boil three pounds of loaf sugar in half a pint of water
till candied, or to the degree of blown; rub the sugar
about the sides of the pan, till it begins to grain or
look white; pour it out on paper previously rubbed
with butter into tin hoops, or a tin frame, placed on a
hot slab, or a warm place.

LEMON SPONGE CANDY.

Boil a pint of clarified sugar, in a copper pan over a
clear fire, till it is of the degree of the ball or ecrack,
(see Sugar Boiling,) and colour it yellow, While this
1s getting ready, mix half the white of an egg with a
tablespoonful of fine sifted loaf sugar, and about twenty
drops of the essence of lemon. Mix this well with the
sugar in the pan, with a wooden spoon; as for Rock
sugar and then pour it on paper upon which you have
sifted loaf sugar.

GINGER SPONGE CANDY,

Is made the same as Lemon Sponge Candy, excepting,
that instead of putting essence of lemon with white of
egg, you must use either a spoonful of ground ginger,

oB?
or about twenty drops of the essence of ginger.

PEPPERMINT SPONGE CANDY,
Is made the same as Lemon Sponge Candy, excepting,
that instead of mixing essence of lemon, with the white
of egg and sugar, you must use about twenty drops ot
the o1l of peppermint.
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TOFFY.

To a pound of raw sugar add two ounces of butter.
When boiled to the crackled degree, grain it and pour
1t out in square tins, that are either oiled or buttered.

PEPPERMINT LOZENGES.

Dissolve a quarter of an ounce of gum arabie, and
half as much 1singlass in a quarter of a pint of boiling
water; let 1t stand till quite cold; (dissolved gum arabic
may be used alone, or gum arabic and gum dragon
together:) then mix into it ten or twelve drops of the
oill of peppermint. Add 1t to one pound and three
quarters of sifted loaf sugar, or more, and work it all
well together into a stiffish paste; roll it out thin on a
marble slab dusting 1t with starch powder; cut it nto
lozenges abuut the size of a shilling, with a tin cutter;
and put them on paper or trays, “and dry them in a
proving oven or stove.

ROSE, LEMON, GINGER, AND OTHER LOZENGES.

These lozenges are all made the same as Peppermint
Lozenges, excepting that, instead of mixing oil of pep-
permint with the gum-water, you must use, to make
Rose Lozenges, ten or twelve drops of the otto of rose;
to make Lemon Lozenges, ten or twelve drops of essen-
tial oil of lemons; to make Ginger Lozenges, ten or
twelve drops of essence of ginger, or a spoonful of the
best ginger, ground. You may make any other lozenges
in the same way, by flavouring them with the essence
you intend to use, and as these essences are in ceneral
very strong, ten or twelve drops will mostly be found
sufficient;; it not, you can add a few drops more after
you have mixed the ingredients, and then well mix 1t
over ﬂgdlﬂ.

You can colour these lozenges according to the direc-
tions hereafter given, (see (;ulumm"h for Confectionary)
so that they appear to be made of the article they are
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flavoured with; as pink for Rose, yellow for Lemon
or Ginger Lozenges, by mixing some of the colour you
want to use In the gum-water, before you put it to
the sugar.

PEFPPERMINT PIPE.

Make the paste the same as directed for Peppermint
Lozenges; spread it upon a marble slab, about a quar-
ter of an inch thick, cut 1t into lengths, and roll them
upon a smooth stone, with a flat piece of wood. Place
them on sheets of paper, and dry them in a warm stove.
You may streak them any colour you please.

If you wish them to be of any particular colour, mix
some of any of the colours (see Colourings for Confec-
tionary) in the gum water, before you put it to the
sugar.

ROSE, LEMON, OR ANY OTHER FIPE.

Make a paste as directed for Peppermint Lozenges,
excepting that instead of mixing o1l of Peppermint with
the gum water, you must mix flavourings, as directed
for Rose, Lemon, Ginger, or any other Lozenges. Spread
it upon a marble slab, about a quarter of an inch thick,
cut 1t into lengths, lay them on a smooth stone, and
roll them, with a flat board, till round like a pipe, lay
them on clean paper, and dry them in an oven. Colour
the gum-water, as directed for the lozenges.

BATH OR LIQUORICE PIPE.

Dissolve gum tragacanth or gum arabic in a suffici-
ent quantity of water, with Spanish liquorice, and make
into a paste with either of the gums and sugar, as for
Peppermint Pipe. '

This is a medicated troch or pipe, and for the pur-
pose they are intended, ought to be made the same as
the Black Pectoral Lozenge of the Pharmacopaeeias, from
which, I suppose, the confectioner derived the Bath or
Liquorice Pipe, viz. “ Liquorice and sugar, each ten
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ounces, gum tragacanth three ounces, water a sufficient
quantity. Or, liquorice and gum arabie, each one
pound, warm water, a suflicient quantity. Dissolve,
strain, and evaporate.”

COMMON PEPPERMINT DROPS.

Make a paste as directed for Peppermint Lozenges,
but not so stiff, and drop it with a tin dropper on
paper, as Nelson’s buttons. Put them in a stove or a
warm room, to dry. Colour them, by mixing in the
gum water, before you put it to the sugar, some of
either of the colourings hereafter given (see Colourings
for Confectionary.)

BEST PEPPERMINT DROPS,

Make a paste in the following manner. Into a pmnt
of sping water squeeze the juice of a lemon; put a
pound of fine loaf sugar into a drop-pan, (which is a
deep copper pan with a spout and round bottom,) mix
a little of the water and lemon-juice into the sugar, till
it 1s a paste just thick enough to drop from a spoon,
and so that the drops do not immediately sink into the
rest, but remain on the top for a short time. Put it
over a clear fire, and stir it till it just boils, then take
it off the fire, and put in about eight or ten drops of
the oil of peppermint, and a little more sugar, so as to
make 1t just thick enough to drop out: put it over the
fire to warm again, but you must not let it boil. Drop
it in small drops upon tin or pewter plates; let them
get cold, and then take them off, and put them on
sheets of paper or in sieves; put them in an oven to
dry. Colour them with any colour (see” Colourings
for Confectionary) when you put in the oil of pep-
permint,

GINGER DROPS,
Are made the same as Peppermint Drops, excepting
that you must not put any lemon-juice into the water;
and instead of mixing oil of peppermint, mix in about
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eight or ten drops of the essence of ginger. Colour
them a light }EHGW

LEMON DROPS. -

Put a pound of sifted loaf sugar into a basin: mix
lemon juice into it till it is a thick paste, and a little
yellow colour, (see Colourings for Confectionary); put it
into a drop-pan, and then make it hot over a clear fire,
stirring 1t all the while; it must not boil; take it off
the fire again for a minute. Drop and dry them the
same as the best Peppermint Drops.

BARBERRY DROPS,

Mix the juice of ripe barberries, (which you must
get by pounding them in a mortar, and straining off
the juice through a piece of cloth,) with powdered and
sifted loaf sugar, till 1t 1s of a consistence thick enough
to prevent your spoon from falling when put in uprlﬂ-ht
make it hot on the fire mn a du::-p -pan, stirring 1t all the
time, 1t must not boil; then take it from thf: fire for a
minute, add a little more sugar, and just warm it
again; drop it out, and dry them, as directed for the
Best Peppermint Drops.

PEPPERMINT DROPS, ANOTHER WAY.
Mix a pound of powdered and sifted loaf sugar with
the whites of three or four eggs; add ten or twelve
drops of the oil of peppermint, beat them up well, and

drop them out on writing paper, with a small pipe and
bag attached to it, the same as for Savoy biscuits.

NELSON’S BUTTONS,

Are a large sort of peppermint drops, and coloured on
the top. Make as the last, and drop them on paper.

MERINGUES.
Take eight whites of eggs, and whisk them up to a
very strong froth; then stir in half a pound of fine
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sifted loaf sugar, as lightly as possible. Flavour them
with any essence you please. Lay them off on white
paper the shape of half an egg: sift fine powdered loaf
sugar on them, and blow off all that does not stick.
Bake them on a board, in a very slow oven; when of a
pale brown, they are done. Take them off the paper,
and beat in the under or soft part with a spoon, to form
a hollow and dry them; fill them with eream or any
preserved fruit, and stick two together, which will form
an egg.
COMFITS.

Get a comfit-pan of any convenient size; have a
cross-bar with a hook and swivel iz the centre, and two
chains with hooks at the end to fasten the pan, fix one
of these chains at each end of your cross-bar; let the
whole be suspended from the ceiling by the hook i the
centre of your cross-bar, at a convenient height to be
worked with ease over a charcoal fire, or hot stove, so as
to keep the pan warm, but not too hot.

Prepare some mucilage of gum arabic: and clarify
loaf sugar; boil it to the degree of a thread or smooth;
keep the latter warm by the side of your stove or fire.
Have ready some carraway seeds, almonds, &ec. sifted
free from all dust, put some in your comfit-pan, and
give them a coating of gum arabic and flour or fine
starch powder. When this is sufficiently dry, give them
a coating of sugar, by throwing in the pan a ladleful
of syrup, and shake the comfits, about the pan, by
swinging it to and fro until the sugar 1s perfectly dry,
when each almond or seed will have a coating of sugar.
Continue in this manner until they are the wquned
size. Let your sugar be boiled a degree less in finish-
ing them off.

If they are for common or cheap comfits, give them
occasionally a dust of flour, as you coat them.

NONPARILLS.

Nonpariels are made in the same manner as coms
3
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fits, but coloured sugar will answer all the purposes of
nonpariels.

TO COLOUR LOAF SUGAR DUST.

Sift as much powdered loaf sugar as you intend to
use, and put 1t into an earthenware pan; make 1t warm
by placing 1t over a slow clear fire, at a short distance
from i1t; mix it about i the pan with your hand, and
be careful that it does not burn; then put some of one
of the colowrs to it, (see Colourings for Confectionary)
mixed with water to the consistence of eream, and mix
it together; continue mixing and stirring it about with
your hand #ill it is quite dry; then put it on paper to
cool. NSift it when 1t 1s cold, and put it n jars or
canisters. You must use your own judgment as to how
much colour to use; but as a general rule use as lttle
as possible, for most of the colours are unwholesome,
and some of them are highly injurious.

COLOURINGS FOR CONFECTIONARY.,

In giving the various sorts of colourings used in con-
fectionary, the use of any thing pernicious is not re-
commended, although i1t may be mentioned in some of
the recipes; it 1s merely given to show that such things
are used: and that such coloured articles, however ele-
gant they look, cannot be produced without them.
However, in general, the quantity of any of the delete-
rious colours necessary to be used 1s so small, that very
Iittle mmjury can arise from their use, 1if care be taken
not to put i more than is just sufficient.
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PINK COLOUR.

You may make a pink colour with either archil, lake,
Dutch pink, or rose pink. Take as much of either of
them as will be enough for your purpose, and moisten
it with spirits of wine; grind it on a marble slab, till
quite fine, and add spirits of wine, or gin, till it is of
the thickness of cream.

RED COLOUR.

Red colour i1s made with cochineal, grind half an
ounce of cochineal fine enough to go through a wire
sieve, put into a two-quart copper pan, half an ounce
of salts of wormwood, and half a pmnt of cold spring
water; put the cochineal into 1t, and put it over a clear
fire; let them boil together for about a ininute; mix in
three quarters of an ounce of cream of tartar, and let
it boil again; as soon as it boils, take it off, and put in
of powdered roche-alum rather less than half a tea-
spoonful; stir it well together, and strain into a bottle;
put in a lump of sugar, to keep it; cork it up, and put
it by for use.

SCARLET COLOUR.
Vermillion, ground with a little gin or lemon juice,
and then mixed with water, makes a bright scarlet; but
in using ‘it be careful not to take too much, for it is
highly pernicious.

CHERRY RED.

Boil an ounce of cudbear in three half pints of water
pver a slow fire, till reduced to a pint, then add an
ounce of cream of tartar, and let them simmer again.
When cold, strain them, add an ounce and a half
of spirits of wine to it, and bottle for use; this 1s
rendered red when mixed with acid, and green with
alkali; 1t is not a good colour, and Dutch grappe mad-
der may be substituted for it: take two ounces, tie it in
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a cloth and beat it in a mortar with a pint of water, pour
this off and repeat the same operation until you have
used four or five pints, when the whole of the colour
will be extracted; then boil 1t for ten minutes, and add
one ounce of alum dissolved in a pint of water, and one
ounce and a half of o1l of tartar; let it settle, and wash
the sediment with water; pour this off and dry it, and
mix some of it with a little spirits of wine or gin.

A tincture made by pouring hot water over sliced
beet-root, will give a good red for ices and jellies.

BLUE.

Dissolve a little indigo in warm water, or put a little
warm water into a plate, and rub an indigo stone on it
till you have sufficient for your purpose. Thns will do
for ices, &e. But to use indigo for sugars, you must
first grind as much as you will require as fine as you
can on a stone, or in a mortar, and then dissolve 1t 1n
gin or spirits of wine, till of the tint you wish,

You may also make a good blue by grinding Prus-
sian or Antwerp Blue fine on a marble slab, and mixing
1t with water.

YELLOW COLOUR.

You may get a yellow by dissolving turmeric, or
saffron in water or rectified spirits of wine. Tincture
of saffron is used for colouring ices, &c. The roots of
barberries prepared with alum and cream of tartar, as
for making a green, will also make a transparent yellow
for sucars, &c. Saffron or turmerie, may be used in

[ 3 3
like manner.
GREEN COLOUR.

Boil an ounce of fustic, a quarter of an ounce of tur-
meric, two drams of good clear alum, and two drams of
cream of tartar, in half a pint of water, over a slow fire,
till one-third of the water 1s wasted ; add the tartar first,
and lastly the alum; pound a dram of indigo in a mor-
tar, till quite fine, and then dissolve it m half an ounce
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of spirits of wine. When the ingredients you have
boiled (and which make a bright yellow) are cold, strain
the solution of indigo, and mix it with them. You
will have a beautiful transparent green, strain 1t, and
put it into a bottle, stop the bottle well, and put it by
for use. You may make it darker or lighter by using
more or less indigo. This may be used for colourmg
boiled or other sugars, or any preparation in ornamen-
tal confectionary. .

A good green for colouring 1ces, &e. may be made as
follows: Carefully trim the leaves of some spinach,
and boil them in a very little water for about a mi-
nute, then strain the water clear off, and 1t will be fit
for use.

BROWN COLOUR,

Burnt umber ground on a marble slab with water,
will make a good brown colour, and you need not use
much to obtain the tint you require. Burnt sugar will
also answer the same purpose,

FANCY BREAD, TEA CAKES, HOUSEHOLD
BREAD, &c.

COTTAGE BREAD.

Pur a quarter of a pound of German yeast to a quart
of warm water, just so warm that you can keep your hand
in it without feeling any inconvenience, and work the
yeast up soft, until it is quite mixed with the water; then
sprinkle into this about half a handful of flour, which
mix up as you did the last, when you will have a very
thin substance like thin batter.
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Now put into a clean pan a peck of flour, and having
made a hollow in the middle of it, pour in the yeast and
water which you have just mixed up: then sprinkle a
handful of flour lightly over the top. Cover the pan over
with a thick cloth, and put it in a warm place to rise,
which it will do in about half an hour.

When the ferment has risen up, and you see the flour
which you sprinkled on the top 1s cracking, you must put
in two quarts more water, just luke-warm, in which you
have dissolved half-a-pound of salt, and mix up with 1t
the whole of the flour and the ferment, just as you would
make dough for a pudding. Keep working 1it, and scrape
with a spoon all the flour and scraps from the edges of
the pan, which mix up with the other dough, until you
have a soft smooth dough, about the substance you would
use for a pie-crust. Then sprinkle a little flour on a clean
board or table, on which put all the dough out of the
pan; and having rolled it out and doubled it over, seve-
ral times, divide 1t into as many pieces as you wish to
make loaves; roll each piece out several times with your
hands, doubling it, and rolling it out again, occasionally
sprinkling the table or bnlud hfrhthr with ﬂum, until 16
feels solid and compact; then break the piece into two
parts, one part rather larger than the other, make them
both round, and put the smaller piece on the top of the
larger piece, and press your thumb through the middle of
the top to the bottom, to unite them. If you choose,
you may slightly notch the edges with a knife, which will
open qhuhtl}! in the baking, and produce a crusty notched
cottage loaf.

Should you prefer to make brick loaves, you must,
after you have rolled and doubled the dough, as directed
for cottage loaves, separate each piece into two parts, one
larger Lh*m the other, and mould them into a lonn' fﬂrm,
puttmrr the smaller piece on to the top of the larger piece,
and press your thumb through the top to the bottom, to
unite them.

If you desire to bake your loaves in tins, you must
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roll and double your dough, just the same as if you were
making cottage loaves, hut must not separate the pieces,
only roll them up the length of the tin, and put them
into the tins, soas to. fill them not more than half full,
which will give the dough room to rise and fill the tin;
and then you will have a nice crust at the top.

Another sort of tin loaves is made by rolling the dough
out with your hand, to the width of the tin, and then
rolling up one end as far as the middle of the piece of
dough, and after that, rolling up the other end of the
piece of dough, to meet the piece first rolled up; put the
piece nto the tin, ulth the join uppermost, and when 1t
1s baked, it will show a light-coloured crease along thc
widdle of the top of the loaf.

Cakes are made by rolling out small pieces of dough
and making them round, then flatting them by pressing
your hand on them; you may notch them, by cutting
them with a kmife, round the edges, which will give you
more crust, as the notches open in the baking; or you
may shghtly cut them on the top, in any form you ﬂuu':'lrF

Loaves will require about an ‘hour and a half in a hot
oven ; but cakes will not require more than an hour. If
you live near a baker’s, it would be better to send your
bread to him to bake, as a baker’s oven has a more steady
and reguhr heat than can be had in an oven by the side
of the fire in a range.

The process of Irmulr'lmfr, as the 1‘011111"‘ out and doub-
ling over 1s called, must be done as qmc]\lv as possible,
as all the time you are doing it, the dough is rising, and
will, if you are too long, weaken it, and make the bread
hcuv_';.

HOUSEHOLD BREAD.

Put into a clean pan, or a wooden trough, not too
deep, a bushel of flour, and make a hole in the middle
of 1t; then mix, in another pan, a pint of brewer’s
yeast with a pint of warm water and a quarter of a pound
of salt, and strain it through a sieve; then mix a little
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flour with the yeast and water, to make it to the con-
sistence of batter. Pour this ferment into the hole in
the flour, sprinkle a little of the dry flour over the top of
it, and cover it with a cloth, to keep the cold air fmn:t
1t set 1t In a moderately warm place to rise,

"When the sponge, as this is called, has risen, which
will be seen by the flour on the top ﬂrackmg, the whole
of the mass is to be mixed together with enough water,
rather warm, added a little at a time, to make it into
dough, neither too stiff nor too slack. The quantity of
water requu'ed cannot be here told, as different kinds of
flour absorb very different quantltles of water; but expe-
rience will soon show how much will be sufficient. The

quality of the bread greatly depends on the dough being
thoroughly kneaded, so that every particle of the flour
may be mixed up with the ferment, and be a compact
and moist body.

In kneading the dough, you will find that it will hang
to the fingers and round the sides of the pan or trnuﬂh,
at first ; this is easily removed by rubbing on a httle dly
flour ; but when it feels tough and springy, and bears the
impression of the hand, the dough is kneaded enough.
You must now make it into one lump, and leave it in the
middle of the pan or trough, with a little flour sprinkled
over the top, to rise still more. This it will generally do
in about half an hour. * Now, with all possible speed cut
the dough into pieces, and sprinkling the board or table
on which you mould your dough with a little flour, to
prevent its sticking prnceed to mould up your loaves into
the required s]npe and size. Do this quickly, or the
bread will be heavy. When moulded, put them on the
peel and place them in the oven, close together, unless
you wish to have crusty loaves, if you do, thev must be
set a little way apart.  Large Toaves will require about
two hours baking ; but small loaves will not require more
than an hour, or an hour and a half, according to their
size.  When done, draw them with your peel, “and turn
the loaves bottomt upwards, to cool gradually.
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TO PREVENT YEAST TASTING BITTER.

If you use brewer’s yeast, and it should be bitter, you
should put about half the quantity of water that you
have of yeast, and strain all through a hair sieve half full
of bran, two or three times; this will take all the bitter
taste away.
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fish, ditto . 5 52 heart, to roast e
Bmllmg fish, directions for 52 Capon, to roast . 107
slices of fresh salmon. 52 to boil : 25
ot e oefl. 52 accompaniments to . 25
dried saimon T Chicken, to hash . . 148
fresh herrings 53 pie, to make -
mullets 53 broth, ditto . « % 129
red herrings . 54 | Curried fowls . . . 123
mackerel HE rabbits . . « o« 123
sprats . . . « 54 | Chops tofry . . - 57
haddock . 55 to broil . : 6:3
whitings - 55 | Cod, fresh, to boil 41
Batter puddings, for hﬂ.]{lllg 32 slices of, ditto 42
another, with meat 73 to fry 5l
for boiling . . . 33 salt, to boil . 3 43
Baked mackerel . 52 egg sauce for 44
puddings, remarks on. 66 Cod’s head and sheulclus,
custards, to make . 71 to boil . 5 . 42
custard pudding, ditto. 71 Cheese, to pot = 153
rice pudding, ditto. 73 | Collared beef, to prepare . 150
read pudding, with plums, Caper sauce, to make ol
to make 32 | Christmas plum-pudding,
for baking . . 68 to make . . 29 30
Bread-and-butter [mddmg 72 sauces for 31
Bread sauce, to make . 102 | Currant and cherry ]md-
Brain sauce, to make . 101 ding, to make 34
Birds, small, to roast, « 433 grocers' current, ditto 37
to boil . b4 fritters, to make . 82
Brill, to hoil ! 44 jelly sauce, ditto. . 104
Broths, observations on lli 129 Cranberry tart, ditto . . 71
bﬂt‘lL}, to make . . 130 Custards, boiled, t§ make . 36
chicken, ditto. . 129 almond, ditto, - 36
mutton, ditto ¢ 130 baked, ditto . .
for the sick . . 131 pudding, ditto - 36 7]
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page page
Carrot soup, ditto . 125 Frying, sausages |, : 6l
Carrots, to dress . T | tripe . . . 61
Cucumbers, to pickle . 154 veal t:uthts . o o OB
Chili vinegar, to make . . 160 sweethreads. I |

Dried salmon, to broil . B3 Fish-kettle, how fitted for
Dripping, to clarify . 9d use . ‘ AR
Ducks, to roast. ; . 108 Fish, frozen, to thaw. 40
stuffing for . 109 to boil, directions for 38 39
gravy and sauce for , 109 to prepare for boiling. 39
wild, to roast. R i 1| sauces for . s A0
pie, to make 09 to fry, remarks on. . 49
Dumplings, apple, to make 34 to prepare for frying . 49
veast, ditto . 37 sauces for . o u 00
grocers’ currant. o brill, to boil s . 44
orange, to make . 161 cod, fresh, ditto . . 41
Egg balls, for mock-turtle sauces for 42 43
soup, or made dishes . 122 slices of, to boil . 42
Egg balls, to make 46 122 to broil . 52
Egg sauce, to make . . 44 to fry 5l

Eggs, to boil in the shell 26 cod’s head and shoul-
to poach s o 20 ders, to boil 42
Eels, to fry : : . al cod, salt, toboil . . 43
: soup, to make . 123 sauce for 44
pie, ditto . . . 80 vegetables for. 43
Fawn, to roast . 104 eels, to fry 3l
qua:tm of, to 1na.st . 104 flounders, to fry . a0
sauce and gravy for . 105 haddock, to boil 47
Fowls, to boil 25 sauces for . 47
vegetables for . to broil . . DD
to roast . 107 herrings, fresh, ditto . 53
vegetables for. . 108 red herrings. ditto . 54
to curry . w 13 hollibut, to boil 45
Forcemeat balls, for mnck- sances for . 45
turtle soup, or made mackerel, to boil 45
dishes . 121 sauces for 45
Frozen meat, to thaw ., . 16 to broil . 54
Frying, directions for, 48 55 to bake 52
fat for, how to save 48 mullet, to broil 53
bacon and liver . 61 salmon, to boil . . 40
mutton chops. i i T, sauces for . 41
lamb chops. a7 to broil : a e
lamb's fry . 62 dried, ditto . . 53
pork chops. 59 slices of, to fry ol
maintenon cutlets . 58 small fish, tofry . . 51
rump steaks b plaice, to fry 50
gravy fer ; . 56 skate, to boil, 45
onion sauce for . 57 to fry . . . 9l
rumpsteaksandonions 50 sprats, to broil i 94
8y soles, to fry . . a0
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page
Fish,

soles, w boil . 46
turbot, to boil . « 44
sauces for 44
whitings, to boil 47
to fry . 5 5l
to broil i o
soups, to make . . 124
Fruit pies, to make 67
tarts, ditto. 5 67
puddings, ditto ST
preserved ditto ., ;. i
pufts, to make . « OB
Fritters, apple, ditto . 82
currant, ditto. o v B2
French beans, to dress S
to pickle 156
Frying meat, directions for 55
sausages . ‘ 59
rump steaks . Sl
and onions ., 56
and onion sauce . 57
mutton chops o7
lamb chops . o7
Game, to roast . . 103 106
stuffing for . « « 106
sauces for . 104
gravy for « 104
currant jelly for. . 104
fawn, to roast, . 104
haunch of venison, do. 103
hare, to roast, ey D
to jug . . 144
pie, to make . . 79
2rouse, to roast. s 111
moor-fowl, ditto . 111
partridges, ditto , . 110
to pot R -1 |
partridge-pie, to nn]cc 97
pheasants, to roast. . 110
plovers, ditto . 111
quails, ditto . 111
teal. ditto . o 312
wild ducks, ditto . 112
wirdgeons, ditto . o
woodcocks, ditto , , 111

soup, to make from
cold game . . 39

page

Geese, to roast ., g . 108
stuffiing for . . 109

green, to roast . . 109
stuffing for . , 109

Grouse, to roast ; . 109
Guinca fowls, to roast . . 108
Giblet-pie, to make . w8
soup, ditto S
Gravy, flavouring for g 2l
a quick mode, rich . 127

for roasted meat, . B8
brown for do. « o 102
hashed cali's head . 19

rump steaks . « » b
mutton chops ., i b

veal cutlets W e on
fried sausages . 60
roast beef . { 88
ducks. ! ! 1[l'J

fowls . ' + «-108
geese , . ; . 109

hare i : « + 106
lamb . i . . 88
mutton . { o ol
moor fowl . ’ . 111

pheasants - S DL
pig . : 2 . 102

rabbit . ; e LD
hashes or minces . 149
turkey . - .« 107
venison . . . 104

wild ducks . 112 127
Green-peas-soup, to make. 126
Green peas, to hoil o« 130
Gooseberry puddings, 34
Gruel, thick, to make . 131

thin, ditto g ]
Gourds, to dress
Ham, to prelmre and clean’ 20

to boil . o sl BB

to serve up. A . 20

gravy from, uses of . 21
Hare, to roast . ; . 105

to jug . , . « 144

pie, te make . 5

soup, ditte .. . . 118
Haddock, to boil g o

to broil . ] il
Hollibut, to boil - M
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Herrings, fresh, to broil . 53
red, ditto : v & ot
Harricot of mutton « % 143
of beef : . 143

Hashes, observations ﬂn . 147
gravy or sauce for . 149
Hashed cold calf's head . 18
gravy for ditto . 19
Hashed beef ; W i
Do. mutton : . 147
Do. chicken . . 4R

Do. turkey . . . 148 .

Do. rabbit : . « 148
Ieart, ox, to roast . . 89
calf's, ditto . e ER

to bake - : . 161

to boil . - 2 e 1O2
to steam . = . 162

gravy for . St 80
Horse-radish, to prepare . 160
Iceing for tarts and pies . 68

Irish stew, to make Sy d &7
Jelly to cover cold fish . 48
Jugged hare . - e o k4
Kernels, to blanch . i Al
Kidney, to broil s b4
pudding, to make T
beans, to dress . . 135
Ketchup, mushroom, to
make . y AL
walnut, to make. . 158

Lamb, to boil. 3 14 15
vegetables for boiled . 14

sauces for ditto . 15
Lamb, to roast . : g5
vEgetahles for roast Iamb 96
gravy for ditto 95
‘mint sauce for ditto 96
breast of, to boil .

fore-quarter, to roast 96
bind- quarter, ditto . 95
loin of, ditto . 96
leg, neck, or breast of 96

to boil . S

ribs of, to roast . . 96
chops, tofry 57 to broil 64
Lamb's fry, to fry R
head, to boil : v 4D

Leg-of-beef soup, to make 117 |
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Liver and bacon, to fry . 61
Liver-and-parsley sauce , 108
Lobsters, to pot . & caqp L1
Lobster sauce, to make . 41
Made dishes, observation on 142

browning for . . 129
forcemeat balls for. . 121
egg balls for . . 122
Maintenon cutlets, to fry . 58
Marrow pudding, to make. 37

Mackerel, to boil ; . 45
to broil . - s (e
to bake ‘ 22
Meat, to prepare for hr;uhug 5
fm.:r.n, to thaw . 25 il

to prepare for roasting 83
Meat pies, paste for . « 75
Melted butter, to make. . 126

Ditto for fish . 40, 50
Minced meats . . . 147
veal : o . .« 148
beef . . . . 149

sauce or gravy for . '149
Mince-meat for mince pies 74
Mince pies, to make . . 79

paste for, ditto srgse D

Mint sauce, to make . . 46
vinegar, ditto iiek o3
Moor fowl to roast . Rk

Mock turtle soup, to make 120
forcemeat balls for . 121

egg balls for : - 122
Mutton, breast of, to boil . 14
haunch of, to roast . 91
currant jelly sauce for 91
gravy for : S
chops, to fry . -

to broil . . b4

leg of, to boil . . 13
vegetables for boiled . 13

leg of, to roast, . . 19

gravy for 88, 90
vegetables for. . Yl
saddle of, to roast . 90
gravy for 90, 102
loin of, to roast . . 91
haunch of . S
shoulder of - . 9l

neck of, to clean . . 130
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Mutton, neck of, to boil . Y2 | Pies, observations on.

breast of, ditto . . 14
shoulder of, to roast . Yl
pudding, to make . . 29

pie, to make . v 16
broth, to make . 130
broth for the sick e -
harricot of . 143
to hash « M7

Mulagatawny soup, to make 122

rice to serve up with . 123
Mullet, to broil . 53
Mu:tald to prepare for table 159

Mushroom ketchup v LT
Nasturtiums, to pickle . . 156
Omclet, to make R |
sweet, ditto . e e B
Onions, to stew. . 137
pickle . 185
preserve 159

sauce, white, to make. 23
Orange tarts, to make e
' dumplings, ditto . 161
(x-heart, to roast . . BY

to boil or steam . 162
Ox-tail soup, to make %18
Oyster of veal, to boil . . 106

sauce for . - AR

to roast . : : 23
Oyster-sauce, to make . 42

patties, ditto . 5 gt
Partridge, to roast e [ 1]

to pot . 151

pie, to make . 79
Parsley-and-butter sauce . 18

and fennel ditto . . 46

for garnish, to crisp . 141
Pancakes, to make . . 82
Partridges, to roast . 110

Patties, oyster, to make . 80
Parsnips, to dress . . 141
Peas-pudding, to make . 34
Pea-soup, to make, . 124
and pickled pork 125
Plum-pudding, les.-.t:nu*t

to make . . 29 30

sauce for ; :  a e
Plum-pudding, plain, to

make ; PR
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page
65

to bake . . . .« 66
puff paste for |, 63
iceing for . o » b8
apple, to make . . b6
beef-steak, ditto ., - 76
chicken, ditto 78
duclz, ditto . 78
eel, ditto . g . 80
fruit, ditto 67
giblet, ditto 78
hare, ditto 79
mutton, ditto 76
mince, ditto ., ST (-
partridge, ditto . 79
pigeen, ditto . 79
pork, raised, ditto ¥
paste for ditto. . 77
rabbit, ditto . 80
veal, ditto . i w28
veal and ham, ditto . 77
Pig, to roast . 100

stuffing for. [twu k:.ndsjll:ll

brain sauce for « 101
rich brown gravy for . 102
bread sauce for . . 102
to bake . . 103
Pigeons, to roast « F1L
to broil . lid
Jie, to make a a8
to pot . . . 131
Pheasants, to roast . « 110
Plover, to roast . % 1 kR
Plaice, to fry . 50
Poached eggs - 26
what served up with . 27

Pork, leg of, to prepare and

clean for cooking . 21
to boil 21
vegetables for . . 22
belly part of, to beil . 22
chine of, ditto , 22
hand of, ditto. 21
chops, to fry « 29
bald ribs of, to roast . 49
fore loin of, ditto . 100
leg of, ditto 47

sage-and-onion sauce
for . .

ek
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page
York,
apple-sauce for | b8
vegetables for . Y8
loin of, to roast , 99
spare rib; ditto i
spring of, ditto . 100
Potted beef, to prepare . . 150
pigeon, ditto . -1al
partridge, ditto L 451
lobster, ditto 152
cheese, ditto . P s
P'otatoes to boil . . 137
to steain. b
I"ickled salinon . 5, 152
I'ickles, observations on . 154
cucumbers . . 154
cabbage . v Taf
French beans 156
nasturtinms 156
onions : 155
radish pods s 207
samphire . 159
walnuts . : ¢ 109
Preserved fruit; tarts, tn
make . : 68
Pudding, baked, d:rectmns
for . . B3
boiled, div ectmm for . 66
apple, to make v 33
bread, baked . . 0B
beef-steak . ' 28
bread-and-butter 72
~batter with meat 73
baked a2
boiled . 33
sauce for. a3
bread, with pluns, eu: 32
bread . . . 08
Christmas plum 29 30
sauce for. 31
pldain plum . . 37
custard . (38 71
currant 34 37
do, and cherry 34
fruit . 4 . 34
gooseberry . 34
INarrow - { 37
miutton : : . 29

Pudding, penny-roll
peas .
preserved fruit
rice, boiled.
balced
grounll
plain

ratafia

S0

siet

vermicelli

Yorkshire . !

Puffs, truit, to make

Puff paste, to make

Quails, to roast

R:lhhit, to hoil
onion sauce for

pEge
35
35
;8
36

o R T

1O g e 1

ab i
(49
87
(1]s]
(i
LI
’-_'.“J
23

liver-and-parsley cauce108

Rabbit, to roast
gravy for .
to hash
pie, to make .,
to curry .

~ to ragout
Rabbits, Welsh .

Ragouts, observations on
Ragout of breast of veal

of rabbit

Rashers of bacon, to tunst
Raised pork pies, to make.

paste for
Ratifia, to make

Radish-pods, to pickle
* Rhubarb tarts, to make

Rice, to boil with veal

pmlniing, to make .

to bake
plain
ground

Roasting, directions for.
Roasting-jack, bottle, utility

of 1 A ;
Ronst beef, sitloin of
gravy for
ribs o
haunch of venison
gravy for
sauce for,

vabbit,

. 104
. 105
. 148
. 80
. 123
183~
: 153
. 142
: 143

: 143

» 74

W E:‘;‘

83
. 86
. 88
. 88
. 103
. lo4
104

. 1U4
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page pago
Roast ox-heart . . B9 | Roast fowls : % . 107
calf’s heart 8Y large . . . 107
Roast game,— liver-and-parsley
fawn . 104 sauce for . o = AOF
grouse ‘ . 111 geese . . g . 108
guinea fowls . 110 green geese . . « 109
moor fowls . 111 sage-and-onion
hare . . 105 sauce for. . 109
stuffing for d:u;u . 105 turkey ' . 106
plover. . .« 111 stuffing for , . . 106
pheasant , i . 110 sauces for . 107
sauces and gravies 110 Roast veal, breast of HL!
partridges . . 110 fillet of ; H2
pigeons « 111 stuffing for. . 93
quails . 111 loin of . 94
snipes. . 111 oyster of 3 i 9.3
small birds . 112 neck of . ¥
teal . 112 sweetbreads . ; 9o
woodcocks . 111 | Rump steaks, to fry . . 06
widgeon . o g 310 gravy for ah
wild ducks g AR and onions, to fry 56
Roast lamb . ; 95 | and onion sauce . . &7
fore quarter of 00 to stew . . . 145 "
hind quarter of . 95 | Salmon, to boil . 40
leg of . . a6 sauces for . . 41
loin, neck, or breast l:}t 96 vegetables for. : 11
ribs of Y6 slices of, to broil. 53
Roast mutton, neck ut 92 dried, ditto 53
haunch of . 91 | slices of, to fry 51
loin of . : p oy SR to pickle . 154
leg of . . . 89 | Salt for the dinner tnhlo,
saddle of 00 to prepare . . 152
shoulder of, . 91 Sauces, observationson  , 113
Roast pork, bald rib 99 for calf’s cheek . 18
fore loin < 100 | cod, fresh . 42
loin of . . 99 | salt 44
leg of . 9 | haddock 47
stuffing for thtl:r:- ug | lamb T
gage and onion sauce 98 | hashes or minces . 143
gpring . 100 lamb's head s k0
Roast pig . . 100 mutton . » 1
stufting for . 101 rabbits . TR
brain sauce. . 101 | galmon ., . 41
rich brown gravy . . 102 turkey . . . 24
to bake . 103 tripe . p . 20
Roast poultey plum ]nuI{ling IR | |
capons . 107 veal |
ducks . 133 | Dutch saunce for fish . .- 163
gravy anid sauce fm. 108 Cream sauce for poultry . 163
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page
Sauces for roasy» wame , . 102

ducks . . 109
fowls . wr ju IR
geese . . 109
hare . e e A0

moor-fowl . 411
pheasants . . 110
turkey . . 106
teal . T -
venison . 103

widgeon and teal 127
wild ducks 112 127

anchovy . . 43
for hashes or minces . 149
Sauce, apple, to make . . 98
brandy . ; . 32
bhread . i . . 108
brain . ; 3 . 101
browning for . R .

caper . , - . LOF
egg . : wivw  od
currant jelly . . 104
lobster . . R 1 |
liver-and-parsley . 108
mint . . sois 9
oyster PR,

onion . SRR
parsle;r-and*hutter . 13
parsley-and-fennel. . 46
shrimp " i . 4y
sage-and-onmion . . 98
sauce-rogarte . » 128
sweet pudding . . 128
tomaro i . . 128
white onion . . 23
Saucepans, to clean nml
sweeten . . 115
Samphire, to pickle . . 156
Sago puddings, to make . 70

Sausages, to fry. . B85 80

gravy for . v . 60
Sea-kale, to dress . Y6 )34
Scarlet beans, ditto o " 135

Scotch collops, to fry 1
Shrimp sauce, to make. . 47
Shalot vinegar, ditto. . 160
Shin of beef soup. R &
Small fish, to fry g i Bl

birds, ditto R

page
Skate, to boil . A i

egg balls for . . . 46

to fry . : : -
Snipes, tu roast . SR i
Spinach, to boil : g
Sprouts, ditto ; R
Sprats, to hroil . . . 94
Soles, to boil ; . . 46
to fry. : v e
Soups, liquor useful for. . Y
flavouring for . o okl

odservationson 113114 116
browning for . . 129

carrot . . . + 125
cold game . : W 1
beef bouilli . T
eel . . : . 123
fish . : o N R
game . > . . 118
giblet . : oy &
hare . : . 418
leg or shin of hccl . 117
mock turtle i  Jab
mulagatawny. . 120

rice to serve with dﬂ. 127
ox-tail . - 0k 116
peas . . 124 123
green peas . .« 126

Stews, observations on . 142
Irish, tn make . o 147

Stewed knuckle of wveal
with rice . . . 146
rump-steak. . . 145
Stewpans, to sweeten . . 115
Steaming, directions for . 7
advantages of cookingby Y

now several things

may be steamed

together . iy g

Stuffing for roast veal . . Y3
roast pork . s . 97
boiled turkey. » e

roast turkey : . 106
roast pig i .« 101

roast rabbit . . 104
roast hare . . 105
String paste for t'utlc:ts . 40
Suet pudding : o i R

Sweet tart paste i . b
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pace
Sweetbread, to vy . s, Bl
Tarts, observations on . fin
cranberry, to make /1
fruit, do. 67
rhubarb, do. . . 067
prescrved fruit, do. . 68
plain paste for 67
sweet paste for hy
iceing for do. 68
Tartlets, as made by pastr }*
cooks /0
stringed paste for 70
orange, to make 161
Tarragon vinegur, to make 161
Teal, to roast ERE [
Tongue, to prepare amd
clean for boiling 19
to boil 14
Turkey, to boil 23
stuffing for. 24
accompaniments for 24
sauces for 21
vegetables for B
to roast . 106
stuffing for . 106
gravy for . 107
to hash . . 148
Turbot, to boil . 14
sauces for . 44
Turnip-tops, to hoil . . 139
Tripe, to boil . . a5
sauce for i
to fry . . i = bl
Veal and rice, to hoil, . 1B
alamode, to make . . 145
breast of, to hoil, 16
to roast . . 94
to ragout . 142
cutlets, to fry. 58
rich gravy for 58
fillet of, to roast 92
stuﬂ'"mg for . 03
gravy for . 3
anid ham pic 77
knuckle of, toboil. . 17
to stew with rice . 146
loin of, to roast 44
neck of, to hoil . 16
to roast . i N

Veal, oyster of, to hoil

to roast
pies, to make

175

sweetbreads, tn roast .
. 145
. 132

to mince
broth, to make

Venison, haunch of,

roast .
gravy for .
currant jelly sauce.
fawn, a, to roast,

Vermacelli pudding
Vegetables ohservations on

to

paze

ik
03
il

Yh

. 103
. 104
. 104
. 104

to prepare for boiling .

Vegetables proper for

boiled beef
roast beef g
hoiled lamb
roast lamb .
hoiled mutton
roast mutton .
pickled pork
roast pork
boiled veal .

roast veal . ~

roast venison
boiled rabhits.

Vegetables, to dress .

ASPATAZUS
artichokes .
brocoli

broad beans
cauliflower
cahbages

carrots .

French beans
green peas
mMarrow, or gn:uriq

11

© 103

. 132

(]
132
132

12
87
15
96
13
g
22
B
16
03

23

- 134
. T35
. 136
- 130
. 136

Jerusalem articholes .

onions g
potatocs.

new ditto

parsnips

parsley, for gar nish
SAVOYS

scarlet beans

sca kale. g
spinach .
sphrouts i .

138
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Vegetables, to dress,
turnips
turnip tops
young greens
Windsor beans
vegetable marrow
Vinegar, chili, to make.
basil, ditto .
mint, ditto
shalot, ditto
tarragon, ditto
Walnuts, to pickle
ketchup, to make ,
Welsh rabbit, to make

INDEX.

page [are
: Whitings, to boil . R 1
. 140 to fry. ‘ i 4 gl
= 1 to broil . : . shihh
. 139 Woodcocks, to roast. o 1y |
¥ 15 Widgeon, to roast. R b
. 137 Wild ducks, ditto . 112
. 160 sauce for . « 112,127
. 161 | Yorkshire pudding, to make 87
. 96
. 160
. 101
. 155 e
. 158
. 153 | Hints, important to health 163
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A PRACTICAL GUIDE TO THE COUNTY COURTS,

AND ABSTRACT OF THE THREE ACTS FOR THE MORE EASY
RECOVERY OF DEBTS AND DEMANDS,—including the £50
Extension Act;—with plain directions how to proceed, and every
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baking Pies, Tarts, Patties, Custards, Jellies, &c. The whole written
from experience. By a Lapy. The Ninth Edition, improved.

1s. 6d. in cloth, lettered.

Or, bound up with the COOKMAID'S GUIDE, for the propor

performance of all the Household Work which is uspally expected to
be done by the Cookmaid in respectable Familics, Price 2s.



£ Uscful Works, published by
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CHEAP AND NOURISHING COOKERY FOR THE
WORKING CLASSES. By the aAuthor of COOEKERY MADE EASY
Showing working people the proper way to prepare and cook a great
variety of warm, savoury, and nouarishing meals, at little expense.

/th edition; 6d. sewed, or 5s. per dozen, to give away.

THE MAID-OF-ALL-WORK’S COMPLETE GUIDE:

Or, plain and accurate instructions for properly arranging and
correctly performing the duties of a Maid-of-all-Work, in respectahble
families; including the most exact directions for every thing in the
art of plain cookery, that her situation can require: and for washing,
starching, and ironing of family and household linen.—With a few
other important instructions, useful to families and servants. A new
and enlarged edition. By A. M. Sargeant. )
6d. sewed.

THE COOKMAID’s COMPLETE GUIDE :

For the proper performance all all the household work expected to be
done by the Cookmaid, in families where a Honsemaid is kept. With
the Cookmaid’s Remembrancer, or general directions for the best me-
thods of boiling, steaming, roasting, stewing, frying, broiling, baking,
making soups, pies, puddings, sauces, &c. By the author of ** Cookery
Mude Easy.” Second edition, with additions. Gl searsn

HOUSEMAID’s COMPLETE GUIDE:

The best and most easy methods for arranging and properly performing
all the business of the Housemaid in respectable families. Describing
the duties of her situation, the work which is required to be done, and
plainly directing the proper modes, and the proper times for doing it.
A new edition, carefully revised and cotrected. By A. M. Sargeant.

6d. sewed.

In these practical Guides the various duties to be performed are so
clearly laid down, that they are particularly recommended to
Clergymen and Ladies for distribution among young people at,
or on leaving school; for which purpose, they may be obtained
at 5s..per dozen,

HOUSEHOLD HINTS TO YOUNG HOUSEWIVES.

With arrangements, receipts, and requirements for forty Dinners, &c.
By Martha Careful. Second edition.
Price 1s.

MODERN DOMESTIC COOKERY, AND USEFUL

RECEIPT BOOK : containing directions for properly Cooking Meat,
Poultry, Game, Fish, and Vegetables;—Trussing and Carving ;—
making Soups, &c. Pastry and Confectionary ;—Brewing and Baking;
—making British Wines; the management of the Dairy; the Kitchen-
Garden. and Bees; With many useful and valuable family receipts
and other information. By ELIZABETH HAMMOND.

Ninth edition, with plates; cloth, 3s. 6d.

NEW GUIDE TO ENITTING AND CROTCHET.
By Miss Cooper. With coloured illustrations. Second Edition. De-
dicated to the Countess of Wicklow. _

Price 1s. cloth gilt,
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THE FOOTMAN'’S GUIDE:

THE

THE

THE

THE

THE

Plain and perfect [nstructions to the Footman and Bntler, for the
proper arrangement and regular performance of their varions duties,
in large or small Families: including the manner of setting-out Tables,
Sideboards, &e. The Art of waiting at Table, and superintending
large and small Breakfast, Dinner, or Supper Parties; directions for
properly cleaning Plate, Glass, Furnitore, Clothes, &ec. and for
delivering and receiving Cards and Messagres; and other useful in-
formation. Fifth edition: embellished with appropriate Plates, and
BGills of Fare. By Jasmes Winnians.

2s. 6d. bound in coloured sheep, and lettered.

POULTRY-KEEPER’S GUIDE.

Showing the best methods of Breeding, Rearing, and Feeding, all
kinds of Poultry; the nature, habits, and uses of the several varieties
of Domestic Fowl; and the proper methods of preventing the diseascs
to which they are liable : with engravings. By J. MorFraTr.

4th Edition. 6d. sewed; or 1s. bound in cloth,

PIGEON-KEEPER’'S GUIDE. By J. Roggrs.

A complete Directory for the proper Treatment, Breeding, Feeding,
and Managemeut, of Fancy and other Pigeoms. The Diseases to
which Pigeons are subject; with the methods of discovering their
complaints, and best modes of Cure. The proper construction of
Pizeon-hounses and Dove.cotes, &c. 4th Edition, enlarged: with
accurate Engravings of the most prized varieties.

tid. sewed; or, 1s, bound in cloth.

BIRD-KEEPER’S GUIDE AND COMPANION.

Being plain and perfect directions for keeping, feeding, and breeding,
Canaries; also for Goldfineh and Linnet Mules: and all other Song
Birds; as well as practical Recipes for the prevention and cure of
those disorders to which all birds, more especially young birds, are
liable. ‘The German method of teaching birds to sing tunes; diree-
tions for making Gkrman Paste, &c.

1s. sewed, with a painted frontispiece; or, hound in
cloth, with twenty plates of Birds, 2s.

RABBIT-KEEPER’S GUIDE. By J. Roeers,

Containing plain and easy directions for successfully pursuing this
cmployment; also, directions for making proper houses and hatehes,
and for breeding and rearing fancy Rabbits, With neat engravings
of several varieties of Rabbits, hutches, &e, 8th Edition,

1s. bound in cloth; or 6d. sewed,

PARROT-KEEPER'S GUIDE.

Instructions for keeping in health, and the proper management of
Macaws, Parrots, Cockatoos, Parrokeets, and Lories; the sorts of food
npon which they thrive best; the diseases to which they are suhject
ani hest methods of Cure; the Cages adapted to the several varicties ;
their treatment in cold weather, &c. By an Experieneed Dealer.

23, 6dd, bound in cloth; with 8 accurate coloured plates
of the most prized varicties,
Or, 1s. sewed, in paper covers, without plates.



Useful Works, published by

COMPLETE DIRECTORY ror ToE TREATMENT, BREEDING, FEEDING
AND MANAGEMENT or DOMESTIC

POULTRY, PIGEONS, RABBITS, DOGS, BEES, &c,

When in health, with the best methods of detecting and curing the
Diseases to which they are subject. By J. Rocers. With accurate
engravings of the most prized varieties,

2s. 6d. bound in cloth.

CONFECTIONER’S AND PASTRY-COOK’S GUIDE;

As now practised at the best establishments in London and Paris, for
making all kinds of Pastry, Tarts, Pies, Jellies, Blanc-manger, lces,
and Creams; Bride and other Cakes; Buns, Almond Biscuits, &e.
and for preserving Fruits, With the art of Sugar-boiling; making
Lozenges, Drops, Pipe, Darley-sugar, Carraway-comfits, &ec. By
Grorce Rran. To which is added, the Art of making and baking

Bread for Familics. Sixth edition; Js. 6d. cloth, lettered.

PRACTICAL DIRECTIONS TO GENTLEMEN AND
TRADESMEN, ror KEEPING axr MANAGING HORSES;
And the care required before and after a journey ; with an accurate
description of the varied form of the Horse, for action, safety, and
strength ; showing those kinds best adapted for particular purposes,
and accurate directions for examination previous to purchasing ; and
for stabling and grooming. With ohservations and suggestions rela-
tive to the Diseases of Horses; their symptoms, and proper modes of
cure.—By Jamks Minis, M.V.C.S8. With accurate engravings of the

Teeth, Head, Feet, &c,

Fourth edition, improved; 1s. 6d. cloth, lettered.

PRICE’'S MODERN GARDENER;

Or, Instructions, the result of experience, for forming, planting, and
managing the Kitchen, Flower, Pleasure, and Fruit Garden. Hot-bed,
and Green-house. With directions as to the proper soils, the proper
times and best methods of Manuring, Sowing, Planting, Pruning,
and Grafting: and observations on the nature and progress of vege-
tation in plants, &e. By T. Prick, Market Gardener and Nurseryman.
Eighth edition, enlarged, with the proper methods of using Guano, as
a MANURE. ) b

1s. 6d. cloth, lettered; with fine plate.

FLOWER-GROWER's INSTRUCTOR;
Comprising, the Rudiments of Botany; and practical instrnctions for
the cultivation of Florists’ and other Flowers, and Flowering Shrubs;
including those of recent introduction; as now practised by the best
English Flower-growers, With the proper soils and composts fo
particular flowers; the management of the Grecnhiouse, &c. By

Jonn Grela, Flower-grower. Tourth edition.
1s. 6d. cloth, lettered; with two plates of Botanical

illustrations, and four plates of coloured Flowers.

A PRACTICAL GUIDE TO THE CULTURE OF THE
FRUIT, FLOWER, AND KITCHEN GARDEN, the HOT-BED, and
the FoRCING FrAME Price ls. sewed,
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LAND SURVEYOR’S READY RECKONER,

Or, Gentlemen's and Farmers®' Guide to Land Measure: showing at
one view, the Contents of any piece of Land; from the eightieth part
of an Acre, to any nunmber of Acres, and of any form or shape, whatever,
With plain and easy Directions, illustrated by examples, for taking
the Dimensions of a Field, by " Ganter's Chain,” in addition to the
means usoally employed; whereby any Person may, with acenracy
and correctness, become his' own Surveyor., To which is added, a
Table, showing what Breadth is required to any given Length, to make
One, Two, Three, to Ten Acres; also anather, lor converting Yards
tuto Poles and Links. DBy 8. Tunurrow, Land Surveyor.

Zs. bound, with plate shewing the art of NMensuration.

ROYAL AGRICULTURAL SOCIETY’s PRIZE MODEL

COTTAGES,—The best brick and slated Cottages that can be built
for #£100 each. Cootaining accurate plans, sections, elevations, and
working drawings, with full detatled specifications, and estimates tor
the proper construction and ventilation of a pair of Model Cottages
for Labourers, and other working People. By Hexny Gonparp, esq.
of Lincoln, Architect. Being the same for which the Royal Agricul.
tural Society of England awarded their First Prize of Firry Pouxns,

2s, 6d. boards; 3s. cloth; with six pages of plates,

PRIZE MODEL COTTAGES, for the Working CrAssEs;

Beinug the working drawings, clevations, plans, sections, and sypecifica-
tions of Two Pairs of Model Cottages; for which the Society of Arts
awarded their First and Sccond Prizes of Thirty Pounds, to Mr. T. C.
Hiwg, Nottingham, and Mr. 5. J. Nienonn, London, Fach set
of plans exhibits the peculiar mode of construction, of warming, and
vent:lating, and every information that can be needed by the workmen
in carryinz the designs into execulion.

3s. 6d. boards; 4s. cloth; with 17 pages of plates.

AINSWORTH’s ENGLISH-AND-LATIN AND LATIN
AND ENGLISH DICTIONARY:

Designed for the use of Schoolsand Families, by Thomas Morell, D.D.
Stereotype edition ,—carefully revised and "corrected from the best
authorities, by JAMES ROSS, LL. D. 152 bound

ENTICK’S NEW SPELLING DICTIONARY or Tue
ENGLISH LANGUAGE:

In which the Parts of Speech are accurately distingnished,—and to
which is prefixed, a Comprehensive English Grammar., The whole
revised, corrected, and improved, by John Robinson.

New edition, 2s. 6d. bound in green sheep, lettered.

SHERIDAN’s PRONOUNCING DICTIONARY or tne
ENGLISH LANGUAGE.

Revised and improved thronghout, hy Stepnex Jonks. A new edition,
fuither corrected and improved, with the addition of several handred
words (reguently oeearring in the Arts and Seciences, and in the works
of modern Authors; by Winniam Binggx.

3s. 6dd. strongly bound in sheep, and lettered,

ART OF SWIMMING, or, Baruer’s CompPANION ; In
which every necessary direction is given for learning and atlaining a
proficiency in this heulthy and life-preserving Avt. New c.i.ion.

With fine frontispicce, G
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PAPER-HANGER’s AND UPHOLSTERER’s GUIDE:

THE

In which the practical operations of the two branches of the trade are
systematically laid down, with directions preparatory to Papering ;—
preventions against the effect of damp on walls;—the Cements and
Pastes adapted to the several purposes of the trade;—directions for
the Panelling and ornamenting of Rooms.—A retrospective glance at
the modes of Furnishing in the last Century, to the present time;—
directions and hints for modern Furnishing, as adopted by Persons of
acknowledged taste. To which is added. a tabular view, with diagrams,
showing the proportion for cutting one hundred and thirty various
sized festoons. By JAMES ARROWSMITH, author of An Analysis

SESMERRELY, Ce0s 2s. in cloth, lettered.

FASHIONABLE LETTER-WRITER, or, ART or
POLITE CORRESPONDENCE. BY R. TURNER, B, A,
In Original letters, written in a modern familiar style, and adapted
to both sexes; with Complimentary Cards, Notes of Invitation, &c.
To which are added, correct legal forms of Bonds, with or without
suretics; and of Wills, according Lo the new Laws relating thereto,.—
With the rise and progress of Letter writing; and mode ot addressing
persons of every rank. A new and enlarged edition, hy W. Linsing;
of Corpus Christi College, Cambridge.

2s. 6d. in cloth, with frontispiece and vignette title,

LADIES’ AND GENTLEMEN’S LETTER WRITER,

THE

THE

New and Original Letters upon all subjects; and forming models for
correspondence on Business, Duty, Friendship, Love, &c,, for both
sexes. By CHARLES ACTON SMITH, B. A.

1s. Gd. cloth lettered; with fine plate.

LADIES’ LETTER WRITER.:

By CHARLES ACTON SMITH, B. A.
Original Letters, npon subjects of general correspondence, for Ladies,
written in a modern style, and adapted to all classes.

6d. sewed; with fine plate,

GENTLEMEN’s LETTER WRITER:
By CHARLES ACTON SMITH, B.A.
Original Letters, upon subjects of general correspondence, for Gentle.

i = 5 151 "y 1 » sk = Fy
eu; written in a modern style 6d, sewed; with fine plate,

FISHER’s YOUNG MAN’s BEST COMPANION;

Containing easy instruction for acquiring the art of Reading, Writinz,
Arithmetic, and Book. keeping; with copies, in prose and verse, and
examples of Letters on business, &c. Directions for Measuring all
kinds of Artificers, Plumbers', Painters’, and Bricklayers' work. A
familiar treatise on Astronomy, Geography, and the Globes. The
Mechanical Powers, the Steam Engine, and Railways, &c. explained.
A new and much-improved cdition, by the Rev. N. WRIGHT, M. A.

25, 6d. bound in cloth,

READY RECKONER: onr, Trapew's Sure Guibpg:

showing the value of any number of articles, from 1 to 1,000, at any
price, frum one farthing to &£1. By J. HoboEgs.

1s. strongly bound.
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HOWARD'S SPELLING AND READING BOOK.

Third edition, 1s. bound in leather.

MAVOR’S AND FENNING’S SPELLING BOOKS.

8d. each, bound in cloth.

HOWARD’S READING LESSONS ror HOME awnp
DAY SCHOOLS. With frontispiece and neat engravings,

Third edition, 6d. sewed in stifl’ covers.

HOWARD'S POETRY LESSONS ror HOME awp
DAY SCHOOLS. From various Authors, adapted to different Ages.

Gd. sewed, in stiff covers, with neat frontispicce,

ELEMENTARY & PROGRESSIVE DRAWING-BOOK:
Comprising examples of Still Life, Figares, Animals, hnd Landscape,
Shipping, &c. By C. ROBINSON,

In thirteen Numbers, 6d. each; or the set in one vol. 7s.

ELEMENTS OF PERSPECTIVE DRAWING,

An easy mode of acquiring the knowledge of Drawing in Perspective,
by progressive lessons. BY SYMNS AND CROUCH.

3s. neatly bound,
ELEMENTS OF PERSPECTIVE DRAWING;

Suitable for the practice of beginners. With § pages of illustretionsl
By AUGUSTUS DEACON,
Price 2s.
WORSLEY's NEW DRAWING-BOOK,

On PROGRESSIVE PRINCIPLES. Commencing with designs in out-
line, to half and full shade, and on to perfect finished specimens.

Five sorts, 1s. each; or 5s. 6d. bound.

DRAWING-BOOK OF TREES: with Pictorial Illustra-

tions of Tueir UseEs To Max placed round each Tree. JIour large
lates in each book.
P In Four Parts, 8d. each,

DEAN’S FAMILY DOUBLE-CHECK WASHING-

BOOK : Comprising improved and complete Doubie-check Lists of
Families Washing, for twenty-six weeks.
1s. sewed; in stiff covers.

DEAN'S GENTLEMAN’s DOUBLE-CHECK WASH-

ING BOOK.

DEAN'S LADIES’ DOUBLE-CHECK WASHING-
BOOK: Each containing complete Double-check Washing Lists for
twenty-six weeks. - . e

Gd. each, sewed, in stiff covers,
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THE HISTORY OF THE UNITED KINGDOM,

Being the Histories of England, Scotland, Ireland, and Wales, con-
tinued to the present time. By Miss CorNgg.

10s. 6d. handsomely bound in cloth, gilt edges, with
11 engravings and title, and 3 maps.

Tue SCHOOL anp FAMILY ELEMENTARY ATLAS
AND GEOGRAPHY, Containing Seven distinctly engraved Maps, with
engravings, and Geographical information about the Five Continents.

1s. plain, or 2s. coloured.

THE FIRST HISTORY OF ENGLAND THAT

SHOULD BE PLACED IN THE HANDS OF A CHILD. Sccond
Edition, By Miss Corwer : Auathor of the Play Grammar, Every
Child’s History of England, &c. Containing,

. An interesting description of the Ancient Britons, and their Civiliz-
ation by the Romans ; the Conguest of the Romans and Britoos by
the Saxons; the Life and Times of Alfred the (reat; the Norman
Conquest; the Feudal Times; the Manners and Condition of the
People of Epgland in the Middle Ages;, inthe Sixteenth, Seventeentl,
Eighteenth, and Nineteenth Centuries, to the present time.

Printed in large type; with twenty-five pages of illustrations.
3s. fid. bound, suitable for a present, in blue cloth, gilt edges;
Or, in Eight Parts, 6d. each, stitched in fancy wrappe:s.

EVERY CHILD’S HISTORY OF ENGLAND:

WITH A MAP, AND QUESTIONS TO EACH CHAPTER.
Particularly suited for Children, and for Home, or Infant School
Reading. By Miss CorNgER: Author of the Play Grammar, &e,
Is. sewed ; or with the map coloured, 1s. id. in cloth.
¢ This little History for Children will be an invaluabie assistaut in the
nursery, and in all schools.”— Evangelical Maguzine.
“ Very clearly and attractively written: it may be safely recommended,
and safely employed."”—délus.
“ Ag a school-book we can cordially recommend it to all who are anxious
that their children should imbibe the purest mental food."—Feople’s Journal,

GUIDE TO USEFUL KNOWLEDGE:
BY CHARLES BUTLER.

Containing, in the popular form of an easy and familiar Catechism,
the newest and most useful information connected with the Arts,
Sciences, and the various Phenomena of Nature. For the use of
Schools and Familics. :

B Fifth edition, corrected. 1s. Gd. bound in cloth,
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THE ORIENTAL TEXT BOOK, AND LANGUAGE

OF FLOWERS. (Handsome Book for a present.) By G. W. Adams,
author of Poetry of Flowers, &c. &c.

Price 5s., printed in emblematic coloured borders, tastefully
bound, with raised fancy covers, cloth, gilt and figured,
and gilt edges. Small paper Edition, bound in the same
beautiful style, 2s. 6d.

LITTLE TALES FOR THE NURSERY;

AMUSING AND INSTRUCTIVE.

By the Author of *Sketches of Little Girls,” ¢ Little Boys," &c.
With many illustrations.

1s. 6id. cloth lettered, and richly coloured frontispiece; or,
is. sewed, with plain frontispiece.

PLEASANT TALES FOR LITTLE PEOPLE.

An interesting collection of amusing and instructive Stories, for
Young Persons.

With upwards of eighty superior engravings, 2s. 6d. bound
in fancy cloth, with gilt edges and side.

TALES OF SPRING FLOWERS AND SUMMER
BLOSSOMS; rOR THE YOUNG AND GOOD :
About Snow-drops,—the Wall-flower,—Cowslips and Primroses. .

With six pages of illustrations, 1s. sewed—or 1s, 6d. bound
in cloth, lettered, and coloured frontispiece.

MORE TALES or SPRING FLOWERS axp SUMMER

BLOSSOMS; FOR THE YOUNG AND GOOD:

About Hare Bells,—the Bee Orchis,—White Violets,—Water Lilies,—
Wild Roses,—and Wood Anemonies.

With six pages of illustrations, 1s. sewed;—or 1s, 6d. bound in
cloth, lettered, and coloured frontispiece.

THE TWO PARTS, elegantly bound in one handsome volume,
cilt edges; with eleven pages of tinted illustrations: 2s. 6d.

Speaking of “Spring Flowers,” the Literary Gaezefte says, "' This is one of

the nicest little books for little people that can be imagined. The simplicity

of structure, and natural turn in every part, agree with our reiterated opinion
of what children's books ought to be; and we recommend this accordingly.”

“ Full of pure thoughts and pretty stories in prose and verse, adapted to
a child’s understanding."— Douglas Jerrold's News.

THE VILLAGE SCHOOL: wiIiTH THE HISTORY, AND
WHAT BECAME OF, SOME OF ITS SCHOLAIS.

1s. 6d. cloth, with many engravings, and richly coloured fron-
tispicce ; or, 1s. sewed, with plain frontispiece,
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