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(iv)

the man who can call her his wife, Blessed are the children
who call her mother,”

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

When it is thus evident that the highest intellectual attain-
ments may find exercise in the multifarious occupations of
the daughter, the wife, the mother, and the mistress of the
house, can any one urge that the female mind is contracted
by domestic employ? It is, however, a great comfort that the
duties of life are within the reach of humbler abilities, and
that she whose chief aim is to fulfil them, will rarely ever fail
to acquit herself well. United with, and perhaps crowning
all the virtues of the female character, 1s that well-directed
ductility of mind, which occasionally bends its attention to
the smaller objects of life, knowing them to be often scarcely
less essential than the greater.

Hence the direction of a fable is no inconsiderable branch
of a lady’s concern, as it involves judgment in expenditure,
respectability of appearance, and the comfort of her hus-
band and those who partake their hospitality.

The mode of covering the table differs in taste. It is not
the multiplicity of things, but the choice, the dressing, and
the neat pleasing look of the whole, which gives respectability
to her who presides. Too much, or too liitle dinners are
extremies not uncommon : the latter is in appearance and
reality the effort of poverty or penuriousness to be genteel ;
and the former, if constantly given, may endanger the
circumstances of those who are not affluent.

Generally speaking, dinners are far less sumptuous than
formerly, when half a dozen dishes were supplied for what
one now costs; consequently those whose fortunes are not
great, and who wish to make a genteel appearance, without
extravagance, regulate their table accordingly.
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Perhaps there are few incidents in which the respecta-
bility of a man is more immediately felt, than the style of
dinner to which he accidentally may bring home a visitor,
Every one is to live as he can afford, and the meal of the
tradesman ought not to emulate the entertainments of the
higher classes ; but, if two or three dishes are well served,
with the usual sauces, the table-linen clean, the small side-
board neatly laid, and all that is necessary be at hand, the
expectation of the husband and friend will be gratified, be-
cause no irregularity of domestic arrangement will disturb
the social intercourse. The same observation holds good
on a larger scale. In all situations of life, the entertaimnent
should be no less suited to the station, than to the fortune of
the enfertainer and to the number and rank of those invited.

The manner of carving is now not only a very necessary
branch of information, to enable a lady to do the honours
of her table, but makes a considerable difference in the con-
sumption of a family; and though in large parties she is
so much assisted as to render this knowledge apparently of
less consequence, yet she must at times feel the deficiency ;
and should not fail to acquaint herself with an attainment,
the advantage of which is evident every day.

Indeed, as fashions are so fleeting, it is more than proba-
ble, that before the end of this century, great attention to
guests may be again the mode, as it was in the commence-
ment of the last. Some people haggle meat so much, as
not to be able to help half-a-dozen persons decently from
a large tongue, or a sirloin of beef ; and the dish goes away
with the appearance of having been gnawed by dogs. If
the daughters of the family were to take the head of the table
under the direction of their mother, they would fulfil its
duties with grace, in the same easy manner as an early
practice in other domestic affairs gradually fits them for their
own future houses. Habit alone can make good carvers;
but some principal directions are hereafter given, with a
reference to the annexed plates.
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deal with people of established credit, who do not dispose of
goods by underselling,

To make tradesmen wait for their money injures them
greatly, besides that a higher price must be paid, and in
long bills, articles never bought are often charged. Perhaps
the irregularity and failure of payment, may have much evil
influence on the price of various articles, and may contribute
to the destruction of many families from the highest to the
lowest,

Thus regularly conducted, the exact state of money affairs
will be known with ease; for it is delay of payment that
occasions confusion. A good common-place book should be
always at hand, in which to enter such hints of useful know-
ledge, and other observations, as are given by sensible experi-
enced people. Want of attention to what is advised, or
supposing things too minute to be worth hearing, are the
causes why so much ignorance prevails on necessary subjects,
among those who are not backward in frivolous ones.

It is very necessary for a woman to be informed of the
prices and goodness of all articles in common use, and of
the best times, as well as places, for purchasing them. She
should also be acquainted with the comparative prices of
provisions, in order that she may be able to substitute those
that are most reasonable, when they will answer as well for
others of the same kind, but which are more costly. A false
notion of economy leads many to purchase as bargains
what is not wanted, and sometimes never is used, Were
this error avoided, more money would remain for other pur-
poses. It is not unusual among lower dealers to put off a
larger quantity of goods, by assurances that they are advanc-
ing in price; and many who supply fancy articles are
so successful in persuasion, that purchasers not unfrequently
go far beyond their original intention, even to their future
disquiet. Some things are better for keeping, and, being in
constant consumption, should be laid in accordingly ; such
as paper, soap, and candles. Of these more hereafter.
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To give unvarying rules cannot be attempted ; for people
ought to form their conduct on their circumstances, but it is
presumed that a judicious arrangement according to them,
will be found equally advantageous to all. The minutie
of management must be regulated by every one’s fortune
and rank ; and some ladies, not deficient in either, charge
themselves with giving out, once in a month, to a superin-
tending servant, such quantities of household articles, as by
observation and calculation they know to be sufficient, re-
serving for their own key the large stock of things usually
laid in for very large families in the country. Should there
be several more visitors than usual, they can easily account
for increase of consumption, and vice versa. Such a degree
of judgment will be respectable even in the eye of domestics,
if they are not interested in the ignorance of their employ-
ers; and if they are, their services will not compensate for
want of honesty.

When young ladies marry, they frequently continue their
own maids in the capacity of house-keepers; who, as they
may be more attached to their interest than strangers, be-
come very valuable servants. To such, the economical ob-
servations in this work will be as useful as the cookery;
and it is recommended to be strictly observant of -both, which
in the course of time will make them familiar in the practice.

It is much to be feared, that for.the waste of many of
the good things that God has given for our use, not abuse,
the mistress and servants of great houses will hereafter be
called to a strict account.

Some part of -every person’s fortune should be devoted to
charity ; by which ““ a pious woman will buildwup her house
before God, while she that is foolish (i. e. lends nothing to
the Lord), pulls it down with her hands.” No one can
complain of the want of gifts to the poor in this land :—
but there is a mode of relief which would add greatly to
their comfort, and which being prepared from superfluity,
and such materials as are often thrown away, the expense
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file these checks, to be examined when the weekly bill shall
be delivered.

Much trouble and irregularity are saved when there is
company, if servants are required to prepare the table and
sideboard in similar order daily.

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

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

A ticket should be exchanged by the cook for every loat
ofl bread, which when returned will shew the number to be
paid for; as tallies may be altered, unless one is kept by
each party.

Those who are served with brewer’s beer : or any other
articles not paid for weekly, or on delivery, should keep a
book for entering the dates; which will not only serve to
prevent overcharges, but will shew the whole year’s con-
sumption at one view.

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

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

Sucars being an article of considerable expense in all
families, the purchase demands particular attention. The
cheapest does not go so far as that more refined ; and there
is difference even in the degree of sweetness, The white
should be chosen that is close, heavy, and shining. The best
sort of brown has a bright gravelly look, and it is often to
be bought pure as imported. East India sugars are finer for
the price, but not so strong, consequently unfit for wines
and sweetmeats, but do well for common purposes, if good
of their kind. To prepare white sugar, pounded, rolling it
with a bottle, and sifting, wastes less than a mortar,

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

Paper improves by keeping, and if bought by half or
whole reams will be much cheaper than if purchased by the
quire. The surprising increase of the price of this article
may be accounted for by the additional duties, and a larger
consumption, besides the monopoly of rags; of the latter it
is said there is some scarcity, which might be obviated if
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Fenders, and tin linings of flower-pots, &c. should be painted
every year or two.

Vegetables soon sour, and corrode metals and glazed red
ware, by which a strong poison is produced. Some years
ago, the death of several gentlemen was occasioned at Salt-
hill, by the cook sending a ragout to table, which she had kept
from the preceding day in a copper vessel badly tinned.

Vinegar, by its acidity, does the same, the glazing being of
lead or arsenic.

To cool liquors in hot weather, dip a cloth in cold water,
and wrap it round the bottle two or three times, then place
it in the sun ; renew the process once or twice.

The best way of scalding fruits, or boiling vinegar, is in a
stone jar on a hot iron hearth; or by putting the vessel into
a sauce-pan of water, called a water-bath.

If chocolate, coffee, jelly, gruel, bark, &ec. be suffered to
boil over, the strength is lost.

The cook should be encouraged to be careful of coals and
cinders; for the latter there is a new contrivance to sift, with-
out dispersing the dust of the ashes, by means of a covered
tin bucket,

Small coal wetted makes the strongest fire for the back,
but must remain untouched until it cake. Cinders, lightly
wet, give a great degree of heat, and are better than coal for
furnaces, ironing-stoves, and ovens.

The cook should be charged to take care of jelly-bags, tapes
for the collared things, &c., which if not perfectly scalded,
and kept dry, give an unpleasant flavour when next used.

Cold water thrown on cast iron, when hot, will crack it.

In the following, and indeed all other receipts, though the
quantities may be as accurately directed as possible, yet
much must be left to the discretion of the person who uses
them. The different tastes of people require more or less of
the flavour of spices, salt, garlic, butter, &ec., which can never
be ordered by general rules; and if the cook has not a good
taste, and attention to that of her employer’s, not all the in-
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gredients which nature and art can furnish, will give exqui-
site flavour to her dishes, The proper articles should be at
hand, and she must proportion them until the true zest be
obtained, and a variety of flavour be given to the different
dishes served at the same time.

Those who require maigre dishes will find abundance in
this little work ; and where they are not strictly so, by suet
or bacon being directed in stuffings, the cook must use but-
ter instead ; and where meat gravies (or stock, as they are
called), are ordered, those made of fish must be adopted.

DIRECTIONS FOR CARVING. i

THE carving-knife for a lady should be light, and of a
middling size and- fine edge. Strength is less required than
address, in the manner of using it : and to facilitate this, the
cook shall give orders to the butcher to divide the joints of
the bones of all carcase joints of mutton, lamb, and veal
(such as neck, breast, and loin), which may then be easily
cut into thin slices attached to the adjoining bones. If the
whole of the meat belonging to each bone should be too
thick, a small slice may be taken off between every two bones.

The more fleshy joints (as fillet of veal, leg or saddle of
mutton, and beef) are to be helped in thin slices, neatly cut
and smooth; observing to let the knife pass down to the
bone in the mutton and beef joints.

The dish should not be too far off the carver; as it givesan
awkward appearance, and makes the task more difficult. At-
tention is to be paid to help every one to a part of such arti-
cles as are considered the best.

In helping fish, take care not to break the flakes ; which
in cod and very fresh salmon are large, and contribute much
to the beauty of its appearance. A fish-knife, not being
sharp, divides it best on this account. Help a part of the roe,

milt, or liver, to each person. The heads of carp, parts of
C
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those of cod, and salmon, sounds of cod and fins of turbot,
are likewise esteemed niceties, and are to be attended to ac-
cordingly.

In cutting up any wild-fowl, duck, goose, or turkey, for a
large party, if you cut the slices down from pinion to pinion,
without making wings, there will be more prime pieces.

A Cod’s Head.—Fish in general requires very little carv-
ing, the fleshy parts being those principally esteemed. A
cod’s head and shoulders, when in season, and properly
boiled, is avery genteel and handsome dish. When cut, it
should be done with a fish-trowel, and the parts, about the
back-bone on the shoulders are the most firm and the best.
Take off a piece quite down to the bone, in the direction a,
b, ¢, d. putting in the spoon at a, ¢, and with each slice of
fish give a piece of the sound, which lies underneath the
back-bone and lines it, the meat of which is thin, and a little
darker-coloured than the body of the fish itself : this may be
got by passing a knife or spoon underneath, in the direction
d, f. About the head are many delicate parts, and a great
deal of the jelly kind. The jelly part lies about the jaw-
bones, and the firm parts within the head. Some are fond
of the palate, and others the tongue, which likewise may be
got by putting a spoon into the mouth.

Edge-bone of Beef.—Cut off a slice an inch thick all the
length from a to b, in the figure opposite the last page, and
then help. The soft fat, which resembles marrow, lies at
the back of the bone, below ¢ ; the firm fat must he cut in
horizontal slices at the edge of the meat d. It is proper to
ask which is preferred, as tastes differ. The skewer that
keeps the meat properly together when boiling is here shown
at a. This should be drawn out before it is served up; or, if
it is necessary to leave the skewer in put a silver one.

Sirlown of Beef may be begun either at the end, or by cut-
ing into the middle. It is usual to inquire whether the out-
side or inside is preferred. For the outside, the slice should
be cut down to the bones; and the same with every following
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helping. Slice the inside likewise, and give with each piece
some of the fat.

The inside done as follows eats excellently :—Have ready
some fine shalot vinegar boiling hot ; mince the meat large,
and a good deal of fat; sprinkle it with salt, and pour the
shalot-vinegar and the gravy on it. Help with a spoon, as
quickly as possible on hot plates.

Round or Buttock of Beef is cut in the same way as fillet
of veal, in the next article. It should be kept even all over

When helping the fat, observe not to hack it, but cat it
smooth. A deep slice should be cut off the beef before you
begin to help, as directed above for the Edge-bone.

Fillet of Veal.—In an ox this part is round of beef. Ask
whether the brown outside be liked, otherwise help the next
slice. The bone is taken out and the meat tied close, before
dressing ; which makes the fillet very solid. It should be
cut thin and very smooth. A stuffing is put into the flap
which completely covers it; you must cut deep into this, and
help a thin slice, as likewise of fat. From careclessness in
not covering the latter with paper, it is sometimes dried uap,
to the great disappointment of the carver.

Breast of Veal.—One part (which is called the brisket) is
thickest, and has gristles ; put your knife about four inches
from the edge of this, and cut through it, which will separate
the ribs from the brisket.

Calf’s Head has a great deal of meat upon it, if properly
managed. Cut slices from a to b, in the figure opposite
page 22, letting the knife go close to the bone. In the fleshy
part, at the neck end ¢, there lies the throat sweetbreaa,
which you should help a slice of from ¢ to d with the other
part. Many like the eye ; which you must cut out with the
point of your knife, and divide in two. If the jaw-bone be
taken off, there will be found some fine lean. Under the
head is the palate, which is reckoned a nicety ; the lady of
the house should be acquainted with all things that are
thought so, that she may distribute them among her guests.






PLATE TI.

Shoulder of Mutton.










PLATE III.

Haunch of Venison.

Ham.
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joint; which you must endeavour to hit, ard not to break
by force. When both legs are taken off, there is a fine collop
on each side the back, then divide the back into as many
pieces as you please, and take off the shoulders, which are
by many preferred, and are called the sportsman’s pieces.
When every one is helped, cat off the head, put your knife
between the upner and lower jaw, and divide them, which
will enable you to lay the upper flat on your plate: then
put the point of the knife into the centre, and cut the head
into two. The ears and brains may be helped then to those
who like them.

Carve Rabbits as directed the latter way for hare ; cutting

the back into two pieces, which with the legs are the prime.
A Fowl.—A boiled fowl’s legs are beni inwards, and

tucked into the belly; but before it is served, the skewers
are to be removed. Lay the fowl on your plate; and place
the joints, as cut off, on the dish. Take the wing off in the
direction of @ to b, in the annexed engraving, only dividing
the joint with your knife ; and then with your fork ‘lift up
the pinion, and draw the wing towards the legs, and the
muscles will separate in a more complete form than if cut.
Slip the knife between the leg and body, and cut to the
bone ; then with the fork turn the leg back, and the joint
will give way if the bird is not old. When the four quarters
are thus removed, take off the merrythought from a and the
neck-bones ; these last by putting in the knife at ¢, and
pressing it under the long broad part of the bone in the line
¢, b, then lift it up, and break it off from the part that sticks
to the breast. The next thing is, to divide the breast from
the carcase, by cutting through the tender ribs close to the
breast right down to the tail. Then lay the back upwards,
put your knife into the bone half-way from the neck to the
rump, and on raising the lower end it will separate readily.
Turn the rump from you, and very neatly take off the two
sidesmen, and the whole wili be done. As each parf is
taken off, it should be turned neatly on the dish : and care
should be taken that what is left goes properly from table.















Q DOMESTIC COOKERY.

be looked to, as in herrings ; they are in high season
during the first three months of the year, but they
may be had a great part of it. _

Mackerel —Choose as whitings. Their season 1s
May, June, and July. They are so tender a fish that
they carry and keep worse than any other.

Pike.—For freshness observe the above marks. The
best are taken in rivers : they are a very dry fish, and
are much indebted to stuffing and sauce.

Carp live some time out of water, and may there-
fore get wasted ; it is best to kill them, as soon as
caught, to prevent this. The same signs of fresh-
ness attend them as other fish,

Tench.—They are a fine-flavoured fresh-water fish,
and' should be killed and dressed as soon as caught.—
When they are to be bought, examine whether the gills
arered and hard to open, the eyes bright, and the body
stiff. The tench has a slimy matter about it, the clear-
ness and brightness of which show freshness. The
season is July, August, and September.

Perch.—Take the general rules given to distinguish
the freshness of’ other fish. They are not so delicate
as carp and tench. '

Smells, if good, have a fine silvery hue, are very
firm, and have a refreshing smell like cucumbers
newly cut.—They are caught in the Thames and some
other large rivers.

Mullets.—The sea are preferred to the river mul-
lets, and the red to the grey. They should be very
firm —There season is August.

Gudgeons.—They are chosen by the same rules as
other fish. They are taken in running streams ; come
in about midsummer, and are to be had for five or six
months.

- Eels.—There is a greater difference in the goodness
of eels than of any other fish. The true silver-eel (so
called from the bright colour of the belly) is canght
In the Thames. The Dutch eels sold at Billingsgate
are very bad ; those taken in great floods are generally
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good, but in ponds they have usuzlly a strong rank
flavour. Except the middle of summer, they are
always in season.

Lobsters.—1f they have not been long taken, the
claws will have a strong motion when you put your fin-
ger on the eyes and press them. The heaviest are the
best, and it is perferable to boil them at home. When
you buy them ready boiled, try whether their tails are
stiff, and pull up with a spring ; otherwise that part will
be flabby. The cock lobster is known by the narrow
back part of his tail, and the two uppermost fins within
it are stiff and hard ; but those of the hen are soft, and
the tail broader. The male, though generally smaller
has the highest flavour, the flesh is firmer, and the co-
lour when boiled is a deeper red.

Crabs.—The heaviest are best, and those of a mid-
dling size are sweetest. IFlight they are watery : when
in perfection the joints of the legs are stiff and the body
has a very agreeable smell. The eyes look dead and
loose when stale.

Prawns and Shrimps.—When fresh they have a
sweet flavour, are firm and stiff, and the colour is
bright.—Shrimps are of the prawn kind, and may be
judged by the same rules.

Oysters.—There are several kinds ; the Pvfleet, Col-
chester, and Milford, are much the best. T'he native
Milton are fine, being white and fat; but others may
be made to possess both these qualities in some degree
by proper feeding. When alive and strong the shell
l:ﬁ;ses on the knife. They should be eaten as soon as
opened, the flavour becoming poor otherwise. The
rock oyster is largest, but usually has a coarse flavour
if eaten raw.

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

Sprats.—Choose by the same rules as Herrings.
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Observations on Dressing Fish.

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

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

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

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

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

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

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

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

If fish is to be fried or broiled, it must be wrapt in
a nice soft cloth after it is well cleaned and washed.—
When perfectly dry, wet with an egg if for frying, and
sprinkle the finest crumbs of bread over it; if done a
second time with the egg and bread, the fish will look
much better; then, having a thick-bottomed frying-pan
on the fire, with a large quantity of lard or dripping
boiling-hot, plunge the fish into it, and let it fry mid-
dlingly quick, till the colour is a fine brown yellow,
and it is judged ready. If it is done enough before it
has obtained a proper degree of colour, the cook should
draw the pan to the side of the fire; carefully take it
up, and either place it on a large sieve turned upwards,
and to be kept for that purpose only, or on the under
side of a dish to drain; and if wanted very nice, a
sheet of cap paper must be put to receive the fish, which
should look a beautiful colour, and all the crumbs ap-
pear distinct ; the fish being free from all grease. The
same dripping, with a little fresh, will serve a second
time. Butter gives a bad colour ; oil fries of the finest
colour for those who will allow the expense.

Garnish with a fringe of curled raw parsley, or pars-
ley fried, which must be thus done : When 1;!1'.!1151111&*!:{I and
picked, throw it again into clean water ; when the lard
or dripping boils, throw the parsley into it immedi-
ately from the water, and instantly it will be green and
crisp, and must be taken up with a slice: this may be
done after the fish is fried.

If fish is to be broiled, it must be seasoned, floured,
and put on a gridiron that is very clean ; which, when
hot, should be rubbed with a bit of suet to prevent the
fish from sticking. It must be broiled on a very cleat
fire, that it may not taste smoky ; and not too near,
that it may not be scorched.

TURBOT.

To keep Turbot.
If riecessary, turbot will keep for two or three days,
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and be in as high perfection as at first, if lightly rubbed
over with salt, and carefully hung in a cold place.

To boil Turbot.

The turbot-kettle must be of a proper size, and in
the nicest order. Set the fish in cold water sufficient
to cover it completely, throw a handful of salt and a
glass of vinegar into it, and let it gradually boil : be
very careful that there fall no blacks; but skim it
well, and preserve the beauty of the colour.

Serve it garnished with a complete fringe of curled
parsley, lemon, and horse-radish.

The sauce must be the finest lobster, and anchovy
butter, and plain butter, served plentifully in separace
turcens.

SALMON.

To bol Salmon.

Clean it carefully, boil it gently, and take it out of
the water as soon as done. Let the water be warm
if the fish be split. If underdone it is very unwhole-
some. Serve with shrimp or anchovy-sauce,

To broil Salmon.

Cut slices an inch thick, and season with pepper and
salt ; lay each slice in half a sheet of white paper well
buttered, twist the ends of the paper, and broil the
slices over a slow fire six or eight minutes. Serve in
the paper with anchovy-sauce.

- To pot Salmon.

Take a large piece, scale and wipe, but do not wash
it ; salt very well, let it lie till the salt is melted and
~ drained from it, then season with beaten mace, cloves
and whole pepper : lay in a few bay-leaves, put it close
Into a pan, cover it over with butter, and bake it ;
when well done, drain it from the gravy, put it into
the pots to keep, and when cold cover it with clarified
butter.

In this manner you may do any firm fish.
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To dry Salmon.

Cut the fish down, take out the inside and roe. Rub
the whole with common salt after scaling it ; let it hang
twenty-four hours to drain. Pound three or four
ounces of saltpetre, according to the size of the fish,
two ounces of bay salt, and two ounces of coarse
sugar ; rub these, when mixed well, into the salinon,
and lay it on a large dish or tray two days, then rub it
- well with common salt, and in twenty-four hours

more it will be fit to dry ; wipe it well after draining.
Hang it either in a wood chimney, or in a dry place ;
keeping it open with two small sticks.

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

An excellent dish of dried Salmon.

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

To pickle Salmon.
Boil as before directed, take the fish out, and boil
the liquor with bay-leaves, pepper-corns, and salt; add
vinegar, when cold, and pour it over the fish.

Another way.

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

serve it from the air. The liquorgnust be drained from
the fish, and occasionally boiled and skimmed.

Salmon Collared.

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

COD.

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

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

and broiled, or boiled.

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

Tie it up, and put it on the fire in cold water which
will cnmp{::ately cover it : throw a handful of salt into
it. Great care must be taken to serve it without the
smallest speck of black or scum. Garnish with a large

uantity of double parsley, lemon, horse-radish, and
‘r.lhe milt, roe, and liver, and fried smelts if approved.
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Currie of Cod.

Should be made of sliced cod, that has either been
crimped or sprinkled a day, to make it firm. Fry it of
a fine brown with onion; and stew it with a good white
gravy, a little currie-powder, a bit of butter and flour,
three or four spoonfuls of rich cream, salt, and Cayenne,
if the powder be not hot enough.

To dress salt Cod.

Soak and clean the piece you mean to dress, then
lay it all night in water, with a glass of vinegar. Boil
it enough, then break it into flakes on the dish ; pour
over it parsnips boiled, beaten into a mortar, and then
boiled up with cream and a large piece of butter
rubbed with a bit of flour. It may be served as above
with egg-sauce instead of the parsnip, and the root
sent up whole; or the fish may be boiled and sent up
without flaking, and sauces as above.

STURGEON.

To dress fresh Sturgeon.

Cut slices, rub egg over them, then sprinkle with
crumbs of bread, parsley, pepper, salt ; fold them in
paper, and broil gently.

Sauce ; butter, anchovy, and soy.

To roast Sturgeon. ‘
Put it on a lark-spit, then tie it on a large spit;
baste it constantly with butter; and serve with good

gravy,an anchovy,a squeeze of Seville orange or lemon,
and a glass of sherry.

Another way
Put a piece of butter, rolled in flour, into a stew-pan
with four cloves, a bunch of sweet herbs, two onions,
some pepper and salt, half a pint of water, and a glass
of vinegar. Stir it over the fire till hot; then let it
become lukewarm, and steep the fish in it an hour or
two. Butter a paper well, tie it round, and roast it

without letting the spit run through. Serve with
sorrel and anchovy-sauce.
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An excellent Imitation of pickle Sturgeon.

Take a fine large turkey, but not old ; pick it very
nicely, singe, and make it extremely clean: bone and
wash it, and tie it across and across with a bit of mat-
string washed clean. Put into a very nice tin sauce-
pan a quart of water, a quart of vinegar, a quart of
white (but not sweet) wine, and a very large handful
of salt; boil and skim it well, then boil the turkey.
When done enough tighten the strings, and lay upon
it a dish with a weight of two pounds over it.

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

Thornback and Skate

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

Crimp Skate.
Boil and send up in a napkin ; or fry as above.
Maids
Should likewise be hung one day at least. They may
be boiled or tried ; or, it of a tolerable size, the middle
may be boiled and the fins fried. They should be
dipped in egg, and covered with crumbs.

Boiled Carp.

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

Stewed Carp.

Scald and clean, take care of the roe, &c. lay the
fish in a stewpan, with a rich beef gravy, an onion, eight
cloves, a desert spoonful of Jamaica pepper, the same
of black, a fourth part of the quantity of gravy or port
(cyder may do) ; simmer close covered: when nearly
done add two anchovies chopped fine, a desert spoonful
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of made mustard, and some fine walnut ketchup, a bit
of butter rolled in flour: shake it, and let the gravy boil
a few minutes. Serve with sippets of fried bread, the
roe fried, and a good deal of horse-radish and lemon.

Baled Carp.

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

Perch and Tench.

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

To fry Trout and Grayling.
Scale, gut, and well wash ; then dry them, and la
them separately on a board before the fire, after dust-
ing some flour over them. Fry them of a fine colour

with fresh dripping ; serve with crimped parsley, and
plain butter.

Perch and Tench may be done the same way.
Trout a-la-Genevoise.

Clean the fish very well; put it into your stewpan,
adding half Champaigne and half Moselle, or Rhenish,
or sherry wine. Season it with pepper, salt, an onion,
a few cloves stuck in it, and a small bunch of parsley
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and thyme ; put in it a erust of French bread ; set it on
a quick fire. When the fish is done, take the bread
out, bruise it, and then thicken the sauce ; add flour
and a little butter, and let it boil up. See that your
sauce is of a proper thickness. Lay your fish on the
dish, and pour the sauce over it. Serve it with sliced
lemon and fried bread.

MACKEREL.

Boil, and serve with butter and fennel.

To broil them, split, and sprinkle with herbs, pep-
per, and salt; or stuff with the same, crumbs, and
chopped fennel. Collared, as Eel, page 17.

Potted : clean, season, and bake them in a pan with
spice, bay-leaves, and some butter ; when cold, lay
them in a potting-pot, and cover with butter.

Pickled : boil them, then boil some of the liquor, a
few peppers, bay-ieaves, and some vinegar ; when cold,
pour it over them.

Pickled Mackerel, called Caveach.

- Clean and divide them; then cut each side into
three, or, leaving them undivided, cut each fish into
five or six pieces. To six large mackerel, take near an
ounce of pepper,two nutmegs, a little mace, four cloves,
and a handful of salt, all in the finest powder ; mix,
and making holes in each bit of fisk, thrust the season-
ing into them, rub each piece with some of it; then
fry them brown in oil ; let them stand till cold, then
put them into a stone-jar, and cover with vinegar ; if
to keep long, pour oil on the top. Thus done, they
may be preserved for months.

Red Mullet.

It is called the Sea-Woodcock. Clean, but leave the
inside, fold in oiled paper, and gently bake in a small
dish. Make a sauce of the liquor that comes from the
fish, with a piece of butter, a little flour, a little essence
of anchovy, and a glass of sherry. Give it a boil ; and
serve in a boat, and the fish in the paper cases,
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To dress Pipers.

Boil, or bake them with a pudding well seasoned.—
If baked, put a large cup of rich broth into the dish ;
and when done, take that, some essence of anchovy,
and a squeeze of lemon, and boil them up together for

sauce.
To bake Pike.

Scale it, and open as near the throat as you can, then
stuff it with the following : grated bread, herbs, ancho-
vies, oysters, suet, salt, pepper, mace, half a pint of
cream, four yolks of eggs; mix all over the fire till it
thi~kens, then put it in the fish, and sew it up ; butter
should be put over itin little bits ; bake it. Serve sauce
of gravy, butter, and anchovy. Nofe : if in helping a
pike, the back and belly are slit, and each slice gently
drawn downwards, there will be fewer bones given.

HADDOCK.
Boil ; or broil with stuffing as under, having salted them a day.

To dry Haddock.

Choose them of two or three pounds weight : take
out the gills, eyes, and entrails, and remove the blood
from the backbone. Wipe them dry, and put some
salt into the bodies and eyes. Lay them on a board for
a night ; then hang them up in a dry place, and after
three or four days, they will be fit to eat ; skin and rub
them with egg, and strew crumbs over them. Lay
them before the fire, and baste with butter until brown
enough. Serve with egg-sauce.

Whilings, if large, are excellent this way ; and it will
prove an accommodation in the country where there is
no regular supply of fish.

Stuffing for Pike, Haddock, and small Cod.

Take equal parts of fat bacon, beef-suet, and fresh
bu}ter, some parsley, thyme, and savoury ; a little
onion, and a few leaves of scented marjoram shred fine ;

an anchovy or two; a little salt and nutmeg, and some
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pepper. Oysters will be an improvement with or with-
out anchovies ; add crumbs, and an egg to bind.

SOLES.

If boiled, they must be served with great care to
look perfectly wgite, and should be much covered with
parsley.

If fried, dip in egg, and cover them with fine crumbs
of bread ; set on a frying-pan that is just large enough,
and put into it a large quantity of fresh lard or drip-

, ping, boil it, and immediately slip the fish into it ; do
them of a fine brown. See to fry, page 12.

Soles that have been fried eat goncf cold with oil,
vinegar, salt, and mustard.

Stewed Soles,
Do as carp, page 11.

Soles another way.

Take two or three soles, divide them from the back=
bone, and take off the head, fins, and tail. Sprinkle
the inside with salt, roll them up tight from the tail end
upwards, and fasten with small skewers. If large or
middling, put half a fish in each roll : small do not
answer. Dipthem into yolks of eggs, and cover them
with crumbs. Do the egg over them again, and then

ut more crumbs ; and fry them a beautiful colour in

d, or for fast-day in clarified butter.

Soles in the Porluguese way.

Take one large or two small: if large, cut the fish in
two; if small, they need only be split. The bones be-
ing taken out, put the fish into a pan with a bit of but-
ter and some lemon juice, give it a fry, then lay the
fish on a dish, and spread a forcemeat over each piece,
and roll it round, fastening the roll with a few small
skewers. Lay the rolls into a small earthen pan, beat
an egg and wet them, then strew crumbs over; and put
the remainder of the egg, with a little meat-gravy, a
spoonful of caper-liquor, an anchovy chopped fine and

some parsley chopped, into the bottom of the pan;
E
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cover it close, and bake till the fish are done enough in
a slow oven. Then place the rolls in the dish for serv-
ing, and cover it to keep them hot till the gravy baked
is skimmed ; if not enough, a little fresh, flavoured as
above, must be prepared and added to it.

Portuguese stuffing for Soles baked.

Pound cold beef, mutton, or veal, a little ; then add
some fat bacon that has been lightly fried, cut small,
and some onions, a little garlick or shalot, some parsley,
anchovy, pepper, salt, and nutmeg ; pound all fine
with a few crumbs, and bind it with two or three
yolks of eggs.

The heads of the fish are to be left on one side of
the split part, and kept on the outer side of the roll ;
and when served the heads are to be turned towards
each other in the dish.

Garnish wigh fried or dried parsley.

An excellent way of dressinf a large Plaice, especially

if there be a roe.

Sprinkle with salt, and kept twenty-four hours ;
then wash and wipe it dry, wet over with egg, and
cover with erumbs of bread ; make some lard or fine
dripping, and two large spoonfuls of vinegar, boiling
hot ; lay the fish in, and fry it a fine colour, drain it
from the fat, and serve with fried parsley round, and
anchovy-sauce. You may dip the fish in vinegar, and
not put it into the pan.

To fry Smelts.

They should not be washed more than is necessary
to clean them. Dry them in a cloth; then lightly
flour them, but shake it off. Dip them into plenty of
egg, then into bread-crumbs, grated fine, and plunge
them into a good pan of boiling lard ; let them con-
tinue gently boiling, and a few minutes will make
them a bright yellow-brown. Take care not to take

off the light roughness of the crumbs, or their beauty
will be lost.
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EELS.
Spitchecock Eels.

Take one or two large eels, leave the skin on, cut
them into pieces of three inches long, open them on the
belly side, and clean them nicely : wipe them dry, and
then wet them with beaten egg, and strew over on both
sides chopped parsley, pepper, salt, a very little sage,
and a bit of mace pounded fine and mixed with the sea-
soning. Rub the gridiron with a bit of suet, and broil
the fish of a fine colour. Serve with anchovy and but-
ter for sauce.

Fried Eels.
If small, should be curled round and fried, being first
dipped into egg and crumbs of bread.

Boiled Eels.

The small ones are best : do them in a small quantit
of water, with a good deal of Farsley , which should be
served up with them and the liquor.

Serve chopped parsley and butter for sauce.

Eel Broth, very nourishing for the Sick.
Do as above : but stew two hours, and add an onion
and pepper-corns: salt to taste.

Collared Eel.

Bone a large eel, but do not skin it: mix pepper, salt
mace, allspice, and a clove or two, in the finest powder,
and rub over the whole inside ; roll it tight, and bind
with a coarse tape. Boil in salt and water till done,
then add vinegar, and when cold keep the collar in
pickle. Serve it either whole or in slices. Chopped
sage, parsley, and a little thyme, knotted marjoram,
and savoury, mixed with the spices, greatly improve
the taste.

To stew Lamprey as at Worcester.

After cleaning the fish carefully, remove the cartilage
which runs down the back, and season with a small
quantity of cloves, mace, nutmeg, pepper, and all-
spice; put it into a small stew-pot, with very strong
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beef-gravy, port, and an equal quantity of Madeira
or sherry.

It must be covered close ; stew till tender, then take
out the lamprey and keep hot, while you boil up the
liquor with two or three anchovies chopped, and some
flour and butter ; strain the gravy through a sieve, and
add lemon-juice and some made mustard. Serve with
sippets of bread and horse-raddish.

Eels, done in the same way, are a good deal like the
lamprey. When there is spawn, it must be fried and
put round.

Note.—Cyder will do in common instead of white
wine.

FLOUNDERS.
Let them be rubbed with salt inside and out, and lie
two hours to give them some firmness. Dip them into
egg ; cover with crumbs, and fry them.

Waler Souchy.

Stew two or three flounders, some parsley-leaves and
roots, thirl:{r pepper-corns and a quart of water, till the
fish are boiled to pieces; pulp them through a sieve. Set
over the fire the pulped fish, the liquor that beiled them,
some perch, tench, or flounders, and some fresh leaves
and roots of parsley ; simmer all till done enough, then
serve in a deep dish. Slices of bread and butter are to
be sent to table, to eat with the souchy.

HERRINGS AND SPRATS.

To smoke Herrings.
_Clean, and lay them in salt and a little saltpetre one
night ; then hang them on a stick, through the eyes, in
a row. Have ready an old cask, in which put some

sawdust, and in the midst of it a heater red-hot; fix the
stick over the smoke, and let them remain 24 hours.

Fried Herrings.
ﬁi?;ﬁe them of a light brown, with onions sliced and
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Broiled Herrings.
Flour them first, and do of a good colour: plain
butter for sauce.

Potted Herrings
Are very good done like Mackerel, see page 13.

To dress Red Herrings.

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

Balked Herrings and Sprats.

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

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

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

LOBSTERS AND SHRIMPS.
To Pot Lobsters.

Half boil them, pick out the meat, cut it into small
bits, season with mace, white pepper, nutmeg and salt,
press close into a pot and cover with butter, bake half
an hour ; put the spawn in. When cold, take the lob-
ster out, and put it into the pots with a little of the but-
ter. Beatthe other butter in a mortar with some of the
spawn : then mix that coloured butter with as much as
will be sufficient to cover the pots and strain it. Cay-
enne may be added, if approved.
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Another way to Pot Lobsters, as at Wood's Hotel.

Take out the meat as whole as you can ; split the tail
and remove the gut ; if the inside be not watery, add
that. Season with mace, nutmeg, white pepper, salt,
and a clove or two, in the finest powder. Lay a little
fine butter at the bottom of a pan, and the lobster
smooth over it, with bay-leaves between ; cover it with
butter, and bake gently. When done pour the whole
on the bottom of a sieve, and with a fork lay the pieces
into potting-pots, some of each sort, with the seasoning
about it. When cold, pour clarified butter over, but
not hot. It will be good next day ; or highly seasoned,
and thickly covered with butter, will keep some time.

Potted lobster may be used cold, or as a fricassee,
with a cream-sauce : it then looks very nicely, and eats
excellently, especially if there is spawn.

Mackerel, Herrings, and Trout, are good potted as
above.

Stewed Lobster, a very high relish.

Pick the lobster, put the berries into a dish that has
alamp, and rub them down with a bit of butter, two
spoonfuls of any sort of gravy, one of soy, or walnut-
ketchup, a little salt and Cayenne, and a spoonful of
p;;lrt; stew the lobster cut into bits with the gravy as
above.

Buttered Lobsters.

Pick the meat out, cut it, and warm with a little
weak brown gravy, nutmeg, salt, pepper, and butter,
with a little flour. If done white, a little white gravy
and cream.

To roast Lobsters.

When you have half boiled the lobster, take it out of
the shell, and, while hot, rub it with butter, and lay it
before the fire. Continue basting it with butter till it
has a fine froth.

Currie of Lobsters or Pramwns.

Take them from the shells, and lay into a pan, with

a small piece of mace, three or four spoonfuls of veal-

-
g K
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gravy, and four of cream : rub smooth one or two tea-
spoonfuls of currie-powder, a tea-spoonful of flour, and
an ounce of butter : simmer an hour; squeeze half a
lemon in, and add salt.

Prawns and Cray-fish in jelly, a beautiful dish.

Make a savoury fish jelly, and put some into the bot-
tom of a deep small dish ; when cold, lay the cray-fish
with their backs downwards, and pour more jelly over
them. Turn out when cold.

To butter Prawns or Shrimps.

Take them out of the shells; and warm them with a
little good gravy, a bit of butter and flour, a scrape of
nutmeg, salt, and pepper; simmer a minute or two, and
serve with sippets: or with a cream-sauce instead of
brown.

To pot Shrimps.

When boiled, take them out of the skins, and season
them with salt, white pepper, and a very little mace and
cloves. Press them into a pot, set it in the oven ten
minutes, and when cold put butter.

CRABS.
Hot Crab.

Pick the meat out of a crab, clear the shell from the
head, then put the meat with a little nutmeg, salt, pep-
per, a bit of butter, crumbs of bread, and three spoon-
fuls of vinegar, into the shell again, and set it before
the fire. Dry toast should be served to eat it upon.

Dressed Crab cold.

Empty the shells, and mix the flesh with oil, vinegar,
salt, anf.{ a little white pepper and Cayenne : then put
~ the mixture into the large shell, and serve. Very little

oil is necessary.
OYSTERS.

To feed Oysters ‘
Put them into water, and wash them with a birch-
besom till quite clean : then lay them bottom-down-
wards in a pan, sprinkle with flour or oatmeal and
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salt, and cover with water. Do the same every day.
and they will fatten. The water should be pretty
Saltl

To stew QOysters.

Open and separate the liquor from them, then wash
them from the grit ; strain the liquor, and put with the
oysters a bit of mace and lemon-peel, and a few white
peppers. Simmer them very gently, and put some
cream and a little flour and butter. Serve with sippets.

Boiled Oysters

Eat well. Let the shells be nicely cleaned first ; and
serve in them, to eat with cold butter.

To scallop Oysters.

Put them with crumbs of bread, pepper, salt, nutmeg,
and a bit of butter, into scallop-shells or saucers, and
bake before the fire in a Dutch oven.

Fried Oysters, to garnish boiled Fish.

Make a batter of flour, milk, and eggs, season it a
very little, dip the oysters into it, and fry them a fine
yellow-brown. A little nutmeg should be put into the
seasoning, and a few crumbs of bread into the flour.

Oyster Sauce.
See SAuces.

Oyster Loaves.

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

Oyster Patties.
See ParTIES.

To Pickle Oysters.

Wash four dozen of the largest oysters you can get in
their own liquor, wipe them dry, strain the liquor off,
adding to it a desert-spoonful of pepper, two blades
of mace, a table-spoonful of salt, if the liquor be not
very salt, three of white wine, and four of vinegar,—
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Simmer the oysters a few minutes in the liquor, then

put them in small jars, and boil the pickle up, skim it,

and when cold, pour over the oysters : cover close.
Another way to pickle Oysters.

Open the number you intend to pickle, put them
into a saucepan with their own liquor for ten minutes,
simmer them very gently; then put them into a jar,
one by one, that none of the grit may stick to them,
and cover them when cold with the pickle thus made.
Boil the liquor with a bit of mace, lemon-peel, and
black peppers, and to every hundred put two spoon-
fuls of the best undistilled vinegar.

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

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

PART 11.

MEATS.

To choose Meats.

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

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

Veal.—The flesh of a bull-calf 1s firmest, but not
so white. The filet of the cow-calf is generally pre-
ferred for the udder. The whitestis not the most juicy,
having been made so by frequent bleeding and having
had whiting to lick. Chose the meat of which the kid-
ney is well covered with thick white fat  If'the bloody
vein in the shoulder looks blue, or of a bright red, it is
newly killed ; but any other colour shews it stale. The
other parts should be dry and white ; if clammy or spot-
ted, the meat is stale and bad. The kidney turns first
in the loin, and the suet will not then be firm.

Mutton.—Choose this by the fineness of its grain ;
good colour, and firm white fat. It is not the better
for being young ; if of a good breed and well fed, it is
better for age; but this only holds with wether-mut-
ton: the flesh of the ewe is paler, and the texture finer.
Ram-mutton is very strong-flavoured; the flesh is of a
deep red, and the fat is spongy.

Lamb.—Observe the neck of a fore-quarter: if the
vein is bluish, it is fresh ; if it has a green or yellow
cast, it is stale. In the hind-quarter, if there is a faint
smell under the kidney, and the knuckle is Iimp, the
meat is stale. If the eyes are sunk, the head is not fresh.
Grass-lamb comes into season in April or May and con-
tinues till August. House-lamb may be had in great
towns almost all the year, but is in the highest perfection
in December and January.

Pork.—Pinch the lean, and if young it will break.
If the rind is tough, thick, and cannot easily be im-
pressed by the finger, it is old. A thin rind is a merit
m all pork.  When fresh, the flesh will be smooth and
cool ; if clammy, it is tainted. What is called measly
pork is very unwholesome ; and may be known by the
fat being full of kernels, which in good pork is never
the case. Pork fed at still-houses does not answer for
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curing any way, the fat being spongy. Dairy-fed pork
is the best.

Bacon—If the rind is thin, the fat firm and of a red
tinge, the lean tender, of a gond colour, and adhering
to the bone, you may conelude it good, and not old.
If there are yellow streaks in it, it is going, if not al-

I"E‘:'}ly rusty.

ams.— Stick a sharp knife under the bone: if it

comes out with a pleasant smell, the ham is good ; but

if the knife is daubed and has a bad scent, do not buy

it. Hams short in the hock are best, and long-legged

pigs are not to be chosen for any preparation of pork.
Brawn.—The horny part of young brawn will feel

moderately tender, and the flavour will be better ; the
rind of cold will be hard.

Observations on purchasing, keeping, and dressing Meat.

In every sort of provisions, the best of the kind goes
farthest : it cuts out with most advantage, and affords
most nourishment. Round of beef, fillet of veal, and
leg of mutton, are joints that bear a higher price ; but
as they have more solid meat, they deserve the prefer-
ence. It is worth notice, however, that those joints
which are inferior may be dressed as palatably ; and,
being cheaper, they ought to be bought in turn; for,
when they are weighed with the prime pieces, it makes
the price of these come lower.

In loins of meat, the long pipe that runs by the bone
should be taken out, as it is apt to taint; as also the
kernels of beef. Rumps and edgebones of beef are
often bruised by the blows the drovers give the beasts,
and the part that has been struck always taints ; there-
fore do not purchase these joints if bruised.

The shank-bones of mutton should be saved ; and,
after soaking and crushing, may be added to give rich-
ness to gravies or soups. They are also particularly
nourishing for sick persons.

When sirloins of beef, or loins of veal or mutton,
come in, part of the suet may be cut off for puddings,
or to clarify.

)
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Dripping will baste every thing as well as butter,
except fowls and game ; and for kitchen pies, nothing
else should be used,

The fat off a neck or loin of mutton makes a far
lighter pudding then suet.

Meat and vegetables that the frost bastouched, should
be soaked in cold water two or three hours before used,
or more if they are much iced. Putting them into hot
water, or to the fire, till thawed, makes it impossible
for any heat to dress them properly afterwards.

In warm weather, meat should be examined when it
comes in ; and if flies have touched it, the part must
be cut off, and then well washed. In the height of
summer, it is a very safe way to let meat that is to be
salted lie an hour in very cold water, rubbing well any
part likely to have been fly-blown ; then wipe it quite
dry, and have salt ready, and rub it thoroughly in every
gjrt, throwing a handful over it besides. Turn it every

ay, and rub the pickle in, which will make it ready
for the table in three or four days. If to be very much
corned, wrap it in a well-floured cloth, after rubbing
it with salt. This last method will corn fresh beef fit
for the table the day it comes in, but it must be put
into the pot when the water boils.

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

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

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

_ In some families great loss is sustained by the spoil-
ing of meat. The best way to keep what is to be eaten
unsalted, is, as before directed, to examine it well, wipe
it every day, and put some pieces of charcoal over it.
If meat is brought from a distance in warm weather,
the butcher should be ordered to cover it close, and
bring it early in the morning ; but even then, if it is
kept on the road while he serves the customers, who
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live nearest to him, it will very likely be fly-blown.
This happens often in the country.

Wash all meat before you dress it : if for boiling, the
colour will be better for soaking ; but if for roasting,
dry it.

rFBoiling in a well-floured cloth will make meat white.

Particular care must be taken that the pot is well
skimmed the moment it boils, otherwise the foulness will
be dispersed over the meat. The more soups or broth
are skimmed, the better and cleaner they will be.

The boiler, &c. should be kept delicately clean.

Put the meat into cold water, but flour it well first.
Meat boiled quick will be hard ; but care must be
taken that in boiling slow it does not stop, or the meat
will be underdone.

If the steam is kept in, the water will not lessen
much ; therefore, when you wish it to boil away, take
off the cover of the soup-pot.

Vegetables should not be dressed with the meat, ex-
cept carrots or parsnips with boiled beef.

As to the length of time required for roasting and
boiling, the size of the joint must direct; as also the
strength of the fire, the nearness of the meat to it, and in
boiling, the regular though slow progress it makes ; for
if the cook, when told to hinder the copper from boiling
quick, let it stop from boiling up at all, the usual time
will not be sufficient, and the meat will be under-done.

Weigh the meat ; and allow for all solid joints a quar-
ter of an hour for every pound, and some minutes (from
ten to twenty) over, according as the family like it done.

A ham utytwent}r pounds will take four hours and a
half, and others in proportion.

A tongue, if dry, takes four hours slow boiling, after
soaking ; a tongue out of pickle, from two hours and a
half to three hours, or more if very large ; it must be
judged by feeling whether it is very tender.

A leg of pork, or of lamb, takes the allowance of
twenty minutes, above a quarter of an hour to a pound.

In roasting, beef of ten pounds will take above two
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hours and a half ; twenty pounds will take about three
hours and three quarters.

A neck of mutton will take an hour and a half, if
kept at a proper distance. A chine of pork, two hours.

The meat should be put ata good distance from the
fire, and bronght gradually nearer when the inner part
becomes hot, which will prevent its being scorched
while yet raw. Meat should be much basted ; and
when nearly done, floured to make it look frothed.

Veal and mutton should have a little paper put over
the fat to preserve it. If not fat enough to allow for
basting, good dripping answers as well as butter.

The cook should be careful not to run the spit
through the best parts ; and should observe that it be
well cleaned before and at the time of serving, or a
black stain appears on the meat In many joints the
spit will pass into the bones, and run along them for
some distance, so as not to injure the prime of the
meat ; and the cook should have leaden skewers to
balance it with ; for want of which, ignorant servants
are often troubled at the time of serving.

In roasting meat it is a very good way to put a little
salt and water into the dripping-pan, and baste for a
little while with this, before using its own fat or drip-
ping. When dry, dust it with flour, and baste as usual.

Salting meat before it is put to roast draws out the
gravy : it should only be sprinkled when almost done.

Time, distance, basting often, and a clear fire of a
proper size for what is required, are the first articles
of a good cook’s attention in roasting.

Old meats do not require so much dressing as young ;
not that they are sooner done, but they can be eaten
with the gravy more in.

A piece of paper should be twisted round the bone
at the knuckle of a leg or shoulder of lamb, mutton,
or venison, when roasted, before they are served.

When you wish fried things to look as well as pos-
sible do them tmwice over with egg and crumbs. Bread
that is not stale enough to grate quite fine, will not look
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well. The fat you fry in must always be boiling hot
the moment the fish, meat, &c. are put in, and kept so
till finished ; a small quantity never fries well.

To keep meat hot.—It is best to take it up when
done, though the company may not be come ; set the
dish over a pan of boiling water, put a deep cover over
it so as not to touch the meat, and then throw a cloth
over that. This way will not dry up the gravy

VENISON.
To keep Venison.

Keep the venison dry, wash it with milk and vater
very clean, and dry it with clean cloths till not tl.e least
damp remains ; then dust pounded ginger over every
. part, which is a very good preventive against the fly.
By thus managing and watching, it will hang a fort-
night. When to be used, wash it with a little lukewarm
water, and dry it. Pepper is likewise good to keep it.

To dress Venison,

A haunch of buck will take three hours and a half or
three quarters roasting; doe, only three hours and a quar-
ter. 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 little salt; then
lay a coarse paste on strong paper and cover the haunch,
tie it with fine packthread, and set it at a distance from
the fire, which must be a good one. Baste it often ;
ten minutes before serving take off the paste, draw the
meat nearer the fire, and baste it with butter and a good
deal of flour to make it froth up well.

Gravy for it should be put into a boat, and not into the
dish (unless the venison has none), and made thus:—
Cut off the fat from two or three pounds of a loi*1 of old
mutton, and set it in steaks on a gridiron for a few mi-
nutes, just to brown one side ; lput them into a sauce-pan
with a quart of water, cover close for an hour and, sim-
mer it gently; then uncover it, and stew till the
gravy is reduced to a pint. Season with only salt.

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

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

Haunch, Neck, and Shoulder of Venison.
Roast with paste as directed above, and the same sauce.

To stew a Shoulder of Venison.

Let the meat hang till you think fit to dress it ; then
take out the bone, beat the meat with a rolling-pin,
lay some slices of mutton-fat, that have lain a few hours
in a little port wine, sprinkle a little pepper and all-
spice over it in fine powder, roll it up tight, and tie it.
Set it in a stewpan that will only just hold it, with
some mutton or beef gravy not strong, half a pint of
port wine ; and some pepper and allspice. Simmer it
close-covered, as slow as you can, for three or four
hours. When quite tender, take off the tape, set the
meat in a dish, strain the gravy over it, and serve with
currant-jelly sauce.—This is the best way to dress this
joint, unless it is very fat, and then it should be
roasted. The bone should be stewed with it.

Breast of Venison.
Do it as the shoulder, or make it into a small pasty.

g Hashed Venison
Should be warmed with its own gravy, or some with-

out seasoning, as before; and only warmed through,
not boiled. If there is no fat left, cut some slices of
mutton-fat, set it on the fire with a little port wine
and sugar, simmer till dry, then put to the hash, and
it will eat as well as the fat of the venison.
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- For Venison Pasty look under the head PastrY ; as

likewise an excellent imitation.
BEEF.
To keep Beef.

The butcher should take out the kernels in the neck-
pieces where the shoulder-clod is taken off, two from
each round of beef, and one in the middle, which is
called the pope's-eye; the other from the flap : there
is also one in the thick flank, in the middle of the fat.
If these are not taken out, especially in the summer,
salt will be of no use for keeping the meat sweet.
There is another kernel between the rump and the
edgebone.

As the butchers seldom attend to this matter, the
cook should take out the kernels; and then rub the
salt well into such beef as is for boiling, and slightly
sprinkle that which is for roasting.

The flesh of cattle that are killed when not perfectly
cleared of food, soon spoils. They should fast twenty-
four hours in winter, and double that time in summer,
before being killed.

To salt Beef or Pork for eating immediately

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

Great attention is requisite in salting meat ; and in
the couniry, where large quantities are cured, this is
of particular importance. Beef and pork should be
well sprinkled, and a few hours afterwards hung to
drain, before it is rubbed with salt; which method,
by cleansing the meat from the blood, serves to keep
it from tasting strong. It should be turned eve
day ; and if wanted soon, should be rubbed as often.

A salting-tub or lead may be used, and a cover to fit
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close. Those who use a good deal of salt meat, will
find it answer well to boil up the pickle, skim it, and
when cold, pour it over meat that has been sprinkled
and drained.

To salt Beef red, which is extremely good to eat fresh
Jrom the Pickle, or lo hang to dry.

Choose a piece of beef with as little bone as you can
(the flank is most proper), sprinkle it and let it drain
a day ; then rub it with common salt, saltpetre, and
bay-salt, but only a small proportion of the saltpetre,
and you may add a few grains of cochineal, all in fine
powder. Rub the pickle every day into the meat for
a week, then only turn it. It will be excellent in
eight days. In sixteen drain it from the pickle ; and
let it be smoked at the oven-mouth when heated with
wood, or send it to the bake-house. A few days will
smoke it. A little of the coarsest sugar may be added
to the salt. It eats well boiled tender with greens o
carrots. If to be grated as Dutch, then cut a lean bit,
boil it till extremely tender, and while hot put it
under a press. When cold fold it in a sheet of paper,
and it will keep in a dry place two or three months,
ready for serving on bread and butter.

~ T'he Dulch way to salt Beef.

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

Beef a-la-mode.

Choose a piece of thick flank of a fine heifer or ox.
Cut into long slices some fat bacon, but quite free from
yellow; let each bit be near an inch thick : dip them
into vinegar, and then into a seasoning ready prepared
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of salt, black pepper, allspice, and a clove, all in fine
powder, with parsley, chives, thyme, savoury, and knot-
ted marjoram, shred as small as possible, and well
mixed. With a sharp knife make holes deep enough
to let in the larding ; then rub the beef over with the
seasoning, and bind it up tight with tape. Set it in
a well-tinned pot over a fire or rather stove ; three or
four onions must be fried brown and put to the beef,
with two or three carrots, one turnip, a head or two
of celery, and a small quantity of water; let it simmer
gently ten or twelve hours, or till extremely tender,
turning the meat twice.

Put the gravy into a pan, remove the fat, keep the
beef covered, then put them together, and add a glass
of port wine. Take off the tape, and serve with the
vegetables; or you may strain them off, and send
them up cut into dice for garnish. Onions roasted,
and then stewed with the gravy, are a great improve-

ment. A tea-cupful of vinegar should be stewed
with the beef.

A Fricandeau of Becf.

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

To stew a Rump of Beef.

Wash it well and seasor high with salt, allspice,
pepper, Cayenne, three cloves, and a blade of mace, all
in fine powder. Bind it up tight, and lay it into a pot
that will just hold it. Fry three large onions sliced,
and put them to it, with three carrots, two turnips, a

o,
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shalot, four cloves, a blade of mace, and some celery.
Cover the meat with good beef-broth, or wesk gravy.
Simmer it as gently as possible for several hours, till
quite tender. Clear off the fat : add to the gravy half a
pint of port wine, a glass of vinegar, and a large spoon-
ful of ketchup ; simmer half an hour, and serve in a
deep dish. Half a pint of table-beer may be added.
The herbs to be used should be burnet, tarragon,
im's]ey, thyme, basil, savoury, marjoram, pennyroyal,

notted marjoram, and some chives if you can get
them, but observe to proportion the quantities to the
pungency of the several sorts; let there be a good
handful all together.

Garnish with carrots, turnips, or truffles and morels,
or pickles of different colours, cut small, and laid in
little heaps separate; chopped parsley, chives, beet-
root, &c. If, when done, the gravy is too much to fill
the dish, take only a part to season for serving, but the
less water the better; and to increase the richness, add
a few beef-bones and shanks of mutton in stewing.—
A spoonful or two of made mustard is a great im-
provement to the gravy. Rump roasted is excellent;
but in the country it is generally sold whole with the
edgebone, or cut across instead of lengthwise, as in
London, where one piece is for boiling, and the rum
for stewing or roasting. This must be attended to,
the whole being too large to dress together.

Stewed rump another way.

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

Beef en Miroton.

Cut thin slices of cold roast beef and put them into
a frying pan with some butter, and six onions, turn
the pan frequently, then mix a little broth, add pep-
per and salt, and after a few boils serve up hot. This
dish is excellent and economical.

To Sterw Brisket of Beef.

Put the part with the hard fat into a stew-pot with a
small quantity of water : let it boil up, and skim it tho-
roughly ; then add carrots, turnips, onions, celery, and
a few pepper-corns. Stew till extremely tender ; then
take out the flat bones, and remove all the fat from the
soup. Serve that and the meat in a tureen ; or the
soup alone, and the meat on a dish, garnished with
some vegetables. The following sauce is much ad-
mired, served with the beef:—Take half a pint of the
soup, and mix it with a spoonful of ketchup, a glass
of port wine, a tea-spoonful of made mustard, a little
flour, a bit of butter, and salt ; boil all together a few
minutes, then pour it round the meat. Chop capers,
walnuts, red cabbage, pickled cucumbers, and chives
or parsley, small, and put into separate heaps over it.

To press Beef.

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

It eats excellently cold, and for sandwiches.

To make Hunters' Becf.

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

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

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

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

An excellent Mode of dressing Beef.

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

To collar Beef.

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

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

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

Beef-Steaks and Oyster-sauce.

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

Staffordshire Beef-Steaks.

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

Italian Beef-Steaks.

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

with its own gravy.
Beef-Collop.

Cut thin slices of beef from the rump, or any other
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tender part, and divide them into pieces three inches
long ; beat them with the blade of a knife, and flour
them. Fry the collops quick in butter two minutes ;
lay them into a small stew-pan, and cover them with
a pint of gravy; add a bit of butter rubbed in flour,
pepper, calt, the least bit of shalot shred as fine as pos-
sible, half a walnut, four small pickled cucumbers,
and a tea-spoonful of capers cut small. Take care that
it does not boil; and serve the stew in a very hot
covered dish.”
Beef-Palates.

Simmer them for several hours, till they will peel;
then cut the palates into slices, or leave them whole, as
you choose ; and stew them in a rich gravy till as
tender as possible. Before you serve, season them
with cayenne, salt, and ketchup. If the gravy was
drawn clear, add also some butter and flour.

If to be served white, boil them in milk, and stew
them in a fricassee sauce ; adding cream, butter, flour,
and mushroom powder, and a little pounded mace.

Beef Cakes for a side dish of dressed Meat.

Pound some beef that is underdone with a little fat
bacon, or ham ; season with pepper, salt, and a little
shalot, or garlic : mix them well ; and make into small
cakes three inches long, and half as wide and thick ;
fry them a light brown, and serve them in a good

thick gravy.
To pot Beef.

Take two pounds of lean beef, rub it with saltpetre,
and let it lie one night; then salt with common salt,
and cover it with water four days in a small pan.
Dry it with a cloth, and season with black pepper ;
lay it in as small a pan as will hold it, ‘cover it with
coarse paste, and bake it five hours in a very cool
oven. Put no liquor in.

When cold, pick out the strings and fat ; beat the
meat very fine with a quarter of a pound of fine but-
ter just warm, but not oiled, and as much of the
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gravy as will make it into a paste ; put it into very
 small pots, and cover them wil:ﬂ melted butter.
.~ Another-way.—Take beef that has been dressed,
either boiled or roasted; beat it in a mortar with some
epper, salt, a few cloves, grated nutmeg, and a little
e butter just warm.
This eats as well, but the colour is not so fine. It is
a good way for using the remains of a large joint.

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

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

Fricassee of Cold roast Beef.

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

To dress cold beef that has not been done enough,
called Beef-Olives.

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

To dress the same, called Sanders.

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

To dress the same, called Cecils.

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

To mince Beef.

Shred the underdone part fine, with some of the fat ;
put it into a small stew-pan, with some onion or shalot
(a very little will doj, a little water, pepper, and salt ;
boil it till the onion is quite soft; then put some of
the gravy of the meat to it, and the mince. Do not let
it boil. Have a small Irot dish with sippets of bread
ready, and pour the mince into it, but first mix a large
spoonful of vinegar with it: if shalot-vinegar is used,
there will be no need of the onion nor the raw shalot.

To hash Beef.

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

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

Beef a-la-vingretie.

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

Round of Beef

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

Rolled Beef that equals Hare.

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

To roast Tongue and Udder.

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

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

Some people like neat’s tongues cured with the root,
in which case they look much larger ; but otherwise the
root must be cut off close to the gullet, next to the
tongue, but without taking away the fat under thc
tongue. The root must be soaked in salt and water
and extfemely well cleaned, before it is dressed: and
the tongue should be laid in salt for a day and a night
before pickled. G
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To pickle Tongues for boiling.

Cut off the root, but leave a littie of the kernel and fat.
Sprinkle some salt, and let it drain from the slime till
next day : then for each tongue mix a large spoonful of
common salt, the same of coarse sugar, and about hal.
as much of saltpetre; rub it wellin, and do so every day.
In a week add another heaped spoonful of salt. If rub-
bed every day, a tongue will be ready in a fortnight ;
but if only turned in the pickle daily, it will keep four
or five weeks without being too salt.

When you dry tongues, write the date on a parch-
ment and tie it on. Smoke them, or dry them plain,
if you like best.

When it is to be dressed, boil it till extremely tender ;
allow five hours; and if done sooner, it is easily kept
hot. The longer kept after drying, the higher it will be :
if hard, it may require soaking three or four hours.

Another way.—Clean as above: for two tongues allow
an ounce of saltpetre, and an ounce of sal-prunella;
rub them well. In two days, after well rubbing, cover
them with common salt, turn them every day for
three weeks, then dry them, rub bran over them, and
smoke them. In ten days they will be fit to eat. Keep
in a cool dry place. :

To stew Tongue.

Salt a tongue with saltpetre and common salt for a
week, turning it every day. - Boil it tender enough
to peel : when done, stew it in a moderately strong
gravy ; season with soy, mushroom ketchup, Cayenne,
pounded cloves, and salt if necessary.

Serve with trufiles, morels, and mushrooms. In both
this receipt and the next, the roots must be taken oft
the tongues before salting, but some fat left.

An excellent way of doing Tongues to eat cold.

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

The thin part of tongues, when hung up to dry,
grates like hung beef, and almost makes a fine addi-
tion to the flavour of omlets.

Beef-heart.

Wash it carefully ; stuff as hare; and serve with
rich gravy, and currant-jelly sauce.
Hash with the same, and port wine.

Stewed Ox-cheek, plain.

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

It should be of a fine brown ; which may be done
by burnt sugar ; or by frying some onions quite brown
with flour, and simmering them with it. This last way
improves the flavour of all soups and gravies of the
brown kind.

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

To dress an Ox-cheek another way.

Soak half a head three hours, and clean it with
plenty of water. Take the meat off the bones, and
ut itinto a pan with a large onion, a bunch of sweet
Eerba, some bruised allspice, pepper, and salt.
Lay the bones on the top; pour on two or three
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quarts of water and cover the pan close with brown
paper, or a dish that will fit close. Let it stand eight
or ten hours in a slow oven ; or simmer it by the side
of the fire, or on a hot hearth. When done tender,
%ut the meat into a clean pan, and let it get cold.

ake the cake of fat off, and warm the head in pieces
in the soup. Put what vegetables you choose.

Marrow-bones.

Cover the top with floured cloth; boil them and

serve with dry toast. -
Tripe

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

Or fry it in small bits dipped in butter.

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

Or fricassee it with white sauce.

Soused T'ripe.

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

Oz-feet or Comw-heels,

May be dressed in various ways, and are very nutri-
tious in all.

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

Or boil them very tender, and serve them as a brown
fricassee ; the liquor will do to make jelly sweet or re-
lishing, and likewise give richness to soups or gravies.

Or cut them into four parts, dip them into an egg,
and then flour and fry them ; and fry onions (if you
like them) to serve round. Sauce as above.

Or bake them as for mock-turtle,

Bubble and Squeax.

Boil, chop, and fry with a little butter, pepper and
salt, some cabbage, and lay on it slices of underdone
beef, lightly fried.
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VEAT.

To keep Peal.

The first part that turns bad of a feg of veal, is where
the udder is skewered back. The skewer should be
taken out, and both that and the part under it wiped
every day, by which means it will keep good three or
four days in hot weather. Take care to cut out the
pipe that runs along the chine of a loin of veal, as
you do of beef, to hinder it from tainting. The skirt
of a breast of veal is likewise to be nﬁxen off ; and
the inside of the breast wiped and scraped, and
sprinkled with a little salt.

Leg of Veal.

Let the fillet be cut large or small as best suits the
number of your company. Take out the bone, fill the
space with a fine stuffing, and let it be skewered quite
round ; and send the large side uppermost. When half-
roasted, not before, put a paper over the fat ; and take
care to allow a sufficient time, and put it a good dis-
tance from the fire, as the meat is solid: serve with
melted butter poured over it.—You may pot some of it.

Knuckle of Veal.

As few people are fond of boiled veal, it may be well
to leave the knuckle small, and take off some cutlets or
collops before it be dressed ; but as the knuckle will
keep longer than the fillet, it is best not to cut off the
slices till wanted. Break the bones, to make it take
less room ; wash it well ; and put it into a sauce-pan
with three onions, a blade of mace or two, and a few
pepper-corns ; cover it with water, and simmer till
quite ready. In the mean time some macaroni should
be boiled with it if approved, or rice, or a little rice-
flour, to give it a small degree of thickness; but do
not put too much. Before it is served, add half a pint
of milk and cream, and let it come up either with or
without the meat.
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Or, fry the knuckle with sliced onion and butter toa
good brown; and have ready peas, lettuce, onion, and a
cucumber or two, stewed in a small quantity of water
an hour : then add these to the veal; and stew it till
the meat is tender enough to eat, but not overdone.
Throw in pepper, salt, and a bit of shred mint, and
serve all together.

Shoulder of Veal.

Cut off the knuckle, for a stew or gravy. Roast
the other part with stuffing : you may lard it. Serve
with melted butter.

The blade-bone, with a good deal of meat left on,
eats extremely well with mushroom or oyster-sauce,
or mushroom-ketchup in butter.

Neck of Veal.

Cut off the scrag to boil, and cover it with onion-
sauce. It should be boiled in milk and water. Parsley
and butter may be served with it, instead of onion-
sauce,

Or, it may be stewed with whole rice, small onions,
and pepper-corns, with a very little water.

Or, boiled and eaten with bacon and greens.

The best end may be either roasted, broiled as
steaks, or made into pies.

Neck of Veal a-la-braise.

Lard the best end with bacon rolled in parsley chop-
ped fine, salt, pepper, and nutmeg ; put it into a tosser,
and cover it with water. Put to it the scrag end, a little
lean bacon or ham, an onion, two carrots, two heads or
celery, and about a glass of Madeira wine. Stew it
quick two hours or till it is tender, but not too much.
Strain off the liquor: mix a little flour and butter in a
stew-pan till brown, and lay the veal in this, the upper
side to the bottom of the pan. Let it be over the fire
till it gets coloured : then lay it into the dish, stir
some of the liquor in and boil it up, skim it nicely,
and squeeze orange or lemon-juice into it.
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Breast of Veal.

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

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

Serve the sweet bread whole upon it, either stewed,
or parboiled, and then covered with crumbs, herbs,
pepper, and salt, and browned ina Dutch-oven.

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

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

To roll a Breast of Veal.

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

1gs’ or calves’ feet, boiled and taken from the bones,
may be put in or round it. The different colours laid
in layers look well when cut ; and you may putin yolks
of eggs boiled, beet-root, grated ham, and chopped
parsley, in different parts.

Another way.—When it is cold, take off the tape,
and pour over it the liquor ; which must be boiled up
twice a week, or it will not keep.
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Chump of Veal d-la-daube.

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

Veal-rolls of either cold Meat or fresh.

Cut thin slices ; and spread on them a fine seasoning
of a very few crumbs, a little chopped bacon or
scraped ham, and a little suet, parsley, and shalot,
(or instead of the parsley and shalot, some fresh mush-
rooms stewed and minced,) pepper, salt, and a small
piece of pounded mace.—This stuffing may either fill
up the roll like a sausage, or be rolled with the meat.
In either case tie it up very tight, and stew it very
slowly in a gravy and a glass of sherry.

Serve it when tender, after skimming it nicely.

Harrico of Veal

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

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

Minced Veal.

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

To pot Veal.

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

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

To pot Veal or Chicken with Ham.

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

Cutlets Maintenon.

Cut slices about three quarters of an inch thick, beat
them with a rolling-pin, and wet them on both sides
with egg : dip them into a seasoning of bread-crumbs,

sley, thyme, knotted marjoram, pepper, salt, and a

ittle nutmeg grated ; then put them into papers folded

over, and broil them ; and have in a boat melted-butter
with a little mushroom-ketchup.
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Cutlets another way.

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

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

Or, pepper, salt, and broil them, especially neck-
steaks. They are excellent with herbs.

Veal Collops.

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

To dress Collops quick.

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

Another way.—Fry them in butter, only seasoned

with salt and pepper ; simmer them in gravy, either
white or brown, with bits of bacon served with them.

If white, add lemon-peel and mace, and some cream. .
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Scallops of cold Veal or Chicken.

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

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

Fricandeau of Veal.

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

A cheaper, but equally good Fricandeau of Veal.

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

Fricandeau another way.—-Take two large round
sweetbreads, and prepare them as you would veal;
make a rich gravy with truffles, morels, mushrooms,
and artichoke-bottoms, and serve it round.
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Veal Olives.
Cut long thin cnllugs, beat them, lay on them thin

s.ices of fat bacon, and over these a layer of forcemeat
seasoned high, with some shred shalot and Cayenne.
Roll them tight, about the size of two fingers, but not
more than two or three inches long; fasten them
round with a small skewer, rub egg over them, and
fry of a light brown. Serve with brown gravy, in
which boil some mushrooms, pickled or fresh. Gar-

nish with balls fried.

Veal Cake.

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

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

Veal Sausages.

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

Scotch Collops.

Cut veal into thin bits about three inches over, and
rather round ; beat with a rolling pin, and grate a little
nutmeg over them ; dip into the yolk of a egg ; and
fry them in a little butter of a fine brown ; pour the
butter off, and have ready warm to pour upon them
half a pint of gravy, a little bit of butter rubbed into
a little flour, a yolk of egg, two large spoonfuls of




VEAL. 53

cream, and a bit of salt. Do not beil the sauce, but
8 ir it til_l of a fine thickness to serve with the collops.

To boil Calf’s Head.

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

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

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

Cold calf’s head eats well if grilled.

To hash Calf's Head.

When half-boiled, cut off the meat in slices, half an
inch thick, and two or thrte inches long : brown some
butter, flour, and sliced onions,and throw in the slices
with some good gravy, truffles, and morels ; give it one
boil, skim 1t we]i and set it in a moderate heat to sim-
mer till very tender. Season with pepper, salt and
Cayenne, at first; and ten minutes before serving,
throw in some shred parsley, and a very small bit ot
tarragon and knotted marjoran: cut as fine as possible ;
just before you serve, add the squeeze of a lemon.

orcemeat-halls, and bits of bacon rolled round.

Another way.—Boil the head till done, and take the
meat of the best side neatly off the bone with a sharp
knife ; lay this into a small dish, wash it over with the
yolks of two eggs, and cover it with crumbs, a few herbs
nicely shred, a little pepper and salt, and a grate of nut-
meg, all mixed together first. Set the dish before the
fire, and keep turning it now and then, that all parts
of the head may be equally brown. In the meantime
slice the remainder of the head and the tongue, but
first peel the tongue: put a pint of good gravy into a
pan, with an onion, a small bunch of herbs (consisting
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of parsley, basil, savory, tarragon, knotted marjoram,
and a little thyme,) a little salt and Cayenne, a shalot,
a glass of sherry, and a little oyster-liquor. Boil this
for a few minutes, and strain it upon the meat, which
should be dredged with some flour. Add some mush-
rooms, either fresh or pickled, a few truffles and morels,
and two spoonfuls of ketchup ; then beat up half the
brains, and put this to the rest with a bit of butter
and flour. Simmer the whole.

Beat the other part of the brains with shred lemon-
peel, a little nutmeg and mace, some parsley shred,
and an egg. Then fry it in little cakes of a beautiful
yellow-brown. Dip some oysters into the yoke of an
egg, and do the same ; and also some relishing force-
meat-balls made as for mock turtle. Garnish with
these, and small bits of bacon just made hot before
the fire.

Calf’s Head frieasseed.

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

To collar a Calf’s Head.

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

Mock Turtle.

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

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

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

This is a very easy way, and the dish is excellent.

Another.—Stew a pound and a half of scrag of mut-
ton, with from three pints of water to a quart ; then set
the broth on, with a calf’s-foot and a cow-heel, cover
the stew-pan tight, and simmer till you can get off the
meat from the bones in proper bits. Set it on again
with the broth, a quarter of a pint of Madeira wine or
sherry, a large onion, half a tea-spoonful of Cayenne
pepper, a bit of lemon-peel, two anchovies, some sweet
herbs, eighteen oysters cut into pieces, and then chop-
Eed fine, a tea-spoonful of salt, a little nutmeg, and the

iquor of the oysters. Cover it tight, and simmer three

quarters of an %rmur. Serve with forcemeat-Dballs, and
hard eggs in the tureen.

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

heels and veal.
Calf’s Liver.

Slice it, season with pepper and salt, and boil nicely:
rub a bit of cold Latter on it, and serve hot and hot.

Calf’s Liver roasted.

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

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

\
To dress the Liver and Lights. :
4

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

Sweetbreads.

Halfboil them, and stew them in a white gravy ; add
cream, flour, butter, nutmeg, salt, and white pepper.

Or do them in brown sauce seasoned.

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

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

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

Kidney.

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

Calf’s heart, stuff and roast as a beef’s heart, or
sliced, make it into a pudding, as directed for steak

or kidney pudding.

PORK, &ec.

Bacon-hogs, and porkers are differently cut up.

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

The sides of the hog are made into bacon, and the in-
side is cut out with very little meat to the bone. Un
each side there is a large spare-rib ; which is usually
divided into two, one sweet-bone and a blade-bone.

The bacon is the whole outside ; and contains a fore
H
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leg, and a ham ; which last is the hind-leg, but if left
with the bacon is called a gammon. There are also
griskins. Hog’slard is the inner fat of the bacon-hog.

Pickled pork is made of the flesh of the hog, as well
as bacon.

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

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

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

To roast a leg of Pork.

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

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

To boil a Leg of Pork.

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

Serve peas-pudding and turnips with it.

Loin and Neck of Pork.

Roast them. Cut the skin of the loin across, at dis-
tances of half an inch, with a sharp pen-knife.

= BN S —
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Shoulders and Breasts of Pork.

Put them into pickle, or salt the shoulder as a leg -
when very nice, they may be roasted.

Rolled Neck of Pork.

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

Spring, or Forehand of Pork.

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

Spare-rib
Should be basted with a very little butter and a little
flour, and then sprinkled with dried sage crumbled,
Apple-sauce, and potatoes, as for roasted pork.

Pork Griskin

Is usually very bard ; the best way to prevent this is,
to put it into as much cold water as will cover it, and
let it boil up; then instantly take it off, and put it
into a Dutch oven ; a very few minutes will do it.
Remember to rub butter over it, and then flour it,
before you put it to the fire.

Blade-bone of Pork

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

To dress Pork as Lamb.

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

Pork Steaks.
Cut them from aloin or neck, and of middling thick-

ness ; pepper and broil them, turning them often ;

when nearly done, put on salt, rub a bit of butter
over, and serve the moment they are taken off the fire,

a few at a time.
To Pickle Pork.

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

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

Sausages.

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

above; they must be pricked with a fork before they
are dressed, or they will burst.

An excellent sausage to eat cold.

Season fat and lean pork with some salt, saltpetre,

black pepper, and allspice, all in fine powder, and rub
mnto the meat : the sixth day cut it small and mix with

it some shred shalot or garlick, as fine as possible,

S
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Have ready an ox-gut that has been scoured, salted,
and soaked well, and fill it with the above stuffing ; tie
up the ends, and hang it to smoke as you would hams,
but first wrap it in a fold or two of old muslin. It
must be high-dried. Some eat it without boiling,
but others like it boiled first. The skin should be tied
in different places, so as to make each link about eight
or nine inches long.

Spadbury’s Ocford Sausages,

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

To scald a Sucking Pig.

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

To roast a Sucking Pig.

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

Lay it to a brisk fire till thoroughly dry ; then have
ready some butter in a dry cloth, and rub the pig with
it in every part. Dredge as much flour over as will
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possibly lie, and do not touch it again till ready to serve;
then scrape off the flour very carefully with a blunt
knife, rub it well with the buttered cloth, and take off
the head while at the fire ; take out the brains and mix
them with the gravy that comes from the pig. Then
take it up ; and without withdrawing the spit, cut it
down the back and belly, lay it into the dish, and chop
the sage and bread quic{.ly as fine as you can, and mix
them with a large quantity of fine melted butter that has
very little flour. Put the sauce into the dish after the
pig has been split down the back, and garnished with
the ears and the two jaws; take off the upper part of
the head down to the snout.

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

Peltiloes,

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

To make excellent Meat of a Hog's Head.

Split the head, and take out the brains, cut off the
ears, and sprinkle it with common salt for a day ; then
drain it: salt it well with salt and saltpetre three days,
then lay the salt and head into a small quantity of
water for two days. Wash it, and boil till a(lll the bones
will come out; remove them, and chop the head as
quick as possible ; but first skin the tongue and take
the skin carefully off the head, to put under and over.
Season with pepper, salt and a little mace or allspice-
berries. Put tﬁe skin into a small pan, press the cut
head in, and put the other skin over; press it down.
When cold, it will turn out, and make a kind of brawn.
If too fat, you may pu‘ some lean pork to be pre-
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pared the same way. Add salt and vinegar, and boil
these with some of the liquor for a pickle to keep it.

To roast Porker’s Head.

Choose a fine young head, clean it well and put
bread and sage as for pig; sew it up tight, and on a
string or hanging jack roast it as a pig, and serve with
the same sauce.

To prepare Pig’s Cheek for boiling.

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

To collar Pig's Head.

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

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

This may be kept either in or out of pickle of salt
and water boiled with vinegar; and is a very conve-
nient thing to have in the house.—If likely to spoil,
slice and fry it, either with or without batter,
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To dry Hog's Cheefs.

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

: ’
To force Hog's Ears.

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

Different ways of dressing Pig's Feei and Ears.

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

Pig’s Feet and Ears fricasseed.
Put no vinegar intc the pickle, if to be dressed with
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cream. Cut the feet and ears into neat bits, and boil
them in a little milk ; then pour that from them, and
‘simmer in a little veal broth, with a bit of onion, mace,
~and lemon-peel. Before you serve, add a little cream,
flour, butter, and salt.

Jelly of Pig’s Feet and Ears.

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

Pig's Harslet.

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

Or serve in slices with parsley for a fry.

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

Moclk Bramwn.

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

Souse_for Brawn, and for Pig’s Feet and Ears.

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

it, and let it get eold,
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To make Black Puddings.

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

If there are not skins enough, put the stuffing into
basons, and beil it covered with floured cloths; and
slice and fry it when used.

Another mway.—Soak all night a quart of bruised
grits in as much boiling-hot milk as will swell them and
leave half a pint of liquid. Chop a good quantity of
penny-royal, some savoury and thyme ; salt, pepper,
and allspice, finely powdered. Mix the -above with a
quart of the blood, prepared as before directed ; then
half fill the skins, after they have been cleaned tho=
roughly, and put as much of the leaf (that is, the in-
ward fat) of the pig as will make it pretty rich. Boil
as before directed. A small quantity of leeks finely
shred and well mixed, is a great improvement.

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

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

Hog’s Lard

Should be carefully melted in a jar put into a kettle of
water, and boiled ; run it into bladders that have been
extremely well cleaned. The smaller they are the bet-
ter the lard keeps ; as after the air reaches it, it becomes
rank. Put in a sprig of rosemarry when melting.

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

To cure Hams.

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

Another way.—Choose the leg of a hog that is fat
and well-fed ; hang it as above ; if large, puttoit a
pound of bay-salt, four ounces of saltpetre, a pound of
the coarsest sugar, and a handful of common salt, all in
fine powder, and rub it thoroughly. Lay the rind down-
wards, and cover the fleshy parts with the salts. Basteit
as often as you can with the pickle, the more the better.

Keep it four weeks, turning it every day. Drain it,and

throw bran over it; then hang it in a chimney where
wood is burned, and turn it sometimes for ten days.

Another way.—Hang the ham, and sprinkle it with
salt as above : then rub it every day with the following, -

in fine powder : half a pound of common salt, the same
quantity of bay-salt, two ounces of saltpetre, and two
ounces of black pepper, mixed with a pound and a half

of treacle. Turn it twice a day in the pickle, for three
weeks.  Lay it into a pail of water for one night, wipe
it quite dry, and smoke it two or three weeks.

Another way that gives it a high flavour.— When the
weather will permit, hang the ham three days; mix an
ounce of saltpetre, with a quarter of a pound of bay-salt,

the same quantity of common salt, and also of coarse

sugar, and a quart of strong beer ; boil them together,
and pour them immediately upon the ham ; turn it twice
a day in the pickle for three weeks. An ounce of black
pepper, and the same quantity of allspice, in fine pow-
der, added to the above, will give still more flavour,
Cover it with bran when wiped, and smoke it from
three to four weeks, as you approve : the latter will
make it harder and give it more of the flavour of West-
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phalia, Sew hams in hessings (that is, coarse wrap-
pers), if to be smoked where there is a strong fire.

A method of giving a still higher flavour.—Sprinkle
the ham with salt, after it has hung two or three days;
let it drain; make a pickle of a quart of strong beer
half a pound of treacle, an ounce of coriander seeds,
two ounces of juniper-berries, an ounce of pepper,
the same quantity of allspice, an ounce of saltpetre,
half an ounce of sal-prunel, a handful of common salt,
and a head of shalot, all pounded or cut fine. Boil
these all together a few minutes, and pour them over
the ham : this quantity is for one of ten pounds. Rub
and turn it every day, for a fortnight; then sew it
up in a thin linen bag, and smoke it three weeks.
Take care to drain it from the pickle, and rub it in
bran, before drying.

T'o make a Pickle that will keep for years, for Hams,
Tongues, or DBeef, if boiled and skimmed between

each parcel of them

To two gallons of spring-water put two pounds of
coarse sugar, two pounds of bay and two pounds and a
half of common salt, and halt’ a pound of saltpetre, in
a deep earthen glazed pan that will hold four gallons,
and with a cover that will fit close. Keep the beef or
hams as long as they will bear, before you put them
into the pickle ; and sprinkle them with coarse sugar
in a pan, from which they must drain. Rub the hams,
&c. well with the pickle, and pack them in close ; put-
ting as much as the pan will hold, so that the pickle
may cover them. The pickle is not to be boiled at
- first. A small ham may lie fourteen days, a large one
three weeks ; a tongue twelve days, and beef in propor-
tion to its size. They will eat well out of the pickle
without drying. When they are to be dried, let each
piece be drained over the pan; and when it will drop
no longer, take a clean sponge and dry it thoroughiy.
Six or eight hours will smoke them, and there should
be only a little sawdust and wet straw burnt to do this;
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but if put into a baker’s chimney, sew them in coarse
cloth, and hang them a week.

To dress Hams.

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

Excellent Bacon.

Divide the hog, and take the chine out : it is common
to remove the spare ribs, but the bacon will be pre-
served better from being rusty if they are left in. Salt
the bacon six days, then drain it from the first pickle:
mix as much salt as you judge proper with eight ounces
of bay-salt, three ounces of salt-petre, and a pound o.
coarse sugar, to each hog, but first cut off the hams.
Rub the salts well in, and turn it every day for a
month. Drain, and smoke it a few days; or dry with-
out, by hanging in the kitchen, not near the fire.

The manner of curing Wiltshire Bacon.

Sprinkle each flitch with salt, and let the blood drain
off for twenty-four hours: then mix a pound and a
half of coarse sugar, the same quantity of bay-salt,
not quite so much as half a pound of saltpetre, and
a pound of common salt; and rub this well on the
baeon, turninﬁ‘:tt every day for a month: then hang it
to dry, and afterwards smoke it ten days. This quan-
tity of salts is sufficient for the whole hog.
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MUTTON.

Observations on keeping and dressing Mutlon.

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

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

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

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

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

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

Leg of Mutton.
If roasted, serve with onion or currant-jelly sauce ;
if boiled, with caper-sauce and vegetables.

Neck of Mutton

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

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

The scrags may be stewed in broth ; or with a small
quantity of water, some small onions, a few pepper-
corns and a little rice, and served together.
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When a neck is to be boiled to look particularly
nice, saw down the chine-bone, strip the ribs half-way
-lown, and chop off the ends of the bones about four
inches. The skin should not be taken off till boiled,
and then the fat will look the whiter.

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

Shoulder of Mutton roasted.

Serve with onion sauce. The blade-bone may be
broiled.
To dress Haunch of Mutton.

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

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

Serve with currant-jeily sauce.

T'o roast a Saddle of Muiton.

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

Fillet of Mutton braised.

Take off the chump end of the loin, butter some
paper, and put over it, and then a paste as for veni-
son ; roast 1t two hours. Do not let it be the least
brown. Have ready some French beans boiled and
drained on a sieve; and while the mutton is being
glazed, give them one heat-up in gravy, and lay them
on the dish with the meat over them.

Harrico.

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

To hash Muitton.

Cut thin slices of dressed mutton, fat and lean ; flour
them ; have ready a little onion boiled in two or three
£pnonfu1: of water; add to it some gravy and the meat
seasoned, and make it hot, but not to boil. Serve in a
covered dish. Instead of onion, a clove, a spoonful of
currant-jelly, and half a glass of port wine, will give
an agreeable flavour of venison, if the meat be fine.

Pickled cucumber, or walnut cut small, warm in it
for change.

To boil Shoulder of Mutton with Oyslers.

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

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

Breast of Mutton.

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

Loin of Mutton

Roasted ; if cut lengthways as a saddle, some think it
eats better. Or for steaks, pies, or broth.

To roll Loin of Mutton.

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

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

Mutton Collops.

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

Mutton Cutlets in the Portuguese way.

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

a little gravy.
Mutton Steaks

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

Steaks of Mutton, or Lamb, and Cucumbers.

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

Mutton Steaks Maintenon.

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

Moutton Sausages.

Take a pound of the rawest part of a leg of mutton
that has been either roasted or boiled ; chop itextremely
small, and season it with pepper, salt, mace, and nut-
meg: add to it six ounces of beef-suet,some sweetherbs,
two anchovies, and a pint of oysters, all chopped very
small ; a quarter of a pound of grated bread, some of
the anchovy-liquor, and the yolks and whites of two
eggs well beaten. Put it all, when well mixed, into a
little pot ; and use it by rolling it into balls or sausage-
shape and frying. If approved, a liitle shalot may be
added, or garlick, which is a great improvement.

T'o dress Mutton Rumps and Kidney.

Stew six rumps in some good mutton-gravy half an
hour ; then take them up, and let them stand to cool.
Clear the gravy from the fat; and put into it four
ounces of boiled rice, an onion stuck with cloves, and
a blade of mace; boil them till the rice is thick. Wash
the rumps with yolks of eggs well beaten ; and strew
over them crumbs of bread, a little pepper and salt,

chopped parsley and thyme, and grated lemon-peel.
Fry in butter of a fine brown. While the rumps are
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stewing, lard the kidneys, and put them to roast in a
Dutch oven. When the rumps are fried, the grease
must be drained before they are put on the dish, and
the pan being cleared likewise from the fat, warm the
rice in it. Lay the latter on the dish; the rumps put
round on the rice, the narrow ends towards the mid-
dle, and the kidneys between. Garnish with hard
eggs cut in half, the white being left on; or with dif-
ferent coloured pickles.

An excellent Hotch Potch.

Stew peas, lettuce, and onions, in a very little water,
with a beef or ham-bone. While these are doing, fry
some mutton or lamb steaks seasoned, of a nice brown:
three quarters of an hour before dinner put the steaks
into a stew-pan, and the vegetables over them ; stew
them, and serve all together in a tureen.

Another—Knuckle of veal, and scrag of mutton,
stewed with vegetables as above ; to both add a bit ot
butter rolled in flour.

Moutton kebobbed.

Take all the fat out of a loin of mutton, and that on
the outside also if too fat, and remove the skin. Joint it
at every bone : mix a small nutmeg grated with alittle
salt and pepper, crumbs, and herbs; gp the steaks into
the yolks of three eggs, and sprinkle the above mixture
all over them. Then place the steaks together as they
were before they were cut asunder, tie them and fasten
them on a small spit. Roast them at a quick fire; seta
dish under, and baste them with a good piece of butter
and the liquor that comes from the meat ; but throw
some more of the above seasoning over. When done
enough, take it up, and lay it in a dish ; have half a pint
of good gravy readfr besides that in the dish ; and put
into it two spoonfuls of ketchup, and rub down a tea-
spoonful of flour withit; give this a beil, and pour it
over the mutton, but first skim off the fat well. Mind
to keep the meat hot till the gravy is quite ready.
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China Chilo.

Mince a pint-bason of undressed neck of mutton, or
leg, and some of the fat; put two onilons, a lettuce, a
pint of green peas, a tea-spoonful of salt, a tea-spoonful
of pepper, four spoonfuls of water, and two or three
ounces of clarified butter, into a stew-pan closely cover-
ed ; simmer two hours, and serve in the middle of a dish
of boiled dry rice. If cayenne is approved, add a little.

LAMB.
Leg of Lamb

Should be boiled in a cloth to look as white as possible.
The loin fried in steaks and served round, garnished
with dried or fried parsley ; spinach to eat with it; or
dressed separately, or roasted.

Fore Quarter of Lamb.

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

Breast of Lamb and Cucumbers.

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

Shoulder of Lamb, forced, with Sorrel-sauce.

Bone a shoulder of lamb, and fill it up with force-
meat : braise it two hours over a slow stove. Take it
up, glaze it ; or it may be glazed only, and not braized.

The method for both, see page 86. Serve with sor-
rel-sauce under the lamb.

Lamb Steaks.

Fry them of a beautiful brown: when served, throw
over them a good quantity of crumbs of bread fried,
and crimped parsley; the receipt for doing which of a
fine colour will be given under the head of Vegetables.

DMutton or Lamb steaks, seasoned and broiled in but=
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teved papers, either with crumbs and herbs, or with-
out, are a genteel dish, and eat well.

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

House-Lamb Steaks, white.

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

House Lamb Steaks, brown.

Season them with pepper, sait, nutmeg, grated le-
mon-peel, and chopped parsley ; but dip them first into
egg : fry them quick. Thicken some good gravy with
a bit of flour and butter ; and add to it a spoonful of
port wine, and some oysters : boil it up, and then put
in the steaks warm: let them heat up, and serve.
You may add palates, balls, or eggs, if you like.

Lamb Cutlets with Spinach.

Cut the steaks from the loin, and fry them: the
spinach is to be stewed and put into the dish first, and
then the cutlets round it.

Lamb’s Head and Hinge.

This part is best from a house-lamb ; but any, if
soaked in cold water, will be white., Boil the head
separately till very tender. Have ready the liver and
lights three parts boiled and cut small; stew them in
a little of the water in which they were boiled, season
and thicken with flour and butter, and serve the mince
round the head.

Lamb’s Fry.

Serve it fried of a beautiful colour, and with a good
deal of dried or fried parsley over it.
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Lamb’s Sweetbreads.

Blanch them, and put them a little while into cold
water. Then put them into a stew-pan with a ladleful
of broth, some pepper and salt, a small bunch of small
onions, and a blade of mace ; stir in a bit of butter and
flour, and stew half an hour. Have ready two or three
eggs well beaten in cream, with a little minced parsley
and a few grates of nutmeg. Put in some boiled
asparagus-tops to the other things. Do not let it boil
after the cream is in: but make it hot, and stir it well
all the while. Take great care it does not curdle.
Young French beans or peas may be added, first boil-
ed of a beautiful colour.

Fricasseed Lambstones.

Skin and wash, then dry and flour them ; fry of a
beautiful brown, in hog’s lard. Lay them on a sieve
before the fire till you have made the following sauce:
Thicken almost half a pint of veal-gravy with a bit of
flour and butter, and then add to it a slice of lemon, a
large spoonful of mushroom ketchup, a tea-spoonful of
lemon-pickle, a grate of nutmeg, and the yolk of an egg
beaten well in two large spoonfuls of thick cream. Put
this over the fire, and stir it well till it is hot, and looks
white ; but do not let it boil, or it will curdle. Then
put it in the fry, and shake it about near the fire for a
minute or two. Serve in a very hot dish and cover.

F'ricassce of Lambstones and Sweetbreads, another way.

Have ready some lambstones blanched, parboiled,
and sliced. Flour two or three sweetbreads, if v
thick, cut them in two. Fry all together, with a few
large oysters, of a fine yellow brown. Pour the but-
ter off; and add a pint of good gravy, some asparagus-
tops about an inch long, a little nutmeg, pepper, and
salt, two shalots shred fine, and a glass of white wine.
Simmer ten minutes; then put a little of the gravy to
the yolks of three eggs well beaten, and by degrees
mix the whole. Turn the gravy back into the pan,
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and stir it till of a fine thickness without boiling.
Garnish with lemon.

A very nice dish.

Take the best end of a neck of lamb, cut into steaks,
and chop each bone so short as to make the steaks
almost rsund. Egg, and strew with crumbs, herbs,
and seasoning ; fry them of the finest brown ; mash
some potatoes with a little butter and cream, and put
them into the middle of the dish raised high. Then
place the edge of one steak on an other with the small
bone l.lp".«ram%1 all round the potatoes.

Pies of the different meats are directed under the
general head of savoury pies.

PARYT IH.

To choose Poultry, Game, &e.

A Turkey-cock—If young, it has a smooth black leg,
with a short spur. The eyes full and bright, if fresg,
and the feet supple and moist. If stale, the eyes will
be sunk, and the feet dry.

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

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

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

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

Pigeons should be very fresh ; when they look flabby
about the vent, and this part is discoloured, they are
stale. The feet should be supple; if old, the feet are
harsh. The tame ones are larger than the wild, and
are thought best by some persons; they should be fat
and tender ; but many are deceived in their size, be-
cause a full crop is as large as the whole body of a
small pigeon.

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

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

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

Partridges.—They are in high season in autumn. If
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oung, the bill is of a dark colour, and the legs yel-
{awish; if fresh, the vent will be firm ; but this part
will look greenish if stale.
Pheasants.—The cock-bird is accounted best, except
when the henis with egg. If young, he has short blunt
or round spurs ; but if old, they are long and sharp.

Directions for dressing Poultry and Game.

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

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

In dressing wild fowl, be careful to keep a clear
brisk fire. Let them be done of a fine yellow brown,
but leave the gravy in : the fine flavour is lost if done
too much.

Tame fowls require more roasting, and are longer
in heating through than others. All sorts should be
continually basted ; that they may be served with a
froth, and appear of a fine colour.

A large fowl will take three quarters of an hour: a
middling one half an hour ; and a very small one, or a
chicken, twenty minutes. The fire must be very quick
and clear before any fowls are put down. A capon will
take from thirty to thirty-five minutes; a goose an
hour ; wild ducks a quarter of an hour: pheasants
twenty minutes ; a small turkey stuffed, an hour and
a quarter; turkey-poults, twenty minutes; grouse a
quarter of an hour; quails, ten minutes; and par-
tridges, from twenty to twenty-five minutes. A hare
will take near an hour, and the hind part requires
most heat.

Pigs and geese require a brisk fire, and quick turn-
ing. Hares and rabbits must be well attended to : and
the extremities brought to the quick part of the fire,
to be done equally with the backs.
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To boil Turkey.

Make a stuffing of bread, herbs, salt, pepper, nut-
meg, lemon-peel, a few oysters or an anchovy, a bit of
butter, some suet, and an egg : put this inio the crop,
tasten up the skin, and boil the turkey in a floured
cloth to make it very white. Have ready a fine oys-
ter-sauce made rich with butter, a little cream, and a
spoonful of soy, if approved, and pour it over the
bird ; or liver and lemon-sauce. Hen birds are best
for boiling, and should be young.

To roast Turkey.

The sinews of the legs should be drawn, whichever
way it is dressed. The head should be twisted under
the wing ; and in drawing it, take care not to tear the
liver, nor let the gall touch it.

Put a stuffing of sausage-meat ; or if sausages are to
ke served in the dish, a bread-stuffing. As this makes
a large addition to the size of the bird, observe that the
heat of the fire is constantly to that part ; for the breast
is often not done enough. A little strip of paper should
be put on the bone, to hinder it from scorching while
the other parts roast. Baste well and froth it up.
Serve with gravy in the dish, and plenty of bread-
sauce in a sauce tureen. Add a few crumbs, and a
beaten egg to the stuffing of sausage-meat.

Pulled Turkey.

Divide the meat of the breast by pulling instead of
cutting ; then warm it in a spoonful or two of white
gravy, and a little cream, grated nutmeg, salt and a
little flour and butter ; do not beil it. The leg should
be seasoned, scored, and broiled, and put into the dish
with the above round it. Cold chicken does as well.

To boil Fomwl.

For boiling choose those that are not black-legged.
Pick them nicely, singe, wash, and truss them. Flour
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them, and put them into boiling water.—See time of
dressing, page 81.

Serve with parsley and butter ; oyster, lemon, liver,
or celery sauce.

If for dinner, ham, tongue, or bacon, is usually
served to eat with them ; as likewise greens.

To boil Fowl with Rice.

Stew the fowl very slowly in some clear mutton-broth
well skimmed’; and seasoned with onion, mace, pepper,
and salt. About half an hour before it is ready put in
a quarter of a pint of rice well washed and soaked.
Simmer till tender; then strain it from the broth and
put the rice on a sieve before the fire Keep the fowl
hot, lay it in the middle of a dish, and the rice round
it without the broth. The broth will be very nice to
eat as such, but the less liquor the fowl is done with
the better. Gravy, or parsley and butter, for sauce.

Fowls roasted.

Serve with egg-sauce, bread-sauce, or garnished with
sausages and scalded parsley.

A large barn-door fowl well hung, should be stuffed
in the crop with sausage-meat, and served with gravy
in the dish, and with bread-sauce.

The head should be turned under the wing, as a
turkey.

Fowls broiled.

Split them down the back ; pepper, salt, and broil.
Serve with mushroom-sauce.

Another way.—Cut a large fowl into four quarters,
put them on a bird-spit, and tie that on another spit;
and half-roast; or half-roast the whole fowl, and finish
either on the gridiron, which will make it less dry
than if wholly broiled. The fowl that is not cut be-
fore roasted, must be split down the back after.

Davenport Fowls.

Hang young fowls a night : take the livers, hearts,
and tenderest parts of the gizzards, shred very small,
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with half a handful of young clary, an anchovy to each
fowl, an onion, and the yolks of four eggs boiled hard,
with pepper, salt, and mace, to your taste. Stuff the
fowls with this, and sew up the vents and necks quite
close, that the water may not get in. Boil them in salt
and water till almost done : then drain them, and put
them into a stew-pan, with butter enough to brown
them. Serve them with fine melted butter, and a
spoonful of ketchup, of either sort, in the dish.

A nice way to dress a Foml for a small dish.

Bone, singe, and wash, a young fowl: make a force
meat of four ounces of veal, two ounces of scraped lean
of ham, two ounces of fat bacon, two hard yolks of
eggs, a few sweet herbs chopped, two ounces of beef
suet, a tea-spoonful of lemon-peel minced quite fine,
an anchovy, salt, pepper, and a very little Cayenne.
Beat all in a mortar, with a tea-cupful of crumbs, and
the yolks and whites of three eggs. Stuff the inside
of the fowl, and draw the legs and wings inwards;
tie the neck and rump close. Stew the fowl in a
white gravy: when it is done through and tender, add
a large cupful of cream, and a bit of butter and flour ;
give it one boil, and serve; the last thing, add the
squeeze of a lemon.

To force Fowl, &c.

Is to stuff any part with forcemeat, and it is put
usually between the skin and flesh.

To braise,

.8 to put meat into a stew-pan covered with fat bacon

then add six or eight onions, a faggot of herbs, car-
rots if to be brown, celery, any bones, or trimmings
of meat or fowls, and some stock (which you will find
among Soups and Gravies). The bacon must be co-
vered with paper, and the lid of the pan must be put
down close. Set it on a slow stove, and according to
what it is, it will require two or three hours. The
meat is then to be taken out; and the gravy very
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nicely skimmed, and set on to boil very quick till it
is thick. The meat is to be kept hot; and if larded,
put into the oven for a few minutes: and then put
the jelly over it, which is called glazing, and is used
for ham, tongue, and many made dishes. White wine
is added to some glazing. The glaze should be of
a beautiful clear yellow brown, and it is best to put it
on with a nice brush.

Fricassee of Chickens.

Boil rather more than half, in a small quantity of
water : let them cool; then cut up; and put to simmer
in a little gravy made of the liquor they were boiled
in, and a bit of veal or mutton, onion, mace, and
lemon-peel, some white pepper, and a bunch of sweet
herbs. When quite tender, keep them hot while you
thicken the sauce in the following manner : Strain it
off, and put it back into the saucepan with a little
salt, a scrape of nutmeg, and a bit of flour and butter:
give it one boil; and when you are going to serve,
beat up the yolk of an egg, add half a pint of cream,
and stir them over the fire, but do not let it boil. It
will be quite as good without the egg.

The gravy may be made (without any other meat)
of the necks, feet, small wing-bones, gizzards, and
livers; which are called the trimmings of the fowl.

To pull Chickens.

Take off the skin ; and pull the flesh off the bone of
a cold fowl, in as large pieces as you can: dredge it
with flour, and fry it of a nice brown in butter. Drain
the butter from it ; and then simmer the flesh in a good
gravy well-seasoned, and thickened with a little flour
and butter. Add the juice of half a lemon.

Another way.—Cut off the legs, and the whole back,
of a dressed chicken; if underdone the better. Pull
all the white part into little flakes free from skin,
toss it up with a little cream thickened with a piece
of butter mixed with flour. half a blade of mace in

K
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powder, white pepper, salt, and a squeeze of lemon.
Cut off the neck-end of the chicken, and broil the
back and sidesmen in one piece, and the two legs
seasoned. Put the hash in the middle, with the back
on it ; and the two legs at the end.

Chicken Currie.

Cut up the chicken raw, slice onions, and fry both
in butter with great care, of a fine light brown : or,
if you use chickens that have been dressed, fry only
the onions. Lay the joints, cut into two or three
pieces each, into a stew-pan, with a veal or mutton
gravy, and a clove or two of garlick. Simmer till the
chicken is quite tender. Half an hour before you
serve it, rub smooth a spoonful or two of currie-pow-
der, a spoonful of flour, and an ounce of butter; and
add this, with four large spoonfuls of cream, to the
stew. Salt to your taste. When serving, squeeze in
a little lemon.

Slices of under-done veal, or rabbit, turkey, &ec.
make excellent currie.

A dish of rice boiled dry must be served. For direc-
tions to do this, see the article Rice in the Indez.

Another, more easily made.—Cut up a chicken or
young rabbit; if chicken, take of the skin. Roll each
piece In a mixture of a large spoonful of flour, and
half an ounce of currie-powder. Slice two or three
onions, and fry them in butter, of a light brown : then
add the meat, and fry all together till the meat begins
to brown. Put it all into a stew-pan, and pour boil-
Ing water enough just to cover it. Simmer very
gently two or three hours. If too thick, put more
water half an hour before serving.

_It' the meat has been dressed before, a little broth
will be better than water: but the currie is richer
when made of fresh meat,

To braise Chickens.
Bone them, and fill them with forcemeat. Lay the

B






PLATE IX,

Woudecock or Snipe Pigeon.
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washed and dried, and a seasoning put in of onion,
sage, and pepper and salt. Fasten it tight at the
neck and rump, and then roast. Put it first at a dis-
tance from the fire, and by degrees draw it nearer. A
slip of paper should be skewered on the breast-bone.
Baste it very well. When the breast is rising, take
off the paper; and be careful to serve it before the
breast falls, or it will be spoiled by coming flatted to
table. Let a good gravy be sent in the dish.—Gravy
and apple-sauce : gooseberry sauce for a green goose.

To steww Giblets.

Do them as will be directed for giblet-pie (under the
head Pies); season them with salt and pepper, and a
very small piece of mace. Before serving, give them
one boil with a cup of cream, and a piece of butter
rubbed in a tea-spoonful of flour.

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

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

T'o Stew Pigeons.

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

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

T'o broil Pigeons.

After cleaning, split the backs, pepper and salt them
and broil them very nicely; pour over them either
stewed or pickled mushrooms in melted butter, and
serve as hot as possible.

Roast Pigeons

Should be stuffed with parsley, either cut or whole;

and seasoned within. Serve with parsley and butter.

Peas or asparagus should be dressed to eat with them.
To pickle Pigeons.

Bone them ; turn the inside out, and lard it. Season
with a little allspice and salt, in fine powder ; then turn
them again, and tie the neck andrump with thread. Put
them into boiling water ; let them boil a minute or two
to plump : take them out, and dry them well ; then put
them boiling hot into the pickle, which must be made
of equal quantities of white wine and white wine vine-
gar, with white pepper and allspice, sliced ginger and
nutmeg, and two or three bay-leaves. When it boils
up, put the pigeons in. If they are small, a quarter
of an hour will do them: but they will take twenty
minutes if large. Then take them out, wipe them, and
let them cool. When the pickle is cold, take the fat
off from it, and put them in again. Keep them in
a stone jar, tied down with a bladder to keep out
the air.
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Instead of larding, put into some a stuffing made
hard yolks of eggs and marrow in equal quantities,
with sweet herbs, pepper, salt, and mace.

Pigeons in Jelly,

Save some of the liquor in which a knuckle of veal
has been boiled : or boil a calf’s or neat’s foot; put the
broth into a pan with a blade of mace, a bunch of sweet
herbs, some white pepper, lemon-peel, a slice of lean
bacon, and the pigeons. Bake them, and let them
stand to get cold. Season as you like, before baking.
When done, take them out of the liquor, cover them
close to preseve the colour, and clear the jelly by boil-
ing it with the whites of two eggs; strain it through
a thick cloth dipped in boiling water, and put into a
sieve. The fat must be perfectly removed, beforeit be
cleared. Put the jelly over and round them rough.

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

This dish has a very handsome appearance in the
middle range of a second course; or w}:en served with
the jelly roughed large, it makes a side or corner dish,
its size being then less. The head should be kept up

as if alive, by tying the neck with some thread, and the
legs bent as if the pigeon sat upon them.

To pot Pigeons.
Let them be quite fresh, clean them carefully, and
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season them with salt and pepper : lay them close in a
small deep pan; for the smaller the surface, and the
closer they are packed, the less butter will be wanted.
Cover them with butter, then with verythick paper tied
down, and bake them. When cold, put them dry into
pots that will hold two or three in each; and pour
butter over them, using that which was baked as part.
Observe that the butter should be pretty thick if they
are to be kept. If pigeons were boned, and then putin
an oval form into the pot, they would lie closer, and re-
quire less butter. Theymay be stuffed with a fine force-
meat made with veal, bacon, &e. and then they will eat
excellently. If a high flavour is approved of, add
mace, allspice, and a little Cayenne, before baking.

Larks, and other small Birds.

~ Draw, and spit them on a bird-spit; tie this on an-

other spit, and roast them. Baste gently with butter,
and strew bread-crumbs upon them till half-done;
brown and serve with fried crumbs round.

GAME, &c.

To keep Game, §c.

Game ought not to be thrown away even when it has
been kept a very long time ; for when it seems to be
spoiled 1t may often be made fit for eating, by nicely
cleaning and washing with vinegar and water. If there
is any danger of birds not keeping, draw, crop, and pick
them ; then wash in two or three waters, and rub them
with salt. Have ready a large saucepan of boiling
water, and plunge them into it one by one; drawing
them up and down by the legs, that the water may
pass through them. Let them stay five or six minutes
in ; then hang them up in a cold place. When drain-
ed, pepper and salt the insides well. Before roasting,
wash them well.

The most delicate birds, even grouse, may be pre-
served thus. Those that live by suction cannot be
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done this way, as they are never drawn; and perhaps
the heat might make them worse, as the water could
not pass through them; but they bear being high.
Lumps of charcoal put about birds and meat will
preserve them from taint, and restore what is spoiling.

Pleasants and Partrudges.

Roast them as turkey ; and serve with a fine gravy
(into which put a small bit of garlick), and bread-
sauce. When cold, they may be made into excellent
patties, but their flavour should not be overpowered
by lemon. For the manner of trussing a pheasant or

partridge, see plate IX.

To pot Pariridge.

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

A very cheap way of potting Birds.

Prepare them as directed in the last receipt; and
when baked and grown cold, cut them into proper
pieces for helping, pack them close in a large potting-
pot, and (if possible) leave no spaces to receive the
butter. Cover them with butter, and one-third part
less will be wanted than when the birds are done
whole.—The butter that has covered potted things
will serve for basting, or for paste for meat pies.

T'o clarify Bulter for potted Things.

Put it into a sauce-boat, and set that over the fire
in a stew-pan that has a little water in. When melted,
take care not to pour the milky parts over the potted
things : they will sink to the bottom.
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the liver scalded to keep for the stuffing. Repeat this
wiping every day ; mix pepper and ginger, and rub on
the inside ; and put a large piece of charcoal into it.
Apply the spice early to prevent that musty taste which
long keeping in the damp occasions, and which also
affects the stuffing. An old hare should be kept aslong
as possible, if to beroasted. It must also be well soaked.

Ta_ roast Hare,

After it is skinned, let it be extremely well washed,
and then soaked an hour or two in water: and if old,
lard it ; which will make it tender, as also will letting
it lie in vinegar. If, however, it is put into vinegar, it
should be exceedingly well washed in water afterwards.
Put a large relishing stuffing into the belly, and then
sew it up. Baste it well with milk till half done, and
afterwards with butter. If the blood has settled in
the neck, soaking the part in warm water, and put-
ting it to the fire warm, will remove it ; especially if you
also nick the skin here and there with a small knife, to
let it out. The hare should be kept at a distance from
the fire at first. Serve with a fine froth, rich gravy,
melted butter, and currant jelly sauce; the gravy in
the dish. For stuffing use the liver, an anchovy, some
fat bacon, a little suet, herbs, pepper, salt, nutmeg, a
little onion, crumbs of bread, and an egg to bind it all.
The ears must be nicely cleaned and singed. They
are reckoned a dainty.

For the manner of trussing a hare, see plate IX.

To jug an old Hare.

After cleaning and skinning, cut it up, and season it
with pepper, salt, allspice, pounded mace, and a little
nutmeg. Put it into a jar with an orion, a clove or
two, a bunch of sweet herbs, a piece of coarse beef, and
the carcase-bones overall. Tie the jar down with a blad-
der, and leather or strong paper; and putitinto asaucc-
pan of water up to the neck, but no higher. Keep the
water boiling five hours., When it is to be served, boil the
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gravy up with a piece of butter and flour ; and if the
meat gets cold, warm it in this, but not to boil.

Broiled and hashed Hare.

The flavour of broiled hare is particularly fine: the
legs or wings must be seasoned first, rub with cold
butter, and served very hot.—The other parts, warmed
with gravy and a little stuffing, may be served sepa-
rately.

To pot Hare,

For which an old one does well, as likewise for soup
and pie.—After seasoning, bake it with butter. When
cold take the meat from the bones, and beat it 1n a
mortar If not high enough add salt, mace, pepper,
and a piece of the finest fresh butter melted in a spoon-
ful or two of the gravy that came from the hare.
When well mixed put it into small pots, and cover
with butter. The legs and back should be baked at
the bottom of the jar, to keep them moist, and the
bones be put over them.

Rabbits
May be eaten various ways, as follows :—

Roasted with stuffing and gravy, like hare : or with-
out stuffing ; with sauce of the liver and parsley chopped
in melted butter, pepper and salt ; or larded. For the
manner of trussing a rabbit for either roasting or boil-
ing see plale IX.

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

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

Fricasseed, as before directed (page 84) for chickens.

In a pie, as chicken, with forcemeat, &c. In this

way they are exellent when young.
Potted.

To make a Rabbitl taste much like Hare

Choose one that is young, but full grown; hang it
in the skin three or four days; then skin it, and lay
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it without washing, in a seasoning of black pepper and
allspice in very fine powder, a glass of port wine,
and the same quantity of vinegar. Baste it occa-
sionly for forty hours then stuff it and roast it as a
hare, and with the same sauce. Do not wash off the
liquor that it was soaked in.

To pot Rabbits.

Cut up two or three young but full-grown ones, and
take the leg-bones off at the thigh ; pack them as close
as possible in a small pan, after seasoning them with
pepper, mace, Cayenne, salt, and allspice, all in very
fine powder. DMake the top as smooth as you can.
Keep out the heads and the carcases, but take off the
meat about the neck. Put a good deal of butter, and
bake the whole gently. Keep it two days in the pan,
then shift it into small pots, adding butter. The livers
also should be added, as they eat well.

T'o blanch Rabbit, Fowl, &c.

Is to set it on the fire in a small quantity of cold water
and let it boil, as soon as it boils it is to be taken out
and put into cold water for a few minutes.

PART IYV.

SOUPS AND GRAVIES.

General Directions respecting Soups and Gravies.

When there is fear of the gravy-meat being spoilt
before it be wanted, season well and fry it Jightly,
which will preserve it two days longer; but the gravy
is best when the juices are fresh.

When soups or gravies are to be put by, let them
be changed every day into fresh scalded pans. What-
ever has vegetables boiled in it will turn sour sooner
than the juices of meat. Never keep any gravy, &c.
in metal.
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When fat remains on any soup a cupful of flour and
water mixed quite smooth, and boiled i, will take
it off.

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

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

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

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

A clear jelly of Com-heels is very useful to keep in the
house, being a great improvement to soups and gravies.

Trufflesand morels thicken soups and sauces, and give
them a fine flavour. Wash half an ounce of each care-
fully, then simmer them a few minutes in water, and

add them with the liquor, to boil in the sauce, &c. till
tender. -

SOUPS, &ec.

Scotch Mution Broth.

Soak a neck of mutton in water for an hour ; cut oft
the scrag, and put it into a stew-pot with two quarts of
water. As soon as it boils skim it well, and then sim- -
mer it an hour and a half; then take the best end of
the mutton, cut into pieces (two bones in each), take
some of the fat off, and put as many as you think pro-
per ; skim the moment the fresh meat boils up, and
every quarter of an hour afterwards. Have ready four
or five carrots, the same number of turnips, and three
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onions, all cut, but not small, and put them in soon
enough to get quite tender : add four large spoonfuls
of Scotch barley, first wetted with cold water. The
meat should stew three hours. Salt to taste, and serve
all together. Twenty minutes before serving put in
some chopped parsley. It is an excellent winter dish.

Veal Broth.

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

Colouring for Soups and Gravies.

Put four ounces of lump sugar, a gill of water, and
half an ounce of the finest butter into a small tosser,
and set it over a gentle fire. Stir it with a wooden

on, till of a bright brown. Then add half a pint
of water ; boil, skim, and when cold, bottle and cork it
close. Add to soup or gravy as much of this as will
give a proper colour.

A clear brown Stock for Gravy-soup or Gravy.

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

minutes.
An excellent Soup.

Take a scrag or knuckle of veal, slices of undressed
gammon of bacon, onions, mace, and a small quantity
of water; simmer till very strong, and lower it with a

beef-broth made the day before, and stewed till

e meat is done to rags. Add cream, vermicelli, and
almonds, as will be directed in the next receipt, and a

roll.
L
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An excellent while Soup.

Take a scrag of mutton, a knuckle of veal after cut-
ting off as much meat as will make collops, two or
three shank-bones of mutton nicely cleaned, and a
quarter of a pound of very fine undrest lean gammon
of bacon, with a bunch of sweet herbs, a piece of fresh
lemon-peel, two or three onions, three blades of mace,
and a dessert-spoonful of white pepper; boil all in
three quarts of water, till the meat falls quite to
pieces. Next day take off the fat, clear the jelly from
the sediment, and put it into a saucepan of the nicest
tin. If maccaroni is used, it should be added soon
enough to get perfectly tender, after soaking in cold
water. Vermicelli may be added after the thickening,
as it requires less time to do. Have ready the thick-
ening, which is to be made as follows : — Blanch a
quarter of a pound of sweet almonds, and beat them to
a paste in a marble mortar, with a spoonful of water
to prevent their oiling ; mince a large slice of drest
veal or chicken, and beat with it a piece of stale white
bread ; add all this to a pint of thick cream, a bit ot
fresh lemon-peel, and a blade of mace, in the finest
powder. Boil it a few minutes; add to it a pint of
soup, and strain and pulp it through a coarse sieve ;

this thickening is then fit for putting to the rest, which
should boil for half an hour afterwards.

A plainer White Soup.

Tso or three pints of soup may be made of a small
knuckle of veal, with seasoning as directed in the last
article ; and both served together, adding a quarter of
a pint of good milk. Two spoonfuls of cream, and a
little ground rice, will give it a proper thickness.

Geblet Soup.

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

Partridge Soup.

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

Macaront Soup.

Boil a pound of the best macaroni in a quart of good
gtock till gnite tender; then take out half, and put it into
another stew-pot. To the remainder add some more
stock, and Dboil it till you can pulp all the macaroni
through a fine sieve; then add together the two
liquors, a pint or more of cream, boiling hot, the ma-
caroni that was first taken out, and half a pound of
grated Parmesan cheese ; make it hot, but do not let
it boil. Serve it with the crust of a French roll cut
into the size of a shilling.

A Pepper-pot, to be served in a Tureen.

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

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

Pepper-pot may be made of various things, and is

understood to be a due proportion of fish, flesh, fowl,
vegetables, and pulse.

Turnip Soup.

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

Old Peas Soup.

Save the water of boiled pork or beef ; and if too salx,
put asmuch fresh water to it; or use fresh water entively
with roast-beef bones, a ham or gammon-bone, or an
anchovy or two. Simmer these with some good whole
or split peas; the smaller the quantity of water at first,
the better. Simmer till the peas will pulp through a
cullender ; then set the pulp, and more of the liquor that
boiled the peas, with two carrots, a turnip, a leek, and
a stick of celery cut into bits, to stew till all is quite ten-
der. The last requires less time; an hour will do for it.
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When ready, put fried bread cut into dice, dried
mint rubbed fine, pepper, and (if wanted) salt into the
tureen, and pour the soup in.

Green-Peas Soup.

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

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

When peas first come in or are very young, the
stock may be made of the shells, washed and boiled
till they will pulp with the above; more thickening
will then be wanted.

Gravy Soup.

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

Vegetable Soup.

Pare and slice five or six cucumbers ; and add to
these the inside of as many cos-lettuces, a sprig or two
of mint, two or three onions, some pepper and salt, a

int and a half of young peas, and a little parsley.
%ut these, with half a pound of fresh butter, into a
saucepan, to stew in their own liquor, near a gentle
fire, half an hour; then pour two quarts of boiling-
water to the vegetables, and stew them two hours; rub
down a little flour into a tea-cupful of water, boil it
with the rest fifteen or twenty minutes, and serve it.

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

Carrol Soup.

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

Onion Soup.
Into the water that has boiled a leg or neck of mut-
ton, put carrots, turnips, and (if you have one) a shang-
bone, and simmer two hours. Strain it on six onions,

first sliced and fried of a light brown ; simmer three

hours, skim it carefully, and serve. Put into it a
little roll, or fried bread,

Spinach Soup.

Shred two handfuls of spinach, a turnip, two onions,
one head of celery, two carrots, and a little thyme and
parsley. Put all into a stew-pot, with a bit of butter the
size of a walnut, and a pint of broth, or the water .n
which meat has been boiled ; stew till the vegetables are
quite tender ; work them through a coarse cloth or sieve
with a spoon, then to the pulp of the vegetables and
liquor put a quart of fresh water, pepper and salt, and
boil all together. Have ready some suet-dumplings, the
size of a walnut ; and before you put the soup into the
tureen, put them into it. The suet must not be shred
too fine ; and take care that it is quite fresh.

Scotch Leek-Soup.

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

Hare Soup.

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

Oz-Rump Soup.

Two or three rumps of beef will make it stronger
than a much larger quantity of meat without these ;
and form a very nourishing soup.

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

Hessian Soup and Ragout.

Clean the root ofa neat’s tongue very nicely, and half
an ox's head, with salt and water, and soak them after-
wards in water only. Then stew them in five or six
quarts of water, till quite tender. Let the soup stand
to be cold ; take off the fat, which will make good past
for hot meat-pies, or will do to baste. Puttothe soupa
pint of split peas, or a quart of whole ones, twelve car-
rots, six turnips, six potatoes, six large onions, a bunch
of sweet herbs, and two heads of celery. Simmer them
without the meat till the vegetables are done enough
to pulp with the peas through a sieve, and the soup
will then be about the thickness of cream. Season it
with pepper, salt, mace, allspice, a clove or two, and
a little Cayenne, all in fine powder. If the peas are
bad the soup may not be thick enough; then boilin it
a slice of roll and put it through the cullender, or add
a little rice-flour, mixing it by degrees.

For the Ragout cut the nicest part of the head, the
kernels, and part of the fat of the root of the tongue
into small thick pieces. Rub these with some of the
above seasoning as you put them into a quart of the
liquor, kept out for that purpose before the vegetabies
were added, flour well, and simmer them nicely till ten-
der. Then put a little mushroom and walnut-ketchup,
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a little soy, a glass of port wine, and a tea-spoonful of
made mustard, and boil all up together before served.
If for company small eggs and force-meat balls.

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

Soup a-la-sap.

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

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

Portable Soup.

Boil one or two knuckles of veal, one or two shins of
beef, and three pounds of beefin as much water only as
will cover them. Take the marrow out of the bones,
put any sort of spice you like, and three large onions.
When the meat is done to rags strain it off, and put it
into a very cold place. When cold take off the cake of
fat (which will make erusts for servants’ pies), put the
soup into a double-bottomed tin sauce-pan and set it on
a pretty quick fire, but donot let it burn. It must boeil
fast and uncovered, and be stirred constantly, for eight
hours. Putitinto a pan and let it stand in a cold place
a day ; then pour it into a round china soup-dish, and
set the dish into a stew-pan of boiling water on a stove
and let it boil, and be now and then stirred, till the soup
is thick and ropy, then it is done enough. Pour it
into the little round part at the bottom of cups or
basons turned upside down to form cakes, and when
cold turn them out on flannel to dry. Keep them
in tin canisters. When they are to be used melt
them in boiling water, and if you wish the flavour of
‘herbs, or any thing else, boil it first, strain off the
‘water, and melt the soup in it,

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

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

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

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

Stock for brown or white Fish-Soups.

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

Eel Soup.

Take three pounds of small eels; put to them two
quarts of water, a crust of bread, three blades of mace,
some whole pepper, an onion, and a bunch of sweet
herbs ; cover them close, and stew till the fish is quite
broken ; then strain it off. Toast some bread, cut it
into dice, and pour the soup on it boiling. A piece or
carrot may be put n at first. This soup will be as

-
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lobster, and add this to it, with a quart of good beef.
gravy ; add also the tails of the crawfish or the prawns,
and some flour and butter ; and season as may be
liked, if not high enough.

Oyster Soup.

Take two quarts of fish-stock, as directed in gr;ge
110; beat the yolks of ten hard eggs, and the hard
part of two quarts of oysters, in a mortar, and add
this to the stock. Simmer it all for half an hour; then
strain it off, and put it and the oysters (cleared of the
beards, and nicely washed) into the soup. Simmer
five minutes: have ready the yolks of six raw eggs
well beaten, and add them to the soup. Stir it all
well one way on the side of the fire till it is thick and
smooth, but do not let it boil. Serve altogether.

Oyster Mouth Soup.

Make a rich mutton broth, with two large onions
three blades of mace, and some black pepper. When
strained, pour it on a hundred and fifty oysters, with-
out the beards, and a bit of butter rolled in flour.
Simmer gently a quarter of an hour, and serve.

GRAVIES.

General Direclions respecting Gravies.

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

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

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

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

S
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To dress gravy that will keep a Week.

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

Clear Gravy.

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

Cullis, or bromn Gravy.

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

Bechamel, or white Sauce.

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

A Gravy, without Mcat.

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

A rich Gravy.

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

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

Wash the feet nicely, and cut them and the neck
small ; simmer them with a little bread browned; a
slice of onion, a bit of parsley and thyme, some pepper
and salt, and the liver and gizzard, in a quarter of a
pint of water, till half-wasted. Take out the liver,
bruise it, and strain the liquor to it. Then thicken it
with flour and butter, and add a tea-spoonful of
mushroom ketchup, and it will be very good.
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the il is added. 'Then strain it. Shalot-vinegar
instead of shalot, eats well.

/ Sauce a-la-Maitre & Hétel.

¥ Puta piece of butter into a sauce-pan with some
curled parsley, some tarragon leaves, a shalot, two
leaves of balm, a little salt, lemon, or a glass of ver-
juice, and mix the whole with a spoon, until they are
well incorporated, and simmer a few minutes.

A very fine Mushroom Sauce for Fowls or Rabbits.

Wash and pick a pint of young mushrooms, and rub
them with saﬁ, to take off the tender skin. Put them
into a sauce-pan with a little salt, some nutmeg, a
blade of mace, a pint of cream, and a good piece of
butter rubbed in flour. Boil them up, and stir them
till done; then pour it round the chickens, &c.
Garnish with lemon.—If you cannot get fresh mush-
rooms, use pickled ones done white, with a little
mushroom powder with the cream, &c.

Lemon White Sauce for boiled Fowls.

Put the peel of a small lemon, cut very thin, into a
pint of sweet rich cream, with a sprig of lemon-thyme,
and ten white pepper-corns. = Simmer gently till it
tustes well of the lemon ; then strain it; and thicken
it with a quarter of a pound of butter, and a dessert-
spoonful of flour rubbed in it. Boil it up ; then pour
the juice of the lemon s‘rained into it, stirring it well.
Dish the chickens, and then mix a little white gravy,

(uite hot, with the cream, but do not boil them to-
gether : add salt to your taste.

Liver Sauce.

Chop boiled liver of rabbits or fowls, and do it as
directed for lemon-sauce, (page 121), with a very
dttle pepper and salt, and some parsley.

Egg Sauce.

Boil the eggs hard, and cut them into small pieces;

then put them to melted butter :
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Sauce Robart for Rumps or Steaks.

Put a piece of butter, the size of an egg, into a sauce-
pan, set it over the fire, and when browning, throw in a
" handful of sliced onions cut small ; fry them brown, but
do not let them burn; add half a spoonful of flour,
shake the onions in it and give it another fry ; then put
four spoonfuls of gravy, and some pepper and salt, and
boil it gently ten minutes ; skim off the fat, and add a
teaspoonful of made mustard, a spoonful of vinegar, and
the juice of half a lemon ; boil it all, and pour it round
the steaks., They should be of a fine yellow brown,
and garnished with fried parsley and lemon.

Benton sauce for hot and cold roast Beef.

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

Sauce for Fish Pies where Cream is not ordered.

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

Another.—Chop an anchovy small, and boil it up

with three spoonfuls of gravy, a quarter of a pint of
cream, and a bit of butter and flour.

Tomata Sauce for hot or cold Meats.

Put tomatas, when perfectly ripe, into an earthen
jar, and set it in an oven, when the bread is drawn,
till they are quite soft ; then separate the skins from
the pulp; and mix this with capsicum-vinegar and a
few cloves of garlic pounded, which must both be pro-
portioned to the quantity of fruit. Add powdered
ginger and salt to your taste, Some white-wine vine-
gar and Cayenne may be used instead of eapsicum-
vinegar* Keep the mixture in small wide-wmouthed
bottles, well-corked, and in a dry cool place,
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chup, twelve anchovies, and the liquor that belongs to
them, a gill of walnut-pickle, the rind and juice of a
large lemon, four or five shalots, some Cayenne to taste,
three ounces of scraped horse-radish, three blades o.
mace, and two tea-spoonfuls of made mustard ; boil
it all gently, till the rawness goes off ; then put it into
small bottles for use. Cork them very close, and seal
the top.

Another.—Chop twenty-four anchovies not washed,
and ten shalots, and scrape three spoonfuls of horse-
radish, with about ten blades of maze, twelve cloves,
two sliced lemons, half a pint of anchovy-liquor, a
quart of hock, or Rhenish wine, and a pint of water,
boil to a quart: then strain off; and when cold, add
three large spoonfuls of walnut-ketchup, and put into

small bottles well corked.

Fish Sauce without Butler.

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

Fish Sauce a-la-Craster.

Thicken a quarter of a pound of butter with flour,

and brown it ; then put to it a pound of the best ancho-

vies cut small, six blades of pounded mace, ten cloves,
forty berries of black pepper and allspice, a few small

1
'_
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Shrimp Sauce.

If the shrimps are not picked at home, pour a little
water over them to wash them : put them to butter
melted thick and smooth, give them one boil, and add
the juice of a lemon.

Anchovy Sauce.

Chop two anchovies without washing, put them to
some flour and butter, and a little drop of water ; stir
it over the fire till it boils once or twice. When the
anchovies are good, they will be dissolved ; and the
colour will be better than by the usual way.

T'o melt Butter, which is rarely well done, though a very
essential article.

Mix in the proportion of a tea-spoonful of flour to
four ounces of the best butter, on a trencher. Put it
into a small sauce-pan, and two or three table-spoon-
fuls of hot water, boil quick a minute, shaking it all
the time. Dilk used instead of water, requires rather
less butter, and looks whiter,

Vingaret, for cold Fowl, or Meat.

Chop mint, parsley, and shalot, and mix with salt,
oil, and vinegar. Serve in a boat.

Shalot Vinegar.

Split six or eight shalots ; put them into a quart
bottle, and fill it up with vinegar, stop it, and in a
month it will be fit for use.

Camp Vinegar.

Slice a large head of garlick ; and put it into a wide-
mouthed bottle, with half' an ounce ot Cayenne, two
tea-spoonfuls of real soy, two of walnut-ketchup, four
anchovies chopped, a pint of vinegar, and enough co-
chineal to give it the colour of lavender-drops, Let it
stand six weeks : then strain of quite clear, and keep
in small bottles sealed up.
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Sugar Vinegar.

To every gallon of water put two pounds of the very
coarsest sugar, boil and skim thoroughly, then put one
quart of cold water for every gallon of hot. When coo.,
put into it a toast spread with yeast. Stir it nine
days ; then barrel, and set in a place where the sun
will lie on it, with a bit of slate on the bung-hole.
Make it in March, it will be ready in six months.

When sufficiently sour, it may be bottled, or may be
used from the cask with a wooden spigot and faucet.

Gooseberry Vinegar.

Boil spring water ; and when cold, put to every three
quarts, a quart of bruised gooseberries in a large tub.
Let them remain sixty hours, stirring often, then strain
through a hair bag, and to each gallon of liquor add a
pound of the coarsest sugar. Put it into a barrel, and
a toast and yeast: cover the bung-hole with a bit of
slate, &c. as above. The greater quantity of sugar
and fruit the stronger the vinegar.

Cucumber Vinegar.

Pare and slice fifteen large cucumbers and put them
in a stone jar, with three pints of vinegar, four large
onions sliced, two or three shalots, a little garlick, two
large spoonfuls of salt, three tea-spoonfuls of pepper,
and half a tea-spoonful of Cayenne. After standing
four days, give the whole a boil ; when cold, strain,
and filter the liquor through paper. Keep in small
bottles to add to sallad, or eat with meat.

Wine Vinegar.

After making raisin wine, when the fruit has been
strained, lay it on a heap to heat, then to every hundred
weight put fifteen gallons of water—set the cask, and
put yeast, &c. as before. '

As vinegar is so necessary an article in a family, and
one on which so great a profit is made, a barrel or two
might always be kept preparing, according to what
suited, If the raisins of wine were ready, that kind
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might be made ; if a great plenty of gooseberries made
them cheap, that sort; or if neither, then the sugar
vinegar—so that the cask may not be left empty, and
grow musty.

Nasturtions for Capers.

Keep them a few days after they are gathered, then
pour boiling vinegar over them, and when cold, cover.
They will not be fit to eat for some months, but are
then finely flavoured, and by many preferred to capers.

To make Mustard.

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

- Another way, for immediate use.

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

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

A tea-spoonful of sugar to half a pint of mustard
1s a great improvement, and softens it.

Kitchen Pepper.

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

Spice in powder, kept in small bottles close stopped,
goes much further than when used whole. It must be
dried before pounded, and should be done in quanti-
ties that may be wanted in three or four months.
Nutmeg need not be done, but the others should be
kept in separate bottles with a little label on each.
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boil gently till dissolved, which will be in a few
minutes ;—when cold, strain and bottle it.

To keep Anchovies when the liquor dries.
Pour on them beef-brine.

To make Sprats taste like Anchovies.

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

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

Forcemeat to force Fowls or Meal.

Shred a little ham, or gammon, some cold veal, or
fowl, some beef-suet ; a small quantity of onion, some
parsley, a very little lemon-peel, salt, nutmeg, or
pounded mace, and either white pepper or Cayenne,
and bread erumbs.

Pound it in a mortar, and bind it with one or two
eggs beaten and strained. For forcemeat patties, the
mixture as above.

Forcemeat,

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

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

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

According to what it is wanted for, should be the se-
lection from the following list, observing that of the
most pungent articles, ieast must be used. No one fla-
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Very fine Forcemeat-balls, for Fish Soups, or Fish

stewed, on maigre days.

Beat the flesh and soft parts of a middling lobster,
half an anchovy, a large piece of boiled celery, the
yolk of a hard egg, a little Cayenne, mace, salt, and
white pepper, with two table-spoonfuls of bread
crumbs, one ditto of oyster liquor, two ounces of
butter warmed, and two eggs long beaten : make into
balls, and fry of a fine brown in butter.

Forcemeal as for Turtle, at the Bush, Bristol.

A pound of fresh suet, one ounce of ready dressed
veal or chicken, chopped fine, bread crumbs, a little
shalot or onion, salt, white pepper, nutmeg, mace,
penny-royal, parsley, and lemon thyme finely shred ;
beat as many fresh eggs, yokes and whites separately,
as will make the above ingredients into a moist paste ;
roll into small balls, and boil them in fresh lard, put-
ting them in just as it boils up. When of a light
brown, take them out, and drain them before the fire.
If the suet be moist or stale, a great many more eggs
will be necessary.

Balls made this way are remarkably light ; but be-
ing greasy, some people prefer them with less suet

and eggs.
Little Eggs for Turtle.

Beat three hard yolks of eggs in a mortar, and
make into a paste with the yolk of a raw one, roll it

into small balls, and throw them into boiling water
for two minutes to harden.

Browning, to colour and flavour made dishes.

Beat to powder four ounces of double refined sugar,

put it into a very nice iron frying-pan, with one ounce
of fine fresh butter, mix it well over a clear fire, and,

when it begins to froth, hold it up higher ; when of a
very fine dark brown, pour in a small quantity of a pint
of port, and the whole by very slow degrees, stirring ali
the time. Put to the above half an ounce of Jamaica,
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of butter, about two ounces, and cover it quite close ;
Jet it just simmer in its own steam till it begins to
shrink. When it is cold, add more seasoning, force-
meat, and eggs : and if it is in a dish, put some gravy
to it before baking ; but if it is only in crust, do not put
the gravy till after it is cold and in jelly, as has been
described in pages 115 and 116. Forcemeat may be put
both under and over the meat, if preferred to balls.

Eel Pie.

Cut the eels in lengths of two or three inches, season
with pepper, and salt, and place in the dish, with some
bits of butter, and a little water ; and cover it with

aste.
> Cod Pie.

Take a piece of the middle of a small cod, and salt
it well one night : next day wash it; season with pep-
per, salt, and a very little nutmeg, mixed ; place in a
dish, and put some butter onit, and a little good broth
of any kind into the dish.

Cover it with a crust ; and when done, add a sauce
of a spoonful of broth, a quarter of a pint of cream, a
little flour and butter, a grate of lemon and nutmeg,
and give it one boil. Oysters may be added.

Mackarel will do well, but do not salt them till used.

Parsley picked and put in, may be used instead of
oysters.

Sole Pie.

Split some soles from the bones, and cut the fins
close ; season with a mixture of salt, pepper, a little
nutmeg and pounded mace, and put them in layers,
with oysters. They eat excellently. A pair of mid-
dling-sized ones will do, and half a hundred of oysters.
Put in the dish the oyster-liguor, two or three spoon-
fuls of broth, and some butter. When the pie comes
home, pour in a cuptul of thick cream.

Shrimp Pie, excellent.
Pick-a quart of shrimps ; if they are very salt, sea-



SAVOURY PIES. 133

son them with only mace and a clove or two. Mince
two or three anchovies ; mix these with the spice, and
then season the shrimps. Put some butter at the bot-
tom of the dish, and cover the shrimps with a glass of
sharp white wine. The paste must be light and thin.
They do not take long baking.

Lobster Pie.

Boil two lobsters, or three small, take out the tails,
cut them in two, take out the gut, cut each in four
pieces, and lay in a small dish, then putin the meat of
the claws and that you have picked out of the body ;
pick off the furry parts from the latter, and take out
the lady ; the spawn, beat in a mortar : likewise all
the shells ; set them on to stew with some water, two
or three spoonfuls of vinegar, pepper, salt, and some
pounded mace ; a large piece of butter, rolled in flour,
must be added when the goodness of the shells is ob-
tained ; give a boil or two, and pour into the dish
strained ; strew some crumbs, and put a paste over
all ; bake slowly, but only till the paste be done.

A remarkably fine Fish Pie.

Boil two pounds of small eels ; having cut the fins
quite close, pick the flesh off, and throw the bones
into the liquor, with a little mace, pepper, salt, and a
slice of onion; boil till quite rich, and strain it. Make
forcemeat of the flesh, an anchovy, parsley, lemon-
peel, salt, pepper, and crumbs, and four ounces of but-
ter warmed, and lay it at the bottom of the dish. Take
the flesh of soles, small cod, or dressed turbot, and lay
them on the forcemeat, having rubbed it with salt and
pepper ; pour the gravy over and bake.

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

Pilchard and Leel Pie.

Clean and skin the white pert of some large leeks;
scald in milk and water, and put them in layers into a
dish, and between the layers, two or three salted pil-
chards, which have been soaked for some hours the

N
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Lamb Pie.

Make it of the loin, neck, or breast ; the breast of
house-lamb is one of the most delicate things that can
be eaten. It should be very lightly seasoned with
pepper and salt; the bone taken out, but not the
gristles ; and a small quantity of jelly gravy be put in
hot ; but the pie should not be cut till cold. Put two
spoonfuls of water before baking.

Grass lamb makes an excellent pie, and may either
be boned or mnot, but not to bone it is perhaps the
best. Season with only pepper and salt; put two
spoonfuls of water before baking, and as much gravy
when it comes from the oven. ]

Note.—Meat-pies being fat, it is best to let out the
gravy on one side, and put it in again by a funnel, at
the centre, and a little may be added

Chicken Pie.

Cut up two young fowls ; season with white pepper,
salt, a little mace, and nutmeg, all in the finest powder ;
likewise a little Cayenne. Put the chicken, slices of
ham, or fresh gammon of bacon, forcemeat-balls, and
hard eggs, by turns in layers. If it is to be baked in a
dish, put a little water ; but none if in a raised crust.
By the time it returns from the oven, have ready a
gravy of knuckle of veal, or a bit of the scrag with
some shank-bones of mutton, seasoned with herbs,
onion, mace, and white pepper. If it is to be eaten
hot, you may add truffles, morels, mushrooms, &c.
but not if to be eaten cold. Ifit is made in a dish,
put as much gravy as will fill it ; but, in a raised crust,
the gravy must be nicely strained, and then put in
cold as jelly. To makethe jelly clear, you may giveit
a boil with the whites of two eggs, after taking away
the meat, and then run it through a fine lawn sieve.

Rabbits, if young and in flesh, do as well : their
legs should be cut short, and the breast-bones must
not go in, but will help to make the gravy. |
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Green-Goose Pie.

Bone two young green geese, of a good size; but first
take away every plug, and singe them nicely. Wash
them clean ; and season them high with salt, pepper,
mace, and allspice. Put one inside the other; and
press them as close as you can, drawing the legs in-
wards. Put a good deal of butter over them, and bake
them either with or without crust; if the latter, a
cover to the dish must fit close to keep in the steam.
It will keep long.

Duck Pie.

Bone a full-grown young duck and a fowl; wash
them, and season with pepper and salt, and a small
proportion of mace and allspice, in the finest powder.
Put the fowl within the duck, and in the formér a
calf’s tongue pickled red, boiled very tender and
peeled. Press the whole close ; the skins of the legs
should be drawn inwards, that the body of the fowls
may be quite smooth. If approved, the space be-
tween the sides of the crust may be filled with a fine
forcemeat, made according to the second receipt given
for making forcemeat in page 128. Bake it in a slow
oven, either in a raised crust, or pie-dish with a thick
crust, ornamented.

The large pies in Staffordshire are made as above :
but with a goose outwards, then a turkey, a duck next,

then a fowl; and either tongue, small birds, or force-
meat, in the middle.

Giblet Pie.

After very nicely cleaning goose or duck giblets,
stew them with a small quantity of water, onion, black
pepper, and a bunch of sweet herbs, till nearly done.
Let them grow cold ; and if not enough to fill the dish,
lay a beef, veal, or two or three mutton steaks, at bot-
tom. Put the liquor of the stew to bake with the
above ; and when the pie is baked, pour into it a
large tea-cuptul of cream.—Sliced potatoes added to
it, eat extremely well.
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tuce, parsley, celery, or any of them you have; make
the whole into a nice stew, with some good veal-gravy.
Bake a crust over a dish, with a little lining round
the edge, and a cup turned up to keep it from sinking.
When baked, open the lid and pour in the stew.

Parsley Pie.

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

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

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

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

Potatoe Pe.

Skin some potatoes, and cut them into slices ; sea-

son them ; and also some mutton, beef, pork, or veal.
Put layers of them and of the meat.

* An Herb Pie.

Pick two handfuls of parsley from the stems, half
the quantity of spinach, two lettuces, some mustard
and cress, a few leaves of borage, and white-beet-
leaves ; wash, and boil them a little : then drain, and
press out the water; cut them small ; mix, and lay
them in a dish, sprinkled with some salt. Mix a
batter of flour, two eggs well beaten, a pint of cream,
and half a pint of milk, and pour it on the herbs
cover with a good crust and bake.

—
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Raised Crust for Meat-pies or Fowls, &e.

Boil water with a little fine lard, an equal quantity
of fresh dripping, or of butter, but not much of either.
While hot, mix this with as much flour as you will
want, making the paste as stiff as you can to be smooth,
which you will make it by kneading and beat-
ing it with the rolling-pin. When quite smooth, put a
lump into a cloth, or under a pan, to soak till near cold.

Those who have not a good hand at raising crust
may do thus: Roll the paste of a proper thickness,
and cut out the top and bettom of the pie, then a long
piece for the sides. Cement the bottom to the sides
with egg, bringing the former rather farther out, and
pinching both together ; put egg between the edges of
the paste, to make it adhere at the sides. Fill your
pie, and put on the cover, and pinch it and the side
crust together. The same mode of uniting the paste
is to be observed if the sides are pressed into a tin
form, in which the paste must be baked, after it shall
be filled and covered; but in the latter case, the tin
should be buttered, and carefully taken off when done
enough ; and as the form usually makes the sides of a
lighter colour than is proper, the paste should be put
into the oven again for a quarter of an hour. With
a feather, put egg over at first,

PUDDINGS, &e.
Observations on making Puddings and Pancakes.

The outside of a boiled pudding often tastes dis-
agreeably, which arises from the cloth not being
nicely washed, and kept in a dry place. It should be
dipped in boiling water, squeezed dry, and floured
when to be used.

If bread, it should be tied loose ; if batter, tight over.

The water should boil quick when the pudding is
put in; and it should be moved about for a minute,
lest the ingredients should not mix.

Batter-pudding should be strained through a coarse
sieve, when all is mixed. In others the eggs separately.
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The pans and basins must be always buttered.

A pan of cold water should be ready, and the pud-
ding dipt in as soon as it comes out of the pot, and
then it will not ahhere to the cloth.

Very good puddings may be made without eggs ; but
they must have as little milk as will mix, and must boil
three or four hours. A few spoonfuls of fresh small
beer, or one of yeast, will answer instead of eggs.

Or Snow is an excellent substitute for eggs, either in
puddings or pancakes. Two large spoonfuls will supply
the place of one egg, and the article it is used in will be
equally good. This is a useful piece of information,
_ especially as snow often falls at the season when eggs are
dearest. Fresh small beer, or bottled malt liquors, like- -
wise serve instead of eggs. The snow may be taken up
from any clean spot before it is wanted, and will not lose
its virtue, though the sooner it is used the better.

Note. — The yolks and whites beaten separately,
make the articles they are put into much lighter.

Almond Puddings.

Beat half a pound of sweet and a few bitter almonds
with a spoonful of water ; then mix four ounces of but-
ter four eggs, two spoonfuls of cream, warm with the
butter, one of brandy, a little nutmeg, and sugar to
Egste. Butter some cups, half fill, and bake the pud-

ings.

Serve with butter, wine, and sugar.

Baked Almond Pudding.

Beat fine four ounces of almonds, four or five bitter
ditt, with a little wine, the yolks of sixs eggs, peel of
two lemons grated, six ounces of butter, near a quart
of cream, and juice of one lemon. When well mixed,

bake it half an hour, with paste round the dish.
Small Almond Pudding.

Pound eight ounces of almonds, and a few bitter,
with a spoonful of water; mixed with four ounces of
butter warmed, four yolks and two whites of eggs,
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and mix all with four or five ounces of butter warmed.
Put a crust into a shallow dish, nick the edges, and
pu: the above into it. When served, turn the pud-

ding out of the dish.
A very fine Amber Pudding.

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

It is as good cold as hot.

Baked Apple Pﬂdding.

Pare and quarter four large apples ; boil them ten-
der, with the rind of a lemon, in so little water that,
when done, none may remain ; beat them quite fine
in a mortar, and add the crumb of a small roll, four
ounces of butter melted, the yolks of five and whites
of three eggs, juice of half a lemon, and sugar to taste;

beat all together, and lay it in a dish with paste to
turn out.

Oatmeal Pudding.

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

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

Dutch Pudding, or Souster.

Melt one pound of butter in half a pint of milk ;
mix it into two pounds of flour. eight eggs, four




PUDDINGS. 145

spoonfuls of yeast; add one pound of currants,aﬂa
quarter of a pound of sugar beaten and sifted.

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

A Dutch Rice Pudding.

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

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

Light or German Puddings or Puffs.

Melt three ounces of butter in a pint of cream ; let
it stand till nearly cold; then mix two ounces of fine
flour, and two ounces of sugar, four yolks and two
whites of eggs, and a little rose or orange-flour water.
Bake in little cups, buttered, half an hour. They
should be served the moment they are done, and only
when going to be eaten, or they will not be light.

Turn out of the cups, and serve with white wine
and sugar.

Little Bread Puddings.

Steep the erumb of a penny leaf grated, in about a
pint of warm milk ; when soaked, beat six eggs, whites
and yolks, and mix with the bread, and two ounces of
butter warmed, sugar, orange-flower-water, a spoon-
ful of brandy, a little nutmeg, and a tea-cupful of
cream. Beat all well, and bake in tea-cups buttered.
If currants are chosen, a quarter of a pound is suffi-
cient ; if not, they are good without; or you may put
~ orange or lemon candy. Serve with pudding-sauce.
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Another, for the Family.—Put into a very deep pan
half a pound of rice washed and picked : two ounces
of butter, four ounces of sugar, a few allspice pounded,
and two quarts of milk. Less butter will do, or some
suet, Bake in a slow oven.

A George Pudding.

Boil very tender a handful of whole rice in a small
quantity of milk, with a large piece of lemon-peel.
Let it drain; then mix with it a dozen of good-sized
apples, boiled to pulp as dry as possible ; add a glass
of white wine, the yolks of five eggs, two ounces of
orange and citron cut thin; make it pretty sweet.
Line a mould or basin with a very good paste; beat
the five whites of the eggs to a very strong froth, and
mix with the other ingredients; fill the mould, and
bake it of a fine bright colour. Serve it with the bot-
tom upward with the following sauce : two glasses of
wine, a spoonful of sugar, the yolks of two eggs, and
a bit of butter as large as a walnut; simmer without
boiling, and pour to and from the saucepan, till of a
proper thickness; and put in the dish.

An excellent plain Potatoe Pudding.

Take 'glght ounces of boiled potatoes, two ounces
of butter, the yolks and whites of two eggs, a quarter
of a pint of cream, one spoonful of white wine, a
morsel of salt, the juice and rind of a lemon ; beat all
to froth ; sugar to taste. A crust or not, as you like.
Bake it. If wanted richer, put three ounces more
butter, sweet-meats and almonds, and another egg.

Potatoe Pudding with Meat.

Boil them till fit to mash; rub through a colander,
and make into a thick batter with milk and two eggs.

Lay some seasoned steaks in a dish, then some batter,

and over the last layer put the remainder of the
batter. Bake a fine brown,
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or Kidney Pudding.

If kidney, and soak it, and season that or the
meat. DMake a paste of suet, flour, and milk ; roll it,
and line a basin with some ; put the kidney or steaks
in, cover with paste, and pinch round the erfge. Cover
with a cloth, and boil a considerable time.

Becf-steak Pudding.

Prepare some fine steaks as in page 37 ; roll them
with fat between; and if you approve shkred onion,
add a very little. Lay a paste of suet in a basin, and
put in the rollers of steaks; cover the basin with a
paste, and pinch the edges to keep the gravy in.
Cover with a cloth tied close; and let the pudding
boil slowly, but for a length of time.

Baked Beef-steak Pudding.

Make a batter of milk, two eggs and flour, or, which
is much better, potatoes boiled and mashed through a
colander ; lay a little of it at the bottom of the dish ;
then put in the steaks prepared as above, and very

well seasoned ; pour the remainder of the batter over
them, and bake it.

Mutton Pudding. .

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

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

Another.—Cut slices off a leg that has been under-
done, and put them into a basin lined with a ﬁp,e suet-

crust. Season with pepper, salt and finely-shred onion
or shalot.

Suet Pudding.

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

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

Veal-suet Pudding.

Cut the crumb of a threepenny loaf into slices ; boil
and sweeten two quarts of new milk, and pour over it.
When soaked, pour out a little of the milk ; and mix
with six eggs well beaten, and half a nutmeg. Lay the
slices of bread into a dish; with layers of currants and
veal-suet shred, a pound of each. Butter the dish well,
and bake ; or you may boil it in a basin, if you prefer
1%,

Hunler's Pudding.

Mix a pound of suet, ditto flour, ditto currants,
ditto raisins stoned and a little cut, the rind of half a
lemon shred as fine as possible, six Jamaica peppers
in fine powder, four eggs, a glass of brandy, a little
salt, and as little milk as will make it of a praper
consistence ; boil it in a floured cloth, or a melon
mould, eight or nine hvurs.  Serve with sweet sauce.
Add sometimes a spoonful of peach-water for change
of flavour.

This pudding will keep, after it has been boiled, six
months, if kept tied up in the same cloth, and hung
up, folded in a sheet of cap-paper to preserve it from
dust, being first cold. When to be used, it must boil
a full hour.

Common Plum Pudding.

The same proportions of flour, and suet, and half
the quantity of fruit, with spice, lemon, a glass of
wine or not, and one egg and milk, will make an ex-

cellent pudding, if long boiled.

Custard Pudding.

Mix by degrees a pint of good milk with a large
spoonful of flour, yolks of five eggs, some orange-
flower-water, and a little pounded cinnamon. Butter
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they are soft; meantime pour on the grated crumbs
of a penny loaf, a pint of boiling cream; when half
cold, four ounces of sugar, the yolks of four beaten
eggs, and a glass of white wine. Pound the apricots
in a mortar with some or all of the kernels; then mix
the fruit and other ingredients together ; put a paste
round a dish, and bake the pudding half an hour.

Balked Gooseberry Pudding.

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

A Green-bean Pudding.

Boil and blanch old beans, beat them in a mortar,
with very little pepper and salt, some cream, and the
yolk of an egg. A little spinach-juice will give a
finer colour, but it is as good without. Boil it in a
bason that will just hold it, an hour; and pour par-
sley and butter over. Serve bacon to eat with it.

Shelford Pudding.

_Mix three quarters of a pound of currants or rai-
sins, one pound of suet, one pound of flour, six eggs

a little good milk, some lemon-peel, a little salt. Boil
it in a melon-shape six hours.

Brandy Pudding.

Line a mould with jar-raisins stoned, or dried cher-
ries, then with thin slices of French roll, next to which
put ratafias, or macaroons; then the fruit, rolls, and

akes in succession, until the mould be full ; sprink-
ling in at times two glasses of brandy. Beat four eggs,
{:ﬂlks and whites; put to a pint of milk or cream,
ightly sweetened, half a nutmeg, and the rind of half

L e S
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a lemon finely grated. Let the liquid sink into the
solid part; then flour a cloth, tie it tight over, and
boil one hour; keep the mould the right side up.
Serve with pudding-sauce.

Buttermilk Pudding.

Warm three quarts of new milk; turn it with a
quart of buttermilk; drain the curd through a sieve;
when dry pound it in a marble mortar, with near half
a pound of sugar, a lemon boiled tender, the crumb
of a roll grated, a nutmeg grated, six bitter almonds,
four ounces of warm butter, a tea-cupful of good
cream, the yolks of five and whites of three eggs, a
glass of sweet wine, and ditto of brandy.

When well incorporated, bake it in small cups or
bowls well buttered ; if the bottom be not brown, use
a salamander ; but serve as quick as possible, and with
pudding sauce.

Curd Puddings, or Puffs.

Turn twe quarts of milk to curd, press the whey
from it, rub through a sieve, and mix four ounces of
butter, the crumb of a penny loaf, two spoonfuls of
cream and half a nutmeg, a small quantity of sugar,
and two spoonfuls of white wine. Butter little cups,
or small pattypans, and fill them three parts. Orange-
flower water is an improvement. Bake them with care.
Serve with sweet sauce in a boat.

Boiled Curd Pudding.

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

Pippin Pudding.
Coddle six pippins in vine-leaves covered with water,

very gently, that the inside be done without breaking
the skins. When soft, skin, and with a tea-spoon take
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in warm milk, over which lay a plate, and a weight to
keep the bread close on the apples. Bake slowly three
hours. To a middling-sized dish use half a pound ot
butter in the whole.

Common Pancalkes.

Make a light batter of eggs, flour, and milk. Fry
in a small pan, in hot dripping or lard. Salt, or nut-
meg, and ginger, may be added.

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

Fine Pancakes, fried without Buller or Lard.

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

Pancakes of Rice.

Boil half a pound of rice to a jelly in a small quan-
tity of water ; when cold, mix it with a pint of cream,
eight eggs, a bit of salt and nutmeg: stir in eight
ounces of butter just warmed, and add as much flour

as will make the batter thick enough. Fry in as little
lard or dripping as possible.

Irish Pancalkes.

Beat eight yolks and four whites of eggs, strain
them into a pint of cream, put a grated nutmeg, and
sugar to your taste ; set three ounces of fresh butter on
the fire, stir it, and as it warms pour it to the cream,
which should be warm when the eggs are put to it :
then mix smooth almost half a pint of flour. Fry the

pancakes very thin; the first with a bit of butter, but
not the others.

Serve several, one on another
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erust, which must not be rich, or it will be difficult to
prevent the sides from falling.

Eaxcellent short Crusts.

Take two ounces of fine white sugar, pounded and
sifted, quite dry ; then mix it with a pound of flour
well dried ; rub into it three ounces of butter, so fine
as not to be seen—into some cream put the yolks of
two eggs, beaten, and mix the above into a smooth
paste ; roll it thin, and bake it in a moderate oven.

Another.—Mix with a pound of fine flour dried, an
ounce of sugar pounded and sifted; then crumble three
ounces of butter in it, till it looks all like flour, and
with a gill of boiling cream, work it up to a fine paste.

Another, not sweet, but rich.—Rub six ounces of but-
ter in eight ounces of fine flour ; mix into a stiffish
paste, with as little water as possible ; beat it well, and
roll it thin. This, as well as the former, is fit for tarts
of fresh or preserved fruits. Bake in a moderate oven.

A very fine Crust for Orange- Cheesecakes, or Sweetmeats,
when to be particularly nice.

Dry a pound of fine flour, mix with it three ounces
of refined sugar; then work half a pound of butter
with your hand till it come to froth ; put the flour into
it by degrees, and work into it, well beaten and strain-
e.d, the yolks of three, and whites of two eggs, If too
In:nber, put some flour and sugar to make it fit to roll.
Line your pattypans, and fill. A little above fifteen
minutes will bake them. Against they come out, have
ready some refined sugar beat up with the white of an
egg, as thick as you can ; ice them all over, set them in
the oven to harden, and serve cold. Use fresh butter.

Salt butter will make a very fine flaky crust ; but if

for mince-pies, or any sweet things, should be washed,
Observations on Pastry.

An adept in pastry never leaves any part of it adher-
ing to the board, or dish, used in making. It is best
when rolled on marble, or a very large slate. In very
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21b., 41b. of suet picked and chopped, then add 6lb. of
currants nicely cleaned and perfectly dry, 3lb. of chop-
ped apples, the peel and juice of two lemons, a pint
of sweet wine, a nutmeg, and a quarter of an ounce of
cloves, ditto mace, ditto pimento, in finest powder ;
press the whole into a deep pan when well mixed,
and keep it covered in a dry cool place.

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

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

Mince Pies without Meat.

Of best apples six pounds, pared, cored, and minced ;
of fresh suet and raisins stoned, each three pounds, both
likewise minced : ‘o these add of mace and cinnamon
a quarter of an ounce each, and eight cloves, in finest
powder, three pounds of the finest powder sugar, three
quarters of an ounce of salt, the rinds of four and juice
of two lemons, half a pint of port, the same of brandy.
Mix well and put into a deep pan.

Have ready washed and dried four pounds of cur-
rants, and add as you make the pies, with candied fruit.

Lemon Mince Pies.

Squeeze a large lemon, boil the outside till tender
enough to beat to a mash, add to it three large apples
chopped, and four ounces of suet, half a pound of cur-
rants, four ounces of sugar ; put the juice of the lemon,
and candied fruit as for other pies. Make a short
crust, and fill the pattypans as usual.

Egg Mince Pies.

Boil six eggs hard, shred them small ; shred double
the quantity of suet: then put currants washed and
picked one pound, or more, if the eggs were large;
the peel of one lemon shred very fine, and the juice,
six spoonfuls of sweet wine, mace, nutmeg, sugar, a
very little salt: orange, lemon, and citron, candied.
Make a light paste for them,
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wine, two or three cloves, a little brandy, and a bit of
sugar. Bake as before.

Apple Puffs,

Pare the fruit, and either stew them in a stone jar
on a hot hearth, or bake them. When cold, mix the
pulp of the apple with sugar and lemon- peel shred fine
taking as little of the apple-juice as you can. Bake
them in thin paste, in 2 quick oven: a quarter of an hour
will do them, when small. Orange,or quince-marmalade,
is a great improvement. Cinnamon pounded, or orange-
flower-water, in change.

Lemon Puffs.

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

Cheese Puffs.

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

Ezxcellent light Puffs.

Mix two spoonfuls of flour, a little grated lemon-
peel, some nutmeg, half a spoonful of brandy, a little
loaf-sugar, and one egg; then fry it enough, but net.
brown ; beat it in a mortar with five eggs, whites and
yolks ; put a quantity of lard in a frying-pan, and
when quite hot, drop a dessert-spoonful of batter at a
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time ; turn as they brown. Serve them immediately,
with sweet sauce.

To prepare Venison for Pasty.

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

Venison Pasty.

A shoulder boned makes a good pasty, but it must
be beaten and seasoned, and the want of fat supplied
by that of a fine well hung loin of mutton, steeped
twenty-four hours in equal parts of rape, vinegar, and
port. The shoulder being sinewy, it will be of ad-
vantage to rub it well with sugar for two or three
days, and when to be used, wipe it perfectly clean
from it, and the wine.

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

Boil three pints of new milk, with a bit of lemon-
peel, a bit of cinnamon, two or three bay-leaves, and
sweeten it. Meanwhile rub down smooth a large
spoonful of rice-flour into a cup of cold milk, and mix
with it two yolks of eggs well beaten. Take a basin
~ of the boiling milk, and mix with the cold, and then
pour that to the boiling ; stirring it one way till it
begins to thicken, and 1s just going to boil up * then
pour it into a pan, and stir it some time ; add a large
spoonful of peach-water, two tea-spoonfuls of brandy,
or a little ratafia. Marbles boiled in custard or any
thing likely to burn, will, by shaking them in the
sauce-pan, prevent it from catching.

Rich Custards.

Boil a pint of milk with lemon-peel and cinnamon ;
mix a pint of cream, and the yolks of five eggs well
beaten ; when the milk tastes of the seasoning, sweeten
it enough for the whole ; pour it into the cream, stir-
ring it well ; then give the custard a simmer till of a
proper thickness. Do not let it boil ; stir the whele
time one way ; season as above. If to be extremely
rich, put no milk, but a quart of cream to the eggs.

Baked Custard.

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

Lemon Custards.

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

brandy ; give the whole one scald, and put it in cups,
to be eaten cold. . "
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Almond Custard,

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

Cheesecakes.

Strain the whey from the curd of two quarts of
milk ; when rather dry, crumble it through a coarse
sieve, and mix with six ounces of frysh butter, one
ounce of pounded blanched almonds, a little orange-
flower water, half a glass of raisin wine, a grated bis-
cuit, four ounces of currants, some nutmeg, and cin-
namon, in fine powder, and beat all the above with
three eggs, and half a pint of cream, till quite light;
then fill the pattypans three parts full.

A plainer sort.

Turn three quarts of milk to curd, break it and
drain the whey ; when dry, break it up in a pan, with
two ounces of butter, till perfectly smooth ; put to it a
pint and a half of thin cream, or goed milk, and add
sugar, cinnamon, nutmeg, and three ounces of currants..

Cheesecales, another way.

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

Lemon Clieesecakes.

Mix four ounces of sifted lump-sugar, with four
ounces of butter, and gently melt it; then add the
yolks of two and the white of one egg, the rind of
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Royal Paste, called « Au Chouz.”

This paste is the basis of many sorts of pastry ; it is
used to mix an infinite number of second course dishes
of various forms, and of different denominations.

Take a stew-pan large enough to contain four quarts
of water, pour half a pint of water into it, with a quar-
ter of a pound or a little more of fresh butter, two
ounces of sugar, a little salt, and the peel of a lemon ;
let the whole boil till the butter is entirely melted.
Then take some very fine dry flour and shake through
a sieve. Take the lemon-peel out with a ladle, and
throw a handful of flour into the preparation while
boiling ; take care, however, not to put more flour
than the liquor can soak up. Stir with a wooden spoon
till the paste can easily be detached from the stew-pan
and then take it off the fire. Next break an egg into
this paste, and mix it well ; then break a second, which
also mix ; do not put more eggs than the paste can ab-
sorb, but you must be careful not to make this prepara-
tion too liquid. It is almost certain, that about five or
six eggs will be wanted for the above quantity ; then
form them en choux, by which is meant, in the shape
of a ball, an inch in circumference. As this paste
swells very much, you must dress it accordingly, put-
ting the choux on a baking sheet, at an inch distant
from each other, in order that they may undergo a
greater effect in the oven. Brush them over as usual
with the dorure or egg-wash, to which has been added
a little milk. Put them into an oven moderately hot,
but do not open the oven till they are quite baked,
otherwise they would flatten, and all attempts to make
them rise again would be found to be useless : next
dry them. Sometimes you may glaze them ; at other
times you may send them up without being glazed.

To detach them from the baking sheet, apply the
sharp edge of your knife, and take them off gently.
Then make a small opening on the side, into which
put, with a tea-spoon, such sweetmeats as you think
proper, and send them up dished en buisson.
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stew-pan with a little weak gravy, pepper, and salt ;
cover and stew two hours gently. They should be
lightly floured at first.

Roast Onions

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

To stew Celery.

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

To boil Cauliflowers.

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

Cauliflower in White Sauce.

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

T'o dress Cauliflowers and Parmesan.

Boil a cauliflower, drain it on a sieve, and cut the
stalk so that the flower will stand upright about two
inches above the dish. Put it into a stew-pan with a
little white sauce, let it stew till done enough, which
will be but a few minutes ; then dish it with the

sauce round, and put Parmesan grated over it. Brown
it with a salamander. \
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put it mte a saunce-pan with pepper, salt, no water but
what hangs about it, and a piece of butter. Stew till
uite tender ; and when going to serve, add two or
ee spoonfuls of vinegar, and give one boil over the
fire. Serve it for cold meat, or with sausages on it.
Another way.—Shred the cabbage, wash it, and putit
over a slow fire, with slices of onion, pepper and salt,
and a little plain gravy. When quite tender, and a few
minutes before sérving, add a bit of butter rubbed with
flour, and two or three spoonfuls of vinegar and boil up.
Another.—Cut thecabbage very thin, and put it into
the stew-pan with a small slice of ham, and half an
ounce of butter at the bottom, half a pint of broth,
and a gill of vinegar. Let it stew covered three hours.
When it is very tender add a little more broth, salt,
pepper, and a table-spoonful of pounded sugar., Mix
these well, and boil them all till the liquor is wasted ;
then put it into the dish, and lay fried sausages on it.

Mushrooms.

The cook should be perfectly acquainted with the
different sorts of things called by this name by igno-
rant people, as the death of many persons has been
occasioned by carelessly using the poisonous kinds.

The eatable mushrooms first appear very small, and
of a round form, on a little stalk. They grow very
fast, and the upper part and stalk are white. As the
. size increases the under part gradually opens, and

shows a fringy fur of a very fine salmon-colour, which
continues more or less till the mushroom has gained
some size, and then turns to a dark brown. These
marks should be attended to, and likewise whether the-
skin can be easily parted from the edges and middle.
Those that have a white or yellow fur should be care-
fully avoided, though many of them have the same
smell (but not so strong) as the right sort,

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

To stew Sorrel for Fricandeau and roast Meat.

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

French Salad.

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

Lobster Salad.

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

To boil Potatoes.

Set them on a fire, without paring them, in cold
water ; let them half boil, then throw some salt in
and a pint of cold water, and let them boil again till
almost done. Pour off the water, and put a clean
cloth over them, and then the sauce-pan cover, and set
them by the fire to steam till ready. Many persons
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prefer steamers. Potatoes look best when the s<in 1s

eled, not cut. Do new potatoes the same ; but pe
careful they are taken off in time, or they will be
watery. Before dressing, rub off the skin with a
cloth and salt, and then wash.

To broil Polatoes.

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

To roast Potatoes.

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

To fry Potatoes.

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

To mash Potaloes.

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

Carrols

Require a good deal of boiling. When young, wipe
uE.' the skin after they are boiled ; when old, boil them
with the salt meat, and scrape them first,

To stew Carrots.

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

To mash Parsnips.

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

Fricassee of Parsnips.

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

T'o dress Chardoons.

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

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

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

Or stew them: boil as directed in the last page;
toss them up with a brown or white gravy, add Cay-
enne, ketchup, and salt. Thicken with a bit of but-

ter and flour.
Beel Roots

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

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

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

Or, roast three large onions, and peel off the outer
skins till they look clear, and serve the beet root
stewed round them.

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

Frying Herbs, as dressed in Staffordshire.

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

Sea Cale.

Must be boiled very white, and served on toast like
asparagus.

Laver.

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

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

T'o preserve several Vegetables to eat in Winter.

For French beans, pick them young, and throw into
a little wooden keg alayer of them three inches deep ;
then sprinkle them with salt, put another layer ofbeans,
and do the same as high as you think proper, alter-
nately with salt, but not too much of this. Lay over
them a plate, or cover of wood, that will go into the
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keg, and put a heavy stone on it. A pickle will rise
from the beans and salt. If they are too salt, the
soaking and boiling will not be sufficient to make them

t to the taste. When they are to be eaten, cut,
soak, and boil them as if fresh.

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

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

Parsley should be cut close to the stalks, and dried
in a warm room, or on tins in a very cool oven: it pre-

serves its flavour and colour, and is very wuseful in
winter.

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

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

PICKLES. L
Rules to be observed with Pickles.

Keep them closely covered; and have a wooden
spoon, with holes, tied to each jar; all metals being
improper. They should be well kept from the air;
the large jars be seldom opened ; and small ones, for
the different pickles in use, should be kept for common
supply, into which what is not eaten may be returned,
and the top closely covered.

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

the glaze, which is poisonous.

Lemon Pickle.

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

Indian Pickle.

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

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

Prepare various sorts of vegetables thus :

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

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

Put the spice, garlic, a quarter of « pound of mustard-
seed, and as much vinegar as you think enough for the
juantity you are to pickle, into a large stone jar, and
one ounce of turmeric, to be ready against the vege-
tables shall be dried. When they are ready, observe
the following directions : Put some of them into a two-
quart stone jar, and pour over them one quart of boil-
i[‘lg vinegar. Next day take out those vegetables ,
and when drained, put them into a large stock jar, and
boiling the vinegar pour it over some more of the ve-
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getables ; let them lie a night, and do as before. Thus
proceed till you have cleansed each set from the dust
which must inevitably fall on them by being so long in
doing ; then, to every gallon of vinegar put two ounces
of flour of mustard, mixing, by degrees, with a little
of it boiling hot. The whole of the vinegar should
have been previously scalded, but set to be cool before
it was put to the spice. Stop the jar tight.

This pickle will not be ready for a year; but you
may make a small jar for eating in a fortnight, only
by giving the cauliflower one scald in water, atter salt-
ing and drying as above, but without the preparative
vinegar ; then pour the vinegar, that has the spice and
garlick, beiling hot over. If at any time it be found
that the vegetables have not swelled properly, boiling
:]I;e pickle, and pouring it over them hot, will plump

em.

English Bamboo.

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

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

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

Pickled Lemons.

They should be small, and with thick rinds; rub them
with a piece of flannel ; then slit them half down in
four quarters, but not through to the pulp: fill the slits
with salt hard pressed in, set them upright in a pan for
four or five days, until the salt melts, turn them thrice
a day in their own liquid, until tender, make enough

ickle to cover them, of rape vinegar, the brine of the
mons, Jamaica pepper, and ginger ; boil and skim it;
when cold, put it to the lemons, with two ounces of
mustard-seed, and two cloves of garlick to six lemons,

When the lemons are used the pickle will be useful in
fish or other sauces.

Olives

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

Preserve them from the air.
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Pickled Onions.

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

To pickle Cucumbers and Onions sliced.

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

To pickle young Cucumbers.

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

To pickle Walnuts.

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

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

The pickle will serve as good ketchup, when all the
walnuts are used.

- Another way.—Put them into a jar, cover them with

the best vinegar cold, iet them stand four months; then
pour off the pickle, and boil as much fresh vinegar as
will cover the walnuts, adding to every three quarts of
vinegar one quarter pound of best Durham mustard, a
stick of horse-radish sliced, one half-ounce of black
pepper, one half-ounce of cloves, one ounce of ginger,
one half-ounce of allspice, and a good handful of salt ;
pour-the whole, boiling hot, upon the walnuts, and
cover them close ; they will be fit for use in three or
four months. You may add two ounces of garlick, or
shalot, but not boiled in the vinegar.

Of the pickle in which the walnuts stood for the
first four months, you may make excellent ketchup.

An excellent way to Pickle Mushrooms, to preserve the
Slavour.

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

To pickle Red Cabbage.

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

ful red.
Mushroom Kelchun.

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

Mushroom Kelchkup another way.

Take a stew-pan full of large-flap mushrooms that
are not worm-eaten, the skins and fringe of those you
have pickled, throw a handful of salt among them, and
set them bya slow fire; they will produce a great deal of
liquor, which you must strain ; and put to it four
ounces of shalots, two cloves of garlic, a good deal of
pepper, ginger, mace, cloves, and a few bay-leaves—
boil and skim very well. When coid, cork close. In
two months boil it up again with a little fresh spice
and a stick of horse-radish, and it will then keep the
year, which mushroom ketchup rarely does, if not
boiled a second time.

Walnut Ketchup of the finest sort.

Boil or simmer a gallon of the expressed juice of
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walnuts when they are tender, and skim it well ; then
put in two pounds of anchovies, bones and liquor, ditto
of shalots, one ounce of cloves, ditto of mace, ditto of
pepper, and one clove of garlic. Let all simmer till
the shalots sink ; then put the liquor into a pan till
cold ; bottle and share the spice with each. Cork
closely, and tie a bladder over. It will keep twenty
years, and is not good the first. Be very careful to
express the juice at home ; for it is rarely unadul-
terated, if bought. Some people make liquor of the
outside shell when the nut is ripe ; but neither the
flavour nor the colour is then so fine.

Cockle Ketchup.

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

To Keep Capers.—Add fresh vinegar that has been
scalded, and become cold, and tie them close, to keep
out the air, which makes them soft.

PART VIII.

SWEET DISHES, PRESERVES, SWEET
MEATS, ETC.

SWEET DISHES.
Buttered Rice.

Wasn and pick some rice, drain, and put it with
some new milk, enough just to swell it, over the fire ;
when tender, pour off the milk, and add a bit of but-

ter, a little sugar, and pounded cinnamon. Shake it,
that it do not burn, and serve,
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Souffle of Rice and Apple.
Blanch Carolina rice, strain it, and set it to beil in

milk, with lemon-peel and a bit of cinnamon. Let it
boil till the rice is dry; then cool it, and raise a rim
three inches high round the dish ; having egged it
where it is put to make it stick. Then egg the rice
all over. Fill the dish half way up with a marmalade of
apples; have ready the whites of four eggs beaten to
a fine froth, and put them over the marmalade ; then
sift fine sugar over it, and set it in the oven, which
should be warm enough to give it a beautiful colour,

Snow Balls.

Swell rice in milk, and strain it off, and having pared
and cored apples, put the rice round them, tying each
ap in a cloth, Put a bit of lemon-peel, a clove, or
cinnamon in each, and beil them well.

Lent Potatoes.

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

Serve sweet sauce in a boat to eat with them.

A Tansey.

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

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

A very nice Dish of Macaroni dressed sweel.

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

Floating Island.

Mix three half pints of thin cream with a quarter of
a pint of raisin wine, a little lemon-juice, orange-flower
water, and sugar : put it into a dish for the middle ot
the table and put on the cream a froth, as will be di-
rected in page 205, which may be made of raspberry
or current jelly,

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

Flummery.

Put three large handfuls of very small white oatmeal
to steep a day and night in cold water; then pour it off
clear, and add as much more water, and let it stand the
same time. Strain it through a fine hair sieve, and boil
till it be as thick as hasty pudding ; stirring it well all
the time. When first strained, put in one large spoon-
ful of white sugar, and two of orange-flower water
Pour it into ahﬂﬁﬂw dishes ; and serve to eat with wine,
cyder, milk, or cream and sugar. It is very good.
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sugar : set the jar on a stove, or in a saucepan of water
over the fire ; if the former, a large spoonful of water
should be added to the fruit. When it is done enough
to pulp, pressit through a colander : have ready a suffi-
cient quantity of new milk, and a tea-cup of raw cream,
boiled together ; or an egg instead of the latter, and
left to be cold ; then sweeten it pretty well with fin:
Lisbon sugar, and mix the pulp by degrees with it.

Apple Fool.

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

Orange Fool.
Mix the juice of three Seville oranges, three eggs

well beaten, a pint of cream, a little nutmeg and cin-
namon, and sweeten to your taste. Set the whole over
a slow fire, and stir it till it becomes as thick as good
melted butter, but it must not be boiled ; then pour it
into a dish for eating cold.

A Cream.
Boil half a ﬁvint of cream, and half a pint of milk,

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

An excellent Cream.

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

Burnt Cream.

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

Another way.—Make a rich custard without sugar,
boiling lemon-peel in it. When cold, sift a good deal
of sugar over the whole, and brown the top with a
salamander.

Sack Cream.

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

Brandy Cream.

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

ut in each, if you choose it. If you wish it to keep,

scald the cream previously.

Ratafia Cream.

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

Another way.—Mix half a quarter of a pint of ratafia,



202 DOMESTIC COOKERY.

the same quantity of mountain wine, the juice of two
or three lemons, a pint of rich cream, and as much
sugar as will make it pleasantly-flavoured. Beat it
with a whisk, and put itinto glasses. This cream will

keep eight or ten days.
Lemon Cream.

Take a pint of thick cream, and put to it the yolks of
two eggs well beaten, four ounces of fine sugar, and the
thin rind of a lemon ; beil it up ; then stir it till almost
cold ; put the juice of a lemon in a dish or bowl, and
pour the cream upon it, stirring it till quite cold.

Yellow Lemon-cream without Cream.

Pare four lemons very thin into twelve large spoon-
fuls of water, and-squeeze the juice on seven ounces of
finely-pounded sugar : beat the yolks of nine eggs well;
add the peels and juice beaten together for some time ;
then strain it through a flannel into a silver or very nice
block-tin sauce-pan ; set 1t over a gentle fire, and stir
it one way till pretty thick, and scalding hot ; but not
boiling, or it will curdle. Pour it into jelly-glasses.
A few lumps of sugar should be rubbed hard on the
lemons before they are pared, or atter, as the peel will
be so thin as not to take all the essence, and the sugar
will attract it, and give a better colour and flavour.

White Lemon-cream

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

Imperial Cream.

Boil a quart of cream with the thin rind of a lemon,
then stir 1t till nearly cold; have ready in a dish or
bowl that you are to serve in, the juice of three le-
mons strained with as much sugar as will sweeten the
cream ; which pour into the dish from a large tea-pot,
holding it high, and moving it about to mix with the
juice. It should be made at least six hours before it
be served, and will be still better if a day.
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Almond Cream.

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

Snow Cream.

Put to a quart of cream the whites of three eggs
well beaten, four spoonfuls of sweet wine, sugar to
your taste, and a bit of lemon-peel ; whip it to a
froth, remove the peel, and serve in a dish.

Coffee Cream, much admired.

Boil a calf’s foot in water till it wastes to a pint ot
jelly, clear of sediment and fat. Make a tea-cup ot
very strong coffee; clear it with a bit of isinglass to be
perfectly bright; pour to it the jelly, and add a pint ot
very good cream, and as much fine Lisbon sugar as is
pleasant ; give one boil up, and pour into the dish.

It should jelly, but not be stiff. Observe that your

coffee be fresh.
Chocolate Cream.

Scrape into one quart of thick cream, one ounce of
the best chocolate, and a quarter of a pound of sugar ;
boil and mill it; when quite smooth, take it off, and
leave it to be cold ; then add the whites of nine eggs.
Whisk; and take up the froth, on sieves, as others are
done ; and serve the froth in glasses, to rise above
some of the cream.

Codlin Cream.

Pare and core twenty good codlins ; beat them in a
mortar, with a pint of cream ; strain it into a dish;
and put sugar, bread-crumbs, and a glass of wine, to
it. Stir it well.

Excellent Orange Cream.

Boil the rind of a Seville orange very tender ; beat it
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fine in a mortar ; put to it a spoonful of the best brandy,
the juice of a Seville orange, four ounces of loaf sugar,
and the yolks of four eggs ; beat all together for ten
minutes ; then, by gentle degrees, pour in a pint of
boiling cream ; beat till cold; put into custard-cups
set into a deep dish of boiling water, and let them
stand till cold again. Put at the top small strips of
orange-paring cut thin, or preserved chips.

Raspberry Cream.

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

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

Spinach Cream.

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

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

Clouted Cream.

String four blades of mace on a thread ; put them
to a gill of new milk, and six spoonfuls of rose-water ;
simmer a few minutes; then by degrees stir this liquor
strained into the yolks of two new eggs well beaten.
Stir the whole into a quart of very good ecream, and
set it over the fire ; stir it till hot, but not beiling hot
Eﬂur it into a deeP dish, and let it stand twenty-four

ours. Serve it in a cream dish, to eat with fruits.
Many people prefer it without any flavour but that of
the cream ; in which case use a quart of new milk and
the cream, or do it as the Devonshire scalded cream.

When done enough, a round mark will appear onthe
surface of the cream, the size of the bottom of the pan
it is done in, which in the country they call the ring ;
and when that is seen, remove the pan from the fire.

A froth to set on Cream, Custard, or Trifle, whick looks
and eats well.

Sweeten half a pound of the pulp of damsons, or
any other sort of scalded fruit, put to it the whites of
four eggs beaten, and beat the pulp up with them un-
til it will stand as high as you choose ; and being put
on the cream, &c. with a spoon, it will take any form;
it should be reugh, to imitate a rock.

A Carmel Cover for Sweetmeats.

Dissolveeight ounces of double-refined sugarinthree
or four spoonfuls of water, and three or four drops of
lemon-juice ; then put it into a copper untinned skillet;
when it boils to be thick, dip the handle of a spoon init,
and put that in a pint-basin of water, squeeze the sughar
from the SIEDUH into it, and so on till you have all the
sugar. Take a bit out of the water, and if it snaps, and
is brittle when cold, it is done enough ; but only let it
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be three parts cold; then pour the water from the
sugar, and having a copper form well oiled, run the
sugar on it, in the manner of a maze, and when cold
you may put it on the dish it is to cover ; but if, on
trial, the sugar is not brittle, pour off the water, and
return it into the skillet, and boil it again. It should
look thick, like treacle, but of a bright light #old-
colour. It is a most elegant cover.

Calf’s Feet Jelly.

Boil two feetin two quarts and a pint of water till the
feet are broken, and the water half wasted; strain it;
when cold take off the fat, and remove the jelly from
the sediment; then put it into a sauce-pan, with sugar,
raisin wine, lemon-juice to your taste, and some lemon-
peel. When the flavour is rich, put it to the whites of
five eggs well beaten, and their shells broken. Set the
sauce-pan on the fire, but do notstir the jelly after it be-
gins to warm. Let it boil twenty minutes after it rises
to a head ; then pour it through a flannel jelly-bag, first
dipping the bag into hot water to prevent waste, and
squeezing it quite dry. Run the jelly through and
through till clear ; then put it into glasses or forms.

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

Observe, feet for all jellies are boiled so long by the
people who sell them, that they are less nutritious ;
they should be only scalded to take off the hair. The
liquor will require greater care in removing the fat ;
but the jelly will be far stronger, and of course, allow
more water. Note: jelly is equally good made of
cow-heels nicely cleaned ; and as they bear a less
price than those of calves, and make a stronger jelly,
this observation may be useful.
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Another way.—Boil four quarts of water with three
calf’s feet, or two cow-heels, that have been only scald-
ed, till half wasted ; take the jelly from the fat and
sediment : mix with it the juice of a Seville orange, and
twelve lemons, the peels of three ditto, the whites and
shells of twelve eggs, brown sugar to taste, near a pint
of ¥iisin wine, one ounce of coriander seeds, a quarter
of an ounce of allspice, a bit of cinnamon and six cloves,
all bruised, after having previously mixed them cold.
The jelly should boil fifteen minutes without stirring ;
then clear it through a flannel bag. While running,
take a little jelly, and mix with a tea-cupful of water,
in which a bit of beet-root has been boiled, and run it
through the bag when all the rest is run out ; and this
is to garnish the other jelly, being cooled on a plate ;
but this is matter of choice. This jelly has a very fine
high colour and flavour.

Orange Jelly.

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

Hartshorn Jelly.

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

Cranberry Jelly

Make a very strong isinglass jelly. When cold, mix
it with a double quantity of cranberry juice pressed as
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directed in page 229, sweeten and boil it up ; then
strain it into a shape.
The sugar must be good loaf, or the jelly will not
be clear.
Cranberry and Rice Jelly.

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

Apple Jelly to serve at Table.

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

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

To scald Codlins.

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

Stewed Golden Pippins.

Scoop out the core, pare them very fine, and as you
do it, throw them in water. For every pound of fruit
make half a pound of single-refined sugar into syrup
with a pint of water ; when skimmed, put the pippins
in, and stew till clear; then grate lemon over, and
serve in the syrup. Be careful not to let them break.
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Fill up the mould, and cover it close with rice. Bake
it in a quick oven an hour, turn it over,and send it to
table in a good gravy or curry-sauce.

Casserol, or Rice Edging, see page 131.

Salmagundy

Is a beautiful small dish, if in nice shape, and if the
colours of the ingredients are varied. For this pur-
pose chop separately the white parts of cold chicken or
veal, yolks of eggs boiled hard, the whites of eggs,
parsley, half a dozen anchovies, beet-root, red pickled
cabbage, ham and grated tongue, or any thing well
flavoured, and of a good colour. Some people like a
small proportion of onion, but it may be better left
out. A saucer, large tea-cup, or any other base, must
be put into a small dish; then make rows round it
wide at bottom, and growing smaller towards the top;
choosing such of the ingredients for each row as will
most vary the colours. At the top a little sprig of
curled parsley may be stuck in; or, without any thing
on the dish, the salmagundy may be laid in rows, or
put into the half-whites of eggs, which may be made
to stand upright by cutting off a bit at the round end.
In the latter case, each half egg has but one ingre-
dient. Curled butter and parsley may be put as gar-
nish between.

Macaront as ﬂsrmlly served.

Boil it in milk, or a weak veal broth, pretty well fla-
voured with salt. When tender, put it into a dish with-
out the liquor, and among it put some bits of butter and
grated cheese, and over the top grate more, and a little
more butter. Set the dishintoa Dutch oven a quarter
of an hour, but do not let the top become hard.,

Another way.—Wash it well, and simmer it in half
milk, and half broth of veal or mutton, till it is tender.,
To a spoonful of this liquor, put the yolk of an egg
beaten in a spoonful of cream; just make it hot to
thicken but not boil : put it over the macaroni, and |
then grate some fine old cheese all over, and bits of '|
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all in a mortar with the yolks of four eggs, and the in-
side of a small French roll boiled in cream till soft;
mix the paste with the whites of the eggs previously
beaten, and put into small paper pans made rather long
than square, and bake in a Dutch oven till of a fine
brown. They should be eaten quite hot. Some like
the addition of a glass of white wine.—The batter for
ramakins is equally good over macaroni when boiled
tender ; or on stewed brocoli, celery, or cauliffower, a
little of the gravy they have been stewed in being put
in the dish with them, but not enough to make the
vegetable swim.

Potted Cheese.

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

Roast Cheese to come up afler Dinner.

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

move the dish, and let the cheese brown a little. Serve
as hot as possible.

Melted Cheese.

Take two ounces of good Cheshire, and two ditto
of Parmesan Cheese, grate them, and add about double
the weight of each in beaten yolks of eggs and melted
butter, mix them well together, add pepper and salt
to your taste, and then put to it the white of the eggs,
which have been beaten separately ; stir them lightly
in, and bake it in a deep dish, filled but half full, as it
will rise very much. Serve when quite hot.

—
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Welch Rabbit.

Toast a slice of bread on both sides, and butter it ;
toast a slice of Gloucester cheese on one side, and lay
that next the bread, and toast the other with a sala-
mander ; rub mustard over, and serve very hot, and
covered,

Cheese Toast.—N\lix some fine butter, made mustard,
and salt, into a mass; spread it on fresh-made thin
Easts, and grate or scrape Gloucester cheese upon

em.

Anchovy Toast.—Bone and skin six or.eight ancho-
vies ; pound them to a mass with an ounce of fine but-
ter till the colour is equal, and then spread it on toasts
or rusks.

Another way.—Cut thin slices of bread into any form,
and fry them in clarified butter, Wash three anchovies
split, pound them in a mortar with some fresh butter,
rub them through a hair-sieve, and spread it on the
toast when cold. Then quarter and wash some ancho-
vies, and lay them on the toast, Garnish with parsley
or pickles.

To poach Eggs.—Set a stew-pan of water on the
fire ; when boiling, slip an egg, previously broken in
a cup, into the water ; when the white looks done
enough, slide an egg-slice under the egg, and lay it
on toast and butter, or spinach. As soon as enough are
done, serve hot. If not fresh laid, they will not poach
well, and without breaking. Trim the ragged parts of
the whites, and make them look round.

Buttered Eggs.

Beat four or five eggs, yolk and white together, put
a quarter of a pound of butter in a basin, and then put
that in boiling water, stir it till melted ; then pour that
butter and the eggs into a saucepan ; keep a basin in
your hand, just hold the saucepan in the other, over a
slow part of the fire, shaking it one way, as it begins
to warm; pour it into a basin and back; then hold it
again over the fire, stirring it constantly in the sauce-
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pan, and pouring it into the basin, more perfectly to
mix the egg and butter, until they shall be hot without
boiling.

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

Scoteh Eggs.

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

A Pepper-pot.

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

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

The Staffordshire Dish of frying Herbs and Liver.

Prepare the frying herbs ashas been directed among
the vegetables, page 177 ; on which lay slices of liver
fried a beautiful brown, and slices of bacon just warmed
at the fire, and laid on each. On the outside part of
the herbs lay eggs fried very nicely, and then trimmed
round; or they may be served on the herbs, and the
liver garnishecf' with the bacon separately.

X ED B = = o o
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To preserve Suect a Trelvemonth,

As soon as it comes in, choose the firmest part, and
pick free from skin and veins. In a very nice sauce-
pan, set it at some distance from the fire, that it may
melt without frying, or it will taste.

When melted, pour it into a pan of cold water. When
in a hard eake, wipe it very dry, fold it in fine paper,
and then in a linen bag, and keep it in a dry but not
hot place. When used, scrape it fine, and it will make
a fine crust, either with or without butter.

SWEETMEATS.

To green Fruits for Preserving or Pickling.

Take pippins, apricots, pears, plums, peaches while
green for the first, or radish-pods, French beans for the
latter, and cucumbers for both processes; and put
them, with vine-leaves under and over, into a block-
tin preserving-pan, with spring-water to cover them,
and then the tin cover to exclude all air. Set it on the
side of a fire, and when they begin to simmer, take
them off, pour off the water, and if not green, put fresh
leaves when cold, and repeat the same. Take them
out carefully with a slice; they are to be peeled, and
then done according to the receipts for the several

modes.
To clarify Sugar for Sweetmeats.

Break as much as required in large lumps, and put a

und to half a pint of water,in a bowl, and it will dis-
solve better than when broken small. Set it over the
fire, with the well-whipt white of an egg ; let it boil
up, and, when ready to run over, pour a little cold
water in to give it a check; but when it rises a second
time, take it off the fire, and set it by in the pan for a
quarter of an hour, during which the foulness will sink
to the bottom, and leave a black scum on the top,
which take off gently with a skimmer, and pour the
syrup into a vessel very quickly from the sediment.
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To Candy any sort of Fruit.

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

To prepare Barberries for Tartlets.

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

Barberries in Bunches.

Have ready bits of flat white wood, three inches
long, and a quarter of an inch wide. Tie the stalks
of the fruit on the stick from mwithin an inch of one
end to beyond the other, so as to make them look
handsome. Simmer them in some syrup two succes-
sive days, covering them each time with it when cold.
When they look clear, they are simmered enough.
The third day, do them like other candied fruit: See
receipt for it at the top of this page.

A beautiful Preserve of Apricols.

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

brandy paper.
T'o preserve Apricots in Jelly.

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

To preserve green Apricots.

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

Wipe, weigh, and pick the fruit, and have ready a
quarter of the weight of fine sugar in fine powder
Put the fruit into an ice-pot that shuts very close;
throw the sugar over it, and then cover the fruit with
brandy. Between the top and cover of the pot, put a

piece of double-cap paper. Set the pot into a sauce-
~ pan of water till the brandy be as hot as you can pos-
sibly bear to put your finger in, but it must not boil.
Put the fruit into a jar, and pour the brandy on it,
When cold, put a bladder over, and tie it down tight.

To dry Apricots in half.

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

Apricot Cheese.

Weigh an equal quantity of pared fruit and sugar,
wet the latter a very little, and let it boil quickly, or
the colour will be spoiled ; blanch the kernels, and add
to it. Twenty or thirty minutes will boil it. Put it in
small pots or cups half filled.

Orange Marmalade.

Rasp the oranges, cut out the pulp, then boil the
rinds very tender, and beat fine in a marble mortar.

Boil three pounds of loaf-sugar in a pint of water,
skim it, and add a pound of the rind ; boil fast till the
syrup is very thick, but stiv it carefully ; then put a
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pint of the pulp and juice, the seeds having been re-
moved, and a pint of apple-liquor ; boil all gently
until well jellied, which it will be in about half an
hour. Put it into small pots.

Lemon Marmalade do in the same way ; they are
very good and elegant sweetmeats.

Transparent Marmalade.

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

To Butter Oranges Hot. -

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

To fill preserved Oranges ; a corner Dish.

For five, take a pound of Naples biscuits, some
blanched almonds, the yolks of four eggs well beaten,
sugar to your taste, and four ounces of butter warmed,
grate the biscuits, and mix well with the above some
orange-flower water. Fill preserved oranges, and bake
in a very slow oven. If you like them frosted, sift
sugar over them as soon as filled ; otherwise, wipe
them. Custard to fill will do as well ; if so, you need
not bake the oranges, but put it 1n when become cold.

Whole Oranges carved.

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

Butlered Orange-juice ; a cold Dish.

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

If you have no silver saucepan, do it in a china
basin in a saucepan of boiling water, the top of which
will just receive the basin.
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in muslin, and lay them in spring-water two days,
changing twice a day; on the last boil them tender
on a slow fire. Observe that there is enough at first
to allow for wasting, as they must be covered to the
last. To every pound of fruit weigh two pounds of
double-refined sugar and one pint of water ; boil the
two latter together with the juice of the orange to a
syrup, and clarify it ; skim well, and let it stand to be
cold ; then boil the fruit in the syrup half an hour; if
not clear, do this daily till they are so.
" Pare and core some green pippins, and boil in water
till it tastes strong of them ; do not break them, only
gently press them with the back of a spoon ; strain
the water through a jelly-bag till quite clear ; then to
every pint put a pound of double-refined sugar, the
el and juice of a lemon, and boil to a strong syrup.
rain off the syrup from the fruit, and turning each
orange with the hole upwards in a jar, pour the apple
Jelly over it. The bits cut out must go through the
same process with the fruit. Cover with brandy paper.

To keep Oranges or Lemons for Puddings, &c.

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

half of the fruit in two, and they will occupy but small
space.

To Preserve Strawberries whole.
Take equal weights of the fruit and double-refined

sugar; lay the former in a large dishsand sprinkle
half the sugarin fine powder over ; give a gengg shake
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tween each layer of cherries; let it stand to melt;
then set the pan on the fire, and make it scalding hot,
as before ; take it off, and repeat this thrice with the
sugar., Drain them from the syrup; and lay them
singly to dry on dishes, in the sun or on a stove.
When dry, put them into a sieve, dip it into a pan of
cold water, and draw it instantly out again, and pour
them on a fine soft cloth ; dry them, and set them
once more iv the hot sun, or on a stove. Keep them
in a box, with layers of white paper, in a dry place.
This way is the best to give plumpness to the fruit,
as well as colour and flavour.

Cherries in Brandy.

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

Cherry Jam.

To twelve pounds of Kentish or duke cherries,
when ripe, weigh one pound of sugar; break the
stones of part, and blanch the kernels ; then put them
to the fruit and sugar, and boil all gently till the jam
comes clear from the pan. Pour it into china-plates to

come up dry to table. Keep in boxes with white paper
between.

Currant Jam, black, red, or white.

Let the fruit be very ripe, pick it clean from the
stalks, bruise it, and to every pound put three quar=

ters of a pound of loaf sugar ; stir it well, and boil half
an hour.

Currant Jelly, red or black.

Strip the fruit, and strew them in a stone jar in a
-saucepan of water, or boil them on the hot 'hearth;
strain off the liquor, and to every pint weigh a pound
-of loaf sugar ; out the latter in large lumps into it, in

BB B R e o s i et
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a stone or china vessel, till nearly dissolved ; then put
it in a preserving pan; simmer and skim as necessary.
When it will jelly on a plate, put it in small jars or
glasses.

Apple Marmalade.

Scald apples till they will pulp from the core ; then
take an equal weight of sugar in large lumps; just
dip them in water, and boiling it up tiﬁ it can be well
skimmed, and is a thick syrup, put it to the pulp, and
simmer it on a quick fire a quarter of an hour. Grate
a little lemon-peel before boiled, but if too much it
will be bitter.

Apple Jelly for preserving Apricots, or_for any sort of

- Sweelmeals.

Let apples be pared, quartered, and cored; put them
into a stew-pan with as much water as will cover
them ; boil as fast as possible; when the fruit is all in
a mash, add a quart of water; boil half an hour more,
and run through a jelly-bag.

If in summer, codlins are best; in September, golden
rennets or winter pippins.

Red Apples in Jelly.

Pare and core some well shaped apples, pippins or
golden rennets, if you have them, but others will do ;
throw them into water as you do them ; put them in
a preserving pan, and with as little water as will only
half cover them ; let them coddle, and when the lower
side is done, turn them. Observe that they do not lie
too close when first put in. Mix some pounded co-
chineal with the water, and boil with the fruit. When
sufficiently done, take them out on the dish they are
to be served in, the stalk downwards. Take the water,
and make a rich jelly of it with loaf sugar, boiling the
thin rind, and juice of a lemon. When come to a
jelly, let it grow cold, and put it on and among the
apples ; cut the peel of the lemon in narrow strips,
and put it across the eye of the apple.

J
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Observe that the colour be fine from the first, or the
fruit will not afterwards gain it, and use as little of
the cochineal as will serve, lest the syrup taste bitter.

Dried Apples.

Put them in a cool oven six or seven times, and
flatten them by degrees, and gently, when soft enough
to bear it. If the oven be too hot they will waste, and
at first it should be very cool.

The biffin, the minshul crab, or any tart apples, are

the sorts for drying.

To preserve Jarganel Pears most beautifully.

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

Gooseberry Jam for Tarts.

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

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

Gather the finest white gooseberries, or green if
you choose, when just ripe; top and tail them. To
each pound put three quarters of a pound of fine
sugar, and half a pint of water. Boil and clarify the
sugar in the water as directed in page 219, then add
the fruit; simmer gently till clear, then break it, and
in a few minutes put the jam into small pots.

Gooseberry Hops.

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

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

Raspberry Jam.

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

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

Another way—Put the fruit into a jar in a kettle
of water, or on a hot hearth, till the juice will run
from it, then take away a quarter of a pint from every

d of fruit; boil and bruise it half an hour, then
put in the weight of the fruit in sugar, and, adding
the same quantity of currant-juice, boil it to a strong
]eﬂTth raspberry-juice will serve to put into brandy,
or may be boiled with its weight in sugar for making
the jelly for raspberry-ice or cream.

To preserve Greengages.

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

Damson Cheese.

Bake or boil the fruit in a stone-jar in a sauce-pan
of water, or on a hot hearth. Pour off some of the
juice, and for every two pounds of fruit weigh half a
pound of sugar. Set the fruit over a fire in the pan,
Iet it boil quickly till it begins to look dry; take out
the stones, and add the sugar, stir it well in, and sim-
mer two hours slowly ; then boil it quickly half an
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hour, till the sides of the pan candy : then pour the
jam into potting-pans or dishes, about an inch thick,
so that it may cut firm. If the skins be disliked,
then the juice is not to be taken out; but after the
first process, the fruit is to be pulped through a very
coarse sieve with the juice, and managed as above.
The stones are to be cracked, or some of them, and
the kernels boiled in the jam. All the juice may be
left in, and boiled to evaporate, but do not add the sugar
until it has done so. The above looks well in shapes.

Muscle-plum Cheese.

Weigh six lbs. of the fruit, bake it in a stone jar,
remove the stones, and take out the kernels to put in.
Pour half the juice on two pounds and a half of goed
Lisbon ; when melted and simmered a few minutes,
skim it, and add the fruit. Keep it doing very gently
till the juice is much evaporated, taking care to stir it
constantly, lest it burn. Pour it into small moulds,
pattypans, or saucers. The remaining juice may serve
to colour cream, or be added to a pie.

Biscuits of Frut.

To the pulp of any scalded fruits, put of sifted sugar
an equal weight; beat it two hours, then put it into
little white paper forms, dry in a cool oven, turn, the
next day, and in two or three days box them.

Quince Marmalade.

Pare and quarter quinces, weigh an equal quantity
of sugar ; to four pounds of the latter, put a quart of
water, boil and skim, and have ready against four

ounds of quinces are tolerably tender by the follow-
ing mode: lay them into a stone jar, with a tea-cup of
water at the bottom, and pack them with a little sugar
strewed between : cover the jar close, and set it on a
stove or cool oven, and let them soften till the colour
becomes red ; then pour the fruit-syrup and a quart of
quince-juice into a preserving-pan, and boil all toge-
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ther till the marmalade be completed, breaking the
lumps of fruit with the preserving ladle.

This fruit is so hard, that if it be not done as men-
tioned, it requires a great deal of time.

Stewing quinces in a jar, and then squeezing them
through a cheese-cloth, is the best method of obtain-
ing the juice to add as above, but dip the cloth in
boiling water first and wring it.

To preserve whole or half Quinces.

Into two quarts of boiling water put a quantity of
the fairest golden pippins, in slices not very thin, and
not pared, but wiped clean. Boil them very quick,
close covered, till the water becomes a thick jelly;
then scald the quinces. To every pint of pippin-jelly
put a pound of the finest sugar; boil it, and skim it
clear. Put those quinces that are to be done whole
into the syrup at once, and let it boil very fast; and
those that are to be in halves by themselves ; skim it,
and when the fruit are clear, put some of the syrup
into a glass to try whether it jellies before taking off
the fire. The quantity of quinces is to be a pound.to
a pound of sugar, and a pound of jelly already boiled
with the sugar.

Excellent Sweetmeats for Tarts, when Fruit is plentiful.

Divide two pounds of apricots when just ripe ; and
take out and break the stones; put the kernels with-
out their skin to the fruit; add to it three pounds of
greengage plums, and two pounds and a half of lump
sugar ; simmer until the fruit be a clear jam. The
sugar should be broken in large pieces, and just dip-
ped in water, and added to the fruit over a slow fire.
Observe that it does not boil, and skim it well. If
the sugar be clarified it will make the jam better.

Put it into small pots, which keep sweetmeats best.

Magnum _Bunum Plums : excellent as a Sweatmeat, or
in Tarls, though very bad to eat raw.

Prick them with a needle to prevent bursting, sim-«
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mer them very gently in a thin syrup, put them in a
china bowl, and when cold pour it over. Let them
lie three days ; then make a syrup of three pounds ot
sugar to five of fruit, with no more water than hangs
to large lumps of the sugar dipped quickly, and in-
stantly brought out. Boil the plums in this fresh
syrup, after draining the first from them. Do them
very gently till they are clear, and the syrup adheres
to them. Put them one by one into small pots, and
pour the liquor over. Those you may like to dry,
keep a little of the syrup for, longer in the pan, and
boil it quickly ; then give the fruit one warm more;
drain, and put them to dry on plates in a cool oven.
These plums are apt to ferment, if not boiled in two
syrups; the former will sweeten pies, but will have
too much acid to keep. You may reserve part of it, and
add g ttle sugar to do those that are to dry, for the

will not require to be so sweet as if kept wet, and will
eat very nicely if only boiled as much as those. Do not
break them. One parcel may be done after another,

and save much sugar.
Lemon Drops.

Grate three fine large lemons, with a large piece of
double-refined sugar; then scrape the sugar into a
plate, add half a tea-spoonful of flour, mix well, and
beat it into a light paste with the white of an egg.
Drop it upon white paper, and put them into a mode-

rate-oven on a tin plate.

Barberry Drops.

The black tops must be cut off : then roast the fruit
before the fire, till soft enough to pulp with a silver
spoon through a sieve into a china-basin ; then set the
basin in a saucepan of water, the top of which will just
fit it, or on a hot hearth, and stir it till it grows thick.
When cold, put to every pint a pound and a half of
sugar, the finest double-refined, pounded and sifted
through a lawn sieve, which must be covered with a
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fine linen, to prevent its wasting while sifting. Beat
the sugar and juice together three hours and a half if
a large quantity, but two and a half for less; then
drop it on sheets of thick white paper, the size of the
drops sold in the shops.

Some fruit is not so sour, and then less sugar is ne-
cessary. To know if there be enough, mix till well
incorporated, and then drop; if it run, there is not
enough sugar, and if there is too much it will be rough.
A dry room will suffice to dry them. No metal must
touch the juice but the point of a knife, just to take
the drop off the end of a wooden spoon, and then as
little as possible.

Ginger Drops : a good Stomachic.

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

Peppermint Drops.

Pound and sift four ounces of double-refined sugar,
beat it with the whites of two eggs till perfectly
smooth ; then add sixty drops of oil of peppermint,

beat it well, and drop on white , and dry at a
distance from the ﬁr:.P i derts b

Ratafia Drops.

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

Raspberry Cakes.

Pick out any bad raspberries that are among the
fruit, weigh and boil what quantity you please, and
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when mashed, and the liquor is wasted, put to it sugar
the weight of the fruit you first put into the pan, mix
it well off the fire until perfectly dissolved, then put
it on china-plates, and dry it in the sun. As soon as
the top part dries, cut, with the cover of a canister,
into small cakes, turn them on fresh plates, and, when
dry, put them in boxes with layers of paper.

TO PRESERVE FRUITS FOR WINTER USE.

Observations on Sweetmeats.

Sweetmeats should be kept carefully from the air,
and in a very dry place. Unless they have a very
small proportion of sugar, a warm one does not hurt ;
but when not Emper]y boiled, that is, long enough,
but not quick, heat makes them ferment; and damp
causes them to grow mouldy. They should be looked
at two or three times in the first two months, that they
may be gently boiled again, if not likely to kee[F.

It is necessary to observe, that the boiling of sugar,
more or less, constitutes the principal art of the confec-
tioner, and those who are not practised in this know-
ledge, and only preserve in a plain way for family use,
are not aware that, in two or three minutes, a syrup
over the fire will pass from one gradation to another,
called by the confectioners degrees of boiling, of which
there are six, and those subdivided. But I am not
versed in the minutiz, and only make the observation
to guard against under-boiling, which prevents sweet-
meats from keeping ; and quick boiling and long,
which brings them to a candy.

Attention, without much practice, will enable a per-
son to do any of the following sort of sweetmeats, &e.,
and they are as much as is wanted in a private family ;
the higher articles of preserved fruits may be bought
at less expense than made.

Jellies of fruit made with an equal quantity of sugar,
that is, a pound to a pint, require no very long boiling.

A pan should be kept for the purpose of preserv-
ing, of double block tin, with a bow-handle opposite
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the straight one, for safety, will do very well ; anEEl if
put by nicely cleaned, in a dry place when done with,
will last for several years. Those of copper or brass
are improper, as the tinning weurs out by the scraping
of the sweet-meat ladle. There is a new sort of iron,
with a strong tinning, which promises to wear long.
Sieves and spoons should be kept for sweet things.

Sweetmeats keep best in drawers that are not con-
nected with a wall. If there be the least damp, cover,
them only with paper dipped in brandy, laid quite
close ; putting a little fresh over in spring, to prevent
insect mould. When any sweetmeats are directed to
be dried in the sun or in a stove, it will be best in
private families, where there is not a regular stove for
the purpose, to put them in the sun on flag-stones,
which reflect the heat, and place a garden glass over
them to keep insects off ; or if put in an oven, to take
care not to let it be too warm, and watch that they do
properly and slowly.

To keep Currants.

The bottles being perfectly clean and dry, let the
currants be cut from the large stalks with the smallest
bit of stalk to each, that the fruit not being wounded
no moisture may be among them. It is necessary to
gather them when the weather is quite dry, and if the
servant can be trusted, it is best to cut them under
the trees, and let them drop gently into the bottles.

Stop up the bottles with cork and resin, and put
them into the trench in the garden with the neck

downwards ; stocks should be placed opposite to where
each sort of fruit begins.

Cherries and Damsons keep in the same way.
Currants may be scalded, as directed for gooseber-
ries, the first method.

To keep Codlins for several months.
Gather codlins at Midsummer of a middling size,
put them into an earthen pan, pour boiling water over



PRESERVES. 2390

them, and cover the pan with cabbage-leaves. Keep
them by the fire till they would peel, but do not peel
them ; then pour the water off till they are both quite
cold. Place the codlins then in a stone jar with a
smallish mouth, and pour on them the water that
scalded them. Cover the pot with bladder wetted,
and tied very close, and then over it coarse paper tied

ain,

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

To keep Gooseberries.

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

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

The water must boil all the time the process is
carrying on. Gooseberries done this way make as fine
tarts as those gathered fresh off the bushes.

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

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

Currants and damsons may be done the same way.

To keep Damsons _for Winter Pies.

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

Another may.—Boil one-third as much sugar as
fruit with it, over a slow fire, till the juice adheres to
the fruit, and forms a jam. Keep it in small jars in a

dry place. If too sweet, mix with it some of the fruit
that is done without sugar.

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

To preserve Fruit for Tarts, or Family Desserts.

Cherries, plums of all sorts, and American apples,

ther when ripe, and lay them in small jars that will.
ﬁ:ld a pound ; strew over each jar six ounces of good
loaf-sugar pounded ; cover with two bladders each,
separately tied down ; then set the jars in a large stew-
pan of water up to the neck, and let it boil three hours
gently. Keep these and all other sorts of fruit free
from damp.

To keep Lemon-juice.

Buy the fruit when cheap, keep it in a cool place
two or three days, if too unripe to squeeze at once;
cut the peel off some, and roll them under your hand
to make them part with the juice more readily ; others
you may leave unpared for grating, when the pulp
shall be taken out and dried. Squeeze the juice into
a china basin; then strain it through some muslin,
which will not permit the least pulp to pass. Have
ready half and quarter ounce phials perfectly dry ; fill
them with the juice so near the top as only to admi*
half a tea-spoonful of sweet oil into each ; or a little
more, if for larger bottles. Cork the bottles, and set
them upright in a cool place.

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

Hang the peels up till dry; then keep them from
the dust.

China Orange-juice. A very useful thing to mix with
Waier in Fevers, when the fresh Juiee cannot be pro-
cured.

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

Different ways of dressing Cranberries.

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

Stew in a jar with the same : which way they eat
well with bread, and are very wholesome.

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

Urgeaf.

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

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

cupful of the best brandy.
Lemonade, to be made the day before wanted.

Pare two dozen of tolerably sized lemons as thin as
possible, put eight of the rinds into three quarts of hot,
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net boiling water, and cover it over for three or four
hours. Rub some fine sugar on the lemons to attract
the essence, and put it into a china bowl, into which
squeeze the juice of the lemons. To it add one pound
and a half of fine sugar, then put the water to the
above, and three quarts of milk made boiling hot ;
mix, and pour through a jelly-bag till perfectly clear.

Another way.—Pare a number of lemons according
to the quantity you are likely to want; on the peels
pour hot water, but more juice will be necessary than
you need use the peels of. While infusing, boil sugar
and water to a good syrup with the white of an egg
whipt up ; when it boils, pour a little cold water into
it ; set it on again, and when it boils up take the pan
off, and put it to settle. If there is any scum, take it
off, and pour it clear from the sediment to the water
the peels were infused in, and the lemon-juice; stir
and taste it, and add as much more water as shall be
necessary to make a very rich lemonade. Wet a jelly-
bag, and squeeze it dry, then strain the liquor, which
is uncommonly fine.

Lemonade that has the flavour and appearance of Jelly.

Pare two Seville oranges and six lemons as thin as
possible, and steep them four hours in a quart of hot
water. Boil a pound and a quarter of loaf-sugar in
three pints of water, and skim it. Add the two liquors
to the juice of six China oranges and twelve lemons ;
stir the whole well, and run it through a jelly-bag till
clear. Then add a little orange-water, if you like the
flavour, and if wanted, more sugar. It will keep well
if corked.

Raspberry Vinegar.

Put a pound of fine fruit into a china bowl, and pour
upon it a quart of the best white wine vinegar ; next
day strain the liquor on a pound of fresh raspberries,
and the following day do the same ; but do not squeeze
the fruit, only drain the liquor as dry as you can from
it. The last time pass it through a canvas previously
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few spoonfuls of water, to make a stiff paste; roll it
thin, and cut it into any shape. Bake on tins lightly
floured. While baking, boil a pound of sugar in a
pint of water to a thin syrup ; while both are hot, dip
each cake into it, and put them on tins into the oven
to dry for a short time, and when the oven is cooler
still, return them there again, and let them stay four
or five hours.

Little White Cales.

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

Lattle short Cakes.

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

Piﬁm Cales.

Mix thoroughly a quarter of a peck of fine flour,
well dried, with a pound of dry and sifted loaf suga1.
three pounds of currants washed, and very dry, half
pound of raisins stoned and chopped, a quarter of an
ounce of mace and cloves, twenty Jamaica peppers, a
grated nutmeg, the peel of a lemon cut as fine as pos-
sible, and half a pound of almonds blanched and
beaten wi_th orange-flower water. Melt two pounds
of butter in a pint and quarter of cream, but not hot,
put to it a pint of sweet wine, a glass of brandy, the
whites and yolks of twelve eggs beaten apart, and halt
a pint of good yeast. Strain this liquid by degrees into
the dry ingredients, beating them together a full hour,
then butter the hoop, or pan, and bake it. As you
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pound of currants, washed and nicely dried, and the
flour and sugar ; beat all for some time, then dredge
flour on tin-plates, and drop the batter on them the
size of a walnut. If properly mixed, it will be a stiff
paste. Bake in a brisk oven.

A good Pound Cake.

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

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

A cheap Seed Cake.

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

Another—~Mix a pound and a half of flour, and a
pound of common lump-sugar, eight eggs beaten sepa-

rately, an ounce of seeds, two spoonfuls of yeast, and
the same of milk and water.

] Note.—Milk alone causes cake and bread soon to
ry.

Common Bread Catke.
Take the quantity of a quartern loaf from the
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aste. Set it to rise by a fire till the oven be ready.
g‘hey will quickly bake on tins.

Richer Buns.

Mix one pound and a half of dried flour with half a
pound of sugar ; melt a pound and two ounces of but-
ter in a little warm water ; add six spoonfuls of rose-
water, and knead the above into a light dough, with
half a pint of yeast; then mix five ounces of caraway-
comfits in, and put some on them.

Gingerbread.

Mix with two pounds of flour, half a pound of trea-
cle, three quarters of' an ounce of caraways, one ounce
of ginger, finely sifted, and eight ounces of butter.

Roll the paste into what form you please, and bake
on tins, after having worked it very much, and kept it
to rise.

If you like sweetmeats, add orange candied ; it may
be added in small bits.

Another sort.—To three quarters of a pound of trea-
cle, beat one egg strained ; mix four ounces of brown
sugar, half an ounce of ginger sifted ; of cloves, mace,
allspice and nutmeg, a quarter of an ounce, beaten as
fine as possible ; coriander and caraway seeds, each a
quarter of an ounce; melt one pound of butter, and
mix with the above, and add as much flour as will

. knead into a pretty stiff paste ; then roll it out, and
cut into cakes.

Bake on tin plates in a quick oven. A little time
will bake them.

Of some, drops may be made.

A good plain sort.—Mix three pounds of flour with
half a pound of butter, four ounces of brown sugar,
half an ounce of pounded ginger ; then make into a
paste with one pound and a quarter of treacle, warm.

A good sort without Buiter—Mix two pounds of
treacle, of orange, lemon, and citron, and candied gin-
ger, each four ounces, all thinly sliced ; one ounce of
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coriander seeds, one ounce of caraways, and one ounce
of beaten ginger, in as much flour as will make a soft
paste ; lay it in cakes on tin plates, and bake it in a

uick oven. Keep it dry in a covered earthen vessel,
and it will be good for some months.

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

Rusks.

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

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

To make Yeast.

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

A half peck loaf will require about a gill.
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Another way.—Boil one pound of potatoes to a mash ;
when half cold, add a cupful of yeast, and mix it well.
It will be ready for use in two or three hours, and
keeps well.

Use double the quantity of this, to whet you do of
beer yeast.

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

To make Bread.

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

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

Rolls, muffins, or any sort of bread, may be made to
taste new when two or three days old, by dipping
them, uncut, in water, and baking afresh, or toasting.
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Cover the bung-hole with paper when the beer has
done working ; and when it is to be stopped, have
ready a pound and a half of hops dried before the
fire, put them into the bung-hole, and fasten it up.
Let it stand twelve months in casks, and twelve in
bottles, before it be drank, It will keep and be very
fine eight or ten years. It should be brewed in the
beginning of March.

Great care must be taken that the bottles are per-
fectly prepared, and that the corks are of the best sort.

The ale will be ready in three or four months ; and
if the vent-peg never be removed, it will have spirit
and strength to the very last. Allow two gallons of
water at first for waste.

After the beer or ale has run from the grains, pour
a hogshead and half for the twelve bushels, and a
hogshead, of water if eight were brewed ; mash, and
let stand, and then boil, &c. Use some of the hops
for this table-beer that were boiled for the strong.

When thunder or hot weather causes beer to turn
sour, a tea-spoonful, or more if required, of salt of
wormwood put into the jug, will rectify it. Let it be
drawn just before it is drunk, or it will taste flat.

Excellent Table Beer.

On three bushels of malt pour of hot water the third
of the quantity you are to use, which is to be thirty-
nine gallons. Cover it warm half an hour, then mash,
and let it stand two hours and a half more, then set it
to drain. When dry, add half the remaining water,
mash, and let it stand half an hour, run that into
another tub, and pour the rest of the water on the
malt, stir it well, and cover it, letting it infuse a full
hour. Run that off, and mix all together. A pound
and a half of hops should be infused in water, as in
the former receipt, and be put into the tub for the
first running.

Boil the hops with the wort an hour from the time
it first boils, Strain off and cool. If the whole be
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strain off the liquor, and to every gallon put three
pounds of lump sugar ; when dissolved put the liquor
into a barrel, and when fine, which will be in about

two months, bottle it, and to each bottle put a spoon-
ful of brandy, or a glass of wine.

Haspbe;'ry or Currant Wine.

To every three pints of fruit, carefully cleared from
mouldy or bad, put one quart of water ; bruise the
former. In twenty-four hours strain the liquor, and
put to every quart a pound of Lisbon sugar, of good
middling quality. If for white currants, use lump-
sugar. It is best to put the fruit, &e. in a large pan,
and when in three or four days the scum rises, take
that off before the liquor he put into the barrel : those
who make from their own gardens may not have a
sufficiency to fill the barrel at once ; the wine will not
hurt if made in the pan, in the above proportions,
and added as the fruit ripens, and can be gathered in

dry weather. Keep an account of what is put in
each fime.

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

be a very fine agreeable wine; four years would make
1t still better.

Black Currant Wine, very fine.

To every three quarts of juice, put the same of water
unboiled ; and to every three quarts of the liquor, add
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of loaf-sugar, and the whites of four eggs well beaten ;
let it boil for a quarter of an hour, and as the scum
rises take it off; when cold, add the juice of fifty
Seville oranges and five lemons ; pare twelve oranges
and five lemons as thin as possible, put them on thread,
and suspend them in the barrel for one month, then

take them out, and put in two pound of loaf-sugar and
bung it up.

Excellent Cowslip Wine.

To every gallon of water, weigh three pounds of
lump sugar, boil the quantity half an hour, taking off
the scum as it rises. When cool enough, put toita
crust of toasted bread dipped in thick yeast, let the

liquor ferment in the tub thirty-six hours; then into

the cask put, for every gallon, the peel of two and
rind of one lemon, and both of one Seville orange, and
one gallon of cowslip pips, then pour on them the
liquor. It must be carefully stirred every day for a
week ; then to every five gallons put in a bottle of
brandy. Let the cask be closely stopped, and stand

only six weeks before you bottle off. Observe to use
the best corks.

Elder Wine.

To every quart of berries put two quarts of water,
boil half an hour, run the liquor, and break the fruit
through a hair sieve; then to every quart of juice,

put three quarters of a pound of Lisbon sugar, coarse,

but not the very coarsest. Boil the whole a quarter
of an hour with some Jamaica peppers, ginger, and a
few cloves. Pour it into a tub, and when of a proper
warmth, into the barrel, with toast and yeast to work,
which there is more difficulty to make it do than most
other liquors. 'When it ceases to hiss, put a quart of
brandy to eight gallons, and stop up. ~Bottle in the

spring or at Christmas. The liquor must be in a warm
place to make it work.
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White Elder Wine, very much like Frontinac,

Boil eighteen pounds of white powder sugar, with
six gallons of water, and two whites of eggs well
beaten ; then skim it, and put in a quarter of a peck
of elder-flowers from the tree that bears white ber-
ries ; do not keep them on the fire. When near cold,
stir it, and put in six spoonfuls of lemon-juice, four or
five of yeast, and beat well into the liquor; stir it
every day ; put six pounds of the best raisins, stoned,
into the cask, and tun the wine. Stop it close, and
bottle in six months. When well kept, this wine will
pass for Frontinac.

Clary Wine.

Boil fifteen gallons of water, with forty-five pounds
of sugar, skim it ; when cold put a little to a quarter
of a pint of yeast, and so by degrees add a little more.
In an hour, pour the small quantity to the large, pour
the liquor on clary-flowers, picked in the dry ; the
quantity for the above is twelve quarts. Those who
gather from their own garden may not have sufficient
to put in at once, and may add as they can get them,
keeping account of each quart. When it ceases to
hiss, and the flowers are all in, stop it up for four
months, Rack it off, empty the barrel of the dregs,
and, adding a gallon of the best brandy, stop it up,
and let it stand six or eight weeks, then bottle it.

Excellent Raisin Wine.

To every gallon of spring water, put eight pounds
of fresh Smyrnas in a large tub ; stir it thoroughly
every day for a month; then press the raisins in a
horse-hair bag as dry as possible ; put the liquor into
a cask ; and, when it has done hissing, pour in a bot-
tle of the best brandy : stop it close for twelve months ;
then rack it off, but without the dregs; filter them
through a bag of flannel of three or four folds : add
the clear to the quantity, and pour one or two quarts
of brandy, according to the size of the vessel. Stop
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it up, and, at the end of three years, you may either
bottle it, or drink it fresh from the cask. Raisin wine
would be extremely good, if made rich of the fruit,
and kept long, which improves the flavour greatly.

Raisin Wine with Cyder.

Put two hundred weight of Malaga raisins into a
cask, and pour upon them a hogshead of good sound
cyder that is not rough : stir it well two or three days;
stop it, and let it stand six months ; then rack it into
a cask that it will fill, and put in a gallon of the best
brandy. If raisin wine be much used, it would an-
swer well to keep a cask always for it, and bottle off
one year’s wine just in time to make the next, which,
allowing the six months of infusion, would make the
wine to be eighteen months old. In cyder counties,
this way is very economical ; and even, if not thought
strong enough, the addition of another quarter of a
hundred of raisins would be sufficient, and the wine
would still be very cheap. When the raisins are
pressed through a horse-hair bag, they will either
produce a good spirit by distillation, and must be sent
to a chemist who will do it, (but if for that purpose,
they must be very little pressed ;) or they will make
excellent vinegar, on which article see page 125. The
stalks should be picked out for the above, and may be
thrown into any cask of vinegar that is making ; be-
ing very acid.

Raisin Wine without Cyder.

On four hundred weight of Malagas pour one hogs-
head of spring-water, stir well daily for fourteen days,
then squeeze the raisins in a hm‘se-{mir bag in a press,
and tun the liquor ; when it ceases to hiss, stop it
close. In six months rack it off into another cask, or
into a tub, and after clearing out the sediment, return
it into the same, but do not wash it ;" add a gallon of
the best brandy, stop it close, and in six months bottle
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bruise and put them into a bottle, and 6l nearly un
with brandy. Dissolve half a pound of white sugs -
candy in a cup of cold water, and add to the brancy
after it has stood a month on the kernels, and they 2o
strained off ; then filter through paper, and bottle {- »
use. The leaves of peach and nectarines, when tle:
trees are cut in the spring, being distilled, are an-ex-
cellent substitute for ratafia in puddings.

Raspberry Brandy.

Pick fine dry fruit, put into a stone jar, and the j-r
into a kettle of water, or on a hot hearth, till the juice
will run ; strain, and to every pint add half a pound
of sugar, give one boil, and skim it; when cold pu:
equal quantities of juice and brandy, shake well an:!
bottle. Some people prefer it stronger of the brandy.

An excellent Method of making Punch.

Take two large fresh lemons with rough skins,
quile ripe, and some large lumps of double-refincd
sugar. Rub the sugar over the lemons till it has
absorbed all the yellow part of the skins. Then put
into the bowl these lumps, and as much more as the
Juice of the lemons may be supposed to require ; for
no certain weight can be mentioned, as the acidity of
a lemon cannot be known till tried, and therefore this
must be determined by the taste. Then squeecze the
lemon-juice upon the sugar ; and with a bruiser press
the sugar and the juice particularly well together, for
a great deal of the richness and fine flavour of the
punch depends on this rubbing and mixing process
being thoroughly performed. Then mix this up very
well with boiling water (soft water is best) till the
whole is rather cool. When this mixture (which is
now called the sherbet) is to your taste, take brandy
and rum in equal quantities, and put them to it, mix-
ing the whole mell together again. The quantity of
liquor must be according to your taste: two good
lemons are generally enough to make four quarts of
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spirits and water. If the former, great cleaniiness is
necessary. The milk, at these times, should be given

to the pigs.

When the milk is brought into the dairy, it should
be strained and emptied into clean pans immediatel
in winter, but not till cool In summer. White ware
is preferable, as the red is porous, and cannot be so
thoroughly scalded.

The greatest possible attention must be paid to
great cleanliness in a dairy ; all the utensils, shelves,
dressers, and the floor, should be kept with the most
perfect neatness, and cold water thrown over every
part very often. There should be shutters to keep
out the sun and the hot air. Meat hung in a dairy
will spoil milk. '

The cows should be milked at a regular and early
hour, and the udders emptied, or the quantity will
decrease. The quantity of milk depends on many
causes ; as the gooaness, breed, and health of the
cow, the pasture, the length of time from calving, the
having plenty of clean water in the field she feeds in,
&c. A change of pasture will tend to increase it.
People who attend properly to the dairy will feed the
cows particularly well two or three weeks before the
calve, which makes the milk more abundant after.
In gentlemen’s dairies more attention is paid to the
size and beauty of the cows than to their produce,
which dairymen look most to.

For making cheese the cows should calve from
Lady-Day to May, that the large quantity of milk
may come into use about the same time ; but in gen-
tlemen’s families one or two should calve in August
or September for a supply in winter. In good pas-
tures, the average produce of a dairy is about three
gallons a day each cow from Lady-Day to Michael-
mas, and from thence to Christmas one gallon a day.
Cows will be profitable milkers to fourteen or fifteen
years of age, if of a proper breed.

When a calf is to be reared, it should be taken from
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cheese, and it is affirmed that the Cheshire, double
Gloucester, North Wiltshire, Chedder, and many other
sorts are so excellent as not to discredit their names.
As the cows are all on one estate, it should seem that
the mode of making must be a principal cause of the
difference in flavour ; besides, there 1s much in the
size and manner of keeping.

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

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

not take much time.
To prepare Rennet, to turn the Milk.

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

Another way.—Clean the maw as above ; next day
Y
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is pressed two inches above one vat. Press it eight or
ten hours. Salt it, and turn every day.

Cream Cheese.

Put five quarts of strippings, that is, the last of the
milk, into a pan with two spoonfuls of rennet. When
the curd is come, strike it down two or three times
with the skimming-dish just to break it. Let it stand
two hours, then spread a cheese-cloth on a sieve, put
the curd on it, and let the whey drain; break the curd
a little with your hand, and put it into a vat with a
two pound weight upon it. Let it stand twelve hours,
take it out, and bind a fillet round. Turn every day
till dry, from one board to another; cover them with
nettles, or clean dock-leaves, and place between two
pewter-plates to ripen. If the weather be warm, it
- will be ready in three weeks.

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

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

When it hardens, cover it with nettles on a pewters

plate.

Rush Cream Cheese.

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

Set near the fire till the curd comes ; fill a vat made
in the form of a brick, of wheat-straw or rushes sewed
together. Have ready a square of straw, or rushes
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it still more light ; and it is reckoned more beneficial
in consumptive cases. Buttermilk, if not very sour,
is also as good as cream to eat with fruit, if sweetened
with white sugar, and mixed with a very little milk.
It likewise does equally for cakes and rice-puddings,
and of course it is economical to churn before the
cream is too stale for any thing but to feed pigs.

To keep Milk and Cream.

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

Syrup of Cream

May be preserved as above in the proportion of a
pound and quarter of sugar to a pint of perfectly fresh
cream ; keep it in a cool place two or three hours ;
then put it in one or two ounce phials, and cork it
close. It will keep good thus for several weeks, and
will be found very useful on long voyages.

Gallino Curds and Whey, as in Italy.

Take a number of the rough coats that Iine the
gizzards of turkeys and fowls; clean them from the
pebbles they contain ; rub them well with salt, and
hang them to dry. This makes a more tender and
delicate curd than common rennet. When to be used,
break off some bits of the skin, and put on it some
boiling water: in eight or nine hours use the liquor
us you do other rennet,
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To choose Butter at Market.

Put a knife into the butter if salt, and smell it when
drawn out ; if there is any thing rancid or unpleasant,
it is bad. Being made at different times, the layers in
casks will vary greauy, and you will not easily come
at the goodness but by unhooping the cask, and trying
it between the staves. Fresh butter ought to smell
like a nosegay, and be of an equal colour all through :
~ if sour in smell, it has not been sufficiently washed ;

if veiny and open, it is probably mixed with staler or
an inferior sort.

POULTRY-YARD.
; Management of Fowls.

In order to have fine fowls, it is necessary to choose
a good breed, and have proper care taken of them.
The Dartford sort is thought highly of, and it is de-
sirable to have a fine large kind, but people differ in
their opinion of which is best. The black are very
juicy, but do not answer so well for boiling, as their
legs partake of their colour. They should be fed as
nearly as possible at the same hour and place. Potatoes
boiled, unskinned, in a little water, and then cut, and
either wet with skimmed milk or not, form one of the
best foods. Turkies and fowls thrive amazingly on
them., The milk must not be sour.

The best age for setting a hen, is from two to five
years ; and you should remark which hens make the
best brooders, and keep those to laying who are giddy
and careless of their young. In justice to the animal
creation, however, it must be observed, there are but
few instances of bad parents for the time their nursing
is necessary.

Hens sit twenty days. Convenient places should be
provided for their laying, as these will be proper for
sitting likewise. If the hen-house is not secured from
vermin, the eggs will be sucked and the fowls d
stroyed.
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Those hens are usually preferred which have tufts
of feathers on their heads; those that crow are not
looked upon as profitable. Some fine young fowls
should be reared every year, to keep up a stock of

ood breeders ; and by this attention, and remo
layers and careless nurses, you will have a chance
of a good stock.

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

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

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

A hen-house should be large and high, and should
be frequently cleaned out, or the vermin of fowls will
increase greatly. But hens must not be disturbed while
sitting, for, if frightened, they sometimes forsake their
nests. Wormwood and rue should be planted plenti-
fully about their houses ; boil some of the former, and
sprinkle it about the floor, which should be of smooth
earth, not paved. The windows of the house should
be open to the rising sun, and a hole must be left at
the door to let the smaller fowls go in ; the larger may
be let in and out by opening the door. There should
be a small sliding board to shut down when the fowls
are gone to roost, which would prevent the smaller
beasts of prey from committing ravages; and a good
strong door and lock may possibly, in some measure,
prevent the depredations of human enemies
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To fatten Fowls or Chickens in four or five Days.

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

To choose Eggs at Market, and preserve them.

Put the large end of the egg to your tongue; if it
feels warm it is new. In new laid eggs there is a
small division of the skin from the shell, which is

filled with air, and is perceptible to the eye at the

end. On looking through them against the sun or a
candle, if fresh, eggs will be pretty clear. If they
shake they are not fresh.

Eggs may be bought cheapest when the hens first

begin to lay in the spring, before they sit; in Lent

and at Easter they become dear. They may be pre-

served fresh by dipping them in boiling water and
instantly taking them out, or by oiling the shell, either

of which ways is to prevent the air passing through
it; or kept on shelves with small holes to receive one
in_each, and be turned every other day; or close

packed in a keg, and covered with strong lime-
water.

_—
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Feathers.

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

Ducks

Generally begin to lay in the month of February.
Their eggs should be daily taken away except one,
till they seem inclined to sit ; then leave them, and
see that there are enough. They require no attention
while sitting, except to give them food at the time
they come out to seek it; and there should be water
placed at a moderate distance from them, that their
eggs may not be spoiled by their long absence in seek-
ing it. Twelve or thirteen eggs are enough. In an early
season it is best to put them under a hen; and then
they can be kept from water till they have a little
strength to bear it, which in very cold weather they
cannot do so well. They should be kept under cover,
especially in a wet season ; for though water is the
natural element of ducks, yet they are apt to be killed
by the cramp before they are covered with feathers to
defend them.
Ducks should be accustomed to feed and rest at one
lace, which would prevent their straggling too far to
ﬁqy. r'iaces near the water to lay in are advantageous
and these might be small wooden houses, with a par-
tition in the middle, and door at each end. They
eat any thing; and when to be fattened must have
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should be kept very clean, and the bottom of the dove-
cote be strewed with sand, once a month at least.
Tares, beans and peas, are their proper food. They
should have plenty of fresh water in their house.
Starlings and other birds are apt to come among them,
and suck the eggs. Vermin likewise are their great
enemies, and destroy them. If the breed should be
too small, put a few tame pigeons of the common
kind, and of their own colour, among them. Observe
not to have too large a proportion of cock-birds; for
they are quarrelsome, and will soon thin the dove-
cote.

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

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

Rabbits.

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

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

times a day.

A very nourishing Veal Bxoth.

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

Broth of Beef, Multon, and Veal.

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

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

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

Calves’ feet Broth.

Boil two feet in three quarts of water to half; strain
and set it by ; when to be used, take off the fat, put a
large tea-cupful of the jelly into a sauce-pan, with half
a glass of sweet wine, a little sugar and nutmeg, and
beat it up till it be ready to boil, then take a little of
it, and beat by degrees to the yolk of an egg, and
adding a bit of butter, the size of a nutmeg, stir it
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an ounce of mace, and the same of nutmegs, stew in
it, Strain through a fine sieve. When cold, take off
the fat. Give a chocolate cup the first and last thing,
and at noon, putting salt to taste.

Shank Jelly.

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

This may have the addition of a pound of beef, if
approved, for flavour. Itis a remarkable good thing
for people who are weak.

Arromw-root Jelly.

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

Tapioca Jelly.

Choose the largest sort, pour cold water on to wash
it two or three times, then soak it in fresh water fiv
or six hours, and simmer it in the same until it become

uite clear; then put lemon-juice, wine, and sugar
he peel should have been boiled in it. It thick
very much.
Gloucester Jelly.

Take rice, sago, pearl-barley, hartshorn shavings,
and eringo-root, each an ounce; simmer with three
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An egg divided, and the yolk and white beaten
separately, then mixed with a glass of wine, will af-
ford two very wholesome draughts, and prove lighter
than when taken together.

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

A great Reslorative.

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

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

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

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

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

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

Give this at bed-time, not too warm.

Dutch flummery, blamange, and jellies, as directed
in pages 197, 198, and 206, or less rich according to

judgment.
Caudle.

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

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

Another—Boil up half a pint of fine gruel, with a

bit of butter the size of a large nutmeg, a large spoon-
ful of brandy, the same of white wine, one of capil-
laire, a bit of lemon-peel and nutmeg.
, Another.—Into a pint of fine gruel, not thick, put,
when it is boiling hot, the yolk of an egg beaten with
sugar, and mixed with a large spoonful of cold water,
a glass of wine, and nutmeg. Mix by degrees. It is
very agreeable and nourishing. Some like gruel, with
a glass of table beer, sugar, &c., with or without a tea-
spoonful of brandy.

Cold Caudle.

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

A Flour Caudle.

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

weak bowels.
Rice Caudle.

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

Another.—Soak some Carolina rice in water an hour,
strain it, and put two spoonfuls of the rice into a pint
and a quarter of milk ; simmer till it will pulp through
“a sieve ; then put the pulp and milk into the sauce-pan,
with a bruised clove and a bit of white sugar. Sim-
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mer ten minutes ; if too thick, add a spoonful or two
of milk, and serve with thin toast.

To mull Wine.

Boil some spice in a little water till the flavour is

gained, then acfd an equal quantity of port, some sugar

and nutmeg; boil together, and serve with toast.
Another way.—Boil a bit of cinnamon and some

grated nutmeg a few minutes, in a large-cupful of

water ; then pour to it a pint of port wine, and add

sugar to your taste : heat it up and it will be ready.
Or, it may be made of good British wine.

To make Coffee.

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

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

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

Coffee Milk.
_Boil a dessert-spoonful of ground coffee, in nearly a
pint of milk, a quarter of an hour; then put into it a
shaving or two of isinglass, and clear it; let it boil a

Eew minutes, and set it on the side of the fire to grow
ne.

T'his is a very fine breakfast : it should be sweetened

with real Lisbon sugar of a good quality.
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Chacolate.

Those who use much of this article, will find the
fol.lc:;-iving mode of preparing it both useful and econe-
OB

Cut a cake of chocolate in very small bits; put a
pint of water into the pot, and, when it boils, put in
the above ; mill it off the fire until quite melted, then
on a gentle fire till it boils; pour it into a basin, and
it will keep in a cool place eight or ten days, or more.
When wanted, put a spoonful or two into milk, boil it
with sugar, and mill it well.

This, if not made thick, is a very good breakfast or
supper.

Patent Cocoa

Is a light wholesome breakfast.
Saloop.
Boil a little water, wine, lemon-peel, and sugar, to-
gether ; then mix with a small quantity of the powder,

previously rubbed smooth, with a little cold water ;
stir it altogether, and boil it a few minutes.

Milk Porridge.

Make a fine gruel of half-grits, long boiled ; strain
off; either add cold milk, or warm with milk, as may
be approved. Serve with toast.

French Mlk Pmﬁdge.

Stir some oatmeal and water together, let it stand
to be clear, and pour off the latter ; pour fresh upon it,
stir it well, let it stand till next day; strain through a
fine sieve, and boil the water, adding milk while doing.
The proportion of water must be small.

This is much ordered, with toast, for the breakfast
of weak persons, abroad.

Ground-rice Milk.

Boil one spoonful of ground-rice, rubbed down
smooth, with three half pints of milk, a bit of cinna-
mon, lemon-peel, and nutmeg. Sweeten when nearly
done.
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Sago.

To prevent the earthy taste, soak it in cold water
an hour ; pour that off, and wash it well ; then add
more, and simmer gently till the berries are clear,
with lemon-peel and spice, if approved. Add wine
and sugar, and boil all up together.

Sago Milk.

Cleanse as above, and boil it slowly and wholly with
new milk. It swells so much, that a small quantity
will be sufficient for a quart, and when done it will be
diminished to about a pint. It requires no sugar or
flavouring.

Asses’ Milk

Far surpasses any imitation of it that can be made.
It should be milked into a glass that is kept warm by
being in a basin of hot water.

The fixed air that it contains gives some people a
pain in the stomach. At first a tea-spoonful of rum
may be taken with it, but should only be put in the
moment it is to be swallowed

Artificial Asses’ Milk.

Boil together a quart of water, a quart of new milk,
an ounce of white sugar-candy, half an ounce of eringo-
root, and half an ounce of conserve of roses, till half
be wasted.

This is astringent ; therefore proportion the doses to
the effect, and the quantity to what will be used while
sweet.

Another.—Mix two spoonfuls of boiling water, two
of milk, and an egg well beaten ; sweeten with pounded
wl&::te sugar-candy. This may be taken twice or thrice
a day.

Another—Boil two ounces of hartshorn-shavings,
two ounces of pearl-barley, two ounces of candied
eringo-root, and one dozen of snails that have been
bruised, in two quarts of water, to one. Mix with it
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an equal quantity of new milk, when taken twice

a day.
Water Gruel.

Put a large spoonful of oatmeal by degrees into a
pint of water, and when smooth boil it.

Another way.—Rub smooth a large spoonful of oat-
meal, with two of water, and pour it into a pint of water
boiling on the fire; stir it well, and boil it quick ; but
take care it does not boil over. In a quarter of an
hour strain it off ; and add sait and a bit of butter
when eaten. Stir until the butter be incorporated.

Barley Gruel.

Wash 4 oz. of pearl-barley, boil it in two quarts of
water and a stick of cinnamon, till reduced to a quart ;
strain and return it into the sauce-pan with sugar, and
three-quarters of a pint of port-wine. Heap up, and
use as wanted.

A very agreeable Drink.

Into a tumbler of fresh cold water, pour a table
spoonful of capillaire, and the same of good vinegar.

Tamarinds, currants, fresh or in jelly, or scalded
currants or cranberries, make excellent drinks; with
a little sugar, or not, as may be agreeable.

A refreshing Drink in a Fever.

Put a little tea-sage, two sprigs of balm, and a litle
wood-sorrel, into a stone jug; having first washed and
dried them ; peel thin a small lemon, and clear from
the white ; slice it, and put a bit of the peel in, then
pour in three pints of boiling water, sweeten, and
cover it close.

Another Drink.—Wash extremely well an ounce of
pearl-barley ; shift it twice, then put to it three pints
of water, an ounce of sweet almonds beaten fine, and a

- bit of lemon peel ; boil till you have a smooth liquor,
~ then put in a little syrup of lemons and capillaire.

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

A most pleasant Drink.

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

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

Beat a fresh laid egg, and mix it well with a quarter

of a pint of new milk warmed, a Jarge spoonful of ca-

pillaire, the same of rose-water, and a little nutmeg,

scraped. Do not warm it after the egg is put in. Take
it the first and last thing.

Toast and Water.

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

Barley Water.

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

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

Another way.—Boil an ounce of pearl-barley a few
minutes, to cleanse, then put on it a quart of water
simmer an hour ; when half done, put into it a bit of
fresh lemon-peel, and one bit of sugar. If likely to
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be too thick, you may put another quarter of a pint of
water. Lemon-juice may be added if chosen.

Lemon-Water, a delighiful Drink.
Put two slices of lemon thinly pared into a tea-pot
a little bit of the peel, and a bit of sugar, or a large
spoonful of capillaire ; pour in a pint of boeiling water,
and stop it close two hours

Apple Water.

Cut two large apples in slices, and pour a quart of
boiling water on them, or on roasted apples; strain it
two or three hours, and sweeten lightly.

Raspberry Vinegar-Waler.

(See page 243.) This is one of the most delightful
drinks thaglz can be made.

Whey.

That of cheese is a very wholesome drink, especially
when the cows are in fresh herbage.

W hite-wine Whey,

Put half a pint of new milk on the fire; the mo-
ment it boils up, pour in as much sound raisin wine
as will completely turn it, and look clear; let it boil
up, then set the sauce-pan aside till the curd subsides,
and do not stir it.  Pour the whey off, and add to it
half a pint of boiling water, and a bit of white sugar.
Thus you will have a whey perfectly cleared of milky
particles, and as weak as you choose to make it.

Vinegar and Lemon Wheys.

Pour into boiling milk as much vinegar or lemon-
juice as will make a small quantity quite clear, dilute
with hot water to an agreeable smart acid, and put a
bit or two of sugar. This is less heating than if made
of wine ; and r% only to excite perspiration, answers
as well.

Buttermilk, with or without Bread.

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

Dr. Boerhaave's sweet Buttermilk.

Take the milk from the cow into a small ehurn, of
about 6s. price ; in about ten minutes begin churning,
and continue so to do till the flakes of butter swim
about pretty thick, and the milk has discharged all the
greasy particles, and appears thin and blue. Strain it
through a sieve, and drink it as frequently as possible.

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

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

Orgeat.

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

Another orgeat, for company, is in page 242.

Orangeade, or Lemonade.

~ Squeeze the juice from a dozen of the fruit; pour
boiling water on a little of the peel, and cover close.
Boil water and sugar to a thin syrup, and skim it.
When all are cold, mix the juice, the infusion, and the
syrup, with as much more water as will make a rich
sherbet ; strain through a jelly-bag Or squeeze the
Juice, and strain it, and add water and capillaire.
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Egg Wine.

Beat an egg, mix it with a spoonful of cold water ;
set on the fire a glass of white wine, half a glass of
water, sugar, and nutmeg. When it boils pour a littie
of it to the egg by degrees till the whole be in, stirring
it well ; then return the whole into the sauce-pan, put
it on a gentle fire, stir it one way for not more than a
minute ; for if it boil, or the egg be stale, it will curdle.
Serve with toast.

Egg wine may be made as above, without warmin
the egg, and it is then lighter on the stomach, thoug
not so pleasant to the taste.

COOKERY FOR THE POOR.

General Remarks and Hints.

I promised a few hints, to enable every family to
assist the poor of their neighbourhood at a very trivial
expense ; and these may be varied or amended at the
discretion of the mistress.

Where cows are kept, a jug of skimmed milk is a
valuable present, and a very common one.

When the oven is hot a large pudding may be
baked, and given to a sick or young family ; and thus
made, the trouble is little :—Into a deep coarse pan
put half a pound of rice, four ounces of coarse sugar
or treacle, two quarts of milk, and two ounces of
dripping ; set it cold into the oven. It will take a
good while, but be an excellent solid food.

A very good meal may be bestowed in a thing
called brewis, which is thus made :—Cut a very thick
upper crust of bread, and put it into the pot where
salt beef is boiling and near ready; it will attract some
of the fat, and when swelled out, will be no unpalata-
ble dish to those who rarely taste meat.

A balked Soup.

Put a pound of any kind of meat cut in slices ; two
mnlum, two carrots, ditto ; two ounces of rice, a pint
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of split peas, or whole ones, if previously soaked, pep-

per and salt into an earthen jug or pan, and pour one

of water. Cover it very close, and bake it with
bread.

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

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

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

I found, in the time of scarcity, ten or fifteen gallons
of soup could be dealt out weekly, at an expense not
worth mentioning, though the vegetables were bought.
If in the villages about London, abounding with opu-
lent families, the quantity of ten gallons were made in
ten gentlemen’s houses, there would be a hundred gal-
lons of wholesome agreeable food given weekly forthe

supply of forty poor families, at the rate of two gal-
lons and a half each.
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What a relief to the labouring husband, instead of
bread and cheese, to have a warm comfortable nieal !
To the sick, aged, and infant branches, how important
an advantage ! nor less to the industrious mother whose
forbearance from the necessary quantity of food, that
others may have a larger share, frequently reduces that
strength upon which the welfare of her family essen-
tially depends.

It very rarely happens that servants object to second-
ng the kindness of their superiors to the poor ; but
should the cook in any family think the adoption of
this plan too troublesome, a gratuity at the end of the
winter might repay her, if the love of her fellow-
creatures failed, of doing it a hundred fold. Did she
readily enter into it, she would never wash away, as
useless, the peas or grits of which soup or gruel had
been made ; broken potatoes, the green heads of celery,
the necks and feet of fowls, and particularly the shanks
of mutton, and various other articles which in pre-
paring dinner for the family are thrown aside, ,

Fish affords great nourishment, and that not by the
part eaten only, but the bones, heads, and fins, which
contain an isinglass. When the fish is served, let the
cook put by some of the water, and stew in it the
above ; as likewise add the gravy that is in the dish,
until she obtain all the goodness. If to be eaten by
itself, when it makes a delightful broth, she should
add a very small bit of onion, some pepper, and a little
rice-flour rubbed down smooth with it.

But strained, it makes a delicious improvement to
the meat-soup, particularly for the sick ; and when
such are to be supplied, the milder parts of the spare
bones and meat should be used for them, with little, if
any, of the liquor of the salt meats.

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

An excellent Soup for the Weakly.

Put two cow-heels, and a breast of mutton, into a
large pan, with four ounces of rice, one onion, twenty

AA
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quite dry. Take an ounce of each of the following
articles, namely, storax, gum-benjamin, odoriferous
cypress-powder, or of Florence ;: half an ounce of cin-
namon, two drams of cloves, and two drams of nutmeg,
all finely powdered ; mix them with the marrow above
prepared ; then put all the ingredients into a pewter
pot that holds three pints; make a paste of white of
egg and flour, and lay it upon a piece of rag. Over
that must be another piece of linen to cover the top of
the pot very close, that none of the steam may evapo- i'
rate. Put the pot into a large copper pot, with water,
observing to keep it steady, that it may not reach to
the covering of the pot that holds the marrow. As
the water shrinks, add more, boiling hot ; for it must q
boil four hours without ceasing a moment. Strain the
ointment through a linen cloth into small pots, and,
when cold, cover them. Do not touch it with any
thing but silver. It will keep many years.

A fine pomatum may be made by putting half a
pound of fresh marrow, prepared as above, and two
ounces of hog's-lard, on the ingredients; and then
observing the same process as before.

Pot Pourri.

Put into a large china jar the following ingredients
in layers, with bay-salt strewed between the layers :
two pecks of damask roses, part in buds and part
blown, violets, orange-flowers, and jasmine, a handful
of each ; orris-root sliced, benjamin, and storax, two
ounces of each ; a quarter of an ounce of musk, a

uarter of a pound of angelica-root sliced, a quart of
the red parts of clove-gillyflowers, two handfuls of
lavender-flowers, half a handful of rosemary-flowers,
bay and laurel leaves, half a handful of each; three
Seville oranges, stuck as full of cloves as possible,
dried in a cooi oven, and pounded ; half a handful of
knotted marjoram, and two handfuls of balm of Gilead
dried. Cover all quite close. When the pot is un-
covered the perfume is very fine,
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A quicker sort of Sweet Pol.

Take three handfuls of orange-flowers, three of
clove-gilly-flowers, three of damask roses, one of knot-
ted marjoram, one of lemon-thyme, six bay-leaves, a
handful of rosemary, one of myrtle, half a one of mint,
one of lavender, the rind of a lemon, and a quarter of’
an ounce of cloves. Chop all, and put them in layers,
with pounded bay-salt between, up to the top of the jar

If all the ingredients cannot be got at once, put them
in as you get them, always throwing in salt with every
new article.,

To make Wash-balls.

Shave thin two pounds of new white soap into about
a tea-cupful of rose-water ; then pour as much boiling
water on it as will soften it. Put into a brass pan a
pint of sweet oil, four penny-worth of oil of almonds,
half a pound of spermaceti, and set all over the fire till
dissolved ; then add the soap, and half an ounce of
camphor that has first been reduced to powder by
rubbing it in a mortar with a few drops of spirits of
wine or lavender-water, or any other scent. Boil ten
minutes ; then pour it into a basin, and stir it till it is
quite thick enough to roll up into hard balls, which-
must then be done as soon as possible. If essence is
used, stir it in quick after it is taken off the fire, that

the flavour may not fly off.

Paste for Chapped Hands, and which nmill preserve them
smooth by constant use.

Mix a quarter of a pound of unsalted hog’s-lard,
which has been washed in common and then rose-
water, with the yolks of two new-laid eggs, and a
large spoonful of honey. Add as much fine oatmea.,
or almond-paste, as will work into a paste.

For Chapped Lips.

Put a quarter of an ounce of gum benjamin, storax,
and spermaceti, twopenny-worth of alkanet-root,a large
juicy apple chopped, a bunch of black grapes bruised,
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the next is put on. The month of March is the best
season for doing this.

Mason’s Washes for Stucco.

Blue.—To four pounds of blue vitrol, and a pound
of the best whiting, put a gallon of water, in an iron
or brass pot. Let it boil an hour, stirring it all the
time. Then pour it into an earthern pan; and set it
by for a day or two, till the colour is settled. Pour
off the water, and mix the colour with whitewasher’s
size. Wash the walls three or four times, according
as 1s necessary.

Yellow.—Dissolve in soft water, over the fire, equal
quantities separately of umber, bright oker, and blue
black. Then put it into as much whitewash as you
think sufficient for the work, some of each, and stir it
all together. If either cast predominates, add more
of the others till you have the proper tint.

The most beautiful whitewash is made by mixing
the lime and size with skim milk, instead of water.

Roman Cement, or Mortar for oulside Plastering, or
DBrick-work.

This will resist all weather; and may be used to
great advantage to line reservoirs, as no water can
penetrate it.

Take eighty-four pounds of drift-sand, twelve
pounds of unslacked lime and four pounds of the
poorest cheese grated through an iron grater. When
well mixed, add enough hot (but not boiling) water to
make into a proper consistence for plastering, such a
quantity of the above as is wanted. It must have
good and quick working. One hod of this mortar will
go a great way, as it is to be laid on in a thin smooth
coat, without the least space being left uncovered. The
wall or lath-work should be covered first with hair
and lime-mortar, and well dried. This was used by
the ancients, and is now adopted among us. The

Suffolk cheese does better than any other of this
country,
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To take stains of any kind out of Linen.

Stains caused by Acids—Wet the part and lay on it
some salt of worm-wood. Then rub it without dilut-
ing it with more water.

Another—Let the cloth imbibe a little water with-
out dipping, and hold the part over a lighted match at
a due distance. The spots will be removed by the
sulphureous gas.

Another way.—Tie up in the stained part some pearl-
ash ; then scrape some soap into cold soft water to make
a lather, and boil the linen till the stain disappears.

Stains of Wine, Fruit, &c. after they have been long
tn the Linen.—Rub the part on each side with yellow
soap. Then lay on a mixture of starch in cold water
very thick ; rub it well in, and expose the linen to the
sun and air till the stain comes out. If notremoved in
three or four days, rub that off, and renew the process.
When dry it may be sprinkled with a little water.

Many other Stains may be taken out by dipping the
linen in sour butter-milk, and drying in a hot sun.—
Then wash it in cold water, and dry it, two or three
times a day.

Tron-moulds should be wetted ; then laid on a hot
water-plate, and a little essential salt of lemons put on
the part. If the linen becomes dry, wet it and renew
the process ; observing that the plate is kept boiling
hot. Much of the powder sold under the name of salt
of lemons is a spurious preparation ; and therefore it is
necessary to dip the linen in a good deal of water, and
wash it as soon as the stain is removed, to prevent the
part from being worn into holes by the acid.

To take out Mildew —Mix soft soap with starch

owdered, half as much salt, and the juice of a lemon ;
Fay it on the part of both sides with a painter’s brush.
Let it lie on the grass day and night till the stain
comes out.

T'o make flannels keep their colour, and not shrink.

Put them into a pail, and pour boiling water on,
letting them lie till cold the first time of washing.

-
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To preserve a Granary from Insects and Weasels.
Make the floor of Lombardy poplars.

To destroy Crickets.
Put Scotch snuff upon the holes where they come.

DIRECTIONS TO SERVANTS.

To clean Calico Furniture when taken down for the
Summer.

Shake off the loose dust, then lightly brush with a
small long-haired furniture brush ; after which wipe it
closely with clean flannels, and rub it with dry bread.

If properly done, the curtains will look nearly as
well as at, first, and if the colour be not light, they will
not require washing for years.

Fold in large parcels, and put carefully by.

While the furniture remains up, it shouf’d be pre-
served from the sun and air as much as possible, which
injure delicate colours: and the dust may be blown off
with bellows.

By the above mode curtains may be kept clean, even
to use with the linings newly dipped. E

To clean Plate.

Boil an ounce of prepared hartshorn-powder in a
quart of water; while on the fire, put into it as much
plate as the vessel will hold; let it boil a little, then
take it out, drain it over the sauce-pan, and dry it
before the fire. Put in more, and serve the same, till

ou have done. Then put into the water some clean
inen rags till all be soaked up. When dry, they will
serve to clean the plate, and are the very best things
to clean the brass locks and finger plates of doors.

When the plate is quite dry it must be rubbed bright
with leather. This is a very nice mode. In man
plate-powders there is a mixture of quicksilver, which
is very injurious; and, among other disadvantages, it
makes silver so brittle, that from a fall it will break.
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To blacken ke fronts of Stone Chimney-pieces

Mix oil-varnish with lamp-black, and a little spirit
of turpentine to thin it to the consistence of paint,
Wash the stone with soap and water very clean ; then
sponge it with clear water ; and when perfectly dry,
brush it over twice with this colour, letting it dry be-
tween the times. It looks extremely well. The lamp-
black must be sifted first.

To take Stains out of Marble.

Mix unslacked lime, in finest powder, with the
strongest soap-lye, pretty thick ; and instantly, with a
painter’s brush, lay it on the whole of the marble. In
two months time wash it off perfectly clean ; then have
ready a fine thick lather of soft soap, boiled in soft
water ; dip a brush in it, and scour the marble with
powder, not as common cleaning. This will, by very

~ good rubbing, give a beautiful polish. Clear off the

soap, and finish with a smooth hard brush till the end
be effected.

To take Iron Stains out of Marble.

An equal quantity of fresh spirit of vitriol and
lemon-juice being mixed in a bottle, shake it well ;

. wet the spots, and in a few minutes rub with soft linen

. till thev disappear.

To prescrve Irons from Rust.

Melt fresh mutton-suet, smear over the iron with it
while hot; then dust well withunslacked lime pounded,

- and tied up in a muslin. Irons so prepared will keep

many months, Use no oil for them at any time, except

- salad oil, there being water in all other.

Fire-irons should be kept wrapt in baize, in a dry

. place, when not used.

Another way.—Beat into three pounds of unsalted
hogs’ lard, two drams of camphor sliced thin, till it is

. dissolved ; then take as much black lead as will make
it of the colour of broken steel. Dip a rag into it, and

BB
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rab it thick on the stove, &e. and the steel will never
rust, even if wet. When it is to be used, the grease
must be washed off with hot water, and the steel be
dried before polishing.

To take Rust out of Steel.

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

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

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

Another way lo clean Cast Iron, and black Hearlhs.

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

To take the Black off the bright Bars of polished Stoves
in a_few Minutes.

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

The mizture—Boil slowly one pound of soft soa
in two quarts of water, to one. Of this jelly take three

or four spoonfuls, and mix to a consistence with emery,
No. 3.

To clean Tin Covers, and Patent Pewter Porter Pols.

Get the finest whiting, which is only sold in large
cakes, the small being mixed with sand : mix a little
of it powdered, with the least drop of sweet oil, and
rub well, and wipe clean ; then dust some dry whiting
m a muslin bag over, and rub bright with dry leather.
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BILLS OF FARE, FAMILY DINNERS, &ec:

BILLS OF FARE, &c.

List of various arlicles in season in different Months.
JANUARY.

Poultry. — Game : Pheasants, Partridges. Hares.
Rabbits. Woodcocks. Snipes. Turkies. Capons. Pul-
lets. Fowls. Chickens. Tame Pigeons. |

Fish.—Carp. Tench. Perch. Lampreys. Eels. Cray-
fish. Cod. Soles. Flounders. Plaice. Turbot. Thorn-
back. Skate. Sturgeon. Smelts. Whitings. Lobsters.
Crabs. Prawns. Oysters.

Vegetables.—Cabbage. Savoys. Colewort. Sprouts.
Brocoli. Leeks. Onions. Beet. Sorril. Chervil. Endive.
Spinach. Celery. Garlick. Scorzonera. Potatoes. Pars-
nips. Turnips. Brocoli, white and purple. Shalots. Let-
tuces, Cresses. Mustard. Rape. Salsafy. Herbs of all
gorts ; dry, and some green. Cucumbers. Asparagus,
and Mushrooms, to be %md though not in season.

Fruif,— Apples. Pears. Nuts. Walnuts. Medlars.
Grapes.

FEBRUARY AND MARCH.

Meat, Fowls, and Game, as in January, with the
addition of Ducklins and Chickens ; which last are to
be bought in London, most, if not all the year, but
very dear.

Fish.—As the last two months ; except that Cod is

not thought so good from February to July, but may
be bought.

- Vegetables.—The same as the former months, with
the addition of Kidney-Beans.

Fruit.—Apples. Pears. Forced Strawberries.

SECOND QUARTER: APRIL, MAY, AND JUNE.

Meat.—Beef. Mutton. Veal. Lamb. Venison in June.

Pouliry. — Pullets. Fowls. Chickens. Ducklings.
Pigeons. Rabbits. Leverets.
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Fish.— Carp. Tench. Sole. Smelts. Eels. Trout.
Turbot. Lobsters. Chub. Salmon, Herrings. Crayfish.
Mackerel. Crabs. Prawns. Shrimps.
+* Vegetables.—As before ; and in May, early Potatoes.
Peas. Radishes, Kidney-Beans. Carrots. Turnips.
Early Cabbages. Cauliflowers. Asparagus. Artichokes.
All sorts of Salads forced.

Fruits.—In June ; Strawberries. Cherries. Melons,
Green Apricots. Currants and Gooseberries for Tarts.
—In July, Cherries. Strawberries. Pears. Melons.
Gooseberries. Currants. Apricots. Grapes Nectarines ;
and some Peaches. But most of these are forced.

THIRD QUARTER.—JULY, AUGUST, AND SEPTEMBER.

Meat as before.

Poultry.—Pullets. Fowls. Chickens. Rabbits, Pi-

ns. Green Geese. Leverets. Turkey Poults. Two

er months, Plovers. Wheatears. Geese in Sep-
tember.

Fish.—Cod. Haddock. Flounders. Plaice. Skates.
Thornback. Mullets. Pike. Carp. Eels. Shell-fish ; ex
cept Oysters. Mackerel the first two months of the
quarter, but not good in August.

Partridge shooting begins the lst of September ;
what is therefore used before, is poached.

Vegetables. — Of all sorts. Beans. Peas. French-
Beans, &c. &c.

Fruit.—In July ; Strawberries. Gooseberries. Pine-
Apples. Plums, various. Cherries. Apricots. Raspber
ries. Melens. Currants. Damsons.

In August, and September. Peaches. Plams. Figs
Filberts. Mulberries. Cherries. Apples. Pears. Necta~
rines. Grapes. Latter monthe, Pines. Melons. Straw-
berries. Medlars and Quinces in the latter month.
Morella Cherries. Damsons ; and various Plums.

OCTOBER.

Meat as before, and Doe-Venison.
Poultry and Game —3>mestic Fowls, as in former
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quarter,, Pheasants from the 1st of October. Par-
tridges. Larks. Hares. Dotterels. At the end of the
month Wild-ducks. Teal. Snipes. Widgeon. Grouse.

Fish.—Dories. Smelts. Pike. Peach. Halibut.
Brills. Carp. Salmon-trout. Barbel. Gudgeons. Tench.
Shell-fish.

Vegetables.— As in January, French-heans, last crops
of Beans, &c.

Fruit.—Peaches. Pears. Figs. Bullace. Grapes.
Apples. Medlars. Damsons. Filberts. Walnuts. Nuts.
Quinces. Services. Medlars,

NOVEMBER.

Meat.—Beef., Mutton. Veal. Pork. House-Lamb.
Doe-Venison. Poultry and Game as in last month.

Fish as the last month.

Vegetables.—Carrots. Turnips. Parsnips. Potatoes.
-Skirrets. Scorzonera. Onion. Leeks. Shalots. Cab-
bage. Savoys. Colewort. Spinach. Chard-Beets.
Cardoons. Cresses. Endive. Celery. Lettuces. Salad.
Herbs. Pot-herbs.

Fruit.—Pears. Apples. Nuts. Walnuts. Bullace.
Chesnuts. Medlars. Grapes.

DECEMBER.

Meat.—Beef. Mutton. Veal. House-Lamb. Pork.
and Venison.

Poultry and Game.—Geese. Turkeys. Pullets. Pi-
geons. Capons. Fowls. Chickens. bbits. Hares.
Snipes. Wood-cocks. Larks. Pheasants. Partridges.

Sea-fowls., Guinea-fowls. Wild-ducks. Teal, Widgeon.
Dotterels. Dun-birds. Grouse.

Fish.—Cod. Turbot. Holibut. Soles. Gurnets.

Sturgeon. Carp. Gudgeons. Codlins. Eels. Dories.
Shell-fish.

Vegetables.—-As in the last month. Asparagus
forced, &ec.

Fruit as the last, except Bullace,
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(SECOND COURSE.)

Pheasant.
berry Tartlets. Bread-Sauce. Artichokes.
Collared Eel. Plateau. Collared Beef.
Stewed Gravy and Jelly Stewed
Celery. for Hare. Pears.
Hare.

ELEVEN AND ELEVEN.
(FIRST COURSE.)
Stewed Beef.
Oxford Puddings. White Soup. Veal Fricandeau.

Ham Turkey.
braised. Oyster sauce.
Lamb Steaks. Fish. Lobster
Potatoes. . Saddle of Mutton, Patties.
(SECOND COURSE.)
Sweetbreads,
%E?;hSEi:?- Orange Jelly. Prawns.
Open Whipped Muffin
iartlet. Cream. Pudding.
nchov . Stewed
Toasts .Y Wine Roll, Mushrooms.
Green Goose.,

ELEVEN AND ELEVEN AND TWO REMOVES,
(FIRST COURSE ?

_ Salmon.
(Remove— Brisket of Beef stewed, and high Sauce.)
Cauliflower.
Frgr . Shrimp Sauce. Pigeon Pie.
tew : Stewed Peas
Cucumbers. Giblet Soup. and Lettuce.
Potatoes.
Cutlets Veal Olives
Maintenon. Anchovy Sauce. braised.

Soles fried.
(Remove—Quarter Lamb roas’ ed.)
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GENERAL REMARKS ON DINNERS.

Things used at First Courses.—Various Soups.
Fish, dressed many ways. Turtle. Mock Turtle.
Boiled Meats and Stewed. Tongue. Ham. Bacon.
Chawls of Bacon. Turkey and Fowls, chiefly boiled,
Rump, Sirloin, and Ribs of Beef roasted. Leg, Sad-
dle, and other roast Mutton. Roast Fillet, Loin,
Neck, Breast, and Shoulder of Veal. Leg of Lamb.
Loin. Fore-Quarter. Chine. Lamb’s-head and
Mince. Mutton stuffed and roasted. Steaks, vari-
ously prepared. ‘Ragouts and Fricassees. Meat
Pies raised, and in Dishes. Patties of Meat, Fish,
and Fowl. Stewed Pigeons. Venison. Leg of Pork,
Chine, Loin, Sparerib. Rabbits. Hare. Puddings,
boiled and baked. Vegetables, boiled and Stewed.
Calf’s Head different ways. Pig’s Feet and Ears dif-
ferent ways. In large dinners two Soups and two
dishes of Fish.

Things for Second Course—Birds: and Game of
all sorts. Shell-fish, cold and potted. Collared and
Potted Fish. Pickled ditto. Potted Birds. Ribs of
Lamb roasted. Brawn. Vegetables, stewed or in
sauce. French Beans. Peas. Asparagus. Cauliflower.
Fricassee. Pickled Oysters. Spinach, and Artichoke
bottoms. Stewed Celery. Sea Cale. Fruit Tarts.
Preserved-Fruit Tourts. Pippins stewed. Cheese-
cakes, various sorts. All the list of Sweet Dishes, of
which abundance are given from page 194 to 236,
with directions for preparing them, such as Creams,
Jellies, and all the finer sorts of Puddings, Mince
Pies, &c. Omlet. Macaroni. Oysters in Scallops,
stewed or pickled.

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

The Bills of Fare which have been given from page
327 to 339, may be modified at discretion.

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

It 1s worthy observation here, that common cooks do
not think of sending up such articles as are in the
house, unless ordered ; though by so doing, the addi-
tion of a collared or pickled thing, some Fritters, fried
Patties, or quick-made Dumplings, would be useful
when there happened to be accidental visitors : and at
all times it is right to better the appearance of the
table rather than let things spoil below, by which the
expense of a f&m'{lfy 1s more increased than can be
easily imagined. Vegetables are put on the side-table
at large dinners, as likewise sauces, and servants bring
them roand: but some inconveniences attend this
plan; and when there are not many to wait, delay is
occasioned ; besides that, by awkwardness, the clothes
of the company may he spoiled. If the table is of a
due size, the articles alluded to will not fill it too much.

SUPPERS.

Hot suppers are not much in use where people
dine very late. When required, the top and bottom,
or either, may be Game. Fowls. Rabbit. DBoiled
Fish, such as Soles, Mackerel. Oysters stewed or
scalloped. French Beans. Cauliflower, ur_Jeru-
salem Artichokes, in white Sauce. Broccoli with
Eggs. Stewed Spinach and ditto. Sweetbreads.
Small Birds. Mushrooms. Potatoes. Scallop, &ec.
Cutlets. Roast Onions. Salmagundy, Buttered Eggs,

2c
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on Toast. Cold Neat's Tongue. Ham. Collared
things. Hunter's Beef sliced. Rusks buttered, with
Anchovies on. Grated Hung Beef with Butter, with
or without Rusks., Grated Cheese round, and Butter,
dressed in the middle of a plate. Radishes ditto.
Custards in glasses with Sippets. Oysters, cold or
pickled. Potted Meats. Fish. Birds. Cheese, &ec.
Good plain Cake, sliced. Pies of Birds or Fruit.
Crabs. Lobsters. Prawns. Cray-fish, Any of the
list of sweet things. Fruits. A Sandwich set with
any of the above articles, placed a little distance from
each other on the table, looks well, without the tray,
if preferred.

The lighter the things, the better they appear, and
glass intermixed has the best effect. Jellies, different
coloured things, and flowers, add to the beauty of the
table. An elegant supper may be served at a small
expense by those who know how to make trifles that
are in the house form the greatest part of the meal.

Note.—Any of the following things may be served
as a relish, with the Cheese, after dinner. Baked or
pickled Fish done high. Dutch pickled Herring.
Sardines, which eat like Anchovy, but are larger.
Anchovies. Potted Char. Ditto Lampreys. Potted
Birds made high. Caviare and Sippets of Toast.
Salad. Radishes. French Pie. Cold Butter. Pot-
ted Cheese. Anchovy Toast, &c. Before serving a
Dutch Herring, it is usual to cut to the bones without
dividing, at the distance of two inches from head to
tail before served.
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Beef, to keep, 81
sou : to mltpi‘or eating immediately,

eses, to salt red ; which is extren ely
good to eat fresh from the pick.,
or to hang to dry, 32
++ 4y the Dutch way to salt, 32
v es, A-la-mode, 32
eess, & fricandean of, 33
ves sy €0 miroton, 35
.eea, Stewed rump of, 33
stsnssass.snsnss BNOther way, 34
e esey Tump roasted, 34
vr oy Stewed brisket, 35
«easy pressed beef, 85
ey hunter's heei, 35
ve..y an excellent mode of dressing,

«eeey COllared, 36
vssay Steaks, to dress, 37
aessssssssy AN oyater sanca, 37
'II-....'III!’ s“ma
eassss sessy italian, 37
EERETY IMJHUP,
<.y palates, 38
«e.sy cakes for side dish of dressed
ment, 38
es.., potted, two ways, 38 and 39
..eey to dress the inside of a cold
si1lvin, 39
o2y Iricassee of cold roast beef, 39
«essy to dress eold beef that has not
been sufficiently done, called beef
olives, 39
ussy to dress the ssame, called san-
ders, 39
oy to dress the same called ceeils,

vseey Mminced, 40

<« sy hashed, 40

RS ﬁ--ll*ﬂﬂgrfﬂﬁ', 40

« «nsy TOUDA OF heef, 40

ss.4y Tolled, that equals hare, 41

.essy heart, 43

. nny Eteak pie, 134

sasges sees puddircg, 151

TR T L R R ,'hﬂhﬁd, Iﬁl

-+ ..y & pickle for beef,that will keep
for years, 69

- Ipl!l'j"tn eat as well as wvenison,
17

«ss« Patties, or podovies, 168

««+s broth, 264

T t[‘ﬂ,ﬂgﬁ

Beer, (strong,) to brew, 262

««+.,(table,) exeellent, 262

lilil_t““n"e.m :

Btigruot, different ways of using,
Bawees -1*“ Pm h eat in th‘
wi. ter, 187

INDEX,

Benton sauce, for hot or cold roast
beef, 120

«sssse tea-cakes, 253 ; another sort,
as biscuits, 253 ; another sort, 253

Biris or Farg, &c. 328 to 330

Birds, a very economieal way of pot-
ting, 94

Bisecuit, orange, 233

senssqs. cake, 253

LE R SRy Df fl'llil,. 233

esussany DATd, 281

«» +e-eay plain, and very erisp, 261

El;al;-capl, two ways of making,

..... pudding, 66

csescssnesssesy UWO other ways, 66

Blacking for shoes, fine, 827

Blanching, a rabbit, fowl, &e. ex-

lained, 99

Blanc-mange, or Blamange, 198

s . .0 Jaunemange, 198

Boards, to give them a beautiful ap-
pearance, 324

v sssuesay to extract oil from, 324

Bockings, 160

Bnﬂné:;ma.ufa (Dr.) sweet buttermilk_

Boiling meat, observations on, 27
Braising explained, 86

ST e hrcl:euu braised, 88
Brandy pudding, 154
ssssws Créam, ﬁl

riiees apricots or peaches in brandy,

v+« vay cherries in brandy, 228
Brawn, to choose, 25

S - , sance for, 65
s ssey Mock, 65
...... , or ham sauee, 121

Bread, tﬂ mui{e, EIB?

«veeeey Rev, Mr, Hagget's economi-
cal bread, 258

..... ., management of American
flour, 268

«enessy rice-and-wheat bread, 258

e+ waee French bread, 259

wssus., to discover whether bread has
been adulterated with whitening or
Vg Eiig bones, jalap, ash

«vess s, b0 detect @8, P es
&e. in bread, 259 - :

«=+..« cake, common,

pudding, boiled, 146

..... g - nnnﬂinutzllmﬁ.rhhnr.ﬂﬁ

ssea.. puddings, e, 145

«-++.« and butter pudding, 143

«ss+s. hrown-bread pudding, 147

« s ++o brown-bread ice, 211

Brentford rolle, 260

Brewrny (Home), 262 to 274

Broeoli, to dress, 181
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Carrots, to preserve, to eat in the
winter, lgfﬁ 55

mm s asEm Fll I 1

Pt ..:anup. lﬁ:ﬁ

Casserol, or rice edging for a currie
or fricassee, 131

Cast-iron, to clean stoves of, 326

sssesssssres ANOther way, 326

Caudle, for the sick ; three ways of
making, 298

Sasan e easdesatme sy B DR ORTITE,
good for babies who have weak sto-
machs, 209

...... , rice, 299; another, 299

B , eold, 299

«.=sssy 10 give away to the poor, sick
and lying-in, 299

Caulifiowers, to boil, 180

casssanssansy il White sauce, 180

..... ee.sensy 10 dress with Parme-
san, 180

Gu]naeh, pickled mackerel so ealled,

J3

Cecils, 40

Celery, to stew, 180

Cement for broken china, 315

sesmssanss RROman, for ontside plas-
tering, or brickwork, 316

Chantilly cake, 199

Chapped hands, paste for, 313

EEETE LT Iip', Dinl ment fﬂ]’. 313

Ut;;;unons. various ways of dressing,

il BRI tﬂ st!'I 135

Charlotte, A, 157

Cheese to pot, 216

veuseay TOBRE, to come up after din-
ner, 216

T » Welch rabbit, 217

.«sess tORBL, 217

ssesss damson cheese, 232

sssees Musele-plum cheese, 233

saneme chEEEE, 216

w.ssss Cheese is alzo under different
names; a8 Cream cheese, Apricot
cheese, &e.

«+s 4+ Observations respecting it in
the dairy, 276

«sass. to prepare rennet to turn the
milk ; two ways, 2;7

«vase. to make clicese, 288

«s..s. LO preserve it sound, 279

..... + to make sage cheese, 279

ess.2+ Cream cheese, 280

««e+se. Tush eream cheese, 280

Chlieesecakes, light paste fnr, 173

- sssssaass, WAY Of making themn, 173

5 o sasesgteaay a ?Iﬂ.i“fr Wrt’ 1?3

SRssssEsFRa Y al'l.ﬂ't.her “'HF’ 1?3

FrassssnEmnmy lﬂmﬂ", 1?3

Ll T I T !IIIJHIEI', ]?’4

INDEX.

Cheesecakes, orange, 174

samssssnsssnessng.asen B VYOI fine
erust for them, when to be partica.
larly nice, 162

sssseseansy potato, 174

o v ane sns oy AUNORH, 175

PR , two other ways, 175

Cheese-puffs, 169

Cherry-pie, 163

Cherries, to keep (like currants), 226

--'I"'lrll-l’ i“ hIMd?' EEE

cesssssasey 10 dry them with sugar,

........ p..liil;.p.iiii-“ithn‘tit gll=
gar, 227

sasenasey L0 dry them the best way,
297

EPHEE g | T

X LTI to 'pI'EiEt"I"E, 225
Chickens, to pot with ham, 49
..... «.s s Scallops of cold, 51
ssnmasaas Ticassee of, 87
eessaesasy b0 pull chickens, 87
cessessesn=ansess BNOLher way, 87
«se=sseesy to braise chickens, 88

esss.0s.+ Chicken-currie, 88
........ cssessnsnssss ANOLhEr, more
easily made, 88
caiasen) chicken and parsley pie,
34

LR I LY ] Ehiﬂktﬂ-‘p{f.laf

T I‘H.iuﬂ crust fﬂf, !35

e iy v nssss DrOth; 295

«sessnq.s panada, for the sick, 207

Il tﬂ fntt!."ﬂ Ehiﬂkﬂ'n. 1]_1 fuur
or five days, 288

Chimney-pieces, stone, to blacken the
fronts of, 325

China, broken, a cement for, 315

China-chilo, 78

.. ssee Orange juice,good to mix with
water for fevers, 242

Chocolate, to prepare, 301

T cr&nm,ﬂ&

Clary wine, 209

Cocoa, patent, 301

Clonted cream, 205

Cockle ketchup, 194

Cod, to choose, 1

«»+s, Observations on buying and
dressing, 8

++=sy head and shoulders, 8

asssy CEIMP, D

v« .+, SO0Nds, boiled, 8

—— ) (1T

FEsEE S ann sy drﬂﬁﬁE‘d’ to ]ﬂﬂk like
small ehickens, 9,

«+a.y 8OUNds ragout, 9

. ve sy curry of cod, 10

«essy 2alt, to dress, 10

cniiey Pl 10
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Oranges, to keep, for puddings, &ec. 226

sssse-, preserved, to 6ll; o corner
dish, 224

ST , whole, carved, 224

«sss..y to preserve in jelly, 225

Orgeat, two ways, 242 p

sessssy fOr the sick, 306

sarsssssnssssssas alother way, 242

Ortolans, to roast, 96

Ox-cheek stewed, plain, 43

e , to dress it another way, 43

«=s, feet, various ways of dressing,44

«ss. TUmMp soup, 108

Oxford dumplings, 156

Oysters, to c‘;mn-e, 3

s eusany 10 feed, 21

LR tﬂ !tE'I'F. H

-a e ey hﬂil‘ﬂd, oo

TRl It&ﬂnp&d, 29

- wu gy ITied, tO grni:'h boiled fish, 22

ssvsasy lOAVES,

wesens, tO pickle, 22

sesesrai-saeasy ANOther way, 23

EEaE . pﬂtﬁfﬂl 22; iﬁ?

sesasannansses, OF small pies, 167

ssses. Sauce to beef-steaks, 37

ssvsave SRlce, 22

EEEEE B‘D“p.. 111

TRITL mﬂuth 'dit.t'u, 112

P.

Paint, to clean, 320

Palates, beef, 38

Panada, made in five minutes, for
the sick, 207

«:essey two others, 207

s sse0ey chicken, 297

Pancakes, common, 158

........ s fine ones, fried without
butter or lard, 158

L R ] lriﬂ*.h Ibﬁ'

sasmananay ﬂfril;'ﬂ lﬁﬁ

Tas s saneEy New llg]nﬂﬂ', 159

P?ilﬁr. black, for drawing patterns,

Paper-hangings, to clean, 321

Parmesan  and cauliflower, how {o
dress, 180

Parsley sauce, when no parsley leaves

are to be had 119

pie, 140

sevsesy to preserve for winter, 187

Parsnips, fricassee of, 185

........ » to mash, 185

ssseesss, to preserve, to eat in the
winter, 187

Partridges, to choose, 81

LR R tﬂ Nﬂﬂt, 9‘1

R L T to F‘ﬂt, 04

watevienas, @ very cheap way, 94

®sssse...., Sauce for them cold, 117

WA e s

INDEX.

Partridge soup, 103

csssesenssy pit in a dish, 139

Paste, rich puff, 160

ws-ss, 0 less rich one, 160

« o« sy Fich, for sweets, 161

«eu.s, Fice, for relishing things, 161

« ss «2y potato, 161

liiu..{iﬂ']]h fﬂl‘ tI.ItI “d :hﬂm-
cakes, 165

s ss., Strong, for paper, 327

Paste for chapped lips, 213

«es.. for chapped hauds, 213

<« -y Toyal, called “ au choux," 176

PASTRY, 160

ee..s=s. Observations on, 162

wseesnss, Femarks on using preserved
fruit in, 163

Pasty, to prepare venison for, 170

sesse.y VEDISON pasty, 150

esssssy Of beel or mution, to eat as
well as venison, 171

.+ ssaay potato, 171

Patent cocon, 301

Patties, fiied, 167

sssses, Oyster, 167

ssssssssevesssy OF SMall pie, 167

« s +u s ey lObster, lﬁtii

esnsssy DEefOr avies, 163

senraasy YEil lﬁﬁpo

sseae0y trkey, 168

sanssey SWeet, 168

vesensy resembling mince-pies, 168
sessa, force-mead for, |
...... y Other patties are under the

names of the articles of what they
are made

Peaches in Brandy, 220

Pea-fowl, to dress, 96

vasssens, management of them in the
poultry-yard, 29]

Pears, stewed, 209

sss =ay Daked, ﬂll‘.lﬂ

wrssesy jargonel, to preserve most
beautifully, 230 .

Peas, to boil, 178

ves sy 01d) I'D'I.-'IJI, 104

«.say [green) ditto, 105

R tﬂ llE'Il, I?ﬂ

e Es s sy to ket’p. lﬁ

serieessnass, ANOLther way, as prac-
tised in the Emperor of Russia's
kitchen, 178

Pepper, kitchen, 126

Peppermint drops, 236

Pepper-pot,to be served inatureen, 103

Pereh, 12

--u-.,tughmﬁﬂ i

Illili.tn T i e trout 1!

Pettitoes, 62’ l h

Peﬂ%cr (patent) porter-pots, to clean,
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Shalot sance, clear, 119

T ﬂﬂ!p‘l't 124 .

Shank jelly, for the sick, 296

EI:ME'. o preventthe rot in sheep, 310

Shelford pudding, 154

Shoes, a good blacking for, 327

Short-cakes, little ones, how to make,
248

Shrewsbury cakes, 51

Shrimps, to choose, 3

T TR tﬂ' hlltl:t:r, !—1

Y T tﬂ‘ wt, ﬂl

cansees. SRUCE, 124

essassss pie, excellent, 132

Shrub, white currant. 274

S1cK PERSONS, COOKERY FOR, 203
to 310

Sk g S .., general remarks on
the subject, 203

Sippets for the sick, when the sto-

mach will not receive meat, 207

Skate, 11

weeenay to Ehm 1

sunwsey CRHOP, 11

eo e nqp O 11]

Smelts, to choose, 2

wewma oy tuo fr?. 16

Sunipes, to dress, 26

Snow may be used instead of eggs in
puddings or pancakes, 142

LR RN h&“.. lgﬁ

«s=ese Cream, 203

Soles, to choose, 1

esa ey hﬂi'ﬂd. 15

eessy fried, 15

....... .+, Another way, 15

I Etﬂﬂd, 15
eessne.s oas (like lnamprey), 23

«ssey in the Portuguese way 15

sess. Portuguese stuffing for soles
baked, 16

Teeuy PiE. 132

Somersetshire firmity, 197

Sorrel, to stew, for fricandean and
roast meat, 183

Souffle of rice and a 195

Sounds, cod's, to look like a small
chicken, 9

SoUrs, &e. 96 tud;lla

esss0ey general directions respectin
them, 99 ' L

esessey colouring for, 101

«runasy Julienne, 89

esse..y AN excellent soup, 101

ssensqy a0 excellent white one, 102

sssaas, & plainer white one, 102

sessssy 8 la-sap, 109

veeseq, portable, 109

eesnns, Mmock turtle, 55

sssssathree wavys, A9

TLEr .ﬂnﬁlllﬂr “!, H

» S0uUD maigre, 101

L
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{ Somm

P

sbvsasy B ed one, Ve a tc

poor families, 300 e

ssddaal for the ﬂlﬂ]“. ﬁl thm
purpose, 309

esssssy Other soups are under the
names of the principal articles they
are made of,

Souse for brawn, and for pig's feet
and ears, 65

Souster, or Duteh pudding, 144

Sredbiry's Oxford Sausages, 61

Sparerib of pork, 50

Spinach, to boil, 181

P W [

Sprats, 18

sessssy 0 choose, 3

vsssus, baked, 19

esseaqy t0 broil, 19

vessssy 10 make them taste like an-
chovies, 128

Spunge cake, 258

.......... » another, wilthout butter,

253

Squab-pie, 136

Btaffordshire dish of frying herbs, &e.
with liver, 218

Et;it;:, to take any kind out of linen,

«ss=us, Stains caused by acids, 317

3 'éﬁ'ﬂ another way for fruil-stains,

s smemy lnﬂth!l’, 317

vesw sy, another way, 317

«+s s ss, SlAins of wine, fruit, &c. after
at;;y have been long in the linen,

«wsees, Mmany other stains, 317

se:2asy to take them out of marble,
317. Iron stains, 817

Steaks, beef, 37

.s , An0 oyster sauee, 37
lié}- samnay Etﬂﬂ-ﬂ'rdﬁhirt ht!f-ltllk&.

cesssensss, Italian beef-steaks, 37

LR B N ]

sescsnsas « =y BANCE for, 120

B L beef steak pie, 134

----- sEsdsmes i apadaned Pu-ﬂ-diﬁ lﬁl
------ . -r.-ai#vi.-ii;.—,b‘kﬂ '151

Steel, to take rust out of, 326

Stock, clear brown, for gravy-soup
or gravy, 101

ST for brown or white fish soups,

Stone, to extract oil from, 824 7~
ss2.0sy chimney-pieces, to blacken
the fronts of, 325
vuunay Stairs and halls, to clean, 326
Stoves, to take the black off the
bright bars of polishied ones in a
few minutes, 3
* .e.. =wa uuay @another way, 326




Bt;;;hrr{n:, to be preserved whole,

ssssssnassss, 10 prescrve in wine, 227

Stucco, excellent, which will re
to woodwork, 315

wessssy Mason's washes for, 316

Stuffing, for pike, haddock, &e. 14

ssssssss fOr soles baked, 16

..iﬁ..'. for sole, cod, or turbot pie,

e h-'ﬂ!tmtll fﬂl-'. lﬂg

Sturgeon, to dress fresh, 10

R R tl:l'l"l.'ll-lt, lﬂ'

sesss s, An excellent imitation of,
kled, 10

Sucking p g, to scald, 61

LR l-?lgl?i| tu‘ rmt. ‘l

ﬂuﬂtltﬁ to preserve for a twelvemonth,

««es pudding,151

«+ sy Veal-suet pudding, 152

s v dUmMp » 167

Suffolk dumplings, 157 ’

Sogar, good to be used in curing
meats, 69

Prp— T for sweetmeats, 219

sssss.s Yinegar, 125

Suppers, general remarks on, 341

e ..esy Gish, & pretty one, 213

SWEET DISHES, 1943 &c.

Sweetbreads, 57

BEFdanme ®Fma) m“te&- 5?

--......-----'l'l"l.- llt. ﬁ?

SWEETMEATS, kec. 210

esseseasssss ssy ODBCEVALliONs on, 287

wes ii.“- «ssss, 10 clarify sugar for,
2

Sweetmeats, a very fine crust for
them, when n-%:uud to be parti-
cularly nice, 1

EEBEEE ey i CEI‘I'I!IEI COver fﬂ'r Mt'
meats, 205

cassssssss, eXcellent sweetmeals for
tarts, when fruit is plentiful, 234

Sweet-pot, to make, 313

Sweets, rich paste for, 161

Sweet patties, 168

Syllabub, London, 212

sswsssssy Staffordshire, 212

essssess, & very fine Somersetshire

one, 212
sasenessy EVerlasting, or solid, 212

Syrup of cream,

T
Table-beer, excellent, to brew, 263
Tansey, 195
jelly, for the sick, 296
Tartlets, how to prepare barberries
for, 220
Tarts, iceing for them, 165

1
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Tarts, pippin, 165

«s = s ney prune, 165

snemang &l‘lng‘t, IH

= e E Eﬂdﬂn, IH

csnsnsy rhnhgh. lﬂ‘th i

wusnshat LN , with cream,

Tea caku,%ﬁ&n]r

ssssnseensy Benton tea cakes, 252

«.sssusess, Another sort, as biscuils,
251

«enveenses, Another sort, 253

Teal, to dress, 95

Tench, 12

=sssssy L0 choose, 2

like trout}, 12

r the sick, 297

-

TELLLT) tﬂ
...... , broth
Thornback, 11
Tin covers, to clean, 826
Toast, anchovy, two ways, 217

Toast and water, for the sick, 309
Tomata sauce, for hot or cold meals,

Tongues and udder, to roast, 41

........ , to pickle for beiling, two
ways, 42

........ , stewed, 42

«us:esnee B0 excellent way of doing
them, to eat cold, 42

Transparent pudding, 148

wessnmsnsns B pickle for them, that
will keep for flln, 69 g

Trifle, an ext;:l ent one, 199 .

...... , gooseberry or apple, 19

b enseay DREE, 1993

veess.s & froth to set on trifle, which
looks and eats well, 2056

Tripe, 44

. .s.=y SOUsSed, 44

Trout, to fry, 12

s=s. .y to pot (like lobsters), 20

« . sy d=ln-Genevoise, 12

TruMes and morels, useful for soups
and sauces, 100

sssssussusansnnswsy HOW b0 preserve
them in the winter, 187

Tunbridge cakes, 251

Turbot, to choose, 1

sssssnsy t0 keep, 5

sEsamay to l.lﬂ»i 1.'5

sessss, pie, 133

Turkeys, to choose, 200

to boil, 84

sessns-assasss « AN excellent sauce
for them boiled, 117

LE R tn' rn“t, '34

LE R R Pu“fd- m

EEEE g P'.ttjEIi lﬁﬂ

wsssssss management of turkeys in
the poultry-yard, 285

Turnip soup, 104

esssss pig, 104

iiiiiiii
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Turtles, little eggs for them, 130
Turtle, force meat for them, 130

.
Udder and tongue, to roast, 41

Y.
Veal, to choose, 24
ceseas o t0 keep, 45
saiwsany lBf: A
...... , knuckle, 45
«+se«s, Shoulder, 46
. eirowey DECK, 45
R N NS ﬂ-]a-bl‘ﬂiﬁE, 4.5
.1 s==e, Dreast of, 47
«essss, Folled breast two ways, 47.
..i_ ««, Lo collar a breast, to eat cold,
T .
ss++..y chump n-la-daube, 48
eessss, Tolls of either cold meat or
fresh, 48
LT harl'ir.‘u ﬂf, da
+seessy & dunelm of cold, 48
e2seeey Minced, 49
ma s wEy 'Pﬂttﬂli,ig
ssssssy 0 pot veal with ham, 49
e o 1| ets Mﬂin“nﬂu. 49
e ssessessss, another way, 50
sesssessnsas OLher ways, 50
-y mﬂﬂ'pﬂ. H
esweaesy (O dress mllu‘n quick, 50
.= s sssy SCAllope of cold veal, 51
es =09y fricandean, 51
vs .2+ & cheaper, but equally goed
fricandeau, 51
»essss, fricandean, another way, 51
ea.qssy Olives, 62
LR n“ﬂ,ﬁﬂ
LL R T BAL .j 52
aEEE e hruthj.gl?l
L IR LT " b
L ] ) %;':p 34
EEmE g SRS a ﬁc}‘ ﬂ“ﬂ, 1?;
«sasaay ANd parsley pie, 134
sussnsy OliVE pie, lyBI
we s sey SUEE pudding, 152
CL RN T .P’tﬁt‘t ]m
. .=« broth, very nourishing, 101
VEGETABLES, 177 k
casssssessse, Observations on dress-
ing them, 177
paEEE e ey to l!}ﬂ th!-"l'ﬂ gl‘EEn;
in hard water, 177
sesessssnassy NOW to preserve for the
winter, 186
LR AL R T L] lﬂ“p, 10‘“
LA R R T nﬁﬂlhtr. lﬂﬁ
T rrrm i&. a.ﬂﬂthﬂr,. ]m
Yenison, to choose, 23
R R L RN T tﬂ kEEP' m
sssannssy to, dress, 29

INDEX,

Venison, haunch, neck, &e. 80

veseenssy Stewed shoulder, 30

sEsamas ey breast, 30

= =essssey Dashed, 30

........ , the old currant-sance for,
121

asaaasesy paity, c:ust. for, 170

ma@Esese s B Fa aaEj ;

sss --t-.,tﬂ malt H 'Fnﬂt? ﬂf b!ifﬂr
mutton, to eat as well as venison,
171

Vendor, or milk-punch, 273

Vinegar, camp, 124

...... « vy Eooseberry, 125

wsss «=sy raspberry, 243

ceses.n.y Faspberry-vinegar water,
805

essssssay Bhalot, 124

eesssessy SUgAr, 125

«ssusseqy CUCUmMber, 125

sssnsessy Wine, 125

eessssss, nd lemon whey, 305
Vingaret, for cold fowl or meat, 124

W.

Wafers, 254 !

Wainscot, fine oak, to give a polish
to, 322

Walnuts, to pickle, 191

s wEEEEy another way, 192

W ash-balls, to make, 313

Washes, for stucco, 316

Water cakes, 252

es.... gruel, (two ways of making,)
303

avesan , souchy, 18
vsusesy batley, (two ways of mak-
ing,) 304
«.ssss, an excellent, to preserve the
hair from falling off, 310
Welsh pudding, 156
Welsh rabbit, 217
Whey, 305
sy “'hitﬂ *i“e. m
«essss, Vinegar and lemon, 305
White, to stean jellies, ices, &e, 211
Whitings, to choose, 1
vsauanssy to dry like haddocks, 14
Widgeon to dress, 95 g
Wild-fowl, to roast, 95
u.ssn..se sauce for, 117 :
Windsor beans, fricasseed, 181
Wine, remarks on English wines, 265
ssssssny & rich and Elennant, 265
ssssaqy raspberry, 266
easasnwersnusmeny OF cOTIANL, (LW
ways of making,) 266
Wine, black currant, 266
| +.==.. ginger, excellent, (two ways
of making,) 267
ssseney OTANKE, 267
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