Modern domestic cookery, and useful receipt book : containing the most
approved directions for purchasing, preserving and cooking meat, fish,
poultry, game, &c.; in all their varieties. Trussing and carving: preparing
soups, gravies, sauces, made dishes, potting, pickling, &c.; with all the
branches of pastry and confectionary; a complete family physician;
instructions to servants for the best methods of performing their various
duties. The art of making British wines, brewing, baking, &c.; / by Elizabeth
Hammond.

Contributors

Hammond, Elizabeth.
University of Leeds. Library

Publication/Creation

London : printed for A.K. Newman, 1828.
Persistent URL

https://wellcomecollection.org/works/jw7f68jb

Provider

Leeds University Archive

License and attribution

This material has been provided by This material has been provided by The
University of Leeds Library. The original may be consulted at The University
of Leeds Library. where the originals may be consulted.

This work has been identified as being free of known restrictions under
copyright law, including all related and neighbouring rights and is being made
available under the Creative Commons, Public Domain Mark.

You can copy, modify, distribute and perform the work, even for commercial
purposes, without asking permission.

Wellcome Collection
London NW1 2BE UK

E library@wellcomecollection.org
https://wellcomecollection.org



http://creativecommons.org/publicdomain/mark/1.0/
















| s e ool W  zam

"

=
-

‘||I'r|II..I'I"1I":III|.

TR T T TN A "I

200

//j /?N (_/‘rwm;(}r /

L

”'/






















GENERAL DIRECTIONS

FOR THE

Management of a Famaly

ArL persons should endeavour to discharge the du-
ties of the station they may fill, so as to claim the
respect of their compeers: and afford a beneticial
example to the younger branches of society; to
such as are desirous of respect, this mode of conduct
is a matter of necessity, the neglect of which no
excuse can extenuate.

The accomplishments proper for the female cha-
racter, are not so seriously attended to as formerly,
when all persons, whatever might be their ran{,
were studious to render themselves useful. Yet do-
mestic occupations should never for one moment be
neglected, as such neglect must produce misery,
and may, perhaps, ultimately terminate in ruin.
At no very distant period, ladies knew but little be-
yond their own family concerns; now, alas! there
are few things of which they know so little as their
family coneerns. Viewed either way, this is run-
ning into extremes, which should be -carefully-
avoided, because elegant acquirements may, with
some little care, be easily united with useful know-
ledge, and without which they become ridiculous.
That this may be done, we have numerous ex-
amples, even in the most elevated ranks of society,
in which the mistress of a family, possessed of every
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same time to support as neat and elegant an ap-
pearance as is consistent with prudent economy ;
without which even princely fortunes must fail; in
which case, her husband will soon discover her
merits, and place a proper value on the treasure he
possesses. .

A person who desires to please, will seldom fail
to do so ; this conviction should of itself be suffi-
cient to stimulate to the attempt, as domestic know-
ledge in a female is of more real importance than
vain acquirements ; not that accomplishments. when
properly directed, are incompatible with domestic
duties ; on the contrary, they become intimately
combined with them, because they add to the ra-
tional enjovments of that house which should ever
he the centre of attraction to the husband, to her
children, and others connected with it; and this is
what an ignorant unsocial, and unaccomplished
woman can never render it. It is the abuse of things
from which alone mischief can originate, not from
the temperate use of them.

The domestic arrangements of a family belonging
entirely to the female, the table, of course, becomes
entitled to no small share of her attention in re-
spect to its expenditure, appearance, and general
supplies.

Taste and judgment are highly requisite in this
department, because the credit of keeping a good
and respectable table depends not, (as of old,) on
the vast quantity of articles with which it is co-
vered, but the neatness, propriety, and cleanliness,
in which the whole is served up, which alone can
confer real credit on her who directs the preparation.

Dinner partics are very expensive, and certainly
fall very heavy on persons whose incomes are mo-
derate ; such persons, therefore, should not suppert
a.custom productive of unpleasant consequences, by
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honours of a table cannot be performed with pro-
priety, or without considerable pain. It also makes
a great difference in the daily consumption of a
family. I therefore recommend my readers to study
this useful branch of domestic knowledge, which °
‘can be attained only by constant practice, as written
instructions can merely point out the way which
practice must render perfect, and without which no
person can preside with honour at the head of a
table.

Where there are young persons in a family, it
would greatly improve them, were they made to
take the head of the table, under the seperinten-
dance of their parents, by whose salutary directions
they would soon discharge the duty thus thrown
upon them with equal ease and grace, and learn
more in one month’'s practical employment, than
they would in twelve months’ observation. This
would also prepare them to discharge their duties
in a proper manner, when they become mistresses
themselves, For my own part, I can imagine no-
thing more disagreeable than to behold a person
at the head of a well-furnished table, presiding
only to haggle and spoil the finest articles of pro-
vision, by which great waste is occasioned, and,
we may add, some disgust, because many delicate

rsons, when helped in a clumsy manner, abso-
lutely loathe the provisions (however good), thus
set before them.

Every lady who fills the situation of a mistress of
a family, will, I am confident, upon mature reflec-
tion, be convinced, that much depends on the vigi-
lance of her conduct, as far as respects good ma-
nagement and domestic economy ; the most trifling
events should claim her notice, for the keen eye of
a superior can alone restrain servants and depen- -
dants within proper bounds, and prevent that waste

B i,






DOMPESTIC MANAGEMENT., 11

men will be careful to supply such valuable custo-
mers with the best of their goods. They are also
willing to sell their goods cheaper for money than
on credit, consequently, by properly attending to
this circumstance, a considerable saving may be
made in the course of a year. I would also recom-
mend my readers never to change their trades-people
without some serious cause of offence, as, after
dealing some time with a tradesman, he considers
you a valyable customer, obeys your orders with
punctual attention, and invariably serves you with
the best goods he can procure, with the view of se-
curing your future support, and a recommendation
of his shop to your friends.

On the contrary, those tradesmen who give long
credit, are obliged to charge a proportional interest,
without which they could not carry on their busi-
ness; and it is this circumstance which contributes
in no small degree to keep up the high price of every
necessary of life. You will therefore easily perceive
that, by having long credit, you will lose money,
respect, and comfort.

A person of moderate income should make every
purchase herself, and to do this well, she should
make herself acquainted with the best articles, and
the relative value of each, by which she will occa-
sionally make her pound go as far as many less ac-
tive and experienced persons would two. Although
I do not intend by the above to advocate the cause
of bargains, which generally in the end prove losses ;
on the contrary I recommend whatever may be pur-
chased to be of the best quality, which, you may
rely on it, will go farthest. Stated rules cannot be
fully given, as rank, fortune, and habit, must deter-
mine many points; however, attentive inspection
can be no disgrace even to the most or
wealthy One great advantage resulting” from this
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The best, and indeed only regular method of
doing this, is to keep a correct account of these, as
well as different articles of household furniture,
linen, plate, china, &c. &c. and the various articles
should be occasionally examined, and every article
replaced as soon as broken.

Much time will also be saved, if every article is
kept in its proper place, clean; and remember every
thing should be mended the moment it is injured,
and never applied to any other use than that for
which it was originally designed, by which mode of
management any thing will last much longer than
it otherwise would do.

What an active person may perform in the course
of one year by a punctual attendance to regular
hours, and a persevering industry, would, if calcu-
lated, astonish a common observer by its extent and
utility. In respect to servants, a mistress should
be extremely careful whom she hires, and be parti-
cular in procuring a good character from the per-
sons with whom they have previously resided. It
is also the solemn duty of a mistress, to be just in
giving a character to such servants as leave her,

~ because a servant’'s whole dependance rests entirely
on the possession of a good character; destitute of
which, inevitable ruin must follow. This is a duty,
the breach of which nothing can extenuate; for by
giving an undeserved bad character to a good ser-
vant, through caprice, eternal infamy must be re-
flected on the person who does so. Faithful, honest
servants should be treated with respect and kindness,
and when an occasion offers, they should be duly re-
warded, which will create emulation in others ; but
never more kept than sufficient.

Never pay even the smallest bill, without having
a receipt for the sum, or you will frequently have
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the meat is brought to table, as nothing can be
more unpleasant than to meet with a skewer when
carving ; but as some articles require one to be left
in, a silver skewer should be invariably employed
for that purpose.,

Sirloin of beef.

You may begin carving a sirloin of beef either
at the end, or by cutting into the middle; cut your
slices close down to the bone, and let them be thin,
observing to give some of the soft fat with each
slice. Many persons prefer the outside ; it is there-

fore a point of politeness to enquire which they will
take.

Fillet of veal.

The bone of this piece being taken out, renders
the helping of it very easy. Many persons prefer
 the outside,—ask this; and if so, help them to it,
otherwise cut it off, and then continue to take off
thin smooth slices; observing to take from the flap,
* into which you must cut deep, a portion of stuffing
to every slice, as likewise a small bit of fat, Lemon
should always be served with this joint.

Breast of veal

Is composed of two parts, the ribs and brisket,

~ the latter is thickest, and is composed of gristels,

the division of which you may easily discern, at

which part you must enter your knife, and cut

through it, which will separate the two parts, then

proceed to help your guests to whatever part they
chance to prefer,

Calf’s head.

Cut ont slices from 1 to 2, observing to pass
your knife close into the bone; at the thick part

c 3
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First course for October,

Fowls roasted or boiled, with ham, greens, and
gravy sauce; cod's head boiled, with oyster, shrimp,
and anchovy sauce; pigeon pie, Scotch collops,
and hunting pudding. '

Or—Haunch of doe venison roasted, with gravy
and sweet sauce; stewed carp, garnished with spit-
cock eels; a buttock of beef boiled, and greens,
carrots, &c; Scotch collops, and a bread pudding.

Or—Roasted turkey, and chine boiled or roasted,
with gravy or onion sauce ; ribs of beef roasted,
boiled fowls, neat's tongue and greens.

Second course for October.

Roasted woodcocks, with gravy sauce, artichokes,

and melted butter; eels boiled, and anchovy sauce,
nished with sliced lemon; a leg of house lamb

with spifach and plain melted butter; teals, with

gravy and claret sauce ; tarts, &c. '

Or—Partridges, or pheasants roasted, with gravy
~ and bread sauce ; a fore quarter of house lamb, with
sallad ; artichoke pie, chine of salmon boiled, with
anchovy and shrimp sauce, marrow pudding, or
minced pies. ;

First course for November,

Buoiled fowls, bacon and ens, with melted but-
ter. calf's head dressed like a turtle; a roasted
goose, with rich gravy sauce ; ragoued veal, served
with mushrooms in brown sauce, garnished with
lemon, '

Or—Leg of pork boiled, pease soup ; scate boiled,
with shrimp and anchovy sauce, garnished with
fried smelts; a fillet of veal roasted; a boiled hen-
turkey, and ovster sauce.

Or—DBoiled leg of mutton, mashed turnips, and
caper sauce ; ham and roasted fowls, hoiled turkey,
stewed beef, and vegetables in season,

D3
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VENISON.

——

To choose good venison, you must observe its
- fatness, and the cleft of the hoofs. If the fat ap-
pears to be clear, bright, and thick, and the clefts
close and smooth, it is young and delicate; but
otherwise, it is old.

THE SEASONS OF THE YRAR FOR
BUTCHER'S MEAT.

Beef—Is never out of season all the year round,
though for salting and hanging, it is best from
- Michaelmas to Lady-day.
 Mutton—Is in season from the middle of August
~ till May ; grass lamb comes in with May, and con-
tinues till September ; house lamb is in high season
at Christmas, but is very good from October to
May.

Pork—Comes in season at Michaelmas, and con-
tinues so till April; but hams and bacon are never
out of season, when carefully cured.,

Veal—From its speedy decay in hot or close
weather, is generally allowed to be best from
Christmas to June.

- Bacon—Commences its season at the early part
of November, and remains till Candlemas.

Venison—If buck, commences in May, and con-
tinues till November ; and if doe, from Michaelmas
to Candlemas,







USEFUL RECEIPT BOOK. 41

se, turkeys, larks, woodcocks, smpes, widgeons,
teals, wild-ducks, dotterels, partridges, pheasants,
rabbits, and hares.

In December—Capons, fowls, pullets, pigeons,
turkeys, geese, snipes, larks, woodcocks, rabbits,
hares, dotterels, chickens, wild-ducks, widgeons,
teals, pheasants, and partridges.

FISH.

—

From Christmas to Lady-day.—Fresh salmon,
tench, soles, carpy cod, plaice, flounders, mullets,
whitings, eels, chub, salt fish, stock-fish, red her-
rings, smelts, gudgeons, perch, oysters, prawns,
 lobsters, crabs, craw-fish, thornback, skate, turbot,
scollops, muscles, cockles, sprats, and cod-sounds,
are in season. -

From Lady-day to Midsummer—Mackarel, tench,
carp, turbot, hollibut, pickled salmon, flounders,
soles, salmon, trout, dab, herrings, shad, craw-fish,
lobsters, prawns, barbel, thornback, roach, bream,
and dace, are in season.

From Midsummer to Michaelmas—Tutbot, mac-
karel, fresh salmon, pickled salmon, carp, barhel,
pike, lobsters, trout, prawns, crabs, scate, thorn-
back, eels, soles, dace, and sturgeon, are in season,

From Michaelmas to Christmas—Thornback, scate.
smelts, lobsters, soles, cod, eels, tench, carp, had-
dock, fresh salmon, pike, sturgeon, whiting, hol-
libut, oysters, cockles, muscles, ling, mullet, flotn-
ders, and sprats, are in season.

x 3
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Fruirs N JunE—Melons, cherries, strawber-
ries, currants, and gooseberries for tarts ; and green
apricots.

¥ u!y-—-—Mushrmms, nauliﬂﬂwem, salsify, SCOrzo-
nera, garlick, rocombole, potatoes, onions, radishes,
cresses, carrots, turnips, lettuce, purslane, sorrel,
endive, chervil, finochia, celery, artichokes, cab-
bages, sprouts, beans, kidney-beans, peas, mint,
balm, thyme, and all sorts of small sallads and pot-
herbs 3

Fruir 1n Juny.—Gooseberries, strawberries, ap- '
ples, plums, cherries, raspberries, apricots, damsons,
currants, and melons.

August—Turnips, radishes, potatoes, carrots, peas, t
calsify, scorzonera, shalots, garlick, onions, beets, g
celery, endive, sprouts, caulifiowers, cabbages, i
beans, mushroomns, artichokes, kidney-beans, let- [ B
tuce, finochia, parsley, marjoram, savory, thyme, i
and all sorts of small sallads and soup-herbs.

September—Peas, beans, salzify, scorzonera, leeks,
garlick, onions, shalots, potatoes, carrots, turnips,
celery, parsley, endive, cardoons, cauliflowers, arti-
chokes, sprouts, cabbages, mushrooms, kidney- . &
beans, finochia, chervil, sorrel, beets, lettuces, and '
all sorts of small sallads and soup-herbs.

Fruit iv AucusT aND SEpTEMBER.—Figs, plums,
peaches, mulberries, filberts, cherries, apples, pears, -« I
nectarines, melons, pines, strawberries, quinces,
medlars, morello cherries, and damsons. b

October—Skirrets, salsify, potatoes, parsnips, tur-
nips, carrots, artichokes, caulifiowers, sprouts, cab-
bages, finochia, chervil, cardoons, celery, endive, X
rocombole, garlick, shalots, leeks, scorzonera, chard-
beets, thyme, savory, lettuce, and all sorts of young
sallads and pot-herbs.

Frurr v Ocroeer—Peaches, figs, pears, apples,

“—r ._,-T,_
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FISH.

General remarks on dressing Fish.

Ir you do not order your fishmonger to clean the
fish which you purchase, it is rarely well done. Be-
cause, if not sufliciently washed, it must be neces-
sarily filthy ; and, if washed too much, the flavour
is greatly diminished. '

When it is perfectly clean, if you intend to boil
~ it, some salt, and a small quantity of vinegar should
be put into the water to give it firmness; but
whiting, haddock, and cod, are much better, if a
little salted, and kept one day; though when the
weather is not very warm, they may be kept two
days.—Persons accustomed to purchase fish, may
procure it at a cheap rate, by taking more than
they immediately want for one day, in which case
such as will neither pot nor pickle, nor keep by
being sprinkled with salt and- hung up, will make
an exceeding fine stew on the following day.

Such fish as are taken out of fresh water, have
generally a muddy smell and taste, which may be
removed by soaking them in strong salt and water,
after they are nicely cleaned : or, if they are suffi-
ciently large to bear it, scald them in the same,
after which, dry and dress them.
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You wmust be careful to place the fish in the wa-
ter while cold, and to let it do gently, otherwise
the outside will be broken before the inner part is
half done; but all kinds of shell-fish must be put
into boiling water, otherwise they will be flabby
and watery.

The attention of the cook in dressing fish is par-
ticularly necessary, in either boiling, broiling, or
frying, especially the former ; for if not taken up
the moinent it is sufficiently done, it will be breaking
to pieces, and very soon spoiled; and if the least
underdone, it will be completely uneatable; there-
fore, you should make yourself thoroughly ac-
quainted with the time your fish-kettle will boil, at
a proper distance over a good fire, and then you
will soon be cook enough to dress fish to a given
time, by putting it on the fire as many minutes be-
fore it is wanted as it will take to cook it in ; but as
a minute too soon or too late will spoil it, and no
directions can be given to such a nicety of time as
is necessary for this purpose, you must therefore be
careful frequently to try them, by raising the fish
a little in the kettle, and take out one of the fins,
which, if the fish is enough, will come out with a

ntle pull, and the eyes will also turn white, All

inds ought to be served up quickly,

When small fish are neatly fried, covered with
crumbs and egg, they make a far more elegant dish
than if served plain. Considerable attention should
also be paid to the proper garnishing of fish; for
which purpose lemon, parsley, and horse-radish,
may be made use of.

The liver and roe should be placed carefully on
the dish, in such a manner that the mistress may
see them, and consequently send a portion to every
person in company.

Always fry fish in clean dripping, as butter gives
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a bad colour to fried fish, but oil alone is best for
this purpose, by such as can afford the expence,

When you design to broil fish, it must be sea-
soned, floured, and placed on a very clean gridiron,
the bars of which, when hot, should be rubbed with
a piece of suet, to prevent the fish from sticking.
Great attention should be paid to broil it on a clear
fire, and to keep it at such a distance as to prevent
scorching.

If the fish is to be fried, it must be placed in a
soft cloth, after it has been properly cleaned and
washed. When it is completely dry, wet it with an
egg, and sprinkle some very fine crumbs of bread
over it ; which process, if repeated a second time,
will cause the fish to look much better ; then, having
a thick bottomed frying-pan upon the fire, contain-
ing a large quantity of dripping boiling hot, plunge
the fish into it, and let it fry, neither too quick nor
too slow, till it acquires a fine brown colour, and is
supposed ready.

Garnish with a fringe of curled parsley, raw—
or with parsley fried, which must be thus executed :
—when washed, throw it again into clean water;
when the dripping boils, throw the parsley imme-
diately into it from the water, and it will instantly
become green and crisp, and must be taken out with
a slice.

To boil salmon.

Let it be carefully cleaned ; put it into lukewarm
water, and boil it gently. Salmon, if underdone, is
extremely unwholesome, A thick piece will re-
quire to boil half an hour, and a small piece about
twenty minutes. Garnish with horse-radish, and
serve it up with shrimp, lobster, or anchovy sauce,
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and bandage it; put as much water and one third
vinegar as will cover it, with salt, bay leaves, and
both sorts of pepper; then cover it close, and sim-
mer it till done enough. Drain and boil quick the
liquor, which put on when cold; serve with fennel,
This forms an elegant dish, and may be esteemed
as a peculiar delicacy.

To boil turbot.

Turbot should lie about two hours in pump wa-
ter, with salt and vinegar. During this time, water
should be prepared to boil it in, of which there
should be a sufficient quantity to cover the fish well,
impregnated with a stick of horse-radish sliced, a
handful of salt, and a bunch of sweet herbs. When
this water has acquired a sufficient taste of the
seasoning, take it off the fire, and let it cool, before
you put in the turbot, which would otherwise crack.
A middle-sized turbot will require to be boiled
twenty minutes : when enough, drain it. Serve it
garnished with a fringe of curled parsley, and the
sauce must be lobster, or anchovy.

To fry turbots or brill.

Take a well-cleaned brill or small turbot, cut it
across as if it was ribbed, and flour it ; and put it in
a large frying-pan, with boiling lard e h to
m:git. Fry iﬁillll it is bmwnl,]garid thennsrua%n it.
Clean the pan, put into it half a pint of white wine
and half a pint of white gravy, one anchovy, salt,
nutmeg, and a little ginger. Put in the fish, and let
it stew till half the liquor is wasted ; then take it
out, and put in a piece of butter rolled in flour, and
a squeeze of lemon ; let them simmer till of a proper
thickness. Lay the turbot in the dish, and pour the
sauce over it,
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it should be cut into long slips, crossways, about
an inch broad, and thrown into salt and water;
when, if the water boils quick, it will be done in
three minutes. Drain it well; garnish with horse-
radish or lemon, and serve it up with butter snd
mustard in a sauce tureen, and anchovy sauce in
another. -

To boil salt cod,

Soak and clean it well, then lay it all night in
water with a little vinegar. Boi it sufficiently,
then beat it into flakes on the dish; pour over it
parsnips boiled, pounded in a mortar, and then
boil it up with cream, and a large piece of butter
rubbed with flour. [t may be served with egg
sauce, or the fish may be boiled, and sent up with-
out flaking, and with the parsnips whole.

To boil sturgeon.

Having cleaned a sturgeon well, boil it in as
much liquor as will just cover it; add two or three
bits of lemen-peel, some whole pepper, a stick of
horse-radish, and a pint of vinegar to every half
gallon of water.

When done, garnish the dish with fried oysters,
sliced lemon, and horse radish, and serve it up
with melted butter, with cavear dissolved in it;
or with anchovy sauce; and with the body of a
crab in the butter, and a little lemon juice.

To roast sturgeon,

Place it on a lark spit, which fasten on a large
spit, baste it continually with butter, and serve
with a good gravy, some lemon juice, and a glass
of sherry.

-
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them with cloves, nutmeg, mace, black and white
pepper, a bundle of sweet herbs, an onion, an an-
chovy, and pour in a bottle of white wine; bake
them an hour in a hot oven. When done, take
them carefully up, and lay them ina dish: set it
over hot water to keep them warm, and cover them
close. Then pour the liquor in which they were
baked into a saucepan, boil jt a few minutes, then
strain it, and add half a pound of butter rolled in
flour : let it boil, and keep it stirring. Squeeze in
the juice of half a lemon, and put in what salt you
require ; pour the sauce over the fish, lay the roes
round, and garnish with lemon ; but be careful to

skim all the fat off the liquor.

To pot carp.

Cut off the head and tail, take out the bones, and
cleanse it well, and then do it exactly the same
as salmon,

Perch and tench.

Place them in cold water, boil them gently, and
serve them with melted butter and soy. Garnish
with lemon and horse-radish. They may be fried
or stewed, the same as carp, but are not then so
fine flavoured.

To fry trout.

* Wash, gut, and scale them, then dry them, and
lay them on a board, dusting them at the same
time with some flour. Fry them finely brown with
fresh dripping : serve with crimp parsley and melted
butter. Tench and Perch may be dressed in the
same manner.

To boil trout,
Boil them in vinegar, water, and salt, with a
F 3 s
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of the liquor that comes from the fish, by adding a
little essence of anchovy, a glass of sherry, and a
piece of butter rolled in flour ; give it a boil, and
gerve it in a butter tureen. The fish must be served
in the paper cases.

N. B. Mullets are boiled and broiled the same as
salmon.

To bake pike.

Clean and scale them well; open as near the-
throat as convenient, and use the following stuffing :
grated bread, anchovies, herbs, salt, suet, oysters,
mace, pepper, four yolks of eggs, and, if it can
be procured, half a pint of cream; mix it over the
fire till it is sufficiently thick, then put it into the
fish, and sew it carefully up ; then put some small
bits of butter over the fish, and bake it ; serve it
up with gravy, butter, and anchovy.

To boil or fry soles,

Soles, when boiled, should be carefully attended
to, that they may look white; to do which, they
should lay two hours in vinegar, salt, and water,
and afterwards be dried in a cloth, and then put into
the fish-kettle with an onion, some whole pepper,
and a little salt ; serve with anchovy, shrimp, or
muscle sauce.

If fried, do them in the same manner, as other
fish, with egg, crumbs, and lard, till they are of a
fine brown.

To stew soles, flounders, plaice.

These three different species of fish must be
stewed in one and the same manner. Half fry
them in butter till of a fine brown; then take
them up, put to your butter a quart of water, three
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with eggs, crumbs, and boiling lard, being particu-
larly attentive to do them of a fine colour, on which
much of their beauty depends.

To spitcheock eels.

Take two large eels, and cut them into pieces,
each three inches long, with the skin on, open them
and clean them well, dry them in a cloth, then wet
them with egg, and stew them with cut parsley,
salt, pepper, and a bit of mace finely beaten., Then
having rubbed your gridiron with a bit of suet, do
the fish of a fine colour. Serve with anchovy and
‘butter. They may be dressed either whole or cut,
and with the skins off or on: if dressed whole,
make them into forms agreeable to fancy with a
skewer.

Fried ae&

Should always be dipped into egg and crumbs of
bread, which materially improve their appearance at
table.

Boiled eels.

Select the small eels for boiling, and place them
in a small quantity of water; and when enough,
serve with chopped parsley and butter.

Collared eels.

Slit open the eel, take out the bones, cut off the
head and tail, and lay it flat on the dresser. Shred
some sage fine, and mix it with black pepper,
grated nutmeg, and salt. Lay it all over the eel,
and roll it up hard in little cloths, tying it up tight
at each end. Then set on some water, with pep-
per, salt, five or six cloves, three or four blades of
mace, and a bay-leaf or two. Boil these, with the
bones, head, and tail ; then take out the bones,







USEFUL RECEIPT BOOK, 59
w

them with an equal quantity of water and white
wine, a small portion of whole pepper, and a blade
of mace. Place this mixture over the fire, and
boil it well; then lay in the oysters, and let them
just boil up, and thicken the whole with butter
rolled in flour. Serve them with sippets and the
liquor, and garnish with sliced lemon.

~ N.B. Some persons leave out the white wine,

To stew lampreys.

Clean the fish, and remove the sinew which runs
down the back ; season with nutmeg, pepper, mace,
cloves, and allspu:e place it in a stewpan with
- strong beef gravy, port wine, and an equal portion
of Madeira ; cover it close, and let it stew till ten-
der, then take out the lamprey, and preserve it hot,
while you boil up the liquor, with a few anchovies
minced, and some flour and butter: strain the
gravy through a sieve, to which add lemon juice,
and some made mustard: serve with sippets of
bread and horse-radish. Cyder will do, instead of
white wine.

To fry lampreys.

Bleed them, and save the blood, then wash them
in hot water, and cut them in pieces; fry them in
fresh butter, but not aunugh, pour out the fat, put
in a little white wine, give the pan a shake round,
season it with whole pepper, salt, nutmeg, sweet
“herbs, and a bay leaf; then put in a few capers,
a large piece of butter rolled in flour, and the
blood, ahnke, the pan round often, and cover them
close. When enough, take them out, strain the
sauce, then give it a quick boil, squeeze in a little
lemon-juice, and pour all over the fish: garnish
-with lemon,
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of soy, a small portion of salt, cayenne, two spoons-

ful of port wine. Then stew the lobster, cut into
bits with the gravy as above.

Hot crab,

Extract the meat, clear the shell from the head,
then put the head, with a nutmeg, salt, pepper, a
bit of butter, crumbs of bread, and three spoonsful
of vinegar, into the shell again, and set it he.fﬂre
the fire. Serve it with dry toast.

To broil whitings, or haddocks.

Wash your fish with water and salt, and dry
them well, wet them with a little vinegar to keep
their skins whole, and flour them, make your grid-
iron hot, having previously rubbed it with beef-
suet, lay them on, turn them often to prevent
their sticking; and when enough, serve then: up
with shrimp sauce, or melted butter and. anchovy
sauce,

To scallop oysters.

Lay them in scallop shells, or saucers, with
crumbs of bread, pepper, nutmeg, salt, and a piece
of butter, bake them in a Dutch oven.

To pickle oysters.

Wash eight dozen of the largest oysters in their
own liquor, wipe them dry, strain the liquor off,
then add to it two desert spoonsful of pepper, four
blades of mace, and two table spoonsful of salt, six
of white wine, and eight of vinegar. Let the oys-
ters simmer a short time in the liquor, then place
them in jars, boil the pickle up, skim it carefully,
and when perfectly cold, pour it over the uyatera
and tie them closely down.
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soup, are well tinned, and perfectly free from sand,
dirt, or grease; otherwise your soups will be ill
tasted, and pernicious to the constitution; care
must be paid in respect to the quantity of water,
which should never be much more than vou wish
to have soup.

Gravy soup is invariably the best, when the juices
are fresh. Soups, when -preserved, should be

daily into fresh pans, well scalded; and
they should on no account be kept in metal.

When you make any kind of soups that have
herbs or roots in them, remember to- lay your meat
at the bottom of the pan, with a piece of butter.
Then cut the roots and herbs small, and having
laid them over your nieat cover your pot or sauce-
pan very close, and place it over a slow fire, which
will draw all the virtues out of the vegetables, and
turn them to a good gravy. When your gravy is
almost dried up, replenish it with water ; and take
off the fat. In the preparation of white s:::{'é
remember never to put in your cream till
your soup off the fire, and the last thing you do,
must be the dishing of your soups, for some will
get a skim over them by standing, and others will
settle to the bottom, both which must be avoided
Lastly, let the ingredients of your soups and broths
be so properly proportioned, that they may not taste
of one thing more than another, but that the taste
be equal, and the whole of a fine and agreeable re-
lish. If too thin, a little butter mixed with flour
will always increase the richness, and give a proper
thickness to the soup.

Fat may be removed from the surface of soup by
a tea-cupful of flour and water, well mixed and
boiled in, _

Soups require a considerable time to boil, and
should, if convenient, be made one day before they
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Muiton broth,

Cut a neck of mutton in two, boil the scrag in a
gallon of water, being careful to skim it well, then
~ put in a small bundle of sweet herbs, a crust of
bread, and one onion. Let it boil an hour, then
put in the other part of mutton, with a turnip or
two ; marigolds, a few chives well chopped, and
some parsley also cut fine, should be put in about
ten minutes before the broth is enough. Season it
with salt, and a quarter of a pound of pearl barley
may be put in with advantage at first.

Pease svup

. Should be made with split peas and a leg of
pork ; and having taken out and strained the liquor
through a sieve, put a pint of split peas to five
quarts of it, with cellery to your fancy; season
with salt and black pepper. Any pieces of meat in
the house will be an improvement to it, particu-
larly ham-bones, roots of tongues, &c.

Green pease soup.

Having prepared a strong beef broth clear it
off ; shred. some spinach, cabbage, lettuce, and a
small portion of mint und parsley. Lay eight ounces
of butter in a stewpan, sprinkle in some flour, and
burn it over the fire, then throw in the herbs, and
toss them up a little with it; after which, pour in
the broth, and one quart of green peas parboiled ;
let them simmer over the fire forty minutes, then
throw In some slices of French bread, previously
well dried before the fire; season with salt, mace,
and pepper, after which let the whole stew thirty
minutes longer.

" Berve this soup in a dish garnished with spinach

G 3
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Colouring for soups or gravies.

Take eight ounces of loaf sugar, two gills of
water, one ounce of fine butter, and place it in a
small saucepan over the fire, observing tu stir it
constantly with a wooden spoon, till it acquires a
fine brown colour ; then add a pint of water, when
it must be again boiled, and car¢fully freed from
scum. When cold, bottle and cork it well.

A plain white soup,

Take a small knuckle of veal, and three quarts of
water, boil it till the meat falls to pieces, and the
water is reduced to about three pints. On the fol-
lowing day, take off the fat, and remove the sedi-
ment, then put it into a well tinned saucepan, and
add vermicelli, a small piece of fresh lemon-peel,
and a blade of finely powdered mace; serve with
the addition of half a pint of new milk, a quarter
of a pint of cream, and a sufficiency >f ground rice
to give it a proper consistency.

Chicken broth.

Put a young cock, after skimming him and taking
away the fat, and breaking him to pieces, into two
yuarts of water, add a crust of bread and two blades
of mace. Boil this liquor well down, and then add -~
a quart more of boiling water, cover it close, let it
boil about forty minutes, and then strain it off, sea-
soning. |

Giblet soup.

Take three sets of giblets, stew them with two
pounds of gravy beef, a bunch of sweet herbs, two
onions, and a sufficiency of white pepper and sult ;
add to this six pints of water, and let it simmer till
-~ the gizzards (which must be divided) are perfectly
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tender. Skim it clean, then add three tea-spoons-
ful of mushroom powder, and three quarters of an
ounce of good butter rolled in flour : let it boil ten
minutes, strain it, and serve with the giblets.

Oyster soup.

Make your stock of liquor, to.the gnantity of
two quarts, with any sort of fish the place affords ;
put one pint of oysters bearded into a saucepan,
strain the liquor, stew them five minutes in their
own liquor, then pound the hard parts of the oyster
in a mortar with the yolks of three hard eggs,
mix them with some of the soup, then lay them
with the remainder of the oysters and liquor in
a saucepan, with nutmeg, pepper, and salt; let
them boil a quarter of an hour, when they will be
done,

Eel soup.

Take two pounds of eels, two quarts of water,
a crust of bread, six blades of mace, two onions; a
few corns of whole pepper, and a bundle of sweet
herbs ; boil them till half the liquor is wasted, then
strain it, and serve it up with toasted bread.

Macaroni soup.

Boil two pounds of good macaroni in half a
gallon of stock, till perfectly tender, then divide it
equally, and put one half in another stew pot ; add
some more stock to the remainder, and continue it
over the fire till done enough to squeeze the maca-
roni through a sieve : then add together that, the
two liquors, some boiling hot cream, according to
fancy, the macaroni that was first taken out, and
make the whole hot, without suffering it to boil:
serve it with rasped crust cut small.
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_ Soup maigre.

Take two quarts of green peas, flour and fry
them, eight onions finely sliced, celery, three car-
rots, two turnips, and the same number of pars-
nips ; then pour over them six quarts of water, and
stew it till the whole will pulp through a coarse
cloth or sieve ; then boilit quick, and serve it up.

Partridge soup.

Take four old partridges, clean, skin, and cut
them into pieces, with eight slices of ham, two
heads of celery, and five onions, cut into slices,
fry them nicely brown in butter, but be careful to
prevent them from burning; then lay them in a
stew-pan with seven pints of boiling water, some
pepper-corns, a bit of beef or mutton, and a small
portion of salt. Let the whole stew three hours,
then strain it, and again put it in the stew-pan,
and place it on the fire till near boiling, then serve
it up.

Pepper pot

Consists of equal portions of fish, flesh, fowls,
and vegetables, with a small quantity of pulse : two
pounds of each will require six quarts of water;
a small suet dumpling may be boiled with it, and
the fat should be carefully taken off as fast as it
rises.—Season with cayenne and salt.

The whole must be stewed till the meat is com- 1
pletely tender.

Onion soup.

Take the liquor in which a leg of mutton has been
boiled, into which put some carrots and turnips,
and such benes as you may have; stew the whole
two hours, then strain the liquor on five onions,

L]
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parts, lay it in boiling water, (of which there should
be plenty), when the stalks are tender, or sink to
the bottom, they are enough. Salt should be thrown
into the water before you lay in your greens.—
Coleworts, savoys, and brown-cole, must be boiled
in the samme manner.

Asparagus.

Great attention is necessary to boil asparagus :
it must be carefully washed and cleaned, the horny
part must be cut away, leaving only enough to take
it up with the fingers. After the white horny part
has been well scraped, cut them all off at one length,
and tie them up in separate bundles; lay them in
boiling water with a little salt. Boil them briskly,
and they are enough when tender.—Dip a round of
toasted bread in the liquor, and lay it in the dish,
then pour some melted butter over the toast, and
lay the asparagus on the toast entirely round the
dish. Serve with melted butter in a sauce tureen.

Artichokes,

Wring the stalks off, and lay the artichokes in
the water cold, with the bottoms up; by which
means, the dirt concealed between the leaves will
boil out. After the water boils, they will take
nearly two hours to be done. Serve with melted
butter, salt, and pepper.

To fry them, blanch them first in water, then
flour them and fry them in fresh butter; when
enough, lay them in a dish, and pour melted butter
over them,

To fricasee artichoke bottoms.

If dried, lay them in warm water four hours, ob-
serving to change the water as many times, then

1
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To pickle salmon.

Clean the fish carefully, boil it gently till done,
and then take it up : strain the liquor, adding bay-
leaves, pepper corns, and salt ; give it a boil, and
when cold, add vinegar to the palate, and pour
over the fish.

Anchovies.

Artificial anchovies are made in this manner: To
a peck of sprats, take two pounds of common salt,
a quarter of a pound of bay-salt, four of salt-petre,
two ounces of prunella salt, and a small quantity of
cochineal. Pound all in a mortar, put them into
a stone pan, a row of sprats, then a layer of the
compound, and so on alternately to the top. Press
them hard down, cover them close, let them stand
for six months, and they will be fit for use. Take
particular care that the sprats are very fresh, and
do not wash or wipe them, but take them just as
they eome out of the water.

Oysters, cockles, and muscles,

Take one hundred of the newest and best oys-
ters, and be careful to save the liquor in a pan as
they are opened.  Cut off the black verge, saving
the rest, and put them into their own liquor; then
put all the liquor and oysters into a kettle, stew
them about half an hour on a gentle fire, and do
them very slowly, skimming them as the scum
rises; then take them off, take out the oysters,
and strain the liquor through a fine cloth : put in
the oysters again, take out a pint of the liquor

when hot, and add to it a quarter of an ounce of
- mace, and the same of cloves: just give it one
boil, put it to the oysters, and stir up the spices
well among them ; then put in a tea-spoonful of
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You should never boil vegetables with meat, ex-
cepting carrots or parsnips. |

A dry tongue should soak one day, and it will
then require four hours slow boiling, and a green
one three hours. In short the principal art in
boiling any kind of meat, or poultry, is to boil
very slowly in clean saucepans, and keep them well
skimmed ; for if the utensils are dirty, it will disco-
lour whatever is boiled in them ; and if any thing
is boiled fast, it will be hard, dry, and ill fla-
voured ; while slow boiling ; clean saucepans, and
clean water, kept well scummed, will render all
kinds of meat and poultry, white, plump, juicy,
and wholesome.

In respect to the time required for romsting or
boiling a joint, you must be directed by your own
judgment, the size of the joint, and the strength
of the fire. It is a common rule, however, to
weigh the meat, and to allow about seventeen mi-
nutes for every pound. Meat when roasted, should
not be placed too near the fire at first, which
would occasion it to scorch, but should be gradu-
ally placed nearer, kept constantly basted, and,
when nearly done, dredged with flour, which will
make it look frothy and nice. When put to roast,
meat should be, for a short time, basted with salt
and water |

Meat, whether for salting or immediate dressing,
eats much better if suffered to hang a few days,

Never purchase any meat that is bruised, as it
will invariably taint in a short time: and observe,
that the best joints, though generally dearer than
the others, will ultimately prove the cheapest, be-
cause they go the farthest.

A great part of the suet may be taken from sir-
loins of beef, loins of mutton or veal, and darified
for future use. Dripping is equally good with
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To stew beef-steaks.

Half broil them, and lay them in a stew-pan,
season agreeable to taste, add enough strong gravy
to cover them, and a bit of butter rolled in flour; -
let them stew half an hour, then throw in the beaten
yolks of two eggs, and stir the whole ten minutes,

then serve it up.
Leg of beef.

With a sharp knife, cut off all the meat, leaving
the gristly part fast to the bone : saw the bone into
several pieces, and put them with three gallonsof
water, six onions, four carrots, sweet herbs, two
leeks, a little allspice, salt, and black pepper, into
an iron pot to stew over the fire all night: in the
morning skim off the fat, and having cut the meat
into thick slices, fry it a nice brown with a part
of the fat thus skimmed; the remainder will make
good pie crust. In the same pan fry six large
onions; put these and the slices of meat together
with a quart of table-beer, into the pot with the
liquor of the bones, adding more onions, carrots,
turnips, &c.: let the whole stew gently eight hours;
take up the meat, and strain the liquor over it.

To stew brisket of beef.

Rub the brisket with common salt and saltpetre,
let it lay four or five days, then lard it with fat
bacon, and lay it in a stew-pan with a quart of
water, a pint of strong beer, some sweet herbs,
eight ounces of butter, three shalots, some grated
nutmeg and pepper, cover it close, and stew it over
a slow fire, for five or six hours; then strain the
liquar, and thicken with burnt butter; lay the beef
in a large dish, and pour it over; then serve it up
garnished with sliced lemon,
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joram, half a pound of bread crumbs scalded : sea-
son with pepper and salt, mix the whole well toge-
ther, and then having some well cleaned guts, fill
them with the above ingredients, tie them in links,
and boil them, (during which operation they must
be pricked, to prevent their bursting) then cover
them with a cloth till cold.

Hog's lard.

Should be carefully melted, and run either into
very small jars, or bladders, and carefully stopped,
as the entrance of the air will soon spoil the lard.

Leg of mutton.

Should be slowly boiled, like a leg of lamb, in a
white cloth ; and when done, served up with caper
sauce, and meshed turnips in one dish, and carrots,
in another ; garnish with pieces of carrot or turnip
prettily shaped. Or, you may roast it, and serve
with currant jelly, or onion sauce. A shoulder is
dressed the same, but never boiled.

Haunch of mution.

Keep it sweet as long as possible : when you de-
sign to dress it, wash it well, fold the haunch in
some strong paper, and set it at some distance from
the fire, remove the paper about half an hour before
serving, bring it nearer the fire, and baste it con-
stantly, observing to froth it up as venison ; serve
with currant-jelly sauce.

* Neck of mutton.

Is a useful, but not an advantageous joint. The
best end may be boiled, and served with meshed
turnips ; or roasted, or dressed in steaks, or made
into pies, or harrico.

The scrag end will make excellent broth, to which
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while hot, with crumbs, herbs, and seasoning, then

put them in paper, and finish on the gridiron: ob-
serve to butter the paper.

Grass lamb.

So many pounds as the joint weighs, so many
quarters of an hour it must boil. Serve it up with
spinach, carrots, cabbage, and brocoli.

Leg of lamb

Should be boiled in a cloth as white as possible ;
or it may be roasted : it will take near an hour,

Loin of lamb
May be either cut into steaks, or roasted.

A fore-quarter of lamb,

Lamb requires to be well roasted. A small fore-
quarter will take an hour and a half. For sauce,
mint sauce, with salad, brocoli, potatoes, celery
raw or stewed; or for a fore-quarter of house-
lamb, cut off the shoulder, pepper and salt the ribs,
and squeeze a Seville orange over it.

Lamb steaks fried,

Should be of a very beautiful brown. When
served, throw over some fried crumbs, and a little
crimped parsley : serve with sauce robart.

Lamb cutlets, with spinach.

Stew your spinach, and lay it in the dish, then,
having fried some steaks from the loin nicely brown,
lay them round it.

Lamb's head and hinge.

Soak it for some time in cold water; boil the
head separately till quite tender, then, after you
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to the picking of poultry, which should then be
nicely singed with writing paper. Tame fowls re-
quire more roasting, as they are a long time before
they get thoroughly heated. They should be often
basted, in order to keep up a strong froth, as
it makes them of a finer colour, and rise better.
Ducks and geese should be roasted before a good
fire, and turned quickly. Hares and rabbits re-
quire time and care, to see the ends are roasted
enough. In order to prevent their appearing
bloody at the neck when they are cut up, cut the
neck-skin, when they are half roasted, and let out
the blood. Allsorts should be continually basted
with fresh butter, which will give them a good co-
lour, and make them frothy. A full grown fowl
will take three quarters of an hour, a middling
one, thirty minutes, and a chicken twenty minutes.
Wild ducks a quarter of an hour, a goose one
hour, pheasants twenty minutes, a stuffed turkey
one hour and a half, turkey poults twenty-four
minutes, partridges half an hour, and a hare one
hour, &c. But in all cases, you must be Fuuied in
time by the manner your family approve o them,
some persons eat game scarcely warmed, and
others as well done as tame fowls.

To roast a hare,

Take of bread-crumbs and shred suet equal
quantities, some chopped parsley and thyme, salt,
pepper and nutmeg, two eggs, two spoonsfull of
port wine, and a little lemon-peel. Mix ‘these in-
gredients well together, and sew them up in the
bare’s belly ; place it before a slow fire, baste with

- milk till it becomes very thick, then make your fire
brisk, and baste with butter. Serve with currant
jelly. N.B. If not convenient the wine may be

left out of the stuffing. /3 fiocct 75 4 oot <i-
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of flour, and three of white bread erumbs; mix the
whole well together, and let it boil thirty minutes ;
or it may be baked the same time.

Millet pudding.

Wash and pick clean half a pound of millet szed,
put to it half a pound of sugar, a whole nutmeg
grated, and three quarts of milk, and break in half
a pound of fresh butter. Butter the dish, pour it
into it, and send it to the oven.

Curd puddings.

Curd a gallon of milk, and press off the whey,
then rub the curd through a sieve, add half a pound
of butter, the crumb of a two-penny loaf, a nutmeg
grated, a gill of cream, and some sugar, butter

small cups, and three parts fill them. Be careful in
baking them.

Yorkshire pudding.

Take a pint of new milk, four spoonsful of flour,
and two well beaten eggs, mix the whole well
together, pour it into a square buttered pan, and
lay it under your roasting meat: when one side is
sufficiently brown, turn the other upwards. Serve
it out into square pieces,

Ozxford dumplings.

Take of currants and shred suet, eight ounces
each, grated bread four ounces, four spoonsful of
flour, a considerable quantity of grated lemon-peel,
a little sugar and powdered pimento, mix it with
four eggs, and a sufficiency of milk, into twelve
dumplings, and fry them of a fine yellow brown.
Serve with sweet sauce.
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and pour five gallons more water on the malt, stir
it well, and let it stand one hour or longer, then
run it off, and mix the whole together. Half a
pound of hops, previously infused in water, should
be put into the tub for the first running.

Boil the hops with the wort one hour from the
time it commences boiling. Strain it off, and cool
it, and the same day, if sufficiently cool, putin ra-
ther more than half a pint of good yeast. When it
has done working, cover the bunghole with a piece
of paper for three days. Then fasten it close, and
in three weeks the beer will be fit for use.

Fine Welsh ale.

Pour twenty-one gallons of hot water (but not
boiling) on four bushels of malt. Let it stand three
hours closely covered, during which time infuse two
pounds of hops into a little hot water, and put the
water and hops into the tub, run the wort upon
them, and boil the whole three hours, then strain
off the hops, and keep them for the small beer.

Let the wort stand till sufficiently cool to receive
the yeast, of which putin one quart taken from ale
or small beer. Mix it well, and often. When the
wort has done working, (generally on the third day)
the yeast will sink a little in the middle, then re-
move it, and tun the ale as it works out. Pour a
quart in at a time very gently. Lay a bit of paper

_over the bunghole about three days before you close

it up.

Small beer may be prepared from the grains as
before mentioned, using also the same hops. When
barrels are emptied, the cock-hole should have a
cork driven in, and the vent-peg should also be
hammniered in tlght which will prevent beer-casks
from becoming musty.
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w
Bitters,

Steep an ounce of gentian root, and a quarter
of an ounce of Virginia snake root, and a quarter of

a dram of cochineal, in a pint of brandy, for three

days, strain @ through some paper and bottle it
for use.

Shrub.

Take a gallon of rum, six pounds of lump sugar
dissolved .in a quart of lime juice, and mix the
whole well together ; then put itin a cask, and
when fine, bottle it off for use.

Cyder and Perry.

In cyder, use gennatins, golden-pippins, pear-
mains, red streaked pippins, &ec. &e. for which
purpose, they should be sufficiently ripe to shake
from the trees with ease; bruise them to a mesh
and squeeze them through a hair-sieve into a cask
that has been fumigated with a match, then mesh
the pulp with some warm water, and when strained,
add a fourth part of the cyder. To make

~work well, beat a little flour, the whites of some

eggs and a little honey together, put them into a
small linen bag, and let them hang by a string in
the middle of the cask, then put in a pint of new
ale yeast, let it cleanse itself six days; then bung
it down.

Or,

Take the apples before they are quite ripe, and
let them lie two days in a heap to sweat, mesh them,
press out the juice put it in a cask, observing to
leave room for it to work ; make a small hole near
the bung-hole, but allow it no other vent ; add to
the whole some sugar, but not more than two
pounds to every hogshead, and four pounds of
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Cancers.

Anoint the affected part several times a day with
the expressed juice of the wooly-headed thistle,
or friar's crown, and in fourteen or fifteen days it
will check the progress of the most violent cancer,
To preserve the juiee in a sweet state, add the
eighth pate of rectified spirits of wine, and lay on
the liniment thus prepared with a soft feather.—
The deadly nightshade, so fatal when taken inter-
nally, is beneficial in this disorder ; for which pur-
pose, the leaves should be boiled in milk, to make
a strong decoction, and frequently applied as a
fomentation.

Dropsy.

Moderate exercise, rubbing the affected parts,
and the tepid bath, will frequently give relief. The
patient should reside in a warm dry place. He
should never expose himself to the cold damp air,
and should constantly wear flannel next the skin.

Vinegar, lemon, orange-juice, &c. should be
diluted with water, and made use of as common
drink ; while wine, spirits, and malt liquor, should
be abstained from. The diet should be light and
nourishing, and taken in moderate quantities. Tea
and coffee should be avoided.

Stomachic pills.

Take extract of gentian one drachm, powdered
rhubarb and vitriolated kali, each half a drachm,
oil of mint sixteen drops, and of common syrup
enough to make the whole into pills. Three of
these pills taken twice a day, will strengthen the
stomach, and keep the body gently open,
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Frequent doses of castor is however, the best and
safest remedy that can be applied; hut should this
fail, quicksilver in its natural state must be made
use of as a final trial.,

Inflammation of the bowels.

This malady requires great care; should the belly
swell, and be painful when touched, flannels dipped
in hot water should be applied, after being wrung
out, or the warm bath will be useful; a blister
should be applied as soon as possible, and mild
emollient clysters injected till stools are obtained.
The patient should be laid between blankets, and
supplied with light gruel; and when the extreme
violence of the disease is abated, the pain may be
removed by opiate clysters. But this being a dan-
gerous disorder, medical advice should be resorted to,
on its first appearance,

Lethargy.

This disease may be known by a continual drow-
siness, or inclination to sleep, and is generally at-
tended with a certain degree of fever, and a cold-
ness of the extremities. Blisters and emetics have
often procured relief; well washing the head is also
attended with advantage.

Itch.

Rub the affected parts with the ointment of sul-
phur, or rub the palms of the hands, the bend in
the arms, and under the knees, with mercurial
ointment on going to bed, observing to keep the
body moderately open, by daily taking a small dose
of brimstone and treacle. When the cure is per-
fect, thoroughly wash every thing that has touched
the body, and well fumigate the other clothes
with sulphur, or the infection will again spread
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Piles.

Should this complaint arise from costiveness,
remove the cause by gentle purgatives; but if it
proceeds from weakness, strong purgatives should
be avoided. The part should be washed three times
daily with a spunge and cold water, and the bowels
kept open by the mildest laxatives; an electuary,
consisting of one ounce of sulphur, and half an
ounce of cream of tartar, mixed with some treacle,
should be taken four times a day. The patient will,
in general, find relief by sitting over the steam of
warm water,

Quinsy.

Apply a large blister to the chest, or between
the shoulders, and use gargles of sage tea, vinegar,
and honey ; also bathe the feet in cold water, and
use opening medicines. By doing as above, relief
will be generally obtained; but if the swelling
should increase, apply leeches to the neck, and the
throat should be fumigated with the steam of warm
water in which a little camphor has been dissolved.

Rheumatism,

Take nourishing diet, and a little generous wine,
and carefully avoid costiveness; keep the painful
part warm with flannel, and rub it frequently. Soft
poultices of mustard may be applied with advan-
tage. Should the above not succeed, take bhalf a
pint of spirit of turpentine, to which add a quarter
of an ounce of camphor; let the camphor dissolve,
and then rub it on the affected part night and morn-
ing, and it will rarely fail to cure.

Note.—The latter mixture is also excellent for
sprains and bruises,
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To wash thread and cotton stockings

Both these must have two lathers and a boil, and
the water must be well blued. When this is done,
wash them out of the boil, after which, fold them
up very smooth without rinsing, and press them
under a weight forty minutes, and when they are
quite dry, roll them up without ironing,

Worsted stockings must be washed in two cool
Jathers, till they are quite clean, (but do not put
any soap upon them) then rinse them well, hang
them up, and, when dry, fold them for use.

To wash silic handkerchiefs.

These must be first washed in cold water; and
the second lather must be only lukewarm ; then
rinse them in cold water, dry them gently, and
send them to the mangle.

Substitute for table-beer,

As small beer frequently turns sour in warm
weather, an excellent substitute may be made by
adding a bottle of porter to two gallons of water,
and a pound of brewn sugar., When well mixed,
bottle off the liquor, and keep it loosely corked in
a warm cellar. In three days it will be fit for use.
The addition of a spoonful of ginger will give it a
lively and agreeable taste.

Varnish for hats.

For straw or chip hats, put one ounce of black
sealing wax, powdered, into four ounces of spirits
of wine, and stand it near the fire till the wax is
dissolved ; then lay this varnish on with a soft
brush in the sun, or hefore the fire, and it will give
the article a fine gloss, and also render it water-
proof.
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DIRECTIONS to SERVANTS.

Previouvs to our advice to servants individually,
we shall request their attention to the following
general hints and rules, a due attention to which
will be productive of comfort, reputation, and re-
spect to themselves.

The principal qualification in all servants (but
especially in females) is a good disposition, which
naturally urges them to anxiously endeavour to give
universal satisfaction; and, it must be observed,
that persons who really desire to please, seldom fail
in their endeavours to do so. A master or mistress
who are themselves possessed of a good temper,
will be delighted at your willingness ; but if they
are of a bad temper, your evident readiness to
please will disarm them of their anger ; and if they
observe you are deficient in your business, through
ignorance, not through obstinacy or indolence,
they will endeavour to instruct you in the proper
discharge of your duties. But, on the contrary,
should your duties be discharged in the most
punctual manner, and yet with an. air of indif-
ference, your services will, in a great measure,
lose their value. Persons fearful of offending, sel-
dom give offence, and a cheerful respectful obe-
dience to your superiors is a certain mode by which
you may acquire their protection, their love, and
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a good reputation, with which alone either male
or female servants can hope to prosper through
life.

Another point of equal importance is cleanliness,
which imperiously demands the serious attention
of all servants, but most particularly so of cooks
and their immediate assistants. This should be
carried to a minute degree of nicety, particularly
in respect to their hair, hands, and taking snuff,
&ec. which latter propensity should on no account
be indulged, it being altogether a most beastly
habit.

Servants - entrusted with the care of children
should be, particularly attentive to the important
trust thus vested in their hands, the least breach of
which may produce the most serious consequences.
Harsh and cruel conduct to infants, no argument
can extenuate, and such behaviour will at once
prove the turpitude of your hearts. You should
remember that it was by tender attention you were
yourselves reared to become what you now are,
and should therefore endeavour to be equally dili-
gent and tender to such children as may be placed
under your care,—it is a solemn duty which you
are bound to discharge with propriety.

Avoid tale-bearing, it is the most pernicious of
all evils, and produces nothing but mischief, while
it proves you to possess a bad heart. Remember
that every word, even though perfectly inoffensive,
will bear a different construction when repeated
from the mouth of another interested in creating
anger. Tale-bearers are also generally supposed
to tell a great deal more than they hear, and are
always very justly despised by their fellow-servants,
and even secretly so by the master or mistress,
to whom they carry their invective stories. Do
not, therefore, trouble yourselves about others,
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but be content with duly discharging your own
duties, and leave them to the proper execution of
theirs. Remember, it is no business of yours, at
all events; and, consequently, you can have no
right to interfere. ’

Be particularly careful what acquaintance you
form; a guarded conduct in this respect is highly
necessary, because your reputation in a great de-
gree depends upon it, and it is a very just obser-
vation, that you may geuerally tell a person's cha-
racter from the company he keeps. This advice is
still more necessary to females, and T must also
remark, that your employers will be seldom agree-
able to a large acquaintance.

Invariably speak the truth, nothing can excuse a
breach of this duty. If accused of a fault, which

have actually committed, never attempt to
evade it by telling an untruth, by which you im-
mediately add another to it, but confess your error,
express your sorrow for it, and promise to avoid
such misconduct in future, by which you will readily
obtain forgiveness, and your character for veracity
be established.

Be humble and modest, it is your duty to be so.
If your employer be angry, even on a groundless
occasion, never argue the case, but give a mild
reply, and submit with humility, by which you
will secure her good opinion, and when her wrath
is abated, she will think the better of you, and
treat you still more kindly; but if you defend
yourself by impertinent replies, you will, by so
doing, give real cause of offence, and, what is still
worse, confirm her ill opinion of your character and
conduct.

Honesty is one of the most solemn duties of a
servant. No possible excuse can be offered for a
breach of its laws, and when you once violate its
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and experience, who alone is capable of makeing
every thing go on smoothly, exclusive of which,
the servants will be more inclined to treat such a
woman with the respect due to her, than they
would a young and thoughtless person.

‘The housekeeper cannot be too industrious in
the punctual discharge of her duties for much of
the internal comfort, and appearance of a respect--
able domestic establishment depends on the ma-

ent and assiduity which she employs. By
duly attending to such conduct, she will also ensure
herself a good reputation. Persons desirous of
procuring a housekeeper, should be particularly
attentive to her character, and, if possible, select
a female who has had a house of her own, and
must, consequently, be acquainted with the practi-

management.

Housekeepers should avoid visitors as much as
possible, and should seldom be out, except on

icular occasions, nor then, without permission.
of their lady, if it were only to set a proper
example. They should also be particularly careful
to rise with the other servants, in order to see that
every thing goes on with propriety, and should
invariably see all the other domestics to bed, the
doors and windows properly fastened, and every
thing secure before they themselves retire to re-

e.
Great caution is requisite in their conduct to-
wards the servants under their controul it being
absolutely necessary and proper to treat them with
tenderness, and at the same time to support their
own authority, and to see their duties executed.

Housekeepers should also give servants such ad-
vice as may prove beneficial to them and carefully
set, in their own persons, manners, and behaviour,
an example for the various domestics to follow.
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THE NURSERY-MAID.

Never suffer the children committed ta your care
to go out of your sight, nor trust them in any
person’s hands, except their parents’. Teach them
to love you, and when you have occasion to chide,
do so mildly. Never suffer them to eat any thing
which may prove unwholesome ; and if they ap-
pear unwell, acquaint their parents with the cir-
cumstance immediately, that a prompt remedy may
be applied. Do not permit them to eat too much
fruit : never give them wine, unless it is diluted with
water. Be particularly attentive to their morals,
teach them short prayers and hymns, and be very
careful in avoiding all improper language before
them, because children are very prone to learn it.
Be not more partial to one than another, which
will only create discord amongst them all, and
make the others dislike you; and on no account
encourage them to tell tales of each other. Re-
member also that great tenderness, combined with
a strict attention to cleanliness, is absolutely neces-

By attending to the above simple instructions,
you will have the pleasing gratification of seeing
the children entrusted to your charge, healthy,
cheerful, obedient, and affectionately attached to

you, whilst their parents will respect you for the
constant attention thus evinced towards their chil-
dren.

THE HOUSE-MAID.

Her principal business is to keep the furniture
clean, under the direction of the house-keeper ;
Aas
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properly mended previously to its being washed ;
and, when washed, it should be finished as soon as
possible, otherwise it is apt to acquire a bad colour.
She should be particularly attentive that her tubs,
coppers, &c. are always kept very clean and nice,
and be economical in the expenditure of soap and
other articles, as no servants can be justified in
wasting the property of their employers.

Directions for ironing—Rub your irons smooth
against a mat until they are very bright, and then
rub them perfectly clean with a smooth flannel,
which must be done every time you take them from
the fire. The hotter your iron is without injuring
the linen, the better it will be. Sprinkle a few
drops of water upon the linen, folding every article
neatly up, and lay one on another the night before
you begin to iron, always observing to put more
water to the fine than to the coarse The water
renders it more pliable to iron, and more stiff after-
wards.

To prepare linen for washing.—Look the whole
of it carefully over, and then repair such as you
may find torn, or it will be totally ruined in the
process of washing. After you have done this fold
it carefully up, and put it in a foul-linen bag to
prevent it from gathering more dust.

To boil linen.—When you have put your water
on, mix some stone blue with it and then, having
soaped your linen, put it in to boil. When the fine
linen has boiled ten, or the coarse linen fifteen mi-
nutes, put the water with the linen into the tub,
-and let it stand till you can bear your hand in it,
then wash the linen perfectly clean, taking particu-
lar care not to leave any pieces of soap upon it,
which will cause it to look greasy. As soon as
you have washed the different pieces, let them be
thrown into elear pump water, mixed with stone
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blue ; then rinse it perfectly clean, and when you
have wrung it, hang them out to dry, each piece at
a moderate distance from the other, and when dry,
fold them up until they are ironed, which should
be as soon as possible. .

To make starch.—Moisten your starch with a
little water, then mix a small quantity of powder
blue with it, after which put it into half a pint of
water, and stir it well together; then, having a
quart of boiling water on the fire, pour it into it,
and let it boil fifteen minutes, observing to stir it
constantly.

Those articles you wish to have most stiffened
must be dipped in first ; you must not rub the
starch too strong, and you may weaken it by the
addition of a little water : before you use it, be
sure to strain it well.,

It should be always boiled in a copper-vessel,
because tin is very apt to burn it.

The common mode of mixing tallow, wax, &ec.
with starch, is injurious, and the only good thing
to mix with it is one ounce of isinglass with every
four ouces of starch,

To make linen white that is turned yellow,—Heat
a gallon of milk over the fire, and scrape into it a
pound of cake soap ; when it is perfectly dissolved,
put the linen in, and let it boil some time, then take
it out, and put it into a lather of hot water, and
wash it properly out.

To preserve linen from moths, &c., —When well
washed and dried, fold it up, and scatter in the
folding powdered cedar wood ; having previously
perfumed your chest with storax : this will effectu-
ally prevent dampness, moths, and worms

To whiten” any sort of cloth.—Let your cloth be
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Meat, candles, hams, sugar, sweetmeats, soap,
tea, &ec. &c. should be kept in dry places.-

Soap and candles should be bought in quantities,

as they improve by keeping, and the former cut into
moderate sized pieces, that it may dry, by which
mode six pounds will go as far as eight,

Soda softens water, and saves soap in a material
degree ; soft soap, when properly used, is not more
than half the expence of hard soap.

Starch should be bought in quantities when cheap,
as it will keep, well covered, in a dry warm roon.
for years,

Stale bread used in a family is extremely econo-
mical, and it should be cut at table as wanted, by
which method much waste is prevented.

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

Pears should be tied up by the stalks, and apples
laid on dry straw.

Cinders should be carefully saved, and are better
than coals for ovens, ironing stoves, and furnaces.

Blankets should never be scoured, but washed.

When herbs are ordered, use basil, savory, and
knotted marjoram: they are all powerful.

THE END.
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