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6 DIRECTIONS FOR
"

possible feminine accomplishment, may be fre-
quently seen supermtendmg her family arrange-
ments, investigating her accounts, instructing her
servants, and keeping within the bounds of her hus-
band’s income ; by such means, reflecting credit on
him, as well as herself.

If such minute attention to domestic concerns
reflects honour upon females of elevated rank, at
the same time that it is useful to them, how much
more therefore must it be beneficial to such as pos-
sess contracted incomes, and who can only support
an elegant, nay €ven a neat appearance; by exert-
ing the most rigid economy, and attentively direct-

ing their efforts to the proper management of their
domestic affairs.

Females should be early taught te prefer the.so-
ciety of their homes, to engage themselves in do-
mestic duties, and to avoid every species of idle
vanity, to which thousands of them owe their ruin;
and, above all things, to consider their parents as
their best friends, who are interested enly in their
welfare ; then indeed we might hope to see all as it
should be, and to have daily evidence of real com-
fort and happiness. Were females thus instructed,
they would soon learn to discriminate between the
solid enjoyments of domestic peace, and the fleeting
phantums of delusive pleasure.

It is natural to imagine, that when a female mar-
ries, she does so from a principle of love. 1t must
surely, therefore, be admitted that her duties then
become still more seriously important, because her
station is more responsible than it previeusly was,
She will then have to superintend the affairs of the
man with whose destiny she has united her own;
the domestic part of which falls particularly within
the sphere of her management, and the duties of
which she ought actively to execute, and at the
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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 enjoyments of that home which should ever
be 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 parties 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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lending it the sanction of therr example. But if it
is found requisite occasionally to give dinners, it
should be done in a liberal and genteel manner,
otherwise it is far better to decline it altogether.

Dinners are not so sumptuous new as they for-
merly were, which may be accounted for from the
increased price of provisions; in consequence of
which, persons who possess a moderate property are
compelled to be as economical as possible, in order
to support that genteel appearance necessary for the
promotion of comfort,

Yet a certain degree of caution is requisite in
providing even a family dinner, as a casual visitor
may unexpectedly enter, whose company cannot be
avoided, and every man feels his consequence hurt,
should such a visitor chance to drop in to a dinner
not sufficiently good or abundant; a table should
therefore be furnished according to the income and
rank of its master - thus 1 would not have a trades-
man emulate the expenditure and appearance of a
noble, nor a noble of royalty. . A good plain dinner,
ef which there should be sufficient, with clean linen
and decent attendance, will obviate every difficulty;
and the entrance of an unexpected visitor will ocea-
sion no additional trouble, and al) uneasy sensations
on account of the appearance of the dinner, will be
banished from the breasts of the master and mis-
tress, by which harmony and enjoyment will of
course ensue. ;

‘This mode of providing a table may be extended
to every class of society, where each individual
should have a table provided according to the for-
tune which must pay for it, and such an arrange-
ment will meet with the respect and approbation of
all serious persons,

Carving also, though seldom attended to, merits
attention; for, without a due knowledge of it, the

LY
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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
pel;'snn 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 superinten-
dance of their parents, by whose salutary directions
they would soon discharge the duty thus thrown
apon 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 ocecasioned, and,
we may add, some disgust, because many delicate
versons, 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 convineced, 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
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which would otherwise ensue, 7This is a line of
conduct which the present high price of every article
of life renders still more imperative. No female
should ever harbour a moment’s doubt respecting
her power to conduct and manage a family, even if
previously unused to it, as many of her senior friends
will freely give her' their advice, and a short prac-
tical experience will soon render her able to estimate
the best mode of management, and also teach her
how to keep her family expenditure agreeable to her
income, and how to lay out her money to the great-
est advantage. . To execute this in a proper manner,
a strict account .of the yearly income, set apart for
domestic expences, should be carefully taken ; and
that it may not be ignorantly exceeded, a minute
account of the daily expenditure should be inv ariably
made out, by which a regular habit of prudent eco-
nomy will be obtained ; and should the expences of
one week then exceed th_e:ir bounds, it must be made
up by retrenching on those of the following weeks.
For where persons depend for their support and
comfort on the skill and active exertions of a father,
much also depends on the mother, who, should she
be a bad manager, will soon undo. all that her hus-
band has done ; but should she understand her du-
ties, pmspent}r will smile upon the family, and per-
haps fortune may be ulthutely secured,

To prevent useless trouble in the household ac-
counts, a Famivy Book-keerer should he purchased,
when the sums laid out will only require to be noted
down, as the various articles are printed, with a
column for every day in the year, by which means
the exact expenditure is always ascertained. for any
period in a few minutes.

Persons who possess the means, should always
pay for every article in ready money, the benefit of

~which they will very soon experience; and trades-
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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 valuable 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 elevated or
wealthy One great advantage resulting from this
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close attention is, that servants will soon discover that
such a mistress must not be trifled with, and will
consequently respect, fear, and serve her, better than
they otherwise would do.

Waste of every description should be cautiously
avoided ; nothing can be more criminal, when we
reflect that there are thousands of our fellow-crea-
tures dying from want, while, by the bounty of Pro-
vidence, we have the full enjoyment of every good

ing. Wastefulness, therefore, should never be
tolerated in any of the necessaries of life. Every re-
spectable family, by proper attention, may do much
good to their poor neighbours, without injury to
themselves, by properly preparing the offal of their
houses, and distributing it to such as are in want;
this would be affording much actual relief at the
expence of little more than trouble,

Regularity should be punectually observed in all
families, as by keeping good hours much time is
gained, By breakfasting at mne o'clock the ser-
vants have a fair day before them ; and they should,
when convenient, be suffered to retu'e to rest at an
early hour, by 'wh.:ch means they will not be late on
the fo]]uwmg morning.

This method will also render less servants neces-

sary. I am sensible that many of my fair readers
may imagine this to be of little consequence, but I
can assure them that they will ultimately find, that
regular and early hours in a family is of serious
importance to every branch of it, as far as relates
to comfort, and it should be remembered that ser-
vants have feelings equally with ourselves.

It is prudent and economieal to have a sufficient
quantity of household articles and culinary uten-
sils. The stock should invariably be well kept up,

and to do this elfecimﬂy, requires some consliw
ation,
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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 eourse
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-
culardn 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

iving a character to such servants as leave her,
Elecause a servant's whole dependance rests entircly
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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by which you will gain more prime pieces ; but you
need only do this when your party is large.

A cod's head.

Fish is easily carved. The dish now under con-
sideration, in its proper season, is esteemed a deli-
cacy ; when served up, it should be cut with a fish-
slice, and it should be remembered that the parts
about the buck-bone and the shoulders are generally
accounted the best. Cut a piece quite off down to
the bone in the direction of 1, 2, 3, 4, putting in
the slice at 1, 3, observing with each plece to help
a part of the sound. There are several delicate parts
about the head; the jelly part lies ‘ak e j
bone, and 15 by some esteemed very

Round:uf of

This valuable and excellent ¢
thin slices, and very smooth,-
ﬂbsewingtn ‘Thelp every person to a pertion,
fat, also cut in thin smooth slices, # nothing
a worse appearance than fat when hacked. /@b
also, that a thu':k slice should be cutoff
before you begin to help your friends, as
water renders the mmide npiﬂ,fm
unfit for your guests e

L
Edgﬂ-bﬂﬂ:e of 5!#

Ta'ke off a slice three quarters of an inch thlcl-:
all the length from 1 to 2, and then hel;
guests ; the soft marrow-like fat is situated at thE
back of the bone below 3, the solid fat will be
duly portioned from its situation with each slice
you cut. The skewer with which the meat is held
together while boiling, should be removed before
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of the neck-end, 3, is situated the throat,sweet-
pread, which you should carve a slice off, from 3
to 4, with the other part, that your guests may
have a portion of each. If the eye is preferred,
which is frequently the case, take it out, cut it in
two, and send one half to the person who prefers it,
and on remumng the ja.w—hnne some lean will be
found, uired. The palate, generally esteemed

peculmr delicacy, is situated under the head : this
should be divided into small portions, and a part
helped to each person.

. Shoulder of mumu. _

Cut into the bone in the '. e
prime part of the fat lies i ter, adge
must be thinly and smmth]y‘ lfl i

5; when your company is large, a.mi' :"
neees&ar}' to have more meat thag can be
above directed, some very fine' sf¥es may
out on each side of the blade-bhon
3, 4; but, observe, the hls

H’CI"D-BB

Leg of

Wether mutton is esteemed the bes
be known by a lump of fat at the ed
broadest part, as at 1 ; the finest slices am s
in the centre at 2; when you carve, pug you
in there, and cut t‘hm smooth ahcea, sthe ¢
tion of 3, and as the outside is rarely ﬂ
cut some from the side of the broad ent
slices from 5 to 6. Some persons prefer the &n
the question should, therefore, be always asked ;
on the back of the leg there are several fine slices,
for which purpose turn it up, and cut the meat out
lengthways. The cramp-bone is generally esteemed
a delicacy; to cut it out, take hold of the shank with
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your left hand, and cut down to the thigh bone at "
then pass the knife under the crﬂmp-bune, in the
direction of 4, 7. -

A fore-quarter of lamb.

Divide the shoulder from the breast and ribs, by
passmg the knife under in the direction of 1, 2, 3
4, observing not to cut the meat too much off the
bones. When the lamb is large, put the shoulder
- in another dish, and squeeze half a lemon over it,
and the same over the breast and ribs, with a little
pepper and salt, then divide the gristly part from
the HE; in the line 5,3, and help agreeably to the
taste Wtsl
f g
2% . Hdunch of venison.

ur kmfe down to the bone in the line 1,
' ill Jet out the gravy, then turn t.he
f the joint towards you, and put in your
| W?‘_ - you can to the end of
ices be thin and smooth,
1d some he fat, which is always
2h person; you will find most fat on
@4 of 3, 4, which, with the gravy, must be
g da:nmg }’nur guests,

2 Haunch of mutton
f the leg and a part of the loin, cutso as

e a haunch of venison, and must be carved
manner.
~ Saddle of mutton. |
Take your slices from the tail to the end, com-
mencing close to the back bone; let them be long,

thin, and smooth; a portion of fat to each slice
must be taken from the sides.






‘USEFUL RECEIPT BOOK. "} |
B ———————————————————
lower side bones, but the breast and. the thighs,

divided from the drum-sticks, afford the finest and
.nost delicate pieces.

Hare.

Pass the point of the knife under the shoulder at
1, and cut all the way down to the rump on one
side of the back-bone, in the line 1, 2, then repeat
the same operation on the other side, which will di-
~ vide the hare into three parts; then cut the back

into four pieces, which, with the legs, is esteemed
to be the most delicate part; the shoulder must be
taken off in a circular line, as at 3, 4, 1; this done,
help your guests, observing to send each person
some gravy and stuffing; the head should be di-
vided intge two parts, many persons being partial to
it. Rabbits are generally carved in the same manner,
only ul:pa:‘ng to cut the back into two pieces in-

stead of four, ~ *, :
‘. *  Fouwls.
_ boﬂeél?- fowl are bent inwards, and

tucked into tige belly ; but the skewers must be re-
moved hefore'it is sent to table, To carve a fowl,

take it on your plate, and as you separate the joints,
plu'tﬁﬁ on the dish; cut the wing off in the
direction of 1 to 2; observing only to divide the
joint with yout knife ; then lift the pinion with your
fork, and draw the wings towards the legs, which
will separate the fleshy part more effectually than
cutting it; to separate the leg, slip the knife be-
tween the leg and the body, and cut to the bone;
‘then, with the fork, turn the leg back, and the joint
will give way ; when the wings and legs are in this
manner removed, take off the merry-thought from
1, and the neck bones ; the next thing is to divide
the breast from the body, by cutting through the
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First course for February.

A fore quarter of lamb roasted, sallad, and stewed
spinach, gravy soup, boiled ':urkey, cod’s head and
oyster sauce, and spring pie.

Dr—Buﬂed turbot, Scotch collops, ham, and
chickens roasted, or a boiled turkey ; neck, loin,
- or breast of veal roasted, shrimp and oyster sauce,

savoys, and plain melted butter.

Second course for February.

Roasted partridges and bread sauce, garmshed
with lemons, fried soles, fricaseed rabbits, tarts, and
lobsters.

Or—Roasted chickens and asp , a dried
to e, a piece of sturgeon, young rabbits rua.sted

lobsters.

F_irst course fnr March.

Soup, a haunch cof doe venison, salt fish and
eggs, roasted chickens, neat’s tongue and udder,
battalia pie, roasted sirloin of beef, greens, pota-
toes, and horse-radish.

Or—DBoiled knuckle of veal, stewed carp, rump
of beef roasted, gravy soup, fricasee of sweetbreads,
and lamb-stones.

Second course for March,

Ducklings, and chickens roasted, and asparagus,
pike barbicued, skirret pie.

First course for April,

Soles garnished with fried smelts, roasted clucken
w.lth bam and brocoli, stewed beef, and fricasee of
young rabbits.

Or—Fresh salmon, and smelts, fricaseed chickens,
leg of lamb and spinach, neck of veal roasted, and
calf's head dressed like turtle.
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Second course for April,

A green goose roasted, and gravy sauce, chickens
and asparagus ; fnre—quarter of lamb roasted, and
roasted lobsters.

First course for May.

Fresh salmon boiled, garnished with fried smelts,
anchovy sauce, and shrimps, a calf’s head dressed
in the same manner as turtle, chicken pie, and a
chine of mutton roasted.

Or—Neck of veal boiled, mackarel and goose-

berry sauce, roasted fowls, and neat’s tongue, and a
boiled pudding.
- Or—DBoiled beef, with greens, carrots, and pota-
toes, stewed tench, a breast of veal made into a
ragout, roasted fﬂwls bacon, and greens, a boiled
pudding with fruit.

Second course for May.

Haunch of venison and gravy sauce, and currant
jelly; a green goose, with gravy sauce, collared
eels, lobsters, and tarts.

Or—Roasted leveret, and gravy sauce, turkey
poults roasted and bread sauce, young ducks roasted,
with gravy sauce ; asparagus, tarts, and custards.

First course for June,

Ham, chicken, cabbage, caulifiowers, marrow
pudding, boiled salmon, garnished with fried smelts,
lobster sauce, and scraped horse-radish, beans and
bacon.

Or—Haunch of venison roasted, with gravy sauce
and currant jelly; stewed soles, ga.rmshed with fried
smelts. Beans and bacon, fricasee of rabbits, and
a marrow puddi

Or—Mackarel, with green sauce and plain but-
ter; boiled leg of lamh and cauliflower ; breast of




'USEFUL RECEIPT BOOK. 7

—_——
veal, stewed with gravy and green pease; young
ducks roasted, and asparagus. .

Or—DBoiled mullets, lamb-stones, and sweetbreads
ragoued; venison pasty, roasted pig, and such ve-
- getables as may be in season.

Second course for June.

Green geese, roasted, with gravy sauce, a leveret
roasted, with venison sauce; collared eels, quails
roasted, with gravy sauce; tarts, jellies, and sylla-
bubs.

Or—Pheasant poults, with gravy and bread
sauce, collared pig, buttered crabs, peas, and ducks
roasted.

First course for July.

Fresh salmon boiled, and garnished with sliced
lemon, served up with shrimp, anchovy, and plain
butter for sauce; ham and chickens, with ecauli-
flowers, pigeon pie, and Scotch collops.

Or— Boiled mackarel, boiled fowls, with pork
and greens; roasted pigeons and asparagus, veni-
son pasty, hunting pudding, loin of veal roasted,
and asparagus,

Or—Boiled turbot, garnished with fried smelts ;
~a calfs head, dressed after the manner of turtle;
pigeon pie, and a marrow pudding.

Second course for July,

Roasted hare, with gravy sauce and currant jelly ;
turkey poults roasted, with gravy and bread sauce ;
roasted pigeons, and asparagus, green peas, potted
venison, or collared eel.

Or—Young ducks roasted, a shoulder of venison
roasted, with gravy and currant jelly sauce; phea-
sant poults roasted, with gravy and bread sauce ;
tobsters garnished with fennel; and potted beef in
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slices, garnished with lemon; tarts, custards, jel-
lies, &ec. -

First course for August,

Haunch of venison roasted, venison pasty, turbot,
a fricasee of chickens, with beans and bacon.

Or—Roasted pig, ham, and chickens boiled, or
roasted, with vegetables in season; fresh salmon
boiled, with lobster and shrimp sauce.

Or—Chine of mutton, pigeon pie, boiled rabbits,
smothered in onions; a fricasee of chickens, and a
batter pudding.

Second course for August.

Roasted pheasants, with gravy and bread sauce ;
boiled pike, hot lobster, potted venison, green peas,
tarts, custards, &c.

First course for September,

A noiled rump of beef, with carrots, cauliflowers,
&c. ; a goose roasted, with gravy and apple sauce ;
boiled rabbits, with onion sauce; scate, with an-
chovy and shrimp sauce, and a lamb pie.

Or—Haunch of venison, with proper sauvce;
pigeon pie ; turbot, with shrimp, lobster, and an-
chovy sauce ; knuckle of veal, with bacon and ve-
getables, and a marrow pudding.

Or—Boiled leg of pork, with pease pudding ;
calf’s head dressed like turtle; chine of mutton,

with stewed cucumbers, pigeon pie, and a fricasee of
rabbits.

Second course for September.

Roasted ducks, with gravy and onion sauce; hot
apple pie, roasted partridges, with gravy sauce, gar-
nished with lemon; fried soles, with anchovy and
shrimp sauce ; lobsters, tarts, &c,
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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,
garnished with sliced lemon; a leg of house lamb
with spinach and plain melted butter; teals, with

vy 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.

Boiled fowls, bacon and greens, with melted but-
ter. calfs 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 oyster sauce,

Or—DBoiled leg of mutton, mashed turnips, and
‘caper sauce ; ham and roasted fowls, boiled turkey, =

~ stewed beef, and vegetables in season, L

P 3
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Second course for November.

Fresh salmon boiled, with lobster sauce; wood-

xs roasted ; wild ducks, with gravy and claret
sauce ; roasted turkey, and a neat’s tongue; tarts,
&e.

Or—Partridges or pheasants roasted, with gravy
and bread sauce; snipes and larks, with gravy
sauce; a fore quarter of house-lamb roasted, with
sallad ; hot apple and mince pies.

First course for December.

ITam, fowls, roasted or boiled, carrots, cabbage,
and cauliflower ; fresh salmon boiled, garnished
with fried smelts, and served with lobster sauce; a
sirloin of beef masted and a hunting pudding.

Or—Boiled buttock of beef, with carrots and
savoys; a cod's head boiled, garnished with fried
smelts, roasted rabits, and a hare roasted, with rich
gravy-sauce and currant jelly; vegetables as in
season.

Or—DBoiled leg of lamb, garnished with the loin
fried in steaks, and with splnach roasted tongues
and venison sauce ; stewed tench, gravy soup, a chine
of pork and turkey ; with greens, gravy sauce, and
mince pies,

Second course for December.

Roasted hare, and rich gravy sauce; capons
roasted, garmshed with sausages, and served with

rich gravy-sauce ; wild ducks roasted, bacon, and
minced pie.

These Directions are given for every month in the year,
and contain such articles as are then in season, from which
every housekeeper may readily select such as may be th.lﬁflu
agreeable, and suited to the number of friends 1w:fad m&
regard to vegetables, such kinds are to be dressed as may
* most to taste, only observing to va Iﬁnﬁm as {

m ) ing to vary Mv |

other 3 n season.
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 INSTRUCTIONS FOR THE CHOICE OF

PROVISIONS.

e
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How to choose beef.

The finest ox beef may be known from having an
open grain, an agreeable carnation colour, and white
suet; and, if yowng, it will be tender, and of an
oily smoothness. Cow-beef is not so open in its

in, nor is the red of so pleasant a colour, but the

is much whiter. You may know whether or
not it is young, by making an impression on the lean
with your finger, which mark, if young, will soon
disappear.
~ Bull-beef should never be purchased, being
clammy, rank, and more closely grained than other
beef. The colour is a dusky red, and the flesh
tb:ﬁh in pinching. The fat is rank, skinny, and

Mutton and lamb.

Pinch the flesh with your fingers; if it regains its
former state in a short time, the mutton is young,
but otherwise it is old, and the fat will be clammy
and fibrous. If it be ram mutton, the grain will be
close, the lean tough, and of a deep red eolour. It
will not rise when pinched, and the fat will be
spungy. Carefully observe the vein in the neck of
mutton or lamb. If it looks ruddy or blueish, the
meat is fresh; but if yellowish, is decaying, and if
green, completely tainted. The hind-quarter may
be judged of from the kidney and knuckle. If you

.'ﬁnd a faint smell under the kidney, or the kyuckle
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is unusually limp, the meat is stale. That mutton
and lamb will always prove the best, the legs and
shoulders of which are short shanked.

Veal,

Veal, when stale, generally becomes clammy and
flabby. The flesh of the cow calf is not of so
bright a red, nor so firmly grained as that of the bull
calf, neither is the fat so much curdled. The
shoulder may be known by the vein in it, which, if
it be not of a bright red, is surely stale; and if any
green spots appear about it, totally unfit for use.
Should the neck or breast appear yellowish at the
upper end, or the sweetb clammy, it is not
good.

The loin may be known by smelling under the
kidney, which always taints first ; and the leg, by

the joint, which, if it be limp, and the flesh clammy,

with green or yellow spots, is unfit for use.

The head, if new and sweet, must have the eyes
plump and lively, but if they are sunk or wrinkled,
it is not good. This rule applies also to the head of
a sheep or lamb, -y

Pork.

- When you purchase a leg, ahand, or a spring,
take especial care that the flesh is cool and smooth ;
for, if otherwise, it is certainly stale; but particu-
larly put your finger under the bone that comes out,
and if the flesh be tainted, you will immediately
discover it by smelling to your finger. __

When you purchase a sucking-pig, remember that
the barrow, or sow, is better than the ‘boar; the
flesh of which is neither so sweet nor so tender.
Smell carefully at the belly, and examine about the
tail, and if it has no disagreeable smell, nor any
yellow and. green spots in those parts, the pig is as
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A cock,

When young, nas snort and dubbed spurs ; and if
fresh, his vent will be hard and close. But you
should be particular in observing the spurs, as the
market people frequently scrape them, to give them
the appearance of young cocks.

A hen

Is old, if her legs and comb be rough, but young,
if they are smooth. You may also judge of her
ﬁ-ea]t[mess by the vent, in the same manner as the
cock,

Geese.

The feet and bill of a young one will be yellow,
and it will have but few hairs on the feet. YWhen
old, the feet will be red and hairy. If fresh, the
feet will be supple ; but if stale, dry and stiff,

Ducks.

A tame or wild duck, when fat and young, is
thick and hard on the belly, and is old when lean
and thin. When fresh, the foot is pliable, but dry,
if stale.  You should remember that the foot of a
wild duck is reddish, and less than that of a tame
duck.

4 partridge.

Commonly taints first in the crop, therefore you
should open its bill and smell; next examine the
bill, legs, and vent; if the bill be white, apd the
legs have a blueish cast, the bird is old; but if the
bill is black, and the legs yellow, it is young. If
the vent be fast, it is new ; but stale, if open and

green,
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Herrings and mackarel

Are unfit for the table when faded, wrinkled, or

pliable in the tail. Their gills should be of a fine

red, and their eyes bright, and the whole fish should
be stiff and firm,

A lobster

‘Should be chosen by its weight, the stiffness of
its tail, and the firmness of the sides. If you de-
sire a cock-lobster, select that which has a narrow
back part of the tail, with the two uppermost fins
within, the tail hard and stiff like a bone. The back
of the hen being invariably broader, and her fins
soft. Always carefully smell at a lobster, which,
if stale, may be easily known by its muggy smell.
Crabs, prawns, and shrimps, may be chosen in the

same manner ; but if kept-more than one day, they
will become bad.

Scate.

The best scate are white and thick ; they should

be kept one day before you dress them, otherwise
they will eat tough. :

Oysters.

There are various species of oysters, but the Col-
chester, Pyfleet, and Chilford, are infinitely superior
to all others, being white and flat, yet the others
may be made to possess these qualities in some de-
gree, by proper feeding. When alive and strong,
the shell closes on the knife, and they should be

eaten immediately they are opened, or the flavour
will be lost.
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FOR POULTRY AND GAME

e m—

In January—Turkeys, both cock and hen, fowls,
pullets with egg, capons, chickens, every sort of
wild fowl, tame pigeons, tame rabbits, and hares,
are in season.

In February—Turkeys, capons, pullets with egg,
chickens, tame and wild pigeons, green geese, duck-
lings, turkey poults, tame rabbits, hares, and every
description of wild fowl, are in season.

In March—The poultry, as in the preceding
month, remain in season, with the exception of the
wild fowl, which now go quite out.

In April—Turkey poults, green geese, ducklings,
pullets, spring fowls, chickens, pigeons, leverets,
and young wild rabbits, are in season,

In May—Fowls, chickens, pullets, turkey poults,
green se, ducklings, rabbits, and leverets.

In June—Green geese, pullets, chickens, fowls,
turkey poults, ducklings, plovers, white-ears, rab-
bits, and leverets,

In July—Fowls, chickens, pullets, green geese,
pigeons, ducks, ducklings, turkey poults, leverets,
plovers, wheat-ears, and rabbits.

- In August—Green-geese, turkey-poults, pullets,
chickens, fowls, pigeons, leverets, rabbits, plovers,
ducklings, wild-ducks, and wheat-ears

In September—Fowls, pullets, chickens, ducks,
geese, turkeys, pigeons, larks, teal, partridges,
rabbits, and hares,

In October—Fowls, pullets, chickens, pigeons,
turkeys, geese, woodcocks, snipes, teals, widgeons,
wild-ducks, larks, dotterels, partridges, pheasants,
hares, and rabbits. 1

In November—Pigeons, chickens, pullets, fowls,
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geese, turkeys, larks, woodcocks, snipes, widgeons,
teals, wild-ducks, dotterels, parmdges, pheasants,
rabbits, and hares.

In December—Capons, fowls, pullets, pigeons,
turkeys, geese, snipes, larks, woodcocks, rabbits,
hares, dotterels, chu:kens, wﬂd.v-ducks, widgeons,
teals, pheasants, and partridges.

FISH.

e Ee—

From Christmas to Lady-day.—Fresh salmon.
tench, soles, carp, 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, cuckles, 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,
Iubsters, prawns, barbel, thornback, roach, bream,

and dace, are in season.,
From Midsummer to Michaelmas—Turbot, mac-

karel, fresh salmon, pickled salmon, carp, barbel,
pike, lobsters, trout, prawns, crabs, scate, thum-
back, eels, soles, dace, and sturgeon, are in season.,
From Michaelmas to Chrrstmas——Thumback scﬂ.te,
smelts, lobsters, soles, cod, eels, tench, carp, had-
dock, fresh salmon, pike, sturgeon, whiting, hnl-
libut, oysters, cockles, muscles, ling, mullet, floin-
ders, and sprats, are in season.

E 3
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VEGETABLES AND FRUIT.

January — Colewort, savoys, cabbage-sprouts,
leeks, onions, brocoli, sorrel, beet, chervil, celery,
garlic, spinach, endive, potatoes, turnips, parsnips,
shallots, cresses, lettuces, rape, mustard; all de-
scription of herbs, dry and green.—By means of
forcing, mushrooms, cucumbers, and asparagus, may
be procured, though not in season.

Fruir.—Pears, nuts, walnuts, apples, medlars,
and grapes.

February and March—The same as above, with
the addition of kidney-beans to the vegetables, and
forced strawberries to the fruit.

Fruir.—Apples, pears, forced strawberries, and
grapes. .

April—Sprouts, brocoli, coleworts, parsley, fen-
nel, chervil, tarragon, radishes, spinach, burnet,
celery, endive, sorrel, lettuces, thyme, young onions,
and all sorts of sallad and pot-herbs.

Frurr—Pears, apples, forced cherries, and
apricots for tarts.

May—Cauliflowers, artichokes, early cabbages,
spinach, turnips, carrots, radishes, early potatoes,
thyme, parsley, sorrel, lettuces, mustard, cresses,
fennel, balm, mint, purslane, tarragon, cucumbers,
asparagus, beans, peas, kidney-beans, and all sorts
of small sallads and savoury herbs.

Fruir—Apples, pears, melons, strawberries;
free.n apricots, gooseberries, cherries, and currants
or tarts.

June—Beans, peas, onions, parsnips, potatoes,
radishes, cauliflowers, turnips, spinach, parsley,
purslane, lettuces, cucumbers, artichokes, asparagus,
Kidney-beans, thyme, rape, cresses, and all sorts
of small sallads, and pot-herbs.
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Frurrs 1N June.—-Melons, cherries, strawber-
ries, currants, and gooseberries for tarts ; and green
apricots.

July—Mushrooms, cauliflowers, 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

Frurr in JuLy.—Gooseberries, strawberries, ap-
ples, plums, cherries, raspberries, apricots, damsons,
currants, and melons.

August—Turnips, radishes, potatoes, carrots, peas,
salsify, scorzonera, shalots, garlick, onions, beets,
celery, endive, sprouts, -cauliflowers, cabbages,
beans, mushrooms, artichokes, kidney-beans, let-
tuce, finochia, parsley, marjoram, savory, thyme,
and all sorts of small sallads and snup-her{s.

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.

- Fruir v AveusT avp SeprreMBeEr.—Figs, plums,
peaches, mulberries, filberts, cherries, apples, pears,
nectarines, melons, pines, strawberries, quinces,
medlars, morello cherries, and damsons.

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

Frurr 1§y Ocroser—Peaches, figs, pears, apples,
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You must 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 mownent 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

entle 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, ey, 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 fishin 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 erumbs of bread
over it ; which process, if repeated a second time,
will cause the fish to look much better ; then, having
a thick bottomed frymf-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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To pickle salmon.

Boil it as before directed, and having taken the
fish out, boil as much of the liquor as will cover it,
with bay leaves, salt, and pepper-corns; to which
add a sufficiency of vinegar ; pour the whole, when
cold, over the fish.

To broil salmon.

Cut slices moderately thick, and having seasoned
them, place each slice in half a sheet of white pa-
per, well buttered, observing to twist the ends of
it ; then broil them over a slow fire for about eight
minutes. Servethemn up in the paper, with anchovy
or shrimp sauce.

To pot salmon.

Take one or more pieces of salmon, which must
be carefully scaled and wiped, but not washed ;
salt it well, and suffer it to remain till the salt is
melted and drained away from it ; then season with
cloves, whole pepper, and beaten mace; lay in a
small number of bay leaves, place it in a pan, co-
ver the whole with butter, and bake it; if a large
fish, do it three hours; if a small one, two hours.
When done, drain it well from the gravy, put it
into the pots to keep, press it close down, and
when cold, cover it with clarified butter. This
manner of dressing fish may be successfully used
with any fin fish.

Salmon collared.

Split enough of the fish to form a handsome roll,
wash, and wipe it; then, having previously mixed a
sufficient quantity of white pepper, pounded mace,
salt, and Jamaica pepper, to season it highly, rub
it inside and out well ; after which, roll it tight,
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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
liguor, 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

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 enough to
cover it. it till it is brown, and then drain 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 Put in the fish, and let
it stew tﬂl half the ﬁmuor 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
gauce over it,
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Cod's head and shoulders.

Rub the back-bone with a little salt, which will
cause it to eat much finer ; then tie it up, and put
it on the fire, completely covered with cold water;
into which throw a handful of salt, and let it boil
gently till enough. Particular care must be taken
to serve it without a speck of black or scum. Gar-
nish with lemon, horse-radish, and the milt, roe,
and liver. Serve it with oyster or shrimp sauce.

A cod, when dressed whole, is boiled and served
up in the same manner.

Crimp cod
May be either boiled, broiled, or fried.

Cod's sounds boiled.

Soak them for about half an hour in warm water,
then scrape and clean them; and if you wish them
to look white, boil them in milk and water till ten-
der. Serve them with egg sauce, in a napkin,

Cod’s sounds broiled.

Lay them in warm water a few minutes, rub them
with salt, then scrape off the skin and dirt, and
put them into water, and boil them. Take them
out, and flour them well, pepper, salt, and broil
them. When enough, lay them in a dish, and pour
melted butter and mustard into it, or a little brown
gravy, to which add a little mustard, and a bit of '
butter rolled in flour; give it a boil, season with
pepper and salt, and pour it over the sounds.

How to boil scate.

_ Care must be taken in cleaning this fish; and as .
it 1s generally too large to be boiled in a pan at once,,
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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 i m
three minutes. Drain it Well garmah with horse-
' radish or lemon, and serve 11: up with butter and

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. Boil 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. It may be served with egy
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 lemon-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 connnuall}r with butter, and serve
with a good gravy, some lemon juice, and a glass
of sherry.
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Maids

Should, to eat well, be hung one day, and then
fried in the same manner as other fish.

Stewed carp.

Take half gravy and half claret, as much as will
cover your carp in the pan, with mace, whole pep-
per, a few cloves, two anchovies, a shalot or onion,
a small portion of horse radish, and a little salt;
cover your pan close, that the steam may not es-
cape; and stew them very slowly for at least one
hour. When the carp is done, take it out, and boil
the liquor as fast as possible, till it be just enough to
make sauce, flour a bit of butter, and throw into it -
squeeze the juice of one lemon, and pour it over
the carp; serve with sippets of fried bread, the

roe fried, and a good deal of horse-radish and le-
mon,

- Boiled carp.

Serve in a ﬁ_apkin, with the same sauce as stewed
carp. This is the best method of dressing carp.

To fry carp.

After they are well scaled and cleaned, lay them
on a cloth to dry, and then fry them in the same
manner as other fish ; fry some toast, cut three-
cornered ways, and the roes, When done, lay them
on a coarse cloth to drain: Jay your carp in the
dish, your roes on each side, and garnish with the
fried toast and lemon.—Serve them with butter and
anchovy, and lemon-juice.

To bake carp.

Clean a brace of carp well, then take an earthen
pan, butter it a little, and lay your carp in, scason:
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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 in a 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 it a few minutes, then
strain 1it, 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 sqy. 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
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piece of horse-radish. White sauce, anchovy sauce,
and plain butter.

o stew trout.

Select a large trout, clean it well, and place it in
a pan with gravy and white wine; then take two
eggs buttered, some nutmeg, salt, and pepper,
lemon-peel, a little thyme, and some grated bread,
mix them together, and put in the helly of the
trout, then suffer it to stew a quarter of an hour
then put in a piece of butter in the sauce ; serve it
hot, and garnish with lemon sliced.

To pot trout, perch, or tench.

Scale and clean the fish, cut off the head, tail,

and fins, take out the bones, scason the same, and
bake and pot it as directed for salmon.

Mackarel,

When boiled, serve them with butter and fennel.
To broil them, split and sprinkle with pepper and
salt, or stuff them with pepper, salt, herbs, and
chopped fennel.

Collar them the same as eels.

To pot them, clean, season, and bake them in a
pan with bay leaves, spice, and some butter: when
cold, place them in a petting-pot, and cover them
with clarified butter.—To pickle them, boil them ;
then boil some of the liquor, a few pepper-corns,
vinegar, and bay leaves ; and when perfectly cold,
pour it over them

Red mullet,

+Clean them, but leave the inside ; inclose them in
oiled paper, and having placed them 1 a small dish,
bake them gently ; an excellent sauce may be made
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of the liquor that comes from the fish, by adding a
little essence of anchuvy, a glass of sherry, and =
piece of butter rolled in flour; give it a boil, and
serve it in a butter tureen, The fish must be served
m 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 stufling :
grated bread, anchnwes, 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.

Snles when boiled, should be carefully attended
to, that they may look white ; to do which, they
shnuld 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 differeng 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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anchovies, and an onion sliced. Put your fish in
again, and stew it gently half an hour., Take out
the fish, squeeze in a lemon, and thicken the sauce
with butter and flour ; having given it a boil, strain
it through a sieve over the fish, and serve up with
oyster, or shrimp sauce.

To boil haddocks.

Scale, gut, and wash them well, but do not rip
their bellies open, but extract the guts with the
gills ; then dry the fish in a clean cloth: should
there be any roe or liver, put it in again, flour them
well, and have a good clear fire ; then lay them on
your gridiron, and turn them quick two or three

times to prevent their sticking ; when enough, serve -

them with plain butter.

Stuffing for pike, haddock, and small cod.

Take an equal quantity of fat bacon, beef suet,
and fresh butter, some savoury, thyme, and parsley,
a few leaves of sweet marjoram, two anchovies,
with some salt, pepper, and nutmeg; to this add
crumbs, and an egg to bind. Oysters added to the
above will be a considerable improvement,

To dress a large plaice.
Keep it a day sprinkled with salt, after which
wash and wipe it dry, wet it over with egg, and

cover with crumbs of bread. When your lard, to
which must be added two table spoonsful of vine-

gar, is boiling hot, lay the fish in it, and fry it of -

a fine colour ; when enough, drain it from the fat,
and serve with fried parsley and anchovy sauce.

Smelts
Should be fried in the same manner as other fish,

|
l
|
T
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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 eut 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 eels

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,
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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 allspice; 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 enough, pour out the fat, put
m a little white wine, give the pan a shake round,
season it with whole pepper, salt, nutmeg, sweet
herﬁs and a bay Ieafp then put in a feev.g- capers,

piece of butter rolled in flour, and the
blaod shake the pan round often, and cover them
elose. When e.nnugh 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 before
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 them up
with shrimp sauce, or melted butter and anchovy

sauce.

To scallop oysters.

Lay them in scallop shells, or saucers, with
erumbs 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 perfeetly cold, pour it over thé oysters,
and tie them elosely down.




62 DOMESTIC COOKERY, AND

To dress a turtle.

Take the head off close to the shell, and open
the callapee, observing to leave some of the meat
to the breast and shell : take the entrails out, and
scald them in water with the callapee ; open the
guts, and clean them carefully, chop them small,
and stew them four hours by themselves; divide
the other meat into moderate pieces, clean the fins
in the same manner as goose giblets, cut them in
pieces, and stew the meat and fins together one
hour, then strain them off, and season with cayenne,
a bottle of Madeira, salt, pepper, and other spice,
four ounces of butter, and force-meat balls; thicken
the soup, and lay the meat and entrails into it; then
put the whole into the deep shell, and bake it in
an oven.

The callapee is done two ways, with brown and
white sauce, with a paste run in the centre, and
another round the edge of the dish that the turtle
is baked in. But the best callapee must be cracked
in the middle. The white side should be served
with yolks of eggs, wine, lemon, cream, and but-
ter drawn up thick, and poured over when it comes
from the oven, and the brown with some of the
same sauce that is put in the callapee.

SOUPS AND BROTHS,

OBSERVATIONS.

Particular attention is necessary to see that your
pots, saucepans, &c. in which you ‘intend to make
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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
changed 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 meat 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 soup,
remember never to put in your cream {ill you take
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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Mutton 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 half the 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 soup

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.

Serve 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 to 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 carefully 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 of ground rice
to give it a proper consistency.

Chicken broth,

Put a young cock, after skimming him aad taking
away the fat, and breaking him to pieces, into two
quarts 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 salt ;
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 quantity 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 sweef
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 ﬂt one half in another stew pot ; add
some more & 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:
gerve it with rasped crust cut small,
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Good clear brown stock for gravy soup, or gravy.

Take a knuckle of veal, a pound of lean bacon,
and_a pound and a half of lean beef, all sliced, and
put the whole into a stew pan with three onions,
two carrots, three turnips, two or three heads of
celery, and five pints of water , stew the meat ten-
der, but on no account make it brown. Stock thus
prepared, will serve either for soup, or brown or
white gravy; as it can be easily coloured with the
colouring previously described.

Vegetable soup.

Pare and slice eight cucumbers, add the insides
of eight cos-lettuces, a couple of sprigs of mint, four
onions, pepper, salt, parsley, and a quart of young
peas: lay all these in a saucepan, with twelve
ounces of butter, and let them stew in their own
liquor near a gentle fire, forty minutes, then pour
three quarts of boiling water on the vegetables,
and stew them nearly three hours: thicken it with
flour and water, and then serve it.

Carrot soup.

Take one gallon of liquor in which beef or mut-
ton has been boiled, and put in it some beef bones,
three onions, two turnips, with a sufficiency of
pepper and salt, stew the above at least for two
hours, then serape and slice eight large carrots,
strain the soup on them, and boil the whole till
the carrots are sufficiently done to pulp through a
sieve ; then boil the pulp with the soup till it be-
comes as thick as pease soup.

N.B. This soup should be prepared the day be-
fore it is wanted, and the use of iron spoons should
be carefully avoided It may be seasoned according
tv fancy with cayenne, &c,

=
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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
dloth or sieve ; then boil it 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;
n small suet dumpling may be boeiled with it, and
e fat should be carefully taken off as fast as it
s.—Season with cayenne and salt.
The whole must be stewed till the meat is com-
pletely tender.

Onion soup.

T&ke the lyuor in which a leg of mutton has been
bolled, into thich put some carrots and turnips,
and such hones as you may have ; stew the whole
two hours, then strain the liquor on five onions,
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which have been previously sliced and fried of a
fine brown colour ; then let the whole simmer two
hours longer, (being particularly careful to skim it
well) and serve it with toasted bread.

Hare soup,

Cut an old hare into bits, and add to it two
pounds of very lean beef, a quarter of a pound of
lean bacon, a bunch of sweet herbs and two onions,
on which pour five pints of boiling water, simmer
till the hare is done to rags, then season with cay-
enne, soy, and salt. Serve it with force-meat balls.

Saup-&-!a—sap.

Take one pound of grated potatoes, two pounds
of beef cut into thin slices, a quart of grey peas,
three onions, and six ounces of rice, to which add
six quarts of water, which reduce to five by boiling.
Strain the whole through a cullender ; after which
pulp the peas into it, then put it into the saucepan
again, with three heads of celery nicely sliced, stew
it tender, and season with salt and pepper, and a
little ketchup and soy, according to fancy,

Mock turtle soup.

Cut a calf's-head, with the skin on, in halves,
clean it well, parboil it, and cut all the meat in

small square pieces; then break the bones, and

boil them in some beef broth: fry some shalots in
butter, and add enough of flour to- thicken the

ravy, stir this into the browning, and give it a

il, taking off the scum; then add a pint of
Madeira, and let the whole simmer, till the meat is
perfectly tender ; when nearly enough, throw in
some chives, parsley, basil, salt, cayenne pepper,
one spoonful of soy, and three of mushroom ket

e .
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chup ; then squeeze a little lemon juice into the
tureen, pour your soup on it, and serve with force-

meat balls.

A very cheap mock-turtle soup may be made by
baking three cow-heels, with herbs, &e. as above,
to which must be added pieces of boiled cow-heels
and veal.

—

| ——

GRAVIES AND SAUCES.

OBSERVATIONS.

The cheapest method of making gravy is to use
beef skirts and kidneys, which will answer equally
well as other meat, if prepared in the same man-
mer. A mnsndﬂrable improvement may be made in
gravies, by adding the shank-bones of mutton, well
cleaned. A milt will also make excellent gravy.

A good stock gravy.

Put six pounds of beef into two gallons of water,
(for which purpose the neck, free from fat, is the
best,) season with salt, and black and white pepper
whole ; add four feied onions, two blades of mace,
and a bunch of herbs, Let it boil, till reduced one

half, then strain, and keep it for use,

Brown gravy.

Take one pound of lean coarse beef, score it
small, flour it, and lay it in a stew pan, with two
onions sliced, a small piece of butter, some salt,’
pepper, and allspice to your palate; and fry it
over a gentle fire till the meat becomes brown on
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one way frequently, and when it is melted, let it

boil up, it will be then smooth, thick, and fine,
~ No flour must be used.

Clear thin gravy.

Cut your beef into thin slices, and broil a part
. of them over a clear fire, in such a manner as will
suffice to colour the gravy, without doing the meat ;
then place that and the raw meaf into a stew-pan,
- with three onions, three cloves, some allspice,

whole pepper, sweet herbs, and cayenne ; cover the
~ whole with boiling water, let it boil, then skim it
perfectly clear, and letit simmer till sufficiently
strong.

Rich brown gravy.

Having rubbed some sliced beef and onions in
flour, fry them till they acquire a fine brown co-
lour, but be particularly attentive to prevent them
from getting black ; then lay them in a saucepan
well tinned, and pour boiling water into the frying-
pan, and let it boil up, after which pour it on the
meat in the saucepan, add parsley, savoury, and
thyme, a small portion of marjoram, some allspice,
mace, cloves, and pepper-corns; simmer till suffi-
ciently strong, and then strain it; a bit of ham is
a great improvement to this gravy, which may be
varied by anchovy and other sauces, agreeable to
fancy. _

Excellent fish sauce,

Take four eels and skin them, then gut and clean
them well, after which divide them into pieces, and
lay them in a stew-pan, add a quart of water, with
a piece of browned bread, three blades of mace,
some sweet herbs, four anchovies, some whole
pepper, and a little salt, let it simmer till sufR-
ciently rich, then thicken with flour and butter

f.-
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put half a pint of good gravy, with some salt an
pepper, and a little cayenne, if agreeable ; let it boil
fifteen minutes, and skim it carefully, taking off all
the fat, then add a desert spoonful of made mustard,
the juice of one lemon, and two spoonsful of vine-
gar; boil the whole once more for five minutes, and
then pour it on the steaks.

Quin's fish sauce.

Put a pint of walnut pickle, half a pint of mush-
room pickle, six anchovies pounded, six others
whole, a glass of white wine, three blades of mace,
and half a tea-spoonful of cayenne; into a stone
jar ; let it stand three weeks, and strain it into small
bottles for use.

An easy-made sauce for a fowl.

Stew the neck and gizzard, with a small piece
of lemon-peel, in about a cup-full of water ; then
take the liver of the fowl and bruise it with
some of the liquor ; — melt a little good
butter, and mix the liver and the gravy
from the neck and gizzard gradually into it;
then give it a boil up, and paur it into your
dish,

Suuce for fish pies.

Take a gill of vinegar, and the same quantity of
white wine, oyster liquor, and ketchup : boil these
ingredients with two anchovies, and when done,

strain them, and pour them into the pie after it is
baked. y

Another.

Take half a pint of cream, two anchovies minced,
a gill of good gravy, and two tea-spoonsful of soy,
oil the whole up with an ounce of butter rolled in
flour,
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To make verjuice.

Take a quantity of crab apples, and press out the
juice, keep it one month, and then distil in a cold
still, when it will be fit for use in a few days.

To make vinegar,

Boil ten pounds of coarse sugar, twelve gallons of
water, and half a pound of brown bread together for
one hour, then throw the bread out, and pour the
liquor into an open vessel to cool, and on the fol-
lowing day add half a pint of yeast. Let it stand
twelve or fourteen days, and then put it in a cask,
which must be set in the sun till sufficiently sour,
which will commonly be in about six months. The
bunghole must have merely a bit of tile over it, to
keep out the dust. Draw it out of the cask into
small stone bottles for use.

Gooseberry vinegar.

Take three gallons of water, and four quarts of
gooseberries bruised, place the whole in a tub, in
which it must remain three days, being stirred
“often ; then strain it off, and add to every gallon of
liquor one pound of coarse sugar ; pour the whole
“into a barrel with a toast and yeast. (The strength
can be increased to almost any required degree by
adding more fruit and sugar.) It must then be
placed in the sun, and the bunghole covered as be-
fore mentioned.

Wine vinegar.

- After making raisin wine, take the strained fruit,
“and to every fifty pounds’ weight put eight gallons
of water ; then put the yeast, &c. as in the preceding
- instanegs.
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happens in five minutes, When cold, strain and
bottle it, taking care to close it well.

N.B. Should your stock of anchovies become

dry, the deficiency may be well supplied by pnuﬁg
upon them beef brine,

To dry mushrooms,

Clean them well by wiping them, take out the
brown, and carefully peel off the skin, dry them
on sheets of paper in a cool oven, and afterwards
%rviserve them in paper bags hung in a dry place.

en used, let them simmer in gravy, and they will
nearly regain their original size.

Mushroom powder.

Dry the mushrooms whole, set them before the
fire to crisp ; grind, and sift the powder through a
ﬂni sieve, preserving it in glass bottles, closely
corked.

Force-meat balls for ragouts, &c.

Pound some lean veal and beef suet, with sweet
herbs, parsley, some shalots, bread crumbs, pepper,
salt, and a little grated nutmeg, in a marble mortar.
Make this up into balls with raw yolk of egg, and
boil or fry them lightly hefure they are added to any
preparation.

Force-meat for turkeys, fowls, pies, &c,

Take lean veal, ham, parsley, thyme, some sha-
lots, a little pounded allspice and pepper, a few
nice mushrooms, or a little mushroom powder,
some salt, and lemon juice, and do them over a
very slow fire, shaking the saucepan frequently, till
about two-thirds done. Pound them very fine in a
marble mortar, and add bread crumbs and raw yolk
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| Walnut ketchup.,

While the young walouts are tender, press out
two gallons of the juice, let it simmer, and skim it
well, then add four ounces of anchovies, bones, and
quuur, the same quantity of shalots, three ounces
of cloves and ginger, with two ounces of mace and
pepper each, and three cloves of garlick ; let the
whole simmer till the shalots sink, then pour it into
a pan, let it remain till cool, after which bottle it,
and divide the spices ; cork very tight, and tie down
with a bladder,

This should never be used under one yea.r, and
will keep for twenty.

Mushroom ketchup.

Take two gallons of mushrooms (the larger the
better) mesh them into an earthen pot, and stew
the whole with salt; stir them frequently for two
days, then let them stand for nine. Strain and
boil the liguor with the addition of mace, ginger,
cloves, mustard seed, and whole pepper, with a
tittle allspice.

When pﬁrfectly cold, pour it into bottles, and co*
them closely ; in three months boil it again, and it

will then keep a long time.

DIRECTIONS

FOR THE

PREPARATION OF VEGETABLES.

— —

Tur principal art in boiling greens, is to pre-
serve their beautitul green appearance and sweet-
ness, to do which they must be carefully picked,
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washed, and freed from insects, and they should be
as fresh as possible, it being impossible to bring
such as are stale to a good colour.

In boiling them, you should use a considerable
quantity of water, and a tin, brass, or copper pan, in
which they should be dressed by themselves, meat,
or an iron pot, spoiling the colour.

Vegetables should be drained the moment they
are enough, and attention should be paid that they
be not over-boiled, in which case they lose their
crispness,—The preceding remarks hold good in re-
spect to all kinds of vegetables, except carrots,
which should be boiled with beef.

If your water is hard in which you desire to boil
vegetables green, put in a small spoonful of salt >f
wormwood, previous to laying in your vegetables.

To dress cauliflowers.

Separate the green part, and cut the flower close
at the bottom from the stalk. Let it soak an hour
in clear cold water, and then lay it in boiling milk
and water, (or water alone,) observing to skim it
well ; when the flower or stalks feel tender it is
enough, and should be instantly taken up. Drain
it for a minute, and serve it up in a dish by itself
with plain melted butter in a sauce-tureen.

To dress brocoli,

The small clusters round the main head must be
taken off with a penknife, the outside skin on the
stalks must be then carefully peeled off, then wash
them clean, and lay them in boiling water, with a
sufficiency of salt ; let them boil till the stalks are -
tender, and then serve as cauliflower.

To dress Eﬂbbuge and sprouts.
If your cabbage is large, cut it in two, or four:|!
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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-eole, must be boiled
in the saine manner.

Asparagus.

Great attention is necessary to boil asparagus :
it must be carefully washed and cleaned, the horny
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

I
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take half a pint of cream and an ounce of butter,
which stir over the fire till melted: after which lay
in the artichokes till hot, then serve them up.

French beans.

Lay them in water and salt, after having stringed
them, and cut them in two ; when your pan of wa-
ter boils, throw in a little salt, and then your beans.
When tender, they are enough: lay them in a small
dish, and serve them with a tureen of melted butter.

N. B. If the beans are large, you must slit thens
down the middle, and then cut them in two.

Parsnips

Should be hoiled in a considerable quantity of
‘water ; when they are soft, take them up, and care-
fully scrape off the dirt and spots, after which
scrape them all fine ; then lay them in a sauce
with milk, and let them simmer till thick ; then add
a piece of butter and salt, after which serve them
up.
Or, when boiled and scraped, they may be served
up in a dish whole, with melted butter in a sauce
tureen.

Parsnips are very fine with salt fish.

To stew them, they must be boiled tender,
scraped, and cut into slices, then lay them in a
saucepan with creamn, butter rolled in flour, and
salt, observing frequently to shake the saucepan,

when the eream boils, pour them into a large dish,
and serve them up.

To boil turnips.

Boil turnips, if possible, with the meat, as they
cat best when so done. When they are enough,
take them out, put them into a pan, mesh them
with butter and a little salt, and send them to
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table. Another method of boiling them is to pare
the turnips, and cut them into little square pieces
of the size of dice: put them into a saucepan, and
just cover them with water. As soon as they are
enough, throw them into a sieve to drain; then
into a saucepan, with a good piece of butter; stir
them over the fire for a few minutes, and serve
them up.

Carrots.

Clean them well by washing and seraping, and
when enough, rub them in a clean cloth. If they
are young, half an hour will do them ; but if large,

an hour.—Carrots are very excellent with corned
beef.

To boil potatoes.

Potatoes should never be pared. Place them on
the fire in cold water, and when about half done,
throw in some salt and a small quantity of cold
water. When nearly enough, drain off the water,
then lay a clean cloth over them, and covering the
pot, set them by the fire to steam. New potatoes
must be taken off in good time, or they will eat
watery.

To scollop potatoes.

After boiling the potatves, beat them fine in a
marble mortar with some milk, a large piece of
butter, and a little salt; then put them into scol-
Jop shells, make them smooth on the top, score
them with a knife, lay thin slices of butter on the
top of them, and then put them into a Dutch oven
to brown before the fire,

To mesh potatoes.
Boil, peel, and lay them in a saucepan, then mesh
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them with a strong spoon ; add a pint of cream, or
milk, with a sufficiency of salt; stir them well to-
gether, to prevent them from sticking to the bottom
of the saucepan, and when perfectly hot, stir in four
ounces of butter, and when melted, serve it up.

Garden, or Windsor beans.

Boil them by themselves with a little salt, pars-
ley, and mint ; when tender, they are enough; then
drain them, and serve with parsley and melted but-
ter.—Beans are excellent with bacon or ham,

To boil green peas.

Shell, but do not wash them, boil them in plenty
of water, and skim well as soon as they boil. Put
in some salt and mint tops, and be particularly care-
ful not to overboil them, as they will then lose their
colour and taste. When enough, serve them in a
dish by themselves, and melt in a good piece of
butter among them,

To keep green peas.

Scald your peas, then strain and dry them be-
tween clean cloths, after which put them in wide-
mouthed bottles, and pour clarified suet over them,
then close the bottle well, and rosin the cork down;
after which bury them under ground. When used,
boil them till tender, with a bit of butter, some
mint, and a small portion of sugar.

Jerusalem artichokes

Must be taken up the moment they are enough,
otherwise they will prove watery, Serve with bute
ter and pepper.

Roast onions

With the skins on; when enough, peel them, and
serve with cold buttewp salt, and potatoes roasted,
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To stew cuewmbers,

Slice some onions, and cut the cucumbers large,
then flour and fry them in good fresh butter ; after
which pour on some gravy, and stew them till

enough.
To stew onions,

Peel twelve onions, and having floured, fry them
of a light brown, lay them in a stewpan with some
gravy, two spoonsful of ketchup, pepper, salt, and
if agreeable, a little cayenne. Place the whole over
a gentle fire, and let them stew an hour and a half,

To stew celery.

Wash four large heads, take off the outer leaves,
divide each head into halves, then cut them into
pieces, each about three inches long, lay them in a
stewpan with weak gravy, and let them simmer till
perfectly tender; thenadd a small portion of cream,
and season with pepper, salt, nutmeg, and mace;
warm the whole, after which serve it up.

Spinach

Must be carefully picked and washed, then lay it
in a saucepan of a size (if convenient) barely to hold
it, strew a little salt over the top, and cover it close.
It must be frequently shaken ; when done, beat it
well with a bit of butter, then squeeze it quite dry
between two plates, or into a mould, and serve it up
with plain melted butter in a boat.

To stew red cabbage,

Slice the cabbage, and place it over a gentle fire,
with gravy, onion, pepper, and salt, a little vine-
gar, one tea-spoonful of ketchup, and when done,
add a bit of butter rolled in flour.

13
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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 come out of the water.

Oysters, eockles, and muscles.

Take one hundred of the newest and best oys-
ters, and be careful to save the liquor .n 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 liqguor 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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salt, half a pint of the best white-wine vinegar,
and half a quarter of an ounce of whole pepper.

Let them stand till cold, and put the oysters

into stone jars, cover them close with a bladder
and leather, but be sure they are quite cold before
they are covered up. In the like manner do cockles
and muscles, with this difference only, that there is
not any thing to be picked off cockles, and as they
are small, the above ingredients will be sufficient
for a quart of muscles ; but take great care to pick
out the crabs under the tongues of the muscles, and’
the little weed which grows at the root of the
tongue. Cockles and muscles must be washed in
several waters to clean them from the grit. Put
them in a stewpan by themselves, cover them close,
and when open, pick them out of the shells.

To pickle walnuts.

Prepare a pickle of salt and water sufficiently
strong to bear an egg, boil and scum it well, then
pour it over the nuts, and let them stand twelve or
fourteen days, but the pickle must be changed at
the end of six days. When they have remained in
this manner twelve days, drain off the liquor, and
dry them with a coarse cloth; then take white wine
vinegar, mace, cloves, allspice, nutmeg, bruised
ginger, and Jamaica pepper-corns; boil up the
whole, and pour it boiling hot upon the walnuts.

When they are cold, put them in a jar, and tie them
well down. '

A little garlic and mustard seed may be added,

if agreeable.

Or,

Pick them when young, cut off the stalks, and
put them into a jar, boil some good vinegar with

il
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gugar, then take the worst of the barberries, and put
them into this liquor, and the best into glasses ;
then boil the pickle, carefully taking off the scum ;
boil it till it assumes a fine colour, let it remain till
cold, and then strain it hard through a coarse cloth.
Let it settle, then pour it clear into the glasses,
and tie it down with bladder. To every pound of
sugar thus used, half a pound of white salt must
be added.

To pickle samphire.

Lay your samphire when pickled in a pan, throw
‘some salt over it, and cover it with spring water.
Let it remain twenty-four hours; then strain off
the liquor, and place the samphire in a brass sauce-
pan, add some salt, and cover the whole with good
vinegar; cover the saucepan perfectly close, and
place it on a gentle fire, where let it remain only
tillerisp and green, which requires great attention.

ngput it in your jar, and cover it close till cold,
when it must be tied down with bladder and leather.

Radish pods.

Put the radish pods, which must be gathered
when they are quite young, into salt and water all
night ; boil the-salt and water they were laid in,
Enur it upon the pods, and cover the jar close to

eep in the steam. When it is nearly cold, make
it boiling hot, and pour it on again, and keep doing
so till the pods are quite green. Then put them
into a sieve to drain, and make a pickle for them of
white-wine vinegar, with a little mace, ginger,
long pepper, and horse-radish. Pour it boiling hot
upon the pods, and when it is almost cold, make
the vinegar twice as hot as before, and pour it upon

them. Tie them down with bladder, and put them
by for use.
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to roast, should be well dried before placed on the
spit. If you are roasting beef, take care to paper
the fat when it gets warm, and baste well while at
the fire, not forgetting to sprinkle some salt on it.
When the smoke draws to the fire, it is a sign that
it is nearly enough; and then take off the paper,
baste and dredge with flour, to make it frothy. In
roasting mutton or lamb, the loin, the chine, and
the saddle, must have the skin raised and skewered
on, and when nearly done, take off the skin, and
baste and flour, to froth it up. All other sorts of
mutton and lamb must be roasted with a quick
clear fire, without the skin being raised. You
must be careful to roast veal of a fine brown ; and
if it be a fillet or loin, be sure to paper the fat,
baste it well at first, and when nearly done, baste
again, and dredge with a little flour, The breast
must be roasted with the caul on, till the meat be
enough done, and skewer the sweetbread on the
back side of the breast. Pork should be well done,
or will otherwise make persons ill. When you
roast a loin, cut the skin across with a sharp knife,
in order to make the crackling eat the better. When
you roast a leg of pork seore it in the same manner
as the loin, and stuff the knuckle part with sage and
onion chopped very fine, and skewer it up. The
spring, or hand of pork, eats best boiled. The
sparerib should be basted with a little butter, a very
little dust of flour, and some sage and onions shred
small.

For boiling, the greatest attention is requisite in
the cook to have every utensil perfectly clean, and
the pots and saucepans properly tinned. In beil-
ing any kind of meat, but particularly veal, much
care is required. Fill yujt pot with a sufficient
quantity of soft water; dust your veal well with
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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 ali
kinds of meat and poultry, white, plump, juicy,
and wholesome. ;

In respect to the time required for roasting 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 comunon rule, however, to
weigh the meat, and to allow about seventeen mi-
nutes for every pound. Meat when roasted, shoula
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 clarified
for future use. Dripping is equally good with
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it, and fasten. some clean buttered paper over the
side of the meat, and let it remain there till the
meat is enough. "
Roast multon and lamb

Lay your meat before a clear quick fire, baste it
continually, and when nearly done, dredge with
flour. A breast should have the skin taken off be-
fore you lay it down.

Roast veal.

Be careful to roast wveal a fine brown; at first
keep it some distance from the fire ; baste a shoul-
der well till near done, after which flour and baste
it with a little butter. It may be stuffed or net as
agreeable. A loin should be covered with clean
paper; and if a breast, with the caul, with the
sweetbread fastened on the backside with a skewer.
When nearly done, take off the caul, baste it, and
dredge it with flour. A fillet must be stuffed with
the following ingredients : thyme, marjoram, pars-
ley, savoury, finely minced lemon-peel, mace, pep-
per, nutmeg, with bread crumbs, to which add
two eggs, and four ounces of marrow suet ; lay this
stuffing in the udder, and if any remain, in such
holes as you think proper, made in the fleshy part.
Serve with melted butter, and garnish with the
lemon-peel sliced.

Roast pork,

Lay it at some distance from the fire; and flour it
well. When the flour dries, wipe the pork clean
with a coarse cloth, tlien cut the skin in rows with
a sharp knife, put your meat closer to the fire, and
roast it as quick as possible. Baste with butter

and a little dry sage. Some persons add onions
finely shred. '
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‘To roast a tongue or udder.

Parboil, and then stick it with cloves, and baste
it with butter ; when enough, take it up, and serve -
it with gravy and sweet sauce.

To roast venison.

Wash it in vinegar and water, then dry it well,
and cover it either with the caul or buttered paper.
Baste with butter till nearly enough ; then boil a“
pint of claret with mace, nutmeg, pepper and
cloves. Pour this over your venison three times;
then take it up, strain the liquor, pour it over the
venison again, and serve with sweet sauce,

Venison should never be overdone; a haunch
will require about three hours and a half to roast.

Hashed venison,

Slice it and warm it with its own gravy, then put
a few slices of mutton fat, which must be placed
on the fire with a little port wine and sugar ; let it
simmer till dry, and then put it to the hash,

To fry venison.

Bone your venison, if it be either the neck or
breast; but if it be the shoulder, the meat must
be cut off the bone in slices. Make some gravy
with the bones; then take the meat and fry it of
a light brown; take it up, keep it hot before the
fire. Put some flour to the butter in the pan, and
keep stirring it till it be quite thick and brown.
Take care it does not burn. Stir in half a pound of
fine sugar beat to powder, put in the gravy that
came from the bones, and some red wine, Make it
the thickness of a fine cream ; squeeze in the juice
of a lemon, warm the venison in it, putit inadish,
and pour the sauce over it :
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To salt beef.
The kernels of all meat should be carefully ex-
tracted. Particular attention is requisite in salting
meat. It should be well sprinkled, and six hours

afterwards hung up to drain; after which, rub it
well with salt, and lay it in a salting tub with a

cover to fit close ; remember to turn it every day.

The brine will serve very well again by being bmled

‘and scummed, as long as any scum will arise.

To salt pork.

To pickle pork, you must bone it, and cut it
into pieces of a size suitable to lie in the pan into
which it is intended to be put. Rub the pieces well
with saltpetre ; then take two pints of common salt,
and two of bay salt, and rub the pieces well with
them, Put a layer of cornmon salt at the bottom of
the vessel, cover every piece over with common

‘salt, lay them upon one another as close as possible,
filling the hollow places on the sides with salt. As

the salt melts onthe top, strew on more, lay a

coarse cloth over the vessel, a board over that, and

a weight on the board to keep it down. Keep it
close covered; and it will keep the whole year.

To cure hams.

Rub well into each ham one ounce of saltpetre,
half an ounce of sal-prunella pounded, and a
pound of common salt. Lay them in salt-pans for
ten days, turn them once in the time, and ruh them
well with more common salt. Let them lie ten
days longer, and turn them every day. Then take

‘them out, scrape them clean; and dry them well

with a cloth. Then rub them slightly over with a
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little salt, and hang them up to dry, but not in too
hot a place.

Hams the Yorkshire way.

First beat them well, and then mix half a peck.
of salt, three ounces of saltpetre, half an ounce of!
sal-prunella, and five pounds of coarse salt. Rub
the hams well with this, and lay the remainder on.
the top. Let them lie three days, and then hang:
them up. Put as much water to the pickle as will
cover the hams, adding salt till it will bear an egg, .
and then boil and strain it. Next morning put in.
the hams, and press them down so that they may be
covered. Let them lie a fortnight, rub them well
with bran, and dry them. The above ingredients
are sufficient for three middling sized hams.

To pickle hams like Westphalia hams.

To two large, or three small hams, take three:
pounds of common salt, and two pounds of coarse :
sugar, mix it, and rub it well into the hams; let.
them remain seven days, turning them regularly,
and rubbing the saltin : then take four ounces ofi
powdered nitre, and mix it with half a pound of'
common salt, and rub that well into your hams.
Let them remain in pickle fourteen days longer,
then smoke them. The pickle will afterwards do
tor tongues, if boiled and scummed.

Dutch beef.

Take a lean buttock of beef, rub it well with
brown sugar, and let it lay in a pan three hours,
turning it two or three times; then salt it well,
with common salt and saltpetre, and let it remain,
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‘fourteen days, turning it regularly ; then roll jt
tight in a coarse cloth, and put it in a cheese-press

for twenty-four hours, and then smoke it. Observe
it must be boiled in a cloth.

Management of hams.

When your hams are smoked, hang them for a
‘month or two in a damp place, so as to make them
mouldy. Then tie them well up in brown paper,
and hang them in a very dry place—never lay'
these hams in water till you boil them then pu
them in cold water, and Iet them be on the fire fmtr
hours before they boil. Skim the pot well, and
frequently before it boils ; when it boils, two hours
‘will do it enough.

To Loil hams.

. Put your ham into a copper of cold water, and
‘when it boils, take care that it boils slawl}r A
ham of twenty pounds will take four hours and a
half boiling; and so in proportion for one of a
larger or smaller size. No soaking is required for
a green ham; but an old and large ham will require
sixteen hours soaking in water, after which it should
lie on damp stones, sprinkled with water, two or
three days to mellow. Observe to keep the pot well
skimmed while your ham is boiling, When youn
take it up, pull off the skin as whole as possible, and
save it ; and strew on it raspings. When the ham
is bruught from table, put the skin upon it, which
will preserve it moist.

To make bacon.

Take a side of pork, then take off all the inside
fat, lay it on a dresser, that the blood may run
away; rub it well with good salt on both sides.
Let it lie thus a week, then take a pint of bay salt,

I
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four ounces of saltpetre, beat them fine, two pounds
of coarse sugar, and a quarter of a peck of common
salt. Lay your pork in something that will hold
the pickle, and rub it well with the above ingre-
dients ; lay the skinny side downwards, and baste it
every day for a fortnight with the pickle; then
hang it in wood smoke to dry, afterwards hang it
in a dry, but not a hot place. You are to observe
that all hamns and bacon should hang clear from
every thing, and on no account against a wall.—
Remember that you wipe off all the old salt before
you put it in this pickle.

A fricandeau of beef. -

Take three pounds of lean beef, lard it with ba
con, well seasoned with spices, according to fancy,
then lay the whole in a stew-pan, with a sufficient
quantity of gravy, a gill of white wine, some pep-
per, salt, and two shalots, to which may be added,
if agreeable, a few cloves, and a eclove of garlick,
with all kinds of sweet herbs. When the meat is
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tender, cover it close, then skim the sauce, and strain

it, place it over the fire, and let it boil till reduced
to a glaze, with which glaze the larded side, and
serve it up.

Stewed rump of beef.

Partly roast it, then lay it in a pot with four pints
of water, some salt, a gill of vinegar, three table-
spoonsful of ketchup, a bunch of sweet herbs,

onions, cloves, and cayenne ; cover it close, and let

it simmer till tender ; ‘when enough, lay it in a deep
dish, over hot water, and cover it close, then skim
the gravy well, and add pickled mushrooms and a
spoonful of soy, thicken with flour and butter,
warm the whole, and pour it over the meat, and
sarve with force-meat balls.
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To roast a rump or sirloin of beef.

Place them at a moderate distance from the fire,
then flour and baste them constantly ; take four
apoonsful of vinegar, a shalot, some horse-radish,
one glass of claret, and two spoonsful of ketchup,
with which baste the beef four or five times, then
strain and lay it under the meat, garnish with horse-
radish finely scraped. A rump roasted in this man-
ner is truly delicious ; but the sauce thus mentioned
1s not absolutely requisite, if inconvenient.

To press beef.

Salt the tops of the ribs with salt and sedtpetre six
days, then boil them till perfectly tender, and put
them in a cheese-press till cold.

To make u fillet of beef.

Hang four ribs, for as many days, then cut out
all the bones, after which sprinkle all with salt, roll
the meat very tight and roast ¥&. When dressed, it
looks beautiful, and eats far better than when
dressed with the bones.

Hunter's beef.

To a round of beef, boned, that weighs thirty
pounds, and has hung four days, take four ounces
of coarse sugar, the same quantity of saltpetre,
two ounces of cloves, two nutmegs, an ounce of
allspice, and half a pound of common salt; reduce
these ingredients to a fine powder, which must be
rubbed well into the meat; when this is done, the
beef must be turned and rubbed every day for a
month.

When the beef is to be dressed, a little water
must be thrown over it to wash ofl' the loose spice,
it must then be bound well up, and put into an
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ful, and fill them up with well meshed potatoes.
Brown them before the fire. |

Hashed beef or mutton—plain.

Take the bones of the meat, break small, and
stew in a little water with onions and sweet herbs ;
strain. Take a lump of butter rolled in flour, fry
it till of a nice brown ; add the gravy and the meat,
previously seasoned with pepper, onion, and shred
parsley, to the fried butter in the frying-pan, and
when warm serve up.

Round of beef.

Should have the bone taken out, and be carefully
salted ; when ready to dress, it should be skewered,
and tied up perfectly round, and stuffed with chop-
ped parsley. It should not boil too quick. Garnish
with carrots nicely quartered.

To pickle tongues.

This cannot be better done than first scraping
and drying them with a cloth, and then laying them
in the brine from which hams have been taken,
after it has been boiled a second time.

To stew tongue.

Salt it eight or nine days with common salt and
saltpetre, then boil it till it will peel ; when enough,
stew it in strong gravy, add ketchup, Cayenne,
cloves, and maee pounded. Serve with pickled but-
ton mushrooms, Observe the roots should be taken
‘off, but not the fat.

To boil tongues.

Steep the tongue in water all night, if it be a
dry one ; but if it be a pickled one, on'y wash it
out of water. Boil it three hours.

L3
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and then serve it with melted butter and chopped
parsley, or it may be fried with sliced onion to a
fine brown colour, then lay it in a stew-pan with
some ready stewed pease, onions, lettuce, to which
may be added a large cucumber; simmer the whole
till the meat is tender, and season with pepper and
salt, then serve it, and garnish with lemon, sliced.
Observe, veal, in whatever manner it is dressed
should always have bacon or ham to eat with it.

Neck of Veal

May be boiled, and sérved with parsley and
melted butter.

The best end will eat very well roasted, or make
very excellent pies. It may be also stewed and
seasoned agreeable to your own fancy, or broiled as
chops.

Chump of veal, a-la-daube.

Take the chump of the loin, and extract the edge-
bone, prepare some rich force-meat, and fill the
hollow with it ; secure it well, then place the veal
in a clean stew-pan, with some sweet herbs, some
'ket.chup, mace, white pepper, two anchovies, and
a little finely shred lemon-peel ; lay over the whole
some neat slices of good fat bacon ; then cover the
pan close, and let it simmer two hours and a half,
then remove the bacon, and glaze the veal; serve

it agreeable to fancy.
Harrico of veal.

. Cut the bones from the best end of a neck, then
lay the meat in a stew-pan, and cover it with
brown gravy; when nearly enough, have ready a
pint of boiled pease, four cucumbers sliced, and
one large cabbage-lettuce divided into quarters,
all stewed in a little strong broth, add them to the
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veal, and let them simmer a quarter of an hour,
then serve with force-meat-balls round the dish.

Ragoo of veal sweetbreads.

Divide them into pieces, wash and dry them,
then put them in a stew-pan of hot burned butter,
and stir them till brown, then cover them with rich
gravy, to which add pepper, salt, mace, two
cloves, a little allspice, and some mushrooms, let
the whole stew forty minutes, then strain the liquor,
and thicken it with butter and flour; lay the sweet-
bread in a dish, and pour it over them. Garnish
with sliced lemon.

To ragoo a leg of mutton,

Carefully separate the skin and fat, then cut the
flesh off the right way of the grain in thin pieces,
butter the stew-pan and dust it with flour, lay in
the meat with a lemon, one onion cut very small,
some sweet herbs and mace, stir the whole for a
few minutes, then add half a pint of strong gravy,
two minced anchovies, and some butter rolled in
flour ; stir the whole up again for ten minutes, and
then serve it up,

A-la-mode beef.

Take either of the following pieces of beef, thick
flank, shoulder-of-mutton piece, clod, veiny piece ;
and take a deep tin pot that will rather more than
hold the beef, cover the bottom with clean skewers,
and put upon them four large onions fried a nice
brown ; put in the beef, sprinkling it with pow-
dered allspice, four cloves powdered, black pepper,
and salt, add one turnip, two heads of celery, and
three carrots, all cut small; fill up the pot with
one part of table-beer and two parts of water,
cover it very close, and let it stew gently ten hours.
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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 whele ten minutes,

then serve it up.
Leg !af 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

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, &ec.: 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
nutieg and pepper, cover it close, and stew it over
a slow fire, for five or six hours; then strain the
liquor, and thicken with burnt hutter, lay the beef
in a large dish, and pour it over; then serve t up

garnished with sliced Jemon,
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To fricasee lamb brown,

Rub the pieces over with yolks of eggs and roll
them in a mixture of pepper, salt, grated lemon-
peel, nutmeg, and powdered herbs ; put some butter
in your stew-pan, and melt it, then throw in the
meat, and fry it of a fine brown - when enough,
strain off the butter, and pour in half a pint of
gravy, a gill of Port wine, some pickled mush-
rooms, two minced anchovies, and a piece of butter
rolled in flour; when sufficiently thick, dish, and
serve it up.

Rabbit and chicken are done in the same manner,

To fricasee lamb white,

Slice a leg of half-roasted lamb when cold; lay
it in a stew-pan with a little white gravy, some
nutmeg, one shalot finely shred, a few minced
capers, and some salt; let it simmer over the stove
till enough, then thicken with cream, the yolks of

two eggs, and some chopped parsley, beaten well
together. Garnish with ovsters, ;

Fried beef-steaks,

Beat them well, then fry them in butter over a
quick fire, till brown. When enough, pour off the
butter, and add some good gravy, a little ketchup,
and a sliced onion, thicken it with butter, and serve
it up.

The quantity of onion may be increased at
pleasure,

Scotch-collops, brown,

Take slices of lean veal, dip them in the yolks of
eges, that have been beaten up with melted butter,
salt, nutmeg, and grated lemon-peel. Fry them
very quick, frequently shaking them to prevent the
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butter from oiling; then add strong beef gravy, and
mushrooms. Garnish with sausages.

Scotch-collops, white.

Take the veal as above, but do not dip it in eggs ;
when fried tender, but not brown, then strain the
liquor clear off, and add some cream, after which
Just give it one boil up.

’ Veal cutlets. :

Slice your veal, lard it with bacon, season with
nutmeg, pepper, salt, lemon-thyme, and sweet
marjorum ; wash them with eggs first, and then
strew over the seasoning ; dip them in melted butter,
and wrap them in buttered white paper, then broil

them on a gridiron, at some distance from the fire ;

when enough, take off the paper, serve with gravy,
and garnish with sliced lemon.

To force sirloin of beef.

When roasted, lay it in the dish with the inside
uppermost, then lift the skin, and cut the inside
very fine; add pepper, salt, a little Cayenne, and
some finely minced shalots; cover it with the skin,
and serve it up.

Hung-beef.

Hang your beef till it begins to turn, then wipe
it with a clean cloth, and salt it with a pound of
bay salt, a quarter of a pound of saltpetre, and half
a pound of coarse sugar; let it remain six weeks
in this pickle, observing to turn it every day; then
dry it.

Mution-hams.,

Cut a leg of mutton like a ham, and salf it with
one ounce of saltpetre, a pound of coarse sugar,
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Veal sausages.

Take one pound of lean veal, and the same
quantity of fat bacon, with sage, salt, pepper, and
four anchovies, chop the whole well, and then
pound it in a mortar; when used, rol and fry it,

. Serve with fried sippets.

To roast calfs head.

Wash the head very clean, take out the brains,
and dry well with a cloth. “Make a seasoning of

- beaten mace, white pepper and salt, some bacon

cut very.small, and some grated bread. Strew this
over it, roll it up, and skewer it with a small skewer,
and tie it with tape. Roast and baste it with butter :
make a rich veal-gravy, thickened with butterrolled
in flour.

To boil calf’s head.

Wash it very clean, soak it in water for two
hours ; boil it white in a cloth ; and beil the brains
in another cloth, with a very little parsley, and a

- leaf or two of sage. When they are boiled, chop

them small, and warm them in a saucepan, with a
bit of butter, and a little pepper and salt. Lay the
e, beﬂqannd peeled in the middle of a small

- dish, and the brains round it; have, in another

dish, bacon or pickled pork ; greens or carrots in
-nnnther

To hash calf’s head.

If any head is left, it will make an excellent hash
the next day. For which purpose brown some
batter, flour, and sliced onion, and throw in your
meat sliced, with some strong gravy; give it one
boil, skim it carefully, and then let it simmer till
luﬁcmntly tender : season with pépper, salt, and
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Cayenne, and herbs, according to taste. Garnishk
with force-meat balls.

Mock turtle.

Cut a calf's-head, with the skin on, in halves,
clean it well, parboil it, and cut all the meat in
small square pieces; then break the bones, and
boil them in some beef-broth : fry some shalots in
butter, and add enough of flour to thicken the
gravy, stir this into the browning, and give it a
boil, taking off the scum; then add a pint of
Madeira, and let the whole simmer, till the meat is
perfectly tender; when nearly enough, throw in
some chives, parsley, basil, salt, Cayenne pepper,
one spoonful of soy, and three of mushroom ket-
chup; then squeeze a little lemon-juice into the
tureen, pour your soup on it, and serve with force-
meat-balls.

Mock turtle, without calf’s head,

Take three cow-heels, and having cut them in
pieces, stew till tender in four quarts of second
stock : add five anchovies, a piece of butter, salt,
Cayenne, mace, cloves, shred lemon-peel, three
leeks, parsley, and lemon-thyme, all finely shred:
stew gently for two hours: cut two pounds of lean
veal into small pieces, fry in butter of a light
brewn, and add to the above, with a pint of Ma-
deira, four spoonsful of ketchup, and stew another
hour: have ready some force-meat balls and egg-
balls, which add a quarter of an hour before serving,
and immediately before put into the tureen, add the
Juice of two lemons.

Sweetbreads,

- Parboil them, and stew them with white gravy,
and add salt, pepper, floured butter, and cream ;
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ov they may be done in brown sauce, and seasoned

~to fancy, or they may be parboiled, and then dip-
ped in egg and crumbs, and fried.

To fry calf's liver and bacon,

Fry the bacon and parsley first, then put in the
liver. The liver should be soaked in water half
an hour, then cut in slices, and dried well with a
eloth, and floured. After it is done, mix a little
- flour in a tea-cup of water, with a small piece of
butter and a little salt; pour it into the pan, and
stir it well ; when boiled, pour it over the liver and
- bacon, and serve it up.

Calf's heart roasted.

Having made a force-meat of grated bread, a
quarter of a pound of beef suet chopped small, a
little parsley, sweet marjoram and lemon-peel,
mixed up with a little white pepper, salt, nutmeg,
and the yolk of an egg, fill the heart with it, and

lay a veal caul over the stuffing, or a sheet of writ-
. ing-paper, to keep it in its place, and keep turping

it till it is thoroughly roasted. Serve with good
- gravy under it.
- N.B. A bullock’s heart is done in the same
manner.

Kidney
May be either broiled or roasted, or chopped
into small pieces, with some of the fat, seasoned

with pepper, suet, and onion, then roll it into
small balls with an egg, and fry it.

To roast a leg of pork.

Take a small one, and slit the knuckle; fill the
opening with sage, onion, crumbs of bread, pepper
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then take it immediately out, and lay it in a Dutch-
oven, having previously rubbed it with butter and
flour : a few minutes will do it.

Pork steaks.

Cut them of a proper thickness, pepper, salt, and
broil them, observing to turn them frequently ;
when nearly enough, add a little salt, and rub them
with butter : serve them hot and hot.

Sausages.

Chop fat and lean pork, or beef, well together,
season with sage, pepper, salt, allspice, and nutmeg ;
then lay it in a pan, tie it well down, and keep it
for use, for which purpose roll it, dust it with
flour, and fry it nicely brown : or it may be stuffed
in well-cleaned hog's guts, in which case you must
add to the meat a fourth part of bread-crumbs
soaked in water, When dressed, observe to prick
them with a fork, otherwise they will burst.

Ozford sausages.

Take of veal and pork, cleared from the skin and
sinews, two pounds each, and one pound of beef
suet, mince and mix them well, to which add the
soaked crumb of a penny roll, with salt, pepper,
and dried sage,

To roast a pig.

Take one about six weeks old, stuff the belly
with salt, pepper, sage, and bread crumbs, then
sew it up; place it before a smart fire; when
perfectly dry, tie up a piece of butter in a clean
cloth, and rub the pig all over with it, then
as much flour as will lie on it, and meddle no more
with it till enough; then take a knife and scrape
all the flour off, and rub it again with the buttered

“cloth; cut off the head, extract the brains, and
' M3
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mix them with the gravy that comes from the pig :
put this into the dish, and serve with melted butter :
garnish with the ears and two jaws,

Pettitoes,

Take a small quantity of water, in which boil
the pettitoes with the liver and heart, then mince
the meat ; split the feet, and simmer the whole till
the feet are perfectly tender, thicken with butter
and flour, add a little cream, angd season with salt
and pepper : serve with sippets.

To roast a porker’s head.

Take your head, and stuff with sage and bread,
sew it well up, then roast it in a hanging jack as a
pig, and serve it up with the same sauce.

Boiled pig's cheek.

When sufficiently salt, (which generally is the
case in ten days,) wash it well, and let it simmer
till perfectly tender : serve with pease-pudding.

Pig’'s harslet.

Take some liver, sweetbreads, and fat and lean
pork, wash the whole and dry it; season with sage,
minced onion, salt, and pepper; lay the whole in a
caul, and sew it well up, roast it by a string, and

when done enough, serve with Port wine and
water, boiled gently up with some mustard,

Black puddings.
Stir three pints of blood with salt till cold ; boil a
- quart of half-grits in as much water as will swell them,
then drain them, and add the blood, twelve ounces
of suet, with some powdered nutmeg, mace, cloves
angl allspice, a pound of the hog's leaf cut small,
some finely minced parsley, sage, thyme, and mar-

5
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joram, half a pound of bread ::rumbs 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 mutton.

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 mution,

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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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

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 guided in
time by the manner your family approve of them, as
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-

ients 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. .
-
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To roast rubbits.

Baste them with good butter, and dredge with
flour ; they will require from thirty to fifty minutes,
u.cuurdmg to size; boil the liver mth mparsley,
chop it fine, and mix it with melted
pour over the rabbit when dished. Save I.
slices of the liver for garnmhmg

Rabbits roasted hurefmﬁmn.

Lard your rabbit with bacon, and roast in the
manner of a hare. If you lard it, you must make
gravy sauce ; but, if it be not larded, white sauce
will be most proper.—See Sauces.

To roast a green goose.

Put a large lump of butter into thegoose spit if
and lay it down to the fire. Singe it, dredge it
with flour, and baste it well with butter, If the
goose be a large one, it must be kept to the fire
three quarters of an hour ; and when you think .t
is enough, dredge it with flour, baateit till a fine
froth rises ou it, and the goose be of a nice brown.
Same sauce as directed for green goose,

To roast a stubble goose.

Mix some sage, amon, pepper;, salt, and butter,
together, and lay it in the belly of the goose, then
spit it, dredge w1th flour, and baste with butter ;
when enough, take it up and pour a i.lttle waie.‘r
through it. Serve with apple-sauce. :

To boil turkey.

Take herbs, nutmeg, salt, pepper, bread, two
anchovies, ahtﬂe lemun-pu:l, amu.li,bit of butter,
some suet, and an egg, mix the whole well toge-
ther, and stuff it in the crop, sew it up, and boil
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the turkey in a flannel cloth, which will cause it to
look white. Serve with oyster sauce, enriched
with cream, and a little soy.

Roast turkey.

Twist the head under the wing ; stuff with sau-

sage-meat, lay a small strip of paper on the breast-
bone to prevent it from scorching, baste with but-
ter, and froth it well up. Serve with gravy in the
dish, and bread-sauce in a tureen.
- Observe, that the sinews of the leg should inva-
" riably be drawn out, whether roasted or boiled.
A few bread crumbs and a well ‘beaten egwz, isa
considerable improvement to the sausage meat.

To boil fowls or chickens

For this purpose, never choose black-legged ones,
pick, singe, and wash them well, then lay them
" in boiling water, after having floured them. Serve
with melted butter and parsley. Ham should
always be boiled to eat with boiled fowls.

To roast pigeons.

Mix some butter, salt, pepper, and chopped
parsley, well together ; lay these ingredients in the
bellies of the pigeons, observing to tie the neck
end tight, then roast them with a string fastened
to their legs and rumps, turn them constantly, and
baste with butter ; when enough, lay them in your
dish, and they will abound with gravy.

To roast larks.

Pick and clean them carefully, then place them
on a bird-spit, and roast them ; when enough, lay
them in your dish, and throw fried bread crumbs

over them.
N
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To roast chickens.

Pluck vour chickens very carefully, draw them,
and cut off their claws only, and truss them. Put
them down to a good fire, singe, dust, and baste
them with butter. A quarter of an hour will roast
them ; and when they are enough, froth them, and
lay them on your dish. Serve up with parsley and
butter, or white sauce, -'

Fowls,

Having cleansed and dressed your large fowls,
put them down to a good fire, singe, dust, and
baste them well with butter. They must be near
an hour at the fire. Make your gravy of the necks
and gizzards, and when you have strained it, put
in a spoonful of browning. Take up your fowls,
pour some gravy into a dish, and serve them up =
with egg-sauce. |

Pheasants.

Pheasants and Partridges may be treated in the
same manner. Dust them with flour, and baste
them often with fresh butter, keeping them ata
good distance from the fire. A good fire will
roast them in half an hour. Serve up with poiv-
rade sauce, and bread sauce. '

Fowls Pheasant-fashion.-

If you should have but one pheasant, and want
two in a dish, take a large full-grown fowl, keep
the head on, and truss it just as you do a pheasant.
Lard it with bacon, but do not lard the pheasant.
and no body will know it. '
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Broiled fowls,

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

To roast woodcocks and snipes.

Put them on a bird-spit, then take a slice of
- bread, toast it brown, and lay it in a dish under
the birds; baste with butter, and let the trail drop
on the toast ; when enough, lay the toast in a dish,
and place the woodcocks upon it ; pour a little gravy
m the dish, and send them to table. It may perhaps
- be necessary to remark, that nothing is ever taken
~ out of a woodeock or snipe.

To stew a duck.

When perfectly clean, put it in a stew-pan with
strong beef-gravy, a gill of port-wine, some whole
pepper, one onion, two anchovies, and some lemon-
peel; when enough, thicken the gravy with but-
- tered flour, and serve it up.

To fricasee chickens or rabbits white.

Piece them, wash the blood off, and fry them
on a slow fire, then lay them in your stew-pan with
some strong white gravy, season, and toss them
up, and when nearly enough, add a pint of milk ;
thicken with floured butter, and serve them up.

To boil rabbits.

Boil your rabbit slowly in plenty of water, and
skim it frequently: it will be enough in forty mi-
nutes : lay your rabbit in a dish, and bury it in
onion sauce, in which manner serve it, previously
dividing the head, and laying one half on each side
of the dish. -
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lie in it two or three hours, and when you take
them out, dredge them well with flour; put them
into cold water, and cover them up. Having boiled
slowly about twenty minutes, take them out, and
smother them with onion sauce.

To roast goose,

When carefully picked, singed, washed, and
dried, stuff in the same manner as duck, after which,
secure it at the neck and rump, and then roast ;~—to
prevent scorching, pin a sheet of white paper over
the breast, baste it well, and when enough, serve
with rich gravy and apple-sauce.

To stew giblets,
See giblet pie—page 143.

To boil pheasants and partridges.

Boil them quick in a good deal of water, and
fifteen minvtes will be sufficient. For sauce, a quar-
ter of a pint of cream, and a piece of fresh butter
as large as a walnut ; stir it one way till it be
melted, and pour it into the dish. Garnish with
lemon.

Grouse

Roast as fowls, observing to twist the head under
the wing. They should be rather under-done, and
served with rich gravy and bread sauce.

To pot birds.

When carefully cleaned, season well with mace,
white-pepper, salt, and allspice finely powilered ;
then lay them, breast downwards, in a pan, and
pack them as close as possible ; put plenty of butter

N3










140 DOMESTIC COOKERY, AND

Cod pie,
~ Salt a piece of cod twelve hours, then wash and
season it well, and lay it in your dish with a little
butter, and a gill of strong broth ; cover it, and
when baked, add some cream, floured butter, and,
if convenient, a few oysters.

Shrimp pie.

Take a sufficient quantity of picked shrimps, and
season them with mace, and four cloves, to which
add four minced anchovies, put some butter in the
dish, both over and under the shrimps, then add a
gill of white wine. The crust should be thin, and
the pie will be enough, when that is.

Beef-steak pie.

Beat your steaks well, season with pepper and
salt, add two table spoonsful of ketchup, put a little
water in the dish, line the edges with puff paste,
and cover the whole with a good crust.

Veal pie.

Take the scrag-end of a neck, season it with

pepper, salt, nutmeg, and mace ; cover with a good
crust, and when baked, pour in some strong gravy.
A few slices of lean ham baked in this pie, will be
a material improvement.

Veal olive pie.

Cut some thin long collops, beat, and season them
highly with some Cayenne, and finely shred shalot,
roll them tight over a layer of force-meat, and fas-
ten them with small skewers; lay them round and
round the dish, observing to make the middle the

S—
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highest ; fill it nearly with water, and cover with
good crust ; when enough, serve with cream, gravy,
and flour added to it.

Mutton pie.

Cut steaks from a loin of mutton, beat them and
remove some of the fat, season it well, and puta
little water at the bottom of the dish, cover the
whole with a pretty thick paste, and bake it.

Squab pie,

Slice some onions and pippins, cover the bottom
of the dish with them, strew some sugar over,
and lay upon them some mutton chops, seasoned
with pepper and salt, then another large pippin,
and so on till the dish is full ; pour in about a pint
of water, and cover with gﬂud paste.

A breast of veal pie,

Cut a breast of veal into pieces, season with
pepper and salt, lay it in the dish, and place upon
the top of it the yolks of six h'u‘d boiled egys,
then nearly fill the dlsh with water, and cover with
a good crust. This pie will require to be well
ha—fed.

Calf's-head pie.

Boil a calf's head about three parts, extract the
bones, and slice the meat, season with mace, nut-.
meg, pepper, and salt, add some aysters, mush-
rooms, and force-meat balls, with a few bits of
batter, then pour in a mixture of Port-wine, gravy,
anchovies, and sweet herbs, previously boiled up
and thickened with floured butter: cover it with
paste, and bake it.



























































































USEFUL RECEIPT BOOK. 171

when ready to run over, check it with a little cold
water, when it rises again, take it off the fire, and
set it by in the pan for twenty minutes, then take
the scum gently off, and pour the syrup into a ves-
sel very quickly from the sediment.

Directions how to prove sugar by the snap.

While your clarified sugar is boiling for use, take
the stem of a tobacco pipe and some cold water, and
when the sugar has boiled to a tolerable consistence,
dip the pipe in the water, then in the sugar, about
the depth of an inch, then again in the water,; and
the sugar that adheres to the pipe will pull oﬁ' dip
it in the water, and if strong enough, it will snap
like glass.

To preserve green gages.

Take the gages a little under ripe; prick them
well all over with a small fork; put them in cold
water as you do them; then put them on the fire;
scald them till they are soft, taking care not to let
the water boil ; let them stand in the water in which
they were scalded three days; then drain them,
and put them in your preserving pan; and cover
them with hot clarified sugar. Put them on the
fire; give them a gentle boil; let them stand two
days . then drain them; boil the syrup till it blows,
adding as much clarified sugar as you find neces-
sary; put them on the fire; let them be gently
boiled and stand two days; then drain the syrup,
put the gages in jars, boil the syrup till it blows,
and pour it hot upon them,

To preserve apricots

Take the apricots before they are quite ripe;
ush out the stones, and put the apricots on a slow
ire; scald them till soft; take them out of the
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is out. When every thing is prepared as above
directed, put a board under and over the vat,
then place it in the press ; let it remain two hours,
then turn it out, put on a fresh cheese cloth, and
press it again ten hours ; then salt it all over, and
turn it again into the vat; then press it again twenty
hours. Ohserve, the vat should have several small
holes in the bottom to let the whey run off.

Cream cheese.

Put as much salt to three quarts of raw cream
as will season it, stir it well, and pour it into a sieve,
in'which you have folded a cheese cloth four times

doubled, when it hardens, cover it with nettles on a
- pewter dish,

Sage cheese,

Bruise some young red sage and spinach leaves,
express the juice, and mix it with the curd; then de
as with other cheese.

Butter.

Butter is disagreeable when the cows feed on
turnips or cabbages, but this may be partly obviated,
by adding one gallon of boiling water to every six
of milk when strained into your pans. In summer,
your milk should stand for cream one day, and
in winter two. When you skim it, put the cream-
pot in a cold cellar, or, in short, the coldest place
you have, Always churn twice a week, and change
your cream daily into fresh scalded pots. When
the butter is come, pour off the butter-milk, and
put the butter into pans which have been scalded,
and then cooled in cold water, and beat it with a
flat board, till every drop of butter-milk is forced
ont, before which, however it must lay some time
in water ; and while you are thus working it, you
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must - observe to change the water as fast as it
becomes coloured, till it at length remains perfectly
clear; then add your salt, weigh and form the butter,
and throw it into a pan of clean water, with a cover,
by which method you will have excellent butter,
even in the middle of summer,

To preserve butter.

Take two pounds of common salt, one pound of
loaf sugar, and one pound of saltpetre, beat the
whole well together ; then, to fourteen pounds of
butter, put one pound of this mixture, work it well,
and when cold and firm, put it in glazed earthen
vessels that will hold fourteen pounds each. But-
ter thus preserved becomes better by being kept,
but observe, it must be kept from the air, and
securely covered down. If intended for winter use,
add another ounce of the mixture to every pound of
butter, and on the top of the pans, lay enough salt
to cover them with brine.

To scald cream.

Let your milk stand twenty-four hours, then put
the pan on a warm hearth, where it must remain
till the milk is perfectly hot, but on no account
boiling, which would spoil the whole; you may
Judge when it is enough, by its having a ring round
the pan the size of the bottom ; then remove the
pan into the dairy, and skim it the next day.

Observe, the fire should be slow ; and in summer
the milk, previous to scalding, need not stand more
than sixteen hours,

Butter-milk,

If made of sweet cream, is excellent, but in all

cases exceedingly wholesome, and serves extremely
well for cakes and puddings,
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POULTRY.

Your lLen-roost should be kept extremely clean,
and your breed should not be too large ; one cock is
sufficient to six or eight hens.

When your hens are near laying, mix a little
nettle-seed with their food, and always feed your
poultry at regular periods, which will cause them to
be familiar.

When you design to set a hen, never put more
than twelve eggs under her.

Wormwood and rue should be planted round the
house where you keep your poultry, as it will assist
to destroy the vermin.

Rats, stoats, &c. so destructive to poultry, can
only be destroyed by the help of traps, which
should be set for that purpose.

Ducks usually commence laying in February,
they should have a place to retire to at night.

Geese require but little trouble, and will nearly
support themselves, especially if near a common.
Wher about to lay, they must be driven to their
nests, and shut up. DMix a little hemp-seed with
their food, : '

Cramming capons or turkeys.

Mix some barely-meal into paste with new milk ;
then make it into long rolls, larger in the centre
than at the ends, and with these give them a full
gorge three times a day, and in fourteen days they
will be perfectly fat; but not near so firm, nor
wholesome, as by the following method :—
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To fatten poultry.,

Poultry should be fattened in coops, and kept
very clean. They should be furnished with gravel,
but with very little water. Their only food barley-
meal, mixed so thin with water as nearly to serve
for drink. This should not be put in troughs, but
laid upon a board, which should be clean-washed
every time fresh food is put upon it. It is foul and
heated water which is the sole cause of the pip.

Turkeys

When young are extremely tender. When hatch-
ed, two or three pepper-corns should be put down
their throat, and great attention must be paid to
them. Turkeys are voracious, and will, when
grown up, shift for themselves with one feed a day.
The hen sits thirty days, and the young ones must
be kept very warm, as the least damp or cold de-
stroys them. Feed them frequently at some distance
from the hen, chopped curds, cheese-parings, and
cliderberries are very good for them, with a little
fresh milk and water to drink. Put the hen under a
coop in a situation exposed to the sun, for the first
month, and the young must be shut up before the
dew falls. Turkeys commence laying in March,
and sit in April,

Pea-fowls

Are fed in the sume manner as turkeys, and the
pea-hen will herself provide for her young ones
without any trouble.

Guinea-hen,

Their eggs should be hatched under the common
fowl. The young require great warmth, quiet, and
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Warm-pmﬁder.

Worm-powder is made of an ounce of tin finely
powdered, and two drachms of Ethiop's mineral,
mixed together, divide it into six parts or doses, and
take one of them in a little syrup twice a day:
when they are used, work them off with a little
rhubarb. |

Compound tincture of bark.

Take four ounces of Peruvian bark powdered,
one ounce of Seville-orange peel, and the same
quantity of bruised cinnamon, infuse the whole in
three pints of good brandy, let it stand in a close
vessel eight days; then strain it off. Take two tea-
spoonsful twice a day in a glass of port wine,
sharpened with a few drops of spirits of vitriol.
This is an excellent remedy for intermitting fevers,
also in nervous and putrid fevers, especially towards
their decline. -

Tar-water.

Pour half a gallon of water on one pound of clean
tar, and stir it till it is thoroughly mixed, let it
settle, and when it becomes fine, pour off the water
for use; a half tumbler-full taken four times a day,
will be beneficial in cases of asthma, and extremely
useful to public speakers.

Freckles on the face.

To disperse them, take two ounces of lemon-
juice, half a drachm of powdered borax, and one
drachm of sugar, mix them together, and let them
stand a few days in a glass bottle till the liquor is

fit for use; then rub it on the hands and face oc-
easionally, :
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To remove chaps

Rub the part at bed time with a little unscented
pomatum, and let it remain till the morning ; or,
which is still better, rub the face and hands with
honey-water, made as thick as cream, which will
form a kind of varnish on the skin, and effectually
protect it from cold.

Head-ache.

This unpleasant pain may be prevented by wear-
ing the hair short, and by washing the head daily
with cold water ; then rub the hair dry, and expose
it to the air.

Weak eyes

May be relieved by washing them frequently
in cold water; or dissolve four grains of the
sugar of lead, and crude sal ammoniac in eight
ounces of water; to which add a few drops of
laudanum, and with this mixture bathe the eyes
night and morning.—Rose water is also good for
the eyes.

Inflamed eyes.

Leeches should be applied to the temples, and
when the bleeding has ceased, a small blister may
be applied, and a little opening medicine taken.
Shaving the head, and bathing the feet in warm
water, will in some cases, be found very beneficial,

Bleeding at the nose.

Violent bleeding at the nose may be generally
stopped by plugging the nostril with lint dipped in
strong vinegar, applying, at the same time, cloths
wetted with cold water, externally. Should this
fail, surgical aid should be then had recourse to.
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An ointment for sore nipples.

Take two ounces of diachylon, one ounce of
olive oil, and half an ounce of vinegar, boil them
together over a gentle fire, stirring them till they
are become an ointment ; then pour it in your jar,
and apply a little of it to the sore nipple occasion-
ally, on a fine linen rag. If any fever accompa-
nies the soreness of the nipple, it may be checked
by the use of bark in electuary four times a day,
each dose of which should be about the size of a
nutmeg.

Ague.

On the first attack of ague, the patient should
instantly take an emetic, and a little opening medi-
cine. While the shaking fits continue drink plenty
of warm gruel, and afterwards take some port-
wine and sack; or, when the fit is on, take an egg
beaten up in a glass of brandy, and go to bed im-
mediately,

Asthma.

The diet and exercise should be light, a dish of
very strong coffee, without sugar or milk, taken
frequently, will at all times alleviate, and some-
times remove this distressing malady. Tar water
will also afford considerable relief. For common
drink, use toast and water, with a little vinegar,
or a few grains of nitre,

Hooping cough.

When the cough commences, the child should be
removed for a change of air, and the juice of
onions applied to the soles of the feet. The diet
should be light and nourishing, and taken in small
quantities. Every thing dnmi should be lukewarm,
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the disease. The dry itch requires a vegetable
diet, and a very free use of antiscorbutics. The

affected parts may be rubbed with a strong decoction
of tobacco.

5 &5 Measles. RN

The body should be kept open by means of ta-
marinds, manna, or other gentle laxative medicines.
Supply the patient with barley-water at near inter-
vals, or linseed-tea, sweetened with honey. Bathe
the feet in warm water, keep the body moderately
warm, and if thére is the least inclination to vomit,
prumote it by the use of camomile-tea. Should
the complaint strike inwards, the danger may be
prevented by immediately applying blisters to the
arms and legs, and rubbing the whole body with
warm flannels,

Jaundice,
The diet should be light and cooling, consisting
of vegetables ‘ripe fruits. Some persons have
been cured by nothing but raw eggs for

several days. Butter-milk or whey sweetened with
honey, should form the whole drink of the patient,
Antiscorbutics, honey, blisters, and bitters, applied

to the region of the liver, will frequently effect a
cure. -

Palpitation of the heart.

Persons of a full habit of body may find relief in
bieeding, but when it is attended with nervous
affections (which is generally the case), bleeding
must on no account take place. The feet should be
frequently bathed in warm water, and a stimulating
plaister applied to the left side, which, with gentle
exercise, will be found the most effectual remedy,
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KITCHEN GARDEN.

JANUARY.

Throw up some new dung to heat for hot-beds for
early cucumbers, &c. Dig up the ground designed
to be sown with the spring crops, that it may lay
and mellow. Nurse the cauliflower-plants under

glasses, letting in a little air during the middle of the
ﬁne days ; plri up the dead leaves, and gather the
mould about the stalks Make a shght hot-bed in
the open ground for young salading, and cover it in
the hard weather with hoops. Plant out endive for
seed in warm borders, and blanch celery. Sow a
few beans and peas.

FEBRUARY.

Prepare beds for radishes, onions, parsnips, and
Dutch lettuce. Leeks and spinach should also be
sown now; also celery, beets, marigolds, and sor-
rel, with any other of the hardy kinds. Make up
the hot-beds for early cucumbers, and sow cauli-
flower seeds, and some others. Plant beans and
peas, observing to put in a fresh crop every four-
teen days, by which means, if one fails, another will
succeed, and a constant supply be provided. Plant
kidney -beans upon a hot-bed for an early crop.
The Batteraea., and dwarf white bean, are the best
sorts. When up, admit the air in the middle of
fine days, and water gently every other day. Trans-
plant cabbages, plant out Silesia and cos lettuce
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well. Plant out thyme, and other savoury herbs.
Sow turnips and brocoli, and plant out celery in

trenches for blanching ; also endive, Destroy snails,
slugs, &c.

JULY.

Sow French beans for a late crop; weed the
ground ; hoe between your peas, beans, cabbages,
and artichokes; water occasionally ; gather spinach
and Welch onion seed. Take up large onions, and
dry them for winter use. Clear off the stalks of
peas and beans past bearing. Attend to your me-

lons, water them a little, and your cucumbers plen-
tifully.

AUGUST.

Sow some spinach and onions on a warm border.
They will live through the winter, and be valuable
in the spring. In the second week, sow cabb
seed of the early kinds, and the week after, cauli-
flower seeds, the plants of which must be nursed
under hand-glasses during the winter. A week af-
terwards another crop should be sown in case of
accidents to the first. This last crop should be de-
fended by a hot-bed frame. Sow the cabbage and
brown Dutch lettuce on a warm sheltered piece of
ground. Transplant some of the earlier lettuces to
warm sheltered borders. Take up garlick, onions, ro-
cambole, and shalots, and dry them for winter use,

BEEPTEMBER.

Sow lettuce of various kinds; when up, shelter
them under a sloping reed hedge, or hand-glasses.
Make mushroom beds; thin your turnips; weed
all young plants; transplant herbs, and earth up
celery ; sow young salading upon warm borders ;
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to be over-heated by the rays of the sun. Their
cheapness also renders their purchase easy.

Persons designing to keep bees, should make
their purchase at the latter part of the year, at which
time they are cheapest. The hives should be full of
combs, and well stored with bees. The purchaser
should inspect the combs, and select the whitest,
which are always the product of that season; and
when the combs are very dark, that hive should be
rejected, because the bees are old.

Bees should never be bought during the Summer,
or, if purchased, should on no account be removed
from their native place till the Autumn,

Bees generally swarm in April and May, but
earlier or later according to the warmth of the
season. They rarely swarm before ten o'clock in
the morning, or later than three in the afternoon.
If the swarm fly too high, throw some sand amongst
them, which will cause them to descend, and when
they settle, they should be immediately hived, lest
they should again take wing.

The hive should not be immediately placed on the
stool where it is to remain, but should be suffered
to stand near the place where the bees were swept
into it, till the evening, and shaded with some
boughs.

Bees are torpid during a great part of the winter,
but revive on sunny days, in consequence of which
a little food supports them. Every hive should
therefore be weighed at the end of Autumn, and
each ought then to weigh twenty pounds, but should
any weigh less, that hive must be occasionally fed
with honey, or sugar and water put in small troughs
made with elder.

Bees are generally taken in September, for which
purpose a hole is dug in the earth, and a rag dipt
i melted brimstone, fastened to the end of a stick,
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is stuck in the hole so prepared. Then set it on
five, and instantly place the hive over it, observing
to throw the earth up all round, to prevent the
smoke from escaping.

In fifteen or twenty minutes, the bees will be
destroyed.

The valuable creatures thus destroyed may, how-
ever, be preserved, by using boxes instead of hives;
by which method two boxes of honey may be taken
during the summer (from one colony), each weigh-
ing forty pounds, and yet asufficient supply be left
for the winter support of the bees in this manner
preserved from destruction,

Consequently it appears that this plan combines
humanity with great profit, to which motives we
may add the pleasure of seeing them at work, and
also the trouble which is saved during the swarming
time.

The bees thus secured, are also much more effec-
tually screened from wet and cold, from mice, and
other vermin. |

The boxes should be made of deal, which, from
its spongy nature, sucks up the breath of the bees
sooner than a more solid wood would do. Yellow
Dram deal, well seasoned, is the best; and an oc-
tagon form is preferable to a square. The boxes
should be ten inches in depth, and fourteen in
breadth, with a small glass window behind, with a
thin deal cover on brass hinges, and a button to
shut it with.

It will be of material service, when you intend to
keep bees, to plant a great number of gooseberry
and currant trees, on the blossom of which they
will find a large quantity of food.

If bees are suffered to continue in one hive more
than four years, they will degenerate both in num-
bers and strength, :

L
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boards, or stone, which should always be done
quickly, or it will take out the colour from the

-
[

To take iron stains ont of marble.

Mix equal quantities of spirit of vitriol and lemon-
juice, shake it well ; wet the spots, and in a few
minutes, rub with soft linen, till they are gone.

L]

To make furniture paste.

Scrape half a pound of bees” wax into a bason,
and add as much spirits of turpentine as will moisten
it through, and when this is dissolved, add half an
ounce of powdered rosin, and as much Indian red

as will give it a fine mahogany colour, stir it ap,
and it will be fit for use.

To take rust out of steel.

Rub the steel well with sweet oil, and in forty-

eight hours, rub it well with unslacked powdered
lime, till the rust disappears.

To preserve fire irons, knives, &c. from fust

Purchase at the chemist's some stuff vulgarly
called ali-guentum, and rub your articles with it;
and let them remain till wanted; then wipe it off,
and the polish will be instantly restored by rubbing
them with unslacked powdered lime. '

T'o mend iron pots,

To repair cracks, &e. in iron pots or pans, mix
some finely sifted lime with well beaten whites of
eggs, till reduced to a paste; then add some iron
dle dust, and apply the composition to the mjured
part, and it will soon become hard, and fit for use,
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in a double glue-pot with four ounces of: fine brown
sugar, and boil it pretty thick ; then pour it out
into plates, when cold, cut them into small pieces
for the pocket, and dry them. This is an excellent
cement for paper, as it instantly dissolves in warm
water, and fastens the paper very firmly.

Cleaning steel stoves.

Stoves may be admirably cleaned in & few mi-
nutes, by using a small portion of fine corned
emery-stone ; and afterwards finishing with flour
of emery or rotten-stone, either of which may be
obtained at any irommongeér’s.

To clean stone-stairs,

Boil together half a pint each of size and stone-
blue water, with two table-spoonsful of whiting,
and two cakes of pipe-maker’s clay in about two
quarts of water. Wash the stones over with a
flannel slightly wetted in this mixture ; and when
dry, rub them with flannel and a brush. Some
persons recommend beer, but water is much bet-

ter for the purpose.

Best method of cleaning floor~cloths.

After sweeping and cleaning the floor-cloths
with a broom and damp flannel, in the usual man-
ner, wet them over with milk, and rub them till
beautifully bright, with a dry cloth. They will
thus look as well as if they were rubbed first with
a waxed flannel, and afterwards with a dry one;

without being so slippery, or so soon
with dust or dirt.

Useful properties of charcoal.

All sorts of glass vessels and other utensils may
be il_:mtied from long retained smells of every
3
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over the pan containing the charcoal, the vapour of
which will counteract the deleterious fumes, and,
while it keeps boiling, will make chareoal as safe as
any other fuel.

To prevent the rheumatism.

For the sake of bright and polished stoves, do not,
when the weather is cold, refrain from making fires.
There is not a more useful recipe for health to the
inhabitants of this climate, than “* to follow your
feelings."”

To cure disease in apple trees.

Brush off the white down, clear off the red stain
underneath it, and anoint the places infected with a
liquid mixture of train oil and Scotch snuff.

To prevent hares and rabbits barking trees.

Take any quantity of tar, and six or seven times
as much grease, stirring and mixing them well to-
gether; with this composition brush the stems of
young trees, as high as hares, &c. can reach; and
it will effectually prevent their being barked.

To stain leather gloves,

Those different pleasing hues of yellow, brown,
or tan colour, are readily imparted to leather gloves
by the following simple process: Steep saffron in
boiling hot soft water for about twelve hours; then,
having slightly sewed up the tops of the gloves, to
prevent the dye from staining the insides, wet them
‘over with a sponge or soft brush dipped into the
liquid. The quantity of saffron, as well as of water,
~will of course depend on how much dye may be

~wanted ; and their relative plzm, on the depth
<.















256 DOMESTIC COOKERY, AND

m
To clean paint.

A cloth should never be used for this purpose,
remove the dust with a small long haired brush,
having previously blown off the loose parts with
the bellows. A careful attention to this will cause
paint to look well a long time. When it is soiled,
dip a bit of flannel into soda and water, and wash
it quickly, then dry it immediately.

To clean windows

Rub them well over with a damp linen cloth, and
then with a dry one, after which slightly dust them
over with a little powdered whitening in a muslin
rag, which must be cleaned off with a piece of wash
leather, or dry cloth, and the windows will then
look beautiful.

To clean silk furniture,

Brush it clean until all the spots are taken out,
then take as much bran as the size of the silk re-
quires, and having dried it well before the fire, add
to it one ounce of powder blue; then lay the silk
articles on a proper place, and rub them till they
are clean; then brush them three different times,
and they will look as well as new,

To wash scarlet cloaks.

Boil a quantity of fuller's earth in water, then take

it off the fire, and let it stand tiil luTrm ; after
which wash the cloaks in it, and when they are
clean rinse them in cold water.

To wash black silks.
Warm some small beer, and mix some milk with
it, then wash your silk in this liquid, and it will
give it a fine colour,
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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 generally tell a person’s cha-
racter from the company he keeps. This advice is
still more necessary to females, and I 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
you have actually committed, never attempt to
evade it by telling an untruth, by which you im-
mediately add another to it, but confess vour 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, er 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 het 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




2064 DIRECTPONS TO SERVANTS.

= ” :

sacred principles, from that instant you become
worthless, and totally unworthy even of common
respect. Remember that by a breach of honesty, al-
though you merely gain one penny by it, you are
equally guilty as though you gained a thousand
pounds. When, therefore, money is entrusted to
you by your employer, lay it out to the greatest
advantage; discover the most reasonable market
for the goods you are directed to purchaSe; have
a bill made out by the persons of whom you pur-
chase them, and on your return shew it to your
mistress, and account faithfully for the money re-
maining in your hands. Buy, therefore, for your
employers, as you would for yourselves : seriously
study the precepts of economy, and never for-
get the old adage, that ‘“ Honesty is the best po-
licy.” By strictly attending to this advice, you will
ensure the respect and confidence of your supe-
riors, you will always be trusted, and you will ac-
guire the character of a faithful honest servant,
which, give me leave to inform you, is an invalua-
able one to persons dependent solely on their cha-
racters for their daily bread. Exclusive of all this,
you will be happy in the approbation of your own
conscience, which cannot then upbraid you of cri-
minal conduct. »

Never give away the smallest article until you
have reccived the permission of your employers
to do so, because by so doing you would be acting
unjustly towards them, and be taking a liberty
which you certainly are not authorised to do. Be
equally careful to prevent the smallest waste ;
wanton waste being certainly one of the worst of
crimes, and you may be assured it will “ultimately
meet its merited punishment.

Never speak lightly of your master and mistress,
neither permit others to do soin your hearing,
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without remonstrating on its impropriety ; for, by
endeavouring to vindicate their conduct, you are
discharging a part of your duty as a good and
faithful servant. This behaviour will gain you
their love, if they should chance to discover it,
and will secure you the respect of others, by which
your utation will be, in some degree, esta-
blishedl:ep : :

Carefully avoid quarrels with your companions,
instead of being angry at trifles, laugh at them,
because provocation is always best to be avoided,
and disturbances in a family are at all seasons ex-
tremely unpleasant, and inevitably productive of
anger from your employers, who, you may be as-
sured, will not suffer noise and strife amongst their
domestics, neither would they act with propriety
were they to do so.

Female servants should be ecircumspect in their
conduet towards the male servants, too much free-
dom may occasion improper liberties, and too
much reserve may produce disgust and hatred ;
observe, therefore, a medium” between the two,—
be civil and obliging, yet not forward or familiar;
by so doing you will ensure their respect, and, at
the same time, be treated with that obliging civility
due to every female character, when governed by
propriety of conduct.

Endeavour to acquire the habit so necessary to
all servants, of being contented with their homes.
Seldom accept invitations from other servants to
go abroad, which only serves to render masters and
mistresses angry, and certainly not without reason.
We shall now say a few words to each female ser-
vant individually.
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and experience, who alone is capable of making
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-
nagement 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-
cal management.

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

ose.

. 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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great mdustry and natural cleanliness is requisite
in this department. She must also keep the stoves,
fire-irons, hearth-stones, &e. clean, light the fires,
remove the ashes, clean the locks and brass work
of the doors, &c. after which, she should sweep
the carpets and the rooms; after this is properly
done, she should brush the window-curtains, wipe
the dust from the windows, and blow the dirt off
from picture and looking-glass frames, which she
must not, on any account, rub. When all this is
well done, her next duty is to rub the wainscot
with a duster, after which the stairs must be
swept, observing to dust the balusters and wain-
scot afterwards, ‘

When the family are up, the house-maid should
immediately open the bed-room windows, uncover
the beds, taking off every article singly, each of
which must be laid carefully on two l?:ﬁnirs, and in
making the beds she should observe to shake them
well, (feather-beds must be turned every day, and
mattresses at least once a week). The house-maid
should whisk the dust from the head of the bed, the
vallences and curtains, and also carefully sweep un-
der the bed. In short, as her denomination implies,
she is to keep the different apartments clean and
comfortable,

THE LAUNDRY MAID.

To this person the care of the linen is entrusted,
it becomes, therefore, her pointed duty to see that
it is well got up, as one bad washing does great
injury. She should be careful that every article is
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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, &ec. 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 clear pump water, mixed with stone








































































