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2 DOMESTIC COOKERY.

Whitings.—The firmness of the body and fins is to
be looked to, as in herrings; their high season is dur]iiﬁ
the first three months of the year, but they may be
a great part of it.

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

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

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

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

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

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

Mullets—The sea are preferred to the river mullets,
and the red to the grey. They should be very firm.—
Their season is August.

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

Lels.—There is a greater difference in the goodness
of cels than of any other fish. The true silver-eel (so

called from the bright colour of the belly) is causht i
the Thames. The %)utch eels sold at Byillingsga%a arlg
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very bad ; those taken in great floods are gene 00
but in punda they have usually a strong rank ga*gmui’
Except the middle of summer they are always in season.

Lobsters—If they have not %e&n long taken, the
elaws will have a Btmng motion when you put your fin-
ger on the eyes and press them. The harmeat are the
best, and it 1s preferable to boil them at home. When
you buy them ready-boiled, try whether their tails are
stiff, and Eull up mth a spring ; otherwise that part
will be fla by. The cock lobster is known by the nar-
row back part of his tail, and the two ernmat fins
within it are stiff and ha.rd but thoaaﬁ the hen are
soft, and the tail broader. The male, though generally
sma.llar, has the highest ﬂa.?our, the flesh is firmer, and
the colour when boiled is a deeper red.

Crabs—The heaviest are best, and those of a mid-
dling size are sweetest. If light they are watery: when

erfection the joints of the legs are stiff, and the
bo% has a very agreeable smell. Tﬁ% eyes look dead
and loose when stale.

Prawns and Shrimps~When fresh they have a
sweet flavour, are firm and stiff, and the eolour is

ht.-—Shnmps are of the prawn kind, and may be
j d by the same rules.
Gﬂ%ﬁ:ﬂaﬂ —There are several kinds; the Pyefleet,
ester, and Milford, are much tho best. 'The na-
tive Milton are fine, being white and fat; but oysters
may be made to 1}033?;3 hu%}l:hea:l quahtéest in soTa
degree roper fee en alive and strong the
shell elc?geap gl?e the kru%e They should be eaten as
soon as opened, the flavour becoming poor otherwise.
The rock oyster is largest, but usually has a coarse
flavour if eaten raw.

Flounders—They should be thick, firm, and have
their eyes hnght They soon become flabby and
bad. are both sea ﬂn? river fish, The Thames
produeea the best. They are in season from January
to March, and from July to September.

Sprats—~Choose by the same rules as herrings.
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If fish is to be fried or broiled, it must be wrapt in a
nice soft cloth after it is well cleansed and washed.—
‘When perfectly dry, wet with an egg, if for frying, and
sprinkle the finest crumbs of bread over it; if done a
second time with the egg and bread, the fish will look
much better ; then having a thick-bottomed frying-pan
on the fire, with a large %ua.ntit:,r of lard or dripping
boiling hot, plunge the fish into 1t, and let it fry mid-
dling quick, till the colour is a fine brown yellow, and
it is judged ready. If it is done enough before it has
obtained a proper degree of colour, the cook should
draw the pan to the side of the fire ; carefully take it
up, and pE].ce it either on a large sieve turned upwards,
and to be kept for that purpose only, or on the under
side of a dish to drain, and 1f wanted very nice, a sheet
of cap paper must be put up to receive the fish, which
shouldliuuk a beautiful colour, and all the crumbs ap-
pear distinet ; the fish being free from all grease. The
same dripping, with a little fresh, will serve a second
time. Butter gives a bad colour: oil fries of the finest
colour for those who will allow the expense.

Garnish with afringe of curled raw parsley, or pars-
ley fried, which must be thus done: en #}m and
pz%‘d, throw it again into clean water ; when the lard
or dripping boils, throw the parsley into it immediately
from the water, and instantly it will be green and crisp,
and must be taken up with a slice : this may be done,
after the fish is fried.

1f fish is to be broiled, it must be seasoned, floured,
and put on a gridiron that is very clean; which, when
hot, should be rubbed with a bit of suet to prevent the
fish from sticking. It must be broiled on a very clear
fire, that it may not taste smoky; and not too near,
that it may not be scorched.

TURBOT.

To keep Turbot.
* If necessary, turbot will keep for two or three days,
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To dry Salmon.

Cut the fish down, take out the inside and roe. Rub
the whole with common salt after scaling it; let it hang
24 hours todrain. Pound three or four ounces of salt-
Eetm, according to the size of the fish, two ounces of

ay-salt, and two ounces of coarse sugar; rub these,
when mixed well, into the salmon, and lay it on alarge
dish or tray two days, then rub it well with common
salt, and in 24 hours more it will be fit to dry ; wipe it
well after draining. Hang it either in a wood chimney,
or in a dry place ; keeping it open with two small sticks.

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

An excellent dish of dried Salmon.

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

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

Another way.

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

Salmon collared.

Split such a part of the fish as may be sufficient to
make a handsome roll, wash and wipe i, and having
mixed salt, white pepper, pounded mace, and Jamaica
pepper, in quantity to season it very high, rub it inside
and out well. Then roll it tight and bandage 1t, put as
much water and one-third vinegar as will cover it, with
bay-leaves, salt, and both sorts of peper. Cover close,
and simmer till done enough. Drain and boil quick the
liquor, and put on when cold. Serve with fennel. It
is an elegant dish, and extremely good.

COD.

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

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

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

Tie it up, and put it on the fire in cold water which
will completely cover it: throw a handful of salt into
it. Great care must be taken to serve it without the
smallest speck of black or scum. Garnish with a large
q]ilmntit-y of double parsley, lemon, horse-radish, and
the milt, roe, and liver, and fried smelts if approved.

e e
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An excellent Imitation of pickle Sturgeon.

Take a fine large turkey, but not old: pick it very
nicely, singe, and make it extremely clean: bone and
wash it, and tie it across and across with a bit of mat-
string washed clean. Put into a very nice tin saucepan
a quart of water, a quart of vinegar, a quart of white
(but not sweet) wine, and a very large handful of salt;
boil and skim it well, then boil the turkey. When done
enough tighten the strings, and lay upon 1t a dish with
a weight of two pounds over it.

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

Thornback and Skate

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

Crimp Skate.

Boil and send up in a napkin ; or fry as above.
Maids

Should likewise be hung one day at least. They may
be boiled or fried; or, if of a tolerable size, the middle
may be boiled and the fins fried. They should be dipped
in egg, and covered with crumbs.

Boiled Carp.

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

Stewed Carp.

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

Baked Carp.

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

Perch and Tench.

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

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

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

Perch and Tench may be done the same way.

o o i Trout a-la- Genevoise.

lean the fish very well ; put it upon your stewpa
adding half phamgaign and half Moselle, or Rh::?isﬁz
or Sherry wine. Season it with pepper, salt, an onion,
a few cloves stuck in it, and a smﬁf bunch of parsley
and thyme; put itin a crust of French bread ; set it on




FISH. 13

a quick fire. 'When the fish is done take the bread out,
bruise it, and then thicken the sauce; add flour and a
little butter, and let it boil up. See that your sauce is
of a proper thickness. Lay your fish on the dish, and

ur the sauce overit, Serve it with sliced lemon and

ied bread.

MACKEREL.

Boil, and serve with butter and fennel.

To broil them, split, and sprinkle with herbs, pepper,
and salt ; or stuff with the same, crumbs, and chopped
fennel.

Collared, as Eel, page 17.
Potted: clean, season, and bake them in a pan with

spice, bay-leaves, and some butter; when cold, lay
them in a potting-pot, and cover with butter.

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

Pickled Mackerel, called Caveach.

(lean and divide them ; then cut each side into three,
or leaving them undivided, cut each fish into five or six
pieces. To six large mackerel, take near an ounce of
Eepper, two nutmegs, a little mace, four cloves, and a

andful of salt, all in the finest powder; mix, and
making holes in each bit of fish, thrust the seasoning
into them, rub each piece with some of it ; then fry
them brown in oil: let them stand till cold, then put
them into a stone-jar, and cover with vinegar; if to
keep long, pour oil on the top. Thus done, they may
be preserved for months.

Red Mullet.

1t is called the Sea-Woodcock. Clean, but leave the
inside, fold in oiled paper, and gently bake in a small
dish. Make a sauce of the liquor that comes from the
fish, with a piece of butter, a little flour, alittle essence
of anchovy, and a glass of sherry. Give it a boil ; and
gerve in a boat, and the fish in the paper cases.
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To dress Pipers.

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

To bake Pike.

Scale it, and open as near the throat as you can, then
stuff it with the following : grated bread, herbs, ancho-
vies, oysters, suet, salt, pepper, mace, half a pint of
cream, four yolks of eggs; mix all over the fire till it
thickens, then put it into the fish, and sewit up; butter
should be put over it in little bits; bakeit. Serve sauce
of gravy, butter, and anchovy. Nofe: if in helping a

ike, the back and belly are slit up, and each slice gently
E.ra.wu downwards, there will be fewer bones given.

HADDOCK.
Boil or broil with stuffing as under, having salted them
a day.
To dry Haddock.

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

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

Stuffing for Pike, Haddock, and small Cod.

Take equal parts of fat bacon, beef-suet, and fresh
butter, some parsley, thyme, and savoury; a little
onion, and a few leaves of scented marjoram shred fine ;
an anchovy or two; a little salt and nutmeg, and some
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pepper. Opysters will be an improvement with or with-
out anchovies; add ecrumbs, and an egg to bind.

SOLES.

If boiled, they must be served with great care to look
perfectly white, andshould be well .covered withparsley.

If fried, dip in egg, and cover them with fine crumbs
of bread; set on a frying-pan that is just large enough,
and put into it a large quantity of tresh lard or drip-
ping, boil it, and immediately slip the fish into it; do
them of a fine brown. See to fry, page 12.

Soles that have been fried eat good cold with oil,
vinegar, salt, and mustard. _ '

Stewed Soles.
Do as-Carp, page 11.

Soles another way.

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

lard, or for fast-day in clarified butter.
Soles in the Portuguese way.

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

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

LPortuguese stuffing for Soles baked.

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

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

Garnish with fried or dried parsley.

An excellent way of dressing a large Plaice, especially
if there be a roe.

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

Do fry Smelts.

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

ﬂght roughness of the crumbs, or their beauty will be
st.
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Broiled Herrings.
Flour them first, and do of a good colour : plain but-
ter for sauce.
Potted Herrings
Are very good done like Mackerel, see page 13.

To dress Red Herrings.

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

Baked Herrings or Sprats.

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

ats,
‘When cleaned, should be fastened in rows by a skewer
run through the head, and then broiled and served hot
and hot.
. LOBSTERS and SHRIMPS,

To pot Lobsters.

Half boil them, pick out the meal, cut it into small
bits, season with mace, white pepper, nutmeg, and salt,
press close into a pot, and cover with butter, bake half
an hour; put the spawn in. "When cold, take the lob-
ster out, and put it into the pots with a little of the
butter. Beat the other butter in a mortar with some
of the spawn; then mix that coloured butter with as
much as will be sufficient to cover the gnta, and strain
it. Cayenne may be added, if approved.

Another way to pot Lobsters, as at Wood's Hotel.
Take out the meat as whole as you can; split the tail
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and remove the gut; if the inside be not watery, add
that. Season with mace, nutmeg, white pepper, salt,
and a clove or two in the finest powder. Lay a httle
fine butter at the bottom of a pan, and the lobster
smooth over it, with bay-leaves between ; coverit with
butter, and bake gently. "When done, pour the whole
on the bottom of asieve ; and with a fork lay the pieces
into potting-pots, some of each sort, with the seasoning
about it. When cold, pour clarified butter over, but
not hot. It will be good next day ; or highly seasoned,
and thick covered with butter, will keep some time.
Potted lobster may be used cold, or as a fricassee,

with a cream-sauce : 1t then looks very nicely, and eats
excellently, especially if there is spawn.

bMaaﬂ:&rﬂ, Herrings, and Trout, are good potted as
above.

Stewed Lobster, a very high relish.

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

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

To roast Lobsters.

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

Currie of Lobsters, or Prawns

Take them from the shells; and lay into a pan, wmith
a small piece of mace, three or four spoonfuls of veal
gravy, and four of eream; rub smooth one or two tea-
spoonfuls of currie-powder, a teaspoonful of flour, and
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an ounce of butter: simmer an hour; squeeze half g
lemon in, and add salt.

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

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

To butter Prawns and Shrimps.

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

To pot Shrimps.

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

CRRABS. _‘-;} ;

Hot Crab.

Pick the meat out of a crab, clear the shell from the
head, then put the meat with a little nutmeg, salt, pep-
per, a bit of butter, crumbs of bread, and three spoon-
fulsof vinegar, into the shell again, and set it before the
fire. You may brown it with a salamander.

Dry toast should be served to eat on.

Dresed Crab cold.

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

OYSTERS,
To feed Oysters.

Put them into water, and wash them with a birch
besom till quite clean; then lay them bottom-down-
wards into a pan, sprinkle with flour or oatmeal and
salt, and cover with water. Do the same every day,
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Simmer the oysters a few minutes in the liquor, then
put them in small jars and boil the pickle up, skim it,
and when cold, pour over the oysters; cover close.

Another way to pickle Oysters.

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

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

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

S iy

PART II.

e —

MEATS.
To choose Meats.

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

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

Veal.—The flesh of a bull-calf is firmest, but not so
white. The fillet of the cow-calf is generally preferred
for the udder., The whitest is not the most juicy, hav-
ing been made so by frequent bleeding, and having had
whiting to lick. (j}l'_’mﬂse the meat of which the kidne
is well covered with white thick fat. If the bloody vein
in the shoulder looks blue, or of a bright red, it is newly
killed; but any other colour shews it stale. The other
parts should be dry and white ; if clammy or spotted,
the meat is stale and bad. The kidney turns first in
the loin, and the suet will not then be firm.

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

Lamb.—Observe the neck of a fore-quarter; if the
vein is bluish, it is fresh; if it has a green or yellow
cast, it is stale. In the hind quarter, if there is a faint
smell under the kidney, and the knuckle is limp, the
meat 1s stale. If the eyes are sunk, the head is not
fresh. Grass-lamb comes into season in April or May,
and continues till August. House-lamb may be had
in great towns almost all the year, butis in highest
perfection in December and January,

Lork.—Pinch the lean, and if young, it will break.
If the rind is tough, thick, and cannot easily be im-
pressed by the finger, it isold. A thin rind is a merit
n all pork. "When fresh, the flesh will be smooth and
cool; 1f elammy, it is tainted. What is called measley
pork is very unwholesome ; and may be known by the
fat being full of kernels, which in good pork is never
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the case. Pork fed at still-houses does not answer for
curing any way, the fat being spongy. Dairy-fed pork
1s the best.

Bacon.—If the rind is thin, the fat firm and of a red
tinge, the lean tender, of a good colour, and adhering
to the bone, 1(011 may conclude it good and not old. If
there are yellow streaks in it, it is going, if not already
rusty.

Hams.—Stick a sharp knife under the bone; if it
comes out with a pleasant smell the ham is good; but
if the knife is daubed and has a bad scent, do not buy it,
Hams short in the hock are best, and long-legged pigs
are not to be chosen for any preparation of pork.

Brawn.—The horny part of young brawn will feel
moderately tender, and the flavour will be better ; the
rind of old will be hard.

Observations on purchasing, keeping, and dressing Meat,

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

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

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

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

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

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

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

1n warm weather, meat should be examined well when
it comes in; and if flies have touched it, the part must
be cut off, and then well washed. In the height of sum-
mer, it is a very safe way to let meat that is to be salted
lie an hour in very cold water, rubbing well any part
likely to have been fly-blown ; then wipe it quite dry,
and have salt ready, and rub it thoroughly in every part,
throwing a handful over it besides. Turn it every day,
and rub the pickle in, which will make 1t ready for the
table in three or four days. If to be very much corned,
wrap it in a well-floured cloth, after rubbing it with salt.
This last method will corn fresh beef fit for the table
the day it comes in, but it must be put into the pot
when the water boils.

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

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

Roast-beet bones, or shank-bones of ham, make fine
Eeas-anup; and should be boiled with the peas the day

efore eaten, that the fat may be taken off.

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

Wash all meat before you dress it: if for boiling, the
colourwill be betterforsoaking; butif for roasting, dryit.

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

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

Theboiler and utensils should bekeptdelicately clean.

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

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

Vegetables should not be dressed with the meat,
except carrots or parsnips with boiled beef.

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

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

A ham of twenty pounds will take four hours and
a half, and others in proportion.

A tongue, if dry, takes four hours slow boiling after
soaking ; a tongue out of pickle, from two and a half
to three hours, or more if very large; it must be judged
by feeling whether it is very tender,
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A leg of pork, or of lamb, takes the full allowance of
twenty minutes, above a quarter of an hour to a pound.

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

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

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

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

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

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

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

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

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

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

{
|
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it gently; then uncover it, and stew till the gravy is
reduced to a pint. Season with only salt.

Currant-jelly must be served in a boat.

Formerly pap-sauce was eaten with venison; which, as
some still like 1t, it may be necessary to direct. Grate
white bread, and boil it with port wine, water, and a large
stick of cinnamon ; and when quite smooth take outthe
cinnamon, and add sugar. Claret may be used for it.

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

Hauneh, Neck, and Shoulder of Venison.
Roast with paste, asdirected above, and the same sauce.
To stew a Shoulder of Venison.

Let the meat hang till you think it fit to dress; then
take out the bone, beat the meat with a rolling-pin, lay
some slices of mutton-fat, that have lain a few hoursin a
little port wine, among it, sprinkle a little pepper and all-
spice over in fine powder, roll it up tight, and tieit. Set
1t in a stew-panthat will only just holdit, with some mut-
ton or beef gravy not strong, % pint of port wine; some
pepper and allspice. Simmer it close-covered, as slow
as you can, for 3 or 4 hours. When quite tender, take
off the tape, and set the meat in a dish; strain the gravy
over it; serve with currant-jelly sauce.—This is the best
way to dress this joint, unless it is very fat, and then it
should be roasted. The bone should be stewed with it.

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

Should be warmed with its owa gravy, or some without
seasoning, asbefore; and only warmed through, not boil-
ed. If thereisno fat left, cut some slices of mutton-fat,
set it on the fire with a little port wine and sugar, simmer
till dry, then put to the hash, and it will eat as well as the
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skim it, and when cold, pour it over meat that has been
sprinkled and drained.

Do salt Beef red; which is extremely good to eat Jresh
Jrom the Pickle, or to hang to dry.

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

The Dutch way to salt Beef.

Take alean piece of beef; rub it well with treacle op
brown sugar, and let it be turned often. In three days
wipe 1t, and salt it with common salt and saltpetre beaten
fine; rub these well in, and turn it every day for a fort-
night. Rollit tight in a coarse cloth, and press it under a
large weight ; hang it to dry in a wood-smoke, but turn it
upside down every day. Boil it in pump water, and press
1t; it will grate and cut in shivers, like Duteh beef.

Beef a-la-mode.

Choose a piece of thick flank of a fine heifer or ox. Cut
intolong slices somefat bacon, but quitefree fromyellow
let each bit be near an inch thick: dip them into vinegar,
and then into a seasoning ready prepared of salt, black
pepper, allspice, and a e%uva, all in fine powder, with
parsley, chives, thyme, savoury, and knotted marjoram,
shred as small as possible, and well mixed. With g sharp

o
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knife make holes deep enough tolet in the larding ; then
rub the beef over with the seasoning, and bind it up
tight with tape. Set it in a well-tinned pot over a fire or
rather stove; three or four onions must be fried brown
and put to the beef, with 2 or 3 carrots, 1 turnip, a
head or two of celery, and a small quantity of water ;
let it simmer gently ten or twelve hours, or till ex-
tremely tender, turning the meat twice.

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

A Fricandeau of Beef.

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

Beef en Miroton.
Cut thin slices of cold roast beef and put them into
a frying pan with 3lb. of butter, and six onions, turn
the pan frequently, then mix a little broth and some
salt, pepper, and after a few boils, serve up hot. This
dish 1s excellent and economical.

To stew a Rump of Beef.

Wash it well; and season it highwithpepper, Cayenne,
galt, allspice, three cloves, and a blade of mace, all in fine
powder. Bind it up tight, and lay it into a pot that
will just hold it. 3 large onions sliced, and put
them to it, with 3 carrots, 2 turnips, a shalot, 4 cloves,
a blade of mace, and some celery. Cover the meat with
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good beef-broth, or weak gravy. Simmer it as gently as
possible for several hours 'm‘]'f quite tender. Clear off
the fat, and add to the gravy half a pint of port wine, a
glass of vinegar, and alarge spoonful of ketchup; simmer
half an hour, and serve in a deep dish. Half a pint of
table-beer may be added. The herbs to be used should
be burnet, tarragon, parsley, thyme, basil, savoury, mar-
Joram, pennyroyal, knotted marjoram, and some chives
~1f you can get them, but observe to proportion the
uantities to the pungency of the several sorts; let
there be a good handful altogether.
Garnish with carrots, turnips, ortruflesand morels, or
Eicklea of different colours, cut small, and laid in little
eaps separate; chopped parsley, chives, beet-root, &e.
1f, when done, the gravy is too much to fill the dish,
take only a part to season for serving, but the less water
the better; and to increase the richness, add a few beef-
bones and shanks of mutton in stewing.—A spoonful or
two of mademustard is a greatimprovement to the gravy.
Rump roasted is excellent ; but in the country it is gene-
rally sold whole with the edgebone, or cut across instead
of lengthways asin London, where onepiece is forboiling,
and the rump for stewing or roasting. This must be
attended to, the whole being too large to dress together,

Stewed Rump another ways

Half-roast it ; then put it into a large pot with three
pints of water, one of small beer, one of port wine,
some salt, three or four spoonfuls of vinegar, two of ket-
chup, a bunch of sweet herbs of various kinds (such
as burnet, tarragon, parsley, thyme, basil, savoury, pen-
nyroyal, marjoram, knotted marjoram, and aleaf or two
of sage), some onions, cloves, and Cayenne; cover it
close, and simmer till quite tender: two or three hours
will do it. 'When done lay it into a deep dish, set it over
hot water, and cover it close. Skim the gravy: putin
a few pickled mushrooms, truffles, morels, mﬁ oysters
if a.ﬁreea.ble, but it is good without ; thicken the gravy
with flour and butter, and heat with the above, and pour
over the beef. TForcemeat-balls of veal, anchovies, ba-
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brown crust and paper, and bake it five or six hours.
When cold, take off the paste and tape.

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

Both the gravy and the beef will keep some time.

The meat should be cut with a very sharp knife, and
quite smooth, to prevent waste.

An excellent mode of dressing Beef.

Hang three ribs threeor four days; take out the bones
from the whole length, sprinkle it with salt, roll the
meat tight, and roast it. Nothing can look nicer. The
above done with spices, &e. and baked as hunters’ beef,

18 excellent.
To collar Beef.

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

Beef-steaks

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

This dish requires to be eaten so hot and fresh done,
that it is not in perfection if served with any thing
else, Pepper audp salt should be added when taking it
off the fire,
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Beef-steaks and Oyster sauce.

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

Staffordshire Beef-steaks.

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

Ttalian Becf-steaks.

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

Beef-collop.

Cut thin slices of beet from the rump, or any other
tender part, and divide them into pieces 3 inches long;
beat them with the blade of a knife, and flour them.
Fry the collops quick in butter two minutes; then lay
them into a small stew-pan, and cover them with a pint
of gravy; add a bit of butter rubbed in flour, pepper,
salt, the least bit of shalot shred as fine as possible,
half a walnut, four small pickled cucumbers, and a tea-
spoonful of capers cut small. Take care that it does not
boil; and serve the stew in a very hot covered dish.

Beef-palates.
Simmer them inwater several hours, till they will peel;
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any account. Before you serve, add two spoonfuls of -
vinegar. Garnish with erimped parsley.
Fricassee of cold roast Beef.

Cut the beef into very thin slices, shred a handful of
parsley very small, cut an onion into quarters, and put
all together into a stewpan, with a piece of butter, and
some strong broth : season with salt and pepper, and
simmer very gently a quarter of an hour j then mix into
it the yolks of two eggs, a glass of port wine, and a

of vinegar; stir it quick, rub the dish with
:E:lnt, and turn the fricassee into it.

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

Cut slices 4 an inch thick, and 4 inches square; lay
on them a forcemeat of crumbs of bread, shalot, a little
suet, or fat, pepper, and salt. Roll them, and fasten
with a small skewer; put them into a stew-pan with
some gravy made of the beef-bones, or the gravy of the
meat, and a spoonful or two of water, and stew them
till tender. Fresh meat will do.

To dress the same, called Sanders.

Mince beef, or mutton, small, with onion, pepper,
and salt; add a little gravy: put it into scallop-shells,
or saucers, making them three parts full, and fill them
:.)J.F with potatoes, mashed with a little cream ; put a bit

butter on the top, and brown them in an oven, or
before the fire, or with a salamander.

To dress the same, called Cecils.

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

To mince Beef.
Shred the underdone part fine, with some of the fat;
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put it info a small stewpan, with some onion or shalot,
(a very little will do), a little water, pepper, and salt :
boil it till the onion is quite soft, then put some of the
gravy of the meat to it, and the mince. Don’t let it
boil.  Have a small hot dish with sippets of bread ready,
and pour the mince into it, but first mix alarge spoon-
ful of vinegar with it: if shalot-vinegar is used there
will be no need of the onion, nor the raw shalot.

To hash Beef.

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

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

Beef a-la-vingrette.

Cut a slice of underdone boiled beef 8 inches thick,
and a litte fat; stew it in half a pint of water, a glass
of white wine, a bunch of sweet erbs, an onion, and a
bay-leaf; season it with three cloves pounded, and
pepper, till the liquor is nearly wasted away, turning
it once. When cold, serve it. Strain' off the gravy
and mix it with a little vinegar for sauce.

Lound of Beef

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

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

To roast Tongue and Udder.

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

Serve them with good gravy and currant-jelly sauce.
A few cloves should be stuck in the udder. Thisisan
excellent dish.

Some people like neats’ tongues eured with the root,
in which ease they look much larger ; but otherwise the
rootmust be cutoff close to the gullet, next tothetongue,
but without taking away the fat under the tongue. The
root must be soaked in salt and water, and extremely
well cleaned before it is dressed ; and the tongue should
be laid in salt for a day and a night before pickled.

T pickle Tongues for boiling.

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

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

if you like best. .
hen it is to be dressed, boil it till extremely tender;

allow five hours ; and if done sooner, it is easily kept hot.

The longer kept after drying, the higher it will be: if

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

To stew Tongue.

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

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

An excellent way of doing Tongues to eat cold.

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

The thin part of tongues, when hung up to dry, grates
like hung beef, and also makes a fine addition to the

flavour of omelets.

Beef-heart.

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

Stewed Ox-cheek, plain.

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

.
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all used. 'When you dress the tripe, dip it into a bat-
ter of flour and eggs, and fry it of a good brown.

Oux-feet or Cow-heels ‘
May be dressed in various ways, and are very nutritious
in all.

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

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

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

Or bake them as for mock-turtle.

Bubble and Sgueak.
Boil, chop, and fry it, with a little butter, pepper and

salt, some cabbage, and lay it on slices of underdone
beef, lightly fried.

VEAL.

To keep Veal.

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

Leg of Veal.

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

Lard the best end with bacon rolled in parsley chop-
ped fine, salt, pepper, and nutmeg ; putit into a tosser,
and cover it with water. Put to it the scrag end, a little
lean bacon or ham, an onion, two carrots, two heads of
celery, and about a glass of Madeira wine. Stew it quick
two hours, or till it 1s tender, but not too much. Strain
off the liquor ; mix a little flour and butter in a stew-
pan till brown, and lay the veal in this, the upper side
to the bottom of the pan. Let it be over the fire till it
gets coloured: then ]pay it into the dish, stir some of the
liquor in and boil it up, skim it nicely, and squeeze
orange or lemon-juice into it.

Breast of Veal.

Before roasted, if large, the two ends may be taken
off and fried to stew, or the whole may be roasted.

Butter should be poured over it.

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

Serve the sweetbread whole upon it: which may either
be stewed, or parboiled, and then covered with erumbs,
herbs, pepper, and salt, and browned in a Dutch-oven.

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

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

b roll @ Breast of Veal.

Bone it, take off the thick skin and gristle, and beat
the meat with a rolling-pin. Season it with herbs
chopped very fine, mixed with salt, pepper and mace.
Lay some thick slices of fine ham ; or roll into it two or
three calves’ tongues of a fine red, boiled first an hour
or two and skinned. Bind it up tight in a cloth, and
tapeit. Setit over the fire to simmer in a small quantity

o il % il s
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layers of ham pounded or rather shred; press each
down and cover with butter, -

Cutlets Maintenon.

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

arsley, thyme, knotted marjoram, pepper, salt, and a
Ettle nutmeg grated ; then put them into papers folded
over, and broil them ; and serve in a boat melted butter,
with a little mushroom-ketchup.

Cutlets another way.

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

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

Or peﬂ?ﬁr, salt, and broil them; especially neck-
steaks ey are excellent without herbs.

_ Veal Collops.

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

To dress Collops quick.

Cut them as thin as paper with a very knife,
and in small bits. Throw the skin, and any odd bits of
the veal, into a little water, with a dust of pepper and
salt ; set them on the fire while you beat the collops;
and dip them into a seasoning of herbs, bread, pepper,
salt, and a scrape of nutmeg, but first wet them in egg.

Then put a bit of butterinto a frying-pan, and give the
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collops a very quick fry; for as they are so thin, twe
minutes will do them on both sides: put them into a
hot dish before the fire; then strain and thicken the
gravy, give it a boil in the frying-pan, and pour it over
the collops. A little ketchup is an improvement.
Another way—Fry them in butter, only seasoned
with salt and pepper ; then simmer them in gravy, either
white or brown, with bits of bacon served with them.
If white, add lemon-peel and mace, and some cream.

Secallops of eold Veal or Chicken.

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

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

Lricandeau of Veal.

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

A cheaper, but equally good, Fricandeau of Veal.

‘With a sharp knife cut the lean part of a large neck
“from the best end, scooping it from the bones the length
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rather round; beat with arolling-pin, and grate alittle
nutmeg over them ; dip into the yolk of an egg; and fry
them in a little butter of a fine brown : pour the butter
off: and have ready warm to pour upon them half a

int of gravy, a little bit of butter rubbed into a little

our, a yolk of egg, two large spoonsful of eream, and a
bit of salt. Don’t boil the sauce, but stir it till of a fine
thickness to serve with the collops,

To boil Calf s head.

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

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

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

Cold calf’s head eats well if grilled.

To hash calf"s head.

When half boiled, cut off the meat in slices, half an
inch thick, and two or three inches long: brown some
butter, flour, and sliced onion, and throw in the slices,
with some good gravy, truffles, and morels : give it one
boil, skim it well, and set it in a moderate heat to sim-
mer till very tender. Season with pepper, salt, and
Cayenne, at first : and ten minutesbefore serving, throw
in some shred parsley, and a very small bit of tarragon
and knotted marjoram cut as E'la as possible; just
before you serve, add the squeeze of a lemon. Force-
meat-balls, and bits of bacon rolled round.

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

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

Calf’s Head fricasseed.

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

Serve with small bits of bacon rolled round, and balls.

To collar Calf’s Head.

Scald the skin of a fine head, elean 1t nicely, and take
out the brains. Boil it tender enough to remove the
bones; then have ready a good quantity of chopped
parsley, mace, nutmeg, salt, and white pepper, mixed
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middling-sized minece, put to it a spoonful or two of the
water that boiled it, a bit of butter, flour, salt, and
pepper, simmer ten minutes, and serve hot.

Calf’s Brains a la Maitre & Hotel.

Take off ali the fibres and skins which hang about
the brains, and soak them in several waters, then boil
them in salt and water, with a piece of butter, and a
table-spoonful of vinegar ; cut some thin slices of bread
in the shape of scallop shells, and fry them in butter,
lay these in a dish, the brains divided in two, on them,
and pour over a Maitre d’ Hotel sauce, (which see). A
nice supper-dish.

Sweethreads.

Half boil them, and stew them in a white gravv : add
cream, flour, butter, nutmeg, salt, and white pepper.

Or do them in brown sauce seasoned.

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

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

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

Kidney, .

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

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

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

The sides of the hog are made into bacon, and the in-
gide is cut out with very little meat to the bone. On
each side there is a large spare-rib; which is usually
divided into two, one sweet-bone and a blade-bone.
The bacon is the whole outside: and contains a fore-
leg, and a ham; which last is the hind-leg, but if left
with the bacon is called a gammon. There are also
griskins. Hog’s lard is the inner fat of the bacon-hog.

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

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

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

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

To roast a Leg of Pork.

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

pple-sauce and potatoes should be served to eat
with it.
T boil a Leg of Pork.

Salt it eight or ten days: when it is to be dressed,
weich it; let it lie half an hour in cold water to make
it white; allow a quarter of an hour for every pound,
and half an hour over, from the time it boils up : skim
it as soon as it boils, and frequently after. Allow water
enough. Save some of it to make peas-soup. Some
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it some shred shalot or garlick, as fine as possible.
Have ready an ox-gut that %as been scoured, salted, and
soaked well, and fill it with the above stuffing: tie up
the ends, and hang it to smoke as you would hams, but
first wrap it in a fold ortwo of old muslin. It must be
high-dried. Some eat it without boiling, but others
like it boiled first. The skin should be tied in different
places, so as to make each link about eight or nine
inches long.

Spadbury’s Oxford Sausages.

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

To scald a Sucking Pig.

The moment the pig is killed, put it into cold water
for a few minutes; then rub it over with a little resin
beaten extremely small, and put it into a pail of scald-
ing water half a minute: take it out, lay 1t on a table
and pull off the hair as quickly as possible ; if any part
does not come off put it in again.  When quite clean,
wash it well with warm water, and then in two or three
cold waters, that no flavour of the resin may remain.
Take off all the feet at the first joint ; make a slit down
the belly, and take out the entrails ; put the liver, heart,
and lights to the feet. Wash the pig well in cold water,
dry it thoroughly, and fold it in a wet cloth to keep it
from the air.

To roast @ Sucking Pig,

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

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

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

Pettitoes.

Boil them, the liver, and the heart, in a small quantity
of water, very gently ; then cut the meat fine, and sim-
mer it with a hittle of the water, and the feet split, tall the
feet are quite tender: thicken with a bit of butter, alittle
flour, a s}:ﬂnnful of cream, and a hittle salt and e[;:eipper:
give it a boil up, pour it overa fewsippetsof bread, and
put the feet on the mince.

To make excellent meat of a Hog's Head.

Bplit the head, take out the brains, cut off the ears,
and sprinkle it with common salt for a day : then drain
it: saltit well with common saltand saltpetre three days,
then lay the salt and head into a small quantity of water
for two days. Wash it, and boil till all the bones will
come out; remove them, and chop the head as quick as

ssible; but first skin the tongue, and take the skin
carefully off the head, to put under and over. Season
with pepper, salt, and a little mace or allspice-berries.
Put the siin into a small pan, press the cut head in, and
put the other skin over; press it down. When cold, it
will turn out, and make a kind of brawn. Iftoo fat, you
may put a few bits of lean pork to be prepared the same

e
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To dry Hog’s Cheeks.

Cut out the snout, remove the brains, and split the
head, taking off the uﬁper bone, to make the jowl a
good shape ; rub it well with salt ; next day take away
the brine, and salt it again the following day : cover the
head with halfan ounce of saltpetre, two ounces of bay-
salt, a little common salt, and four ounces of coarse
sugar. Let the head be often turned; after ten days
smoke 1t for a week like bacon.

To force Hoq's Ears.

Parboil two pair of ears, or take some that have been
soused; makea forcemeat ofan anchovy,some sage, pars-
ley, a quarter of apound of suet chopped, bread crumbs,
pepper, and only a little salt. Mix all these with the
volks of two eggs ; raise the skin of the upper side of
the ears, and stuff them with the above. Fry the earsin
fresh butter, of a fine colour; then pour away the fat,
and drain them : make ready half a pint of rich gravy,
with a glass of fine sherry, three tea-spoonsful o&:dye
mustard, a little flour and butter, a small onion whole,
and a little pepper or Cayenne. Put this with the
ears into a stew-pan, and coverit close; stewit gently
for half an hour, shaking the pan often. When
done enough, take out the onion, place the ears care-
fully in a dish, and pour the sauce over them. Ifa
larger dish is wanted, the meat from two feet may be

added to the above.

Different ways of dressing Pig's Feet and Ears.

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

Pig’s Feet and Ears fricasseed.

Put no vinegar into the pickle, if to be dressed with
cream. Cut t%e feet and ears into neat bits, and boil
' H
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them in a little milk : then pour that from them, and
simmer in alittle veal broth, with a bit of onion, mace,
and lemon-peel. Before you serve, add a little cream,
flour, butter, and salt.

Jelly of Pig's Feet and Ears.

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

Pig’s Harslet.

Wash and dry some liver, sweetbreads, and fat and
lean bits of pork, beating the latter with 2 rolling-pin
to make it tender; season with pepger, salt, sage, and a
little onion shred fine; when mixe , put all into a caul
and fasten it up tight with aneedle and thread. Roast
it on a hanging-jack, or by a string.

Or serve in slices with arsley for a fry.

Serve with a sauce ﬂfP ort-wine and water, and
mustard, just boiled up smf put into the dish.

Mock Brawn.

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

Souse for Brawn, and Jor Pig’s Feet and Fars.
Boil & quarter of a peck of wheat-bran, a sprig of
bay, and a sprig of rosemary, in two gallons of water,
with four ounces of salt in it, for half an hour. Strain
it, and let it get cold.

To make Black Puddings. .
The blood must be stirred with salf 1] cold. Put a
quart of it, or rather more, to a quart of whole grits,
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turn it every day for three weeks ; ifa large one, a week |
longer ; but don’t rub after four daj's Before you dry
it, and cover with bran. Smoke it ten d:ws

Another way.—Choose the leg of a hog thatis fat and

well-fed ; hang it as above: if large, put to it a pound
of bay-sa.lt four ounces of saltpetre, a pound of the
coarsest sugar, and a handful of common salt, all in fine
powder, an rub it thoroughly. Lay the rind-down-
wards, and cover the fleshy part with the salts. Baste it
as often as you ecan with the pickle; the more the bet-
ter. Keep it four weeks, turning it every day. Drain
it, and throw bran over it ; then hang it in a chimney
where wood is burnt, andturn it sometimes for ten days.

Another way. —Hang the ham, and sprinkle it with
salt as above; then rub it every clay with the following,
in fine powder; half a pound of common salt, the same :
quantity of bay-salt, two ounces of s&ltpetra and two |
ounces of black pepper, mixed with a pound and a half
of treacle. Turn it twice a day in the pickle, for three
weeks. Lay it into a pail of w&ter for one night, wipe
it quite dry, and smoke it two or three weeks.

Another way that a ligh flavour.—When the
weather will permlt g the ham three days; mix an
ounce of saltpetre, with a.quarter of a pound uf bay-salt,
the same quantity of common salt, and also of coarse
s and a quart of strong beer: boil them together,

uﬁuuur them immediately upon the ham ; turn it twice
a da in the pickle for three weeks. An ounce ofblack

ePpe:-, and the same quantity of allspice, in fine pow-

er, added to the above, give still more flavour.
Cover it with bran when mped and smoke it from three
to four weeks, as you approve: the latter will make it
harder and give it more of the flavour of Westphalia.
Sew hams in hessings (that is, coarse wrappers), if to
be smoked where there is a strong fire.

A method of gi ﬂg a still higher flavour.—Sprinkle
the ham with s er 1t has hung two or three days;
let it drain; ma.ke a pickle of a quarl; of strong beer, half
a pound of tre:mla an ounce of coriander-seeds, two
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ounces of juniper berries, an ounee of pepper, the same
quantity of allspice, an ounce of saltpetre, halfan ounce
of sal-prunel, a handful of common salt, and a head of
shalot, all pounded or cut fine. Boil these all together
a few minutes, and pour them over the ham ; this quan-
tity is for one of ten Tunds. Rub and turn it every
day, for a fortnight ; then sew it up in a thin linen bag,
and smoke it three weeks. Take care to drain it from
the pickle, and rub it in bran, before drying.

To make a pickle that will keep for years, for Hams,
Tongues, or Beef, if boiled and skinned between each
parcel of them.

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

To dress Hams.

. If long hung, put the ham into water a night ; and let
1t lie eitherin ahole dugin the earth, or on damp stone
sprmkled_ with water, two or three days, to mellow;
covering it with a heavy tub, to keep vermin from it
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‘Wash well, and put it into a boilerwith plenty of water;
let it simmer four, five, or six hours, according to the
size. When done enough, if before the time of serving,
cover it with a clean cloth doubled, and keep the dish
hot over boiling water. Take off the skin, and strew
raspings over the ham. Garnish with carrot. Preserve
the skin as whole as possible, to keep over the ham
when cold, which will prevent its drying.

Kreellent Bacon.

Divide the hog, and take the chine out; it is common
to remove the spare-ribs, but the bacon will be preserved
better from being rusty if they areleft in. Salt the ba-
con six days, then drain it from that first pickle : mixas
much salt as you judge proper with eight ounces of bay-
salt, three ounces of saltpetre, and a pound of coarse
sugar, to each hog, but first cut off the hams. Rub
the salts well in, and turn it every day for a month.
Drain, and smoke it a few days ; or dry without, by
hanging in the kitchen, not near the fire.

The manner of curing Wiltshire Bacon.

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

MUTTON.
Observations on keeping and dressing Mutton.

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

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

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

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

Mutton for boiling will not look of a good eolour ifit
has hung long.

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

Leg of Mutton.

If roasted, serve with onion or currant-jelly sauce ;

if boiled, with caper-sauce and vegetables.

Neck of Mutton
Is particularly useful, as so many dishes may be made
of 1t ; but it 18 not advantageous for the family. The
bones should be cut short, which the butchers will not
do unless particularly desired.

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

The scrags may be stewed in broth ; or with a small
quantity of water, some small onions, a few pepper-
corns, and a little rice, and served together.

‘When a neck is to be boiled to look particularly nice,
saw down the chine-bone, strip the ribs half-way down,
and chop off the ends of the gunes about four inches.
The skin should not be taken off till boiled, and then
the fat will look the whiter.

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

Shoulder of Mutton roasted.

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

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

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

Serve with currant-jelly sauce.

To roast a saddle of Mutton.

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

Fillet of Mutton braised.

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

Harrico.

Take off some of the fat, and cut the middle or best

end of the neck into rather thin steaks ; flour and dry
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them in their own fat of a fine licht brown, but not
enough for eating. Then put them into a dish while yull
fry the carrots, turnips ang onions ; the carrots and tur-
nips in dice, the onions sliced; but they must only be
warmed not browned, or you need not y them. Then
lay thesteaks at thebottom of a stew-pan, the vegetables
over them, and pour as much boiling water as will just
cover them; give one boil, skim well, and then set the

an on the side of the fire to simmer gently till tender.

n three or four hours skim them; and add pepper,
salt, and a spoonful of ketchup.

Lo hash Mutton.

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

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

To boil a Shoulder of Mutton with Oysters.

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

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

Breast of Mutton.

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

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

To roll Loin of mutton.

Hang the mutton till tender ; bone it; and laya sea-
soning of pepper, allspice, mace, nutmeg, and a few
cloves, all in fine powder, over it. Next day prepare
a stufﬁug as for hare ; beat the meat, and cover 1t with
the stufling ; roll it up tight, and tie it. Half-bake
it in a slow oven ; let it grow cold ; take off the fat, and
put the gravy into a stew-pan ; flour the meat, and put
it in likewise ; stew it till almost ready ; and add a glass
of port wine, some ketchup, an anchovy, and a little
lemon-pickle, half an hour before serving; serve it in
the gravy, and with jelly-sauce. A few fresh mush-
rooms are a great improvement ; but if to eat like hare
do not use these, nor the lemon-pickle.

Mutton Ham.

Choose a fine-grained leg of wether-mutton, of 12 or
14 pounds weight ; let it be cut ham-shape, and hang
two days. Then put into a stew-pan half a pound
of bay salt, the same of common salt, two ounces of
saltpetre, and half a pound of coarse sugar, all in pow-
der: mix and make it quite hot; then rub it well into
the ham. Letit be turned in the liquor every day ; at
the end of four days put two ounces more of common
salt ; in twelve days take it out, dry it, and hang it up
in wood-smoke a week. It is to beused in slices with
stewed cabbage, mashed potatoes, or eggs.

Mutton Collops.

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

DMutton Cutlets in the Portuguese way.

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

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

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

Mutton Steaks Maintenon.

Half fry, stew them, whilehot, withherbs, erumbs,and
seasoning ; put them in paper immediately, and finish
on the gridiron. Be careful the paper does not catch ;
rub a bit of butter on it first to prevent that.

Mutton Sausages.

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

To dress Mutton Rumps and Kidney.

Stew six rumps in some good mutton-gravy half an
hour; then take them up, and let them stand to cool.
Clear the gravy from the fat; and put into it four ounces
of boiled rice, an onion stuck with cloves, and a
blade of mace; boil them till the rice is thick. Wash
the rumps with yolks of egg well beaten; and strew
over them crumbs of bread, a little pepper and salt,
chopped parsley, and thyme, and grated lemon-peel.
Fry in butter of a fine brown. While the rumps are
stewing, lard the kidneys, and put them-to roast in a
- Dutch oven. When the rumps are fried, the grease
must be drained before they are put on the dish, and
the pan being cleared likewise from the fat, warm the
rice 1n it. Lay the latter on the dish; the rumps put
round on the rice, the narrow endstowards the middle,
and the kidneys between. Garnish with hard eggs
cut in half, the white being left on; or with different
coloured pickles.

An excellent Hoteh-Poteh

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

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

Mutton kebobbed.

Take all the fat out of a loin of mutton, and that on
the outside also if too fat, and remove the skin. Joint
it at every one; mix a small nutmeg grated with alittle
salt and pepper, crumbs, and herbs ; dip the steaks into
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parts boiled and cut small; stew them in a little of the
water in which they were boiled, season and thicken
with flour and butter, and serve the mince round the

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

Lamb’s Sweetbreads.

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

Fricasseed Lambstones.
Skin and wash, then dry and flour them; fry of a bean-
tiful brown, in hog’s-lard. TLay them on a sieve before

the fire till you have made the following sauce : Thicken
almost a pint of veal-gravy with a little flour and
butter, and thenadd to it a slice of lemon, a large spoon-
ful ofmushroom-ketchup, atea-spoonful of lemon-pickle,
a grate of nutmeg, and the yolk of an egg beaten well
in two large spoonfuls of thick cream. Put this over the
fire, and stir it well till it is hot, and looks white ; but
don’t let it boil, or it will curdle. Then put it in the
fry, and shake it about near the fire for a minute or two.
Serve in a very hot dish and cover.
Fricassee of Lambstones and Sweetbreads, another way.
Have ready some lambstones, blanched, parboiled and
sliced. TFlour two or three sweetbreads ; if very thiek,
cut them in two. Fry all together, with a few large
oysters, ofa fine yellow brown. Pour the butter off, and
add a pint of good gravy, some asparagus-tops about an
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inch long, a little nutmeg, pepper, and salt, two shalots
shred fine, and a glass of white wine. Simmer ten mi-
nutes ; then put a little of the gravy to the yolks of three
egos well beaten, and by degrees mix the whole. Turn
the gravy back into the pan, and stir it till of a fine
thickness without boiling. Garnish with lemon.

A very nice dish.

Take the best end of a neck of lamb, cut it into steaks,
and chop each boneso short as to make the steaksalmost
round. Egg, and strew with crumbs, herbs, and season-
ing ; fry them of the finest brown ; mash some potatoes
with a little butter and cream, and put them into the
middle of the dish raised high. Then place the edge
of one steak on another with the small bone upward,
all round the potatoes.

Pies of the different meats are directed under the
general head of sAvoURY PIES.

PART III.

POULTRY, GAME, &c.

To choose Poultry, Game, &e.

A Turkey-cock—If young, it has a smooth black leg,
with a short spur. Tge eyes full and bright, if fresh,
and the feet supple and moist. If stale, the eyes will
be sunk, and the feet d.r{;

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

Fowls—If a cock is young, his spurs will be short ;
but take care to see they have not been cut or pared,
which 1s a trick often practised. If fresh, the vent will
be close and dark. ullets are best just before they
begin to lay, and yet are full of egg; it old hens, their
combs and legs will be rough; if gﬂung, they will be
smooth. A good capon has a thick belly and large rump;
there is a particularfat athis breast, andthe comb isvery
pale. Black-legzed fowls are most moist, if for roasting.

I

IS



80 DOMESTIC COOKERY.

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

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

Pigeons should be very fresh; when they look flabby
about the vent, and this partis discoloured, theyare stale.
The feet should be supple; if old, the feet are harsh.
The tame ones are larger than the wild, and are thought
best by some persons ; they should be fat and tender;
but many are deceived in their size, because a full crop
1s as large as the whole body of a small pigeon.

The wood-pigeon is large, and the ﬂEB]i)‘.l dark-colour-
ed: if properly kept, and not over-roasted, the flavour
18 equal to teu.{ Serve with a good gravy.

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

Hare or Rabbit.—If the claws are blunt and rugged,
the ears dry aud tough, and the hunch thick, it is old ;
butif the clawsare smoothand sharp, the ears easily tear,
and the cleft in the lip is not much spread, it is young.
1f fresh and newly killed, the body will be stiff, ‘and in
hares the flesh pale. But they keep a good while by pro-
per care; and are best when rather beginning to turn,
if the inside is preserved from being musty. To know
a real leveret, you should look for a knob or small bone
near the foot on its fore-leg; if there is none it is a hare.

Partridges—They are in season in autumn, If
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young, the bill is of a dark colour, and the legs yellow-
ish; 1f fresh, the vent will be firm; but this part will
look greenish if stale.

Pheasants.—The cock-bird is accounted best, except
when the hen is with egg. If young, he has short blunt
or round spurs; buf if old, they are long and sharp.

Directions for dressing Poultry and Game.

All poultry should be very carefully picked, every pl
I‘BmﬂTEd, atﬁ the hair nic;{y singerlrwrgth white ggerug

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

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

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

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

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

POULTRY.
To boil Turkey.
Make a stuffing of bread, herbs, salt, pepper, nuimeg,
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lemon-peel, a few oysters or an anchovy, a bit of butter,
some suet, and an egg: put this into the crop, fasten up
the skin, and boil the turkey in afloured cloth to make it
very white. Have ready oyster-sance made with but-
ter, a little eream, and a spoonful of soy, if approved;
and pour it over the bird; or liver and lemon-sauce.
Hen-birds are best for boiling, and should be young.

To roast Turkey.

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

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

Pulled Turkey.

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

To boil Fowl.

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

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

If for dinner, ham, tongue, or bacon, is usually served
to eat with them ; as lik%}:rise greens. 3
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To boil Fowl with Rice.

Stew the fowl very slowly in some clear mutton-broth
well skimmed ; and seasoned with onion, mace, pepper,
and salt. About half an hour before it is ready, put in
a quarter of a pint of rice well washed and soaked. Sim-
wer till tender; then strain it from the broth, and put
the rice on a sieve before the fire. Keep the fowl hot,
lay it in the middle of a dish, and the rice round it with-
out the broth. The broth will be very nice to eat as
such, but the less liquor the fowl is done with the bet-
ter. Gravy, or parsley and butter, for sauce.

Fowls Roasted.

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

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

The headshould beturned underthe wing, as aturkey.

Fowls Broiled.

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

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

Davenport Fowls.

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

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

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

To force Fowl, &e.
Is to stuff any part with a forcemeat, and it is put
usually between the skin and flesh.

To braise,

Is to put meatinto astew-pan, covered with fat bacon:
then add six or eight onions, a faggot of herbs, carrots
if to be brown, celery, any bones, or trimmings of meat
or fowls, and some stock (which you will find among
Soups and Gravies). The bacon must be covered with a
g&per, and the lid of the pan must be put down close,

et it on a slow stove; and, according to what it 18, 1t will
require two or three hours. The meat is then to be taken
out; the gravy very nicely skimmed, and set on to boil
1?0? quick till it is thick. The meat is to be kept hot;
and if larded, putinto the oven for a few minutes: and
then Sut the jelly over it, which is ealled glazing, and
1s used for ham, tongue, and many made dishes. White
wine is added to some glazing. = The glaze should be

of a beautiful clear yellow brown, and it is best to put
it on with a nice brush,

] Fricassee of Chickens.
Boil rather more than half, in a small quantity of
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water : let them cool ; then eut up ; and put to simmer
in a little gravy made of the lignor they were boiled in,
and a bit of veal or mutton, onion, mace, and lemon-
eel, some white pepper, and a bunch of sweet herbs.
en quite tender, keep them hotwhile youthicken the
sauce in the following manner; strain it off, and put it
back into the sauce-pan with a little salt, a serape of nut-
meg, and a little flour and butter: give it one boil ; and
when you are going to serve, beat up the yolk of an egg,
add half a pint of eream, and stir them over the fire, but
don’t let it boil. It will be quite as good without the egg.
The may be made (without any other meat) of
the necf:: eet, small wing-bones, gizzards, and livers;
which are called the trimmings of the fowls.

To pull Chickens.

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

Another way.—Cut off the legs, and the whole back of
a dressed chicken ; if under-done the better. Pullall the
white part into little flakesfree from skin; toss it up with
a little eream thickened witha pieceof buttermixed with
flour, halfa blade of mace in powder, white pepper, salt,
and a squeeze of lemon. Cut off the neck-end of the
chicken : and broil the back and sidesmen in one piece,
and the two legs seasoned. Put the hash in the mid-
dle, with the back on it; and the two legs at the end.

Chicken Currie.

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

Slices of underdone veal, or rabbit, turkey, &e. make
excellent currie.

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

Another, more easily made.—Cut up a chicken or
young rabbit ; if chicken, take off the skin. Roll each
piece in a mixture of a large spoonful of flour, and halfan
ounce of currie-powder. Slice two or three onions, and
fry them in butter, of a light brown : then add the meat,
and fry altogether till the meat begins to brown. Put it
allinto a stew-pan,and pour boiling water enough just
to coverit. Simmer very gently two or three hours. If
too thick, put more water halfan hour before Serving.

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

To braise Chickens.

Bone them, and fill them with forcemeat. Lay the
bones, and any other poultry trimmings, into a stew-pan
and the chickens on them. " Put to them a few onions, a
faggot of herbs, three blades of mace, a pint of stock and
a glass or two of sherry. Cover the chickens with slices
of bacon, and then white paper; cover the whole close,
and put them on a slow stove, for two hours. Then
take them up, strain the braise, and skim off the fat
carefully ; set it on to boil very quick to a glaze, and do
the chickens over with it with a brush.

Serve with a brown fricassee of mushrooms. Before

glazing, put the chickens into an oven for a fow minutes,
to give a little colour.

Ducks roasted.

Serve with a fine gravy : and stuff one with sage
and onion, a dessert-spoonful of crumbs, a bit of butter,
and pepper and salt; let the other be unseasoned.
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To boil Ducks.

Choose a fine Tat duck; salt it two days, then boil
it slowly in a cloth. Serve it with onion-sauce, but
melt the butter with milk instead of water.

To stew Duchs.

Half-roast a duck ; put it into a stew-pan with a pint
of beef-gravy, a fow leaves of sage and mint cut small,
pepper and salt, and a small bit of onion shred as fine as
possible. Simmer a quarter of an hour, and skim clean :
then add near a.ql:iﬂrt ofgreenpeas. Cover close, and sim-
mer near halfan hour longer. Putin a piece of butter and
a little flour, and give it one boil ; then serve in one dish.

To hash Ducks.

Cut a coid duck into joints; and warm it, without

boiling, in gravy, and a glass of port wine.

To roast Goose.

After it is picked, the plugs of the feathers pulled out
and the hairs carefully singed, let it be well washed and
dried, and a seasoning put in of onion, sage, and pep-
per and salt. TFasten 1t tight at the neck and rump,
and then roast. Putit first at a distance from thefire,
and by degrees draw it nearer. A slip of paper should
be skewered on the breast-bone. Baste it very well.
‘When the breast is rising, take off the paper; and be
careful to serve it before the breast falls, or it will be
spoiled by coming flatted to table. Let a good gravy
be sent in the dish.—Gravy and apple-sauce; goose-
berry sauce for a green goose.

To stew Giblets.

Do them as they will be directed for giblet-pie (under

the head PIES); season them with salt and pepper, and u

small piece of mace. Before serving, give them
one boil with a cup of cream, and a piece of butter
rubbed in a tea-spoonful of flour.

Pigeons

May be dressed in so many ways, that theyare very
uaeli':ﬂ. The good flavour of them depends very
much on their bemg chopped and drawn as soon as
killed. No other bird requires so much washing.
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Pigeons left from dinner the daybefore may be stewed
or made into a pie: in either case care must be taken not
to overdo them, which will make them stringy. They
need only be heated up in gravy made ready, and force-
meat-balls may be fried and added, instead of putting
a stuffing into them. If for a pie, let beef-steaks be
stewed in a little water, and put cold under them, and
cover each pigeon with a piece of fat bacon, to keep
them moist. Season as usual, and put eggs.

To Stew Pigeons.

Take care that they are quite fresh, and carefully
chopped, drawn, and washed : then soak them half an
hour. In themean time eut a hard white cabbage in
slices (as if for pickling) into water: drain it, and then

boil it in milk and water: drain it again, and lay some
- of it ab the bottom of a stew-pan. Put the pigeons
upon it, but first season them well with epper and
salt, and cover them with the remainder of tﬁe cabbage.
Add a little broth, and stew gently till the pigeons are
tender ; then put among them two or three spoonfuls of
cream, and a piece of butter and flour for thickening.
After a boil or two, serve the birds in the middle, and
the cabbage placed round them.

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

Zo broil Pigeons.

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

Roast Pigeons
Should be stuffed with parsley, either cut or whole
and seasoned within.  Serve with arsley and butter.
Peas or asparagus should be dressed to eat with them.
To pickle Pigeons.

Bone them : turn the inside out, andlardit. Season
with a little allspice and salt, in fine powder ; then turn
them again, and tie the neck and rump with thread. Pug
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them into boiling water : let them boil a minute or two
to plump: take them out, and dry them well; then put
them boiling hot into the pickle, which must be made
of equal quantities of white wine and white-wine vine-
gar, with white pepper, and allspice, sliced ginger and
nutmeg, and two or three ba ~fe&ve. ‘When it boils
up, put the pigeons in. If they are small, a quarter
og an hour will do them; but t ey will take twenty
minutes if large. Then take them out, wipe them, and
let them cool. When the pickle iscold, take the fat
off from it, and put them in again. XKeep them ira
stone jar, tied down with a bladder to keep out the air.

Instead of larding,put into some a stuffing made of
hard yolks of eggs and marrow in equal quantities,
with sweet herbs, pepper, salt, and mace.

Pigeons in jelly.

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

The same, a beautiful dgish—Pick two very nice
pigeons.: and make them look as well as possible by
singing, washing, and cleaning the heads well. Leave
the heads and the feet on, but the nails must be elipped
close to the claws. Roast them of a very nice brown;
and when done, put a littie sprig of myrtle into the bill
ot each. Have ready a savoury jelly, as before, and with
it half-fill a bowl of such a size as shall be proper to turn
down on the dish youmeaniv to be served in. When
the jelly and the birds are cold, see that no gravy hang
to the girds, and then lay them upside down in the
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elly, Before the rest ofit begin to set, pour it over the
JI:n'r\Els1 80 as to be three inches above the feet. This
should be done full twenty-four hours before serving.

This dish has a very handsome appearance in the
middle range of a second course ; or when served with
the jelly roughed large, it makes a side or corner-thing,
its size being thenless. The head should be kept up
as ifalive, by tying the neck with some thread, and the
legs bent as if the pigeon sat upon them.

To pot Pigeons.

Let them be quite fresh, clean them carefully, and
season them with salt, and pepper: lay them close in
a small deep pan: for the smaller the surface, and the
closer they are packed, the less butter will be wanted.
Cover them with butter, then with very thick paper tied
down, and bake them. 'When cold, put them dry into
pots that will hold 2 or 3 in each; and pour butter
over them, using that which was baked as part. Observe
that the butter should be pretty thick over them, if they
are to be kept. If pigeons were boned, and then put in
an oval form into the pot, they wouldlie closer, and re-
quire less butter. They may be stuffed with a fine force-
meat made with veal, {ﬂ.ﬂﬂﬂ, &e. and then they will eat
excellently. If a high flavour is approved of, add
mace, allspice, and alittle Cayenne, beFe:rre baking.

Larks, and other small birds.

Draw, and spit them on a bird-spit; tie this on ano-
ther spit, and roast them. Baste gently with butter,
and strew bread-crumbs upon them fill half-done ;
brown and serve with crumbs round.

GAME, ETC.

To Keep Game, §e.

Game ought not to be thrown away even when it has
been kept a very long time ; for when it seems to be
spoiledit may often be madefit foreating bynicely clean-
ing it, and washing with vinegar and water. If there
is danger of birds not keeping, draw, erop, and pick
them; then wash in two or three waters, and rub them
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with salt. Have ready a large saucepan of boiling water,
and plunge them into it one by one ; drawing them u
and guwn by the legs, that the water may pass throug
them. Let them stay five or six minutesin ; then hang
them up in a cold place. "When drained, pepper and
salt the insides well. Before roasting, wash them well,

The most delicate birds, (even grouse), may be pre-
served thus. Those that live by suction cannot be
done this way, as they are never drawn: and perhaps
the heat might make them worse, as the water could
not pass through them; but they bear being high.

Lumps of charcoal put about birds and meat will
preserve them from taint, and restore what is spoiling.

Pheasants and Partridges.

Roast them as turkey ; and serve with a fine grav
(into which put a very small bit of garlick), and breﬂaf-
sauce. When cold, they may be made into excellent
patties, but their flavour should not be overpowered by
lemon. For the manner of trussing a pheasant or
partridge, see plate 1X.

To Pot Partridge.

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

A very e way of Potting Birds.

Prepare thefg asaeﬁrecged in the last receipt; and
when baked and grown cold, cut them ito proper
pieces for helping, pack them close into a large potting-
pot, and (if possible) leave no space to receive the
butter. over them with butter, and one third part
less will be wanted than when the birds are done whole.
The butter that has covered potted things will serve

for basting, or for paste for meat pies.
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To Clarify Butter for Potted Things.

Put it into a sauce-boat, and set that over the fire
in a stew-pan that has alittle water in. When melted,
take care not to pour the milky parts over the potted
things: they WI]T sink to the bottom.

- Lo Pot Moor Game.

Pick, singe, and wash the birds nicely ; then drg
them, and season, inside and out, pretty high, wit
pepper, mace, nutmeg, allspice and salt. %’ack them in
as small a pot as will hold them, cover them with butter,
and bake in a very slow oven. When cold, take off the
butter, dry them from the gravy, and put one bird into
each pot which should just fit.” Add as much more
butter as will cover them, but take care that it does not
oil.  The best way to melt it is by warming it in a
bason set in a hnw{uf hot water.

Grouse.

Roast them like fowls, but the head is to be twisted
under the wing. They must not be over-done. Serve
with a rich gravy in the dish, and bread-sauce, The
sauce for wild fowl, as will be deseribed hereafter under
the head of SAvcEs, may be used instead of common

gravy.

o To Roast Wild Fouwl.

The flavour is best preserved without stufling. Put
pepper, salt, and a piece of butter into each.

Vild fowl require much less dressing than tame :
they should be served of a fine colour, and well frothed
up. A rich brown gravy should be sent in the dish ; and
when the breast is cut into slices before taking off the
bone, a squeeze of lemon, with pepper and salt is a great
improvement to the flavour.

To take off the fishy taste which wild fowl sometimes
have,put an onion, salt, and hot water, mto thedripping-
pan, and baste them for the first ten minutes wit this,
then take away the pan,andbaste constantly with butter.

Wild Ducks, Teal, Widgeon, Dun-birds, §e.
Should be taken up with the gravy in. Baste them with
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butter, and sprinkle a little salt before they are taken
u& put a good gravy under them, and serve with
shalot-sauce in a boat.
Woodcock, Snipes, and Quails,

Keep good several days. Roast them without drawing,
and serve on toast. Butter only should be eaten with
them, as gravy takes off the fine flavour. The thigh
and back are esteemed the most. For the manner of
trussing a woodcock or snipe, see plate IX.

Ruffs and Reeves,
Are skewered as quails; put bars of bacon over them,
and roast them about ten minutes. Serve witha good
gravy in the dish.

To Diess Plovers.

Roast the green ones in the same way as woodcocks
and quails (see above), without drawing ; and serve on
a toast. Gwrey plovers may be either roasted or stewed
with gravy, herbs, and spice.

Plover's Eggs are a nice and fashionable dish.
Boil them ten minutes, and serve either hot or cold on

a napkin.
To Roast Ortolans.

Pick and singe, but do not draw them. Tie on a bird-
spit, and roast them. Some persons like bacon in slices
tied between them, but the taste of it spoils the flavour
of the ortolan. Cover them with erumbs of bread.

Guinea and Pea Fowl
Eat much like pheasants. Dress them in the same way,
sece page 91,

Hares,

If properly taken care of,will keep a great time; and
even when the cook fancies them past eating, may be in
the highest perfection : which if eaten when fresh killed
they are not. As they are usually paunched in the field,
the cook cannot prevent this ; but the hare keeps longer,
and eats much better, if not opened for four or five
days, or according to the weather.

f paunched at soon as a hare comes in, it should be
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wiped quite dry, the heart and liver taken out, and the
liver scalded tokeep for the stuffing, Repeat this wiping
every day ; mix pepper and ginger, and rub on the in-
side; and put a large piece of charcoal into it. _Apply
the spice early to prevent that musty taste which long
keeping in the damp occasions, and which also affects
the stuffing. ~ An old hare should be kept as long as
possible ; if to be roasted. It must also be well soaked.

To Roast Hare.

After 1t 1s skinned let it be extremely well washed,
and then soaked an hour or two in water ; and if old,
lard it; which will make it tender, as also will letting
it lie in vinegar. If, however, it is put into vinegar, it
should be exceedingly well washed in water afterwards.
Put a large relishing stuffing into the belly, and then
sew it up. Baste it well with milk till half done, and
afterwards with butter. Ifthe blood has settled in the
neck, soaking the part in warm water, and putting it
to the fire warm will remove it; especially if you also
nick the skin here and there with a small knife, to let
1t out. The hare should be kept at a distance from the
fire at first. Serve with a fine froth, rich gravy, melted
butter, and currant-jelly sauce; the gravy in the dish.
For stuffing, use the liver, an anchovy, some fat
bacon, a little suet, herbs, pepper, salt, nutmeg, a little
onion, crumbs of bread, and an egg to bindit all. The
ears must be nicely cleaned and singed. They are
reckoned a dainty.

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

To Jug an old Hare.

After cleaning and skinning, cut it up: and season it
with pepper, salt, allspice, pounded mace, and a little
nutmeg. Putitinto a jar with an onion, a clove or two,
a bunch of sweet herbs, a piece of coarse beef, and the
carcase-bonesoverall. Tie the jar down with a bladder,
leather, or strong paper: and put it into a saucepan
of water up to the neck, but no higher. Keep the
water boiling five hours, When itisto be serve , boil
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‘When there is plenty of vegetables, no meat is
necessary ; but if meat be preferred, a pig’s foot, or
ham-bone, &c. may be boiled with the old peas, which
is called the stock. More butter than is mentioned
above may be used with advantage, if the soup is re-
quired to be very rich.

When peas first come 1n, or are very young, the stock
may be made of the shells washed, and boiled till they
will pulp with the above: more thickening will then
be wanted.

Gravy Soup.

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

. Vegetable Soup.

Pare and slice five or six cucumbers ; and add to these
the inside of as many cos-lettuces, a sprig or two of mint,
fwo or three onions, some pepper and salt, a pint and a
half of young peas, and alittle parsley. Put these, with
half a pound of fresh butter, into a sauce-pan, to stew
in their own liquor, near a gentle fire, half an hour :
then pour two quarts of boiling water to the vegetables,
and stew them two hours; rub down a little flour into
a tea-cupful of water, boil it with the rest fifteen or
or twenty minutes, and serve it.
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Another way—Peel and slice six large onions, six
potatoes, six carrots, and four turnips ; fry them in half
a pound of butter, and pour on them four quarts of
boiling water. Toast a crust of bread as brown and
hard as possible, but do not burnit; put that, some
celery, sweet herbs, white pepper and salt to the above,
stew it all gently four hours, then strain it through a
coarse cloth; have ready sliced ecarrot, celery, and a
little turnip, and add to your liking, and stew them
tender in the soup. If approved you may add an an-
chovy, and a spoonful of ketchup.

Carrot Soup.

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

Onion Soup.

Into the water that has be}ileg a leg or neck of mut-
ton, put carrots, turnips, and (it you have one) a shank-
bone, and simmer two hours. Strain 1t on six onions,
first sliced and fried of a light brown, simmer three
hours, skim it carefully, and serve. Put into 1t a little
roll, or fried bread.

Spinach Soup.

Shred two handfuls of spinach, a turni?, two onions,
a head of celery, two carrots, and a little thyme and
parsley. Putallinto a stew-pot, with a bit of butter the
size of a walnut, and a pint of broth, or the water in
which meat has been boiled ; stew till the vegetables are
quite tender, work them through a coarse cloth or sieve
with a spoon, then to the pulp of the vegetables and li-
quor put a quart of fresh water, pepper, and salt, and
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pint of split peas, or a quart of whole ones, twelve car-
rots, six turnips, six potatoes, six large onions, a bunch
of sweet herbs, and two heads of celery. Simmer them
without the meat till the vegetables are done enough
to pulp with the peas through a sieve, and the soup
wﬂf then be about the thickness of cream. Season it
with pepper, salt, mace, allspice, a clove or two, and a
little Cayenne, all in fine powder. If the peas are bad
the soup may not be thick enough, then boil in it a
slice of roll, and put it through the cullender, or add a
little rice-flour, mixing it by degrees.

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

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

Soup a-la-sap.

Boil half a pound of grated potatoes, a pound of beef
sliced thin, a pint of grey peas, an onion, and three
ounces of rice in six pints of water to five, strain it
through a cullender, then pulp the peas to it, and turn
it into a sauce-pan again with two heads of celery sliced.
Stew it tender. and add pepper and salt, and when you
serve add also fried bread.

Portable

Boil one or two knuckles of veal, one or two shins of
beef, and three pounds of beef in as much water only
as will cover them. Take the marrow out of the bones,

ut any sort of spice you like, and three large onions.
}\}:Vhen the meat 1s done to rags strain it off, and put it
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and three pints of water, in a stew-pot that shuts very
close. As soon as it boils skim it well, and let it sim-
mer very slowly till quite strong : strain 1t, and when
cold take off the fat with a spoon first, and then, to
remove every particle of grease, lay a clean piece of
cap or blotting-paper on it. 'When cold, if not clear,
boil it a few minutes with the whites of two eggs, (but
don’t add the sediment), and pour it throuch a nice
sieve, with a napkin in it, which has been dipped in
boiling water, to prevent waste.
Jelly to cover cold Fish.

Clean a maid, and put it into three quarts of water,
with a calf’s foot or cow-heel, a stick of horse-radish,
an onion, three blades of mace, some white pepper, a
piece of lemon-peel, and a good slice of lean gammon.
Stew until 1t will jelly ; strain it off; when cold, remove
every bit of fut; take it up from tle sediment, and
boil 1t with a glass of sherry, the whites of four or five
eggs, and a piece of lemon. Boil without stirring ; and
after a few minutes set it by to stand half an hour, and
strain it through a bag or sieve, with a cloth in it.
Cover the fish with it when cold.

PART V.

—

o =

SAUCES, &e.
A very good Sauce, especially to hide the bad colour of
Fowls.

Cut the livers, slices of lemon in dice, sealded pars-
ley and hard eggs; add salt, and mix them with Dut-
ter, boil them up, and pour over the fowls.

This will do 1{;:- roast rabbit.

White Sauce, for Fricassee of Fowls, Rabbits, White
Meat, Fish, or Vegetables.

It is seldom necessary to buy meat for this favourite
sauce, as the proportion of that flavour is but small.
The water that has boiled fowl, veal, or rabbit: or a
little broth, that may be in the house; orthe feet and
necks of chickens, or raw or dressed veal, will suffice.
Stew with a little water any of these, with a bit of le-
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mon-peel, some sliced onion, some white pepper-corns,
a little pounded mace, or nutmeg, and a bunch of sweet
herbs, until the flavour be good, then strain it and add
a little good cream, a piece of butter, and a Zi¢tle flour:
salt to your taste. A squeeze of lemon may be added
after the sauce is taken off the fire, shaking it well.
 Yolk of egg is often used in fricassee, but if you have
any cream 1t is better: as the formeris apt to curdle.

Sauce for Wild Fouwl.

Simmer a tea-cupful of port wine, the same quantity
of good meat-gravy, a little shalot, a little pepper, salt,
a grate of nutmeg, and a bit of mace, for ten minutes;
put in a bit of butter and flour, give it all one boil,
and pour it through the birds. In general they are
not stuffed as tame, but may be done so if liked.

Another for the same, or for Ducls.

Serve a rich gravy in the dish: cut the breast into
slices, but don’t take them off; cub a lemon, and put
pegper and salt on it; then squeeze it on the breast,
and pour a spoonful of gravy over before you help.

An exeellent Sauce for Carp or boiled Turkey.
Rub half a pound of butter with a tea-spoonful of
flour, put to it a little water, melt it, and add near a
uarter of a pint of thick cream, and half an anchovy
chopped fine, not washed ; set it over the fire; and as
it boils up, add a large spoonful of real India soy. If
that does not give 1t a fine colour, put a little more.
Turn it into the sauce-tureen, and put some salt and
half a lemon ; stir well to hinder it from curdling.

Sauce for Fowl of any sort.
Boil some veal gravy, pepper, salt, the juice of a
Seville orange and a lemon, and a quarter as much of
port wine, as of gravy ; pour it into the dish or a boat.

Sauce for cold Fowl or Partridge.

Rub down in a mortar, the yolks of two eggs boiled
hard, an anchovy, two dessert-spoonsful of oil, three
of vinegar, a shalot, Cayenne if u%prnved, and a tea-
spoonful of mustard.  All should be pounded before




114 DOMESTIC COOKERY.

the oil is added. Then strain it. Shalot-vinegar in-
stead of shalot, eats well.

Sauce a la Maitre d’ Hotel.

Put a piece of butter into a sauce-pan with some
hashed parsley, some tarragon leaves, one or two leaves
of balm, with “salt, lemon, or a glass of verjuice ; mix
the whole with a wooden spoon, until they are well
incorporated.

A very fine Mushroom Sauce for Fowls or Rabbits.

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

Lemon white Sauce, for boiled Fowls.

Put the peel of a small lemon, cut very thin, into a
pint of sweet rich cream, with a sprig of lemon-thyme,
and ten white pepper corns. Simmer gently, tall 1t
taste well of the lemon: then strain it; and thicken
it with a quarter of a pound of butter, and a dessert-
spoonful of flour rubbed in it. Boil it up; then pour
the juice of the lemon strained into it, stirring it well.
Dish the chickens, and then mix a little white gravy,

uite hot, with the cream, but don't boil them toge-
ther, and salt to your taste.

, Liver Sauce.
~Chop boiled liver of rabbits or fowl, and do it as
directed for lemon sauce, page 117, with a very little
pepper and salt, and some parsley.

Egg-sauce.
Boil the eggs hard a.mf cut them into small pieces;
then put them to melted butter.
Onion-sauce.
Peel the onions, and boil them tender; squeeze the
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water from them, then chop them, and add them to but-
ter that has been melted rich and smooth, as will be
heareafter directed, but with alittle good milk instead
of water; boil it up once, and serve it for boiled rabbits,
partridges, serag, or knuckle of veal, or roast mutton.
A turnip boiled with the onions makes them milder.

Clear shalot Sauce.
Put a few chopped shalots into a little gravy boiled
elear, and near half as much vinegar; season with
pepper and salt: boil half an hour.

To make Parsley-Sauce when no Parsley-leaves are to
be had.

Tie up a little parsley-seed in a bit of clean muslin,
and boil it ten minutes in some water. Use this wa-
ter to melt the butter ; and throw into it a little boiled
spinach minced, to look like parsley.

Green sauce for green Geese, or Ducklings.
Mix a quarter of a pint of sorrel-juice, a glass of
white wine, and some scalded gooseberries. Add
sugar, and a bit of butter. Boil them up.

Bread sauce.

Boil a large onion, cut into four, with some black
peppers and milk, till the onion is quite a ]?p. Pour
the milk strained on grated white stale bread, and
cover it. In an hour put it into a sauce-pan, with a
good piece of butter mixed with a little flour: boil
the wEnle up together, and serve.

Duteh sauce, for Meat or Fish.

Put six spoontuls of water, and four of vinegar, into

a saucepan warm, and thicken it with the yolks of two

eges. Make it quite hot, but do not boil it; squeeze

in the juice of half a lemon, and strain it through a
sieve.

Sawuce Robart for rumps or steaks.

Put a piece of butter the size of an egg, into a sauce-

an, set it over the fire, and when browning, throw in a

dful of sliced onions, cut small ; fry them brown, but

don’t let them burn : add half a spoonful of flour, shake
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radish ; which, with ten blades of mace, twelve cloves,
two sliced lemons, half a pint of anchovy-liquor, a quart
of hock, or Rhenish wine, and a pint of water, boil to
a quart; then strain off, and when cold, add three large
spooufuls of walnut ketchup, and put into small bottles
well corked.

Fish Sauce without Butter.

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

Fish Sauce a-la-Craster.

Thicken a quarter of a pound of butter with flour,
and brownit; then put to it a pound of the best ancho~
vies cut small, six blades of pounded mace, ten cloves,
forty berries of black pepper and allspice, a few small
onions, a faggot of sweet herbs (namely, savoury, thyme,
basil, and knotted marjoram,) and a little parsley and
sliced horse-radish ; on these pour half a pint of the
best sherry, and a pint and a half of strong gravy. Sim-
mer all gently fortwenty minutes, then strain it through
a sieve, and bottle it for use ; the way of using it is, to
boil some of it in the butter while melting.

_An excellent substitute for Caper Sauce.
Boil slowly some parsley to let it become a bad co-
lour, cut, but don’t chop it fine ; put it to melted but-
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‘When the anchovies are good they will be dissolved
and the colour will be better than by the usual way.

To melt Butter, which is rarely well done, though a

very essential article.

Mix in the proportion of a tea-spoonful of flour to
four ounces of the best butter, on a trencher. Put 1t
into a small sauce-pan, and two or three table-spoonfuls
of hot water, boil quick a minute, shaking it all the
time. Milk used instead of water requires rather less
butter, and looks whiter.

Vingaret, for cold Fowl, or jl-feaf. .
Chop mint, parsley, and shalot, mix with salt, oil,
and vinegar. Serve in a boat.

Shalot Vinegar.

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

Camp Vinegar.

Slice a large head of garlick ; and put it into a wide-
mouthed bottle, with half an ounce of Cayenne, two
tea-spoonsful of real soy, two of walnut ketchup, four
anchovies chopped, a pint of vinegar, and enough cochi-
neal to give 1t the colour of lavender-drops. Let it
stand six weeks; then strain off quite clear, and keep
in small bottles sealed up.

Sugar Viregar.

To every gallon of water put two pounds of the very
coarsest sugar, boil and skim thoroughly, then put one
quart of cold water for every gallon of hot. 'When eo0l,
put into it a toast spread with yeast. Stir it nine days;
then barrel, and set it in a place were the sun will lie
on it, with a bit of slate on the bung-hole. Make it in
March ; it will be ready in six months.

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

i - Gooseberry ﬂne_faf.
Boil spring water; and when cold, put to every three
quarts, a quart of bruised gooseberries in a large tub.
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may be made so of a great variety of things. Some are
best eaten when cold, and, in that case, there should
be no suet put into the forcemeat that is used with them.
If the pie 1s either made of meat that will take more
dressing, to make it extremely tender, than the baking of
the erust will allow ; orifit isto be served in an earthen
pie-form ; observe the following preparation :

Take three pounds of the veiny piece of beef (for in-
stance) that has fat and lean; washit ; andseason it with
salt, pepper, mace, and allspice, in fine powder, rubbing
them well in. Set it by the side of a slow fire, in a
stew-pot that will just hold it ; put to itapieee of butter,
of about the weight of two ounces, and cover it quite
close; let it just simmer in its own steam till itbegins to
shrink. "When it is cold, add more seasoning, force-
meat, and eggs: and if it is in a dish, put some gravy
to 1t before baking; but if it is only in erust, don’t put
the gravy till after it is cold and in jelly, as has been
described in page 111 and 112. Forcemeat may be put
both under and over the meat, if preferred to balls.

Eel Pie.

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

Cod Pie.

Take a piece of the middle of a small eod, and salt it
well one night : next day wash it; season with pepper,
salt, and a verﬂ little nutmeg, mixed ; place in a dish,
and put some butter on it, and a little good broth of
any kind into the dish.

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

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

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

M
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pour in at the top, through a funnel, a few spoonfuls of
cood veal-gravy, and some cream to fill up; but first
boil it up with a tea-spoonful of flour. Truffles, &c.
if approved.

Veal (or Chicken) and parsley pie.

Cut someslices from the leg or neck of veal ; if the leg,
from about the knuckle. Season them with salt ; scald
some parsley that is picked from the stems, and squeeze
it dry; cut it a little, and lay 1t ab the bottom of the
dish ; then putthe meat, andso on, inlayers. Fillthedish
with new milk, but not so high as to touch the crust.
Cover it ; and when baked pour out a little of the milk,
and put in half a pint of good scalded cream.

Chicken may be cut up skinned, and made in the
same way.

Veal-olive pie.

Make the olives as directed in page 51; put them
round and round the dish, making the middle highest.
Fill it up almost with water and cover it. Add gravy,

cream and flour.
Calf’s-head pie.

Stew a knuckle of veal till fit for eating, with two
onions, a few isinglass-shavings, a bunchof herbs, a blade
of mace, and a few pepper-corns, in three pints of water.
Keep the broth for the pie. Take off a bit of the meat
for the balls, and let the other be eaten, but simmer the
bones in the broth till it is very good. Half-boilthe head,
and cut it into square bits; puf a layer of ham at the
bottom ; then some head,ﬁratfaﬁ,then{ea.n, withballsand
hard eggs cut in half, and so on till the dish be full: butbe
particularly careful not to Elace the pieces close, or the
pie will be too solid, and t
jelly. The meat must be first pretty well seasoned with

epper and salt, and a scrape or two of nutmeg. Puta
ittle water and a little gravy into the dish, and cover it
with a tolerably thick crust ; bake it in a slow oven, and,
when done, pour into it as much gravy as it can possibly
hold,and do not cut it till perfectlycold; indoing which,
sobserve to use a very sharp knife, and first cut out a large

ere will be no space for the
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bit, going down to the bottom of the dish; and when
done thus, thinner slices can be cut ; the different co-
lours, and the clear jelly, have a beautiful marbled
appearance.
« A small pie may be made to eat hot, which with
high seasoning, oysters, mushrooms, truffles, morels,
&e. has a very good appearance.

The cold pie will keep many days. Slices make a
pretty side dish,

Instead of isinglass, use a ealf’s foot, or a cow-heel, if
the i'lelly is not likely to be stiff enough.

The pickled tongues of formercalves heads may be cut
in, to vary the colour, instead of, or besides ham.

Ezcellent pork pies to eat cold.

Raise commen boiled erust into eithera round or oval
form, as you choose ; have ready the trimming and small
bits of pork cut off when a hog is killed ; and if theseare
not enough, take the meat of a sweet bone. Beat it well
with a rolling-pin; season with pepper and salt, and
keep the fat and lean separate. Puf it in layers, quite
close up to the top: lay on thelid : cut the edge smooth
round, and pinch it ; bake in a slow soaking oven, as
the meat is very solid. Directions for raising the crust
will be given hereafter. The pork may be put into a
common dish, with a very plain erust ; and be quite as
good. Observe to put no bone or water into the pork
pie; the outside of the pieces will be hard, unless they
are cut small and pressed close,

Mutton pie.

Cut steaks from a loin or neck of mutton that has
hung ; beat them, and remove some of the fat. Season
with salt, pepper, and a little onion ; put a little water
‘at the bottom of the dish, and alittle paste at the edge ;
then cover with a moderately-thick paste. Or raise
small pies, and breaking each bone in to shorten it,
season, and cover it over, pinching the edge. When
they come out, pour into each a spoonful of gravy

made of a bit of mutton,
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Squab pie.

Cut apples as for other pies, and lay them in rows
with mutton-chops : shred onion, and sprinkle it among
them, and also some sugar. 2

Lamb pie.

Make it of the loin, neck, or breast: the breast of
house-lamb is one of the most delicate things that can
be eaten. 1t should be very lightly seasoned with pep-
per and salt; the bone taken out, but not the gristles ;
and a small quantity of jelly-gravy be put in hot; but
the pie should not be cut till cold. Put two spoon-
fuls of water before baking.

Grass lamb makes an excellent pie, and may either
be boned or mot, but not to bone it 1s perhaps the best.
Season with only pepper and salt; put two spoonfuls
of water before “baking, and as much gravy when it
comes from the oven.

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

Chicken pie.

Cut up two young fowls ; season with white pepper,
galt, a little mace, and nutmeg, all in the finest powder;
likewise a little Cayenne. Put the chicken, slices of
ham, or fresh gammon of bacon, forcemeat-balls, and
hard eggs, by turns in layers. Ifit is to be baked in
a dish, put a little water ; but noneif in a raised erust.
By the time it returns from the oven, have ready a
gravy of knuckle of veal, ora bit of the scrag with some
shank bones of mutton, seasoned with herbs, onions,
mace, and white pepper. Ifit is to be eaten hot, you
may add truffles, morels, mushrooms, &e., but not if to
be eaten cold. If it is made in a dish, put as much
gravy as will fill it; but in raised crust the gravy must
be nicely strained, and then put in cold as jelly. To
make the jelly clear, you may give it a boil with the
whites of two eggs, after taking away the meat, and
then run it through a fine lawn sieve.
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Rabbits, if young and in flesh, do as well: their legs
should be cut short, and the breast bones must not go
in, but will help to make the gravy.

G'reen- Goose pie.

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

Duck pie.

Bone a full-grown young duck and fowl; wash them
and season with pepper and salt, and a small proportion
of mace and allspice, in the finest powder. Put the fowl
within theduck, and in the former a calf’stongue pickled
red, boiled very tender and peeled. Press the whole
close ; the skins of the legs should be drawn inwards
that the body of the fowl may be quite smooth. It
approved, the space between the sides of the crust may
be filled with a fine forcemeat, made according to the
- receipt given for making forcemeat in page 125.
Bake it in a slow oven, either in raised crust or pie-
dish,with a thick erust, ornamented.,

The large pies in Staffordshire are made as above,
but with a goose outside, then a turkey, a duck next,
then a fowl, and either tongue, small birds, or force-
meat in the middle.

Gliblet pie.

After very nicely cleaning goose or duck giblets stew
them with a small quantity of water, onion, black pepper,
and a bunch of sweet herbs, till nearly done. Let them
grow cold, and if not enough to fill the dish, lay a beef,
veal, or two or three mutton steaks at the bottom. Put
the liquor of the stew to bake with the above ; and when
the pie is baked, pour into it alarge tea-cupful of cream.

Sliced potatoes added to it, eat extremely well.
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Pigeon pie.

Rub the pigeons with pepper and salt, inside and
out; in theformerput a bit of butter, and if approved,
some parsley chopped with the livers, and a little of
the same seasoning. Lay a beef steak at the bottom
of the dish, and the birds on it; between every two
a hard egg. Put a cup of water in the dish; and if
you have any ham in the house, lay a bit on each pi-
geon : it isa great improvement to the flavour.

Observe when ham is cut for gravy or pies, to take
the under part rather than the prime.

Season tlgne gizzards, and the two joints of the wings,
and put them in the centre of the pie; and over them
in a hole made in the crust, three feet mnicely cleaned

to show what pie 1t 1s.
Partridge pie, in a dish.
Pick and singe four partridges; cut off the legs at
the knee ; season with pepper, salt, chopped parsley,
thyme, and mushrooms. Lay a veal steak, and a slice

of ham, at the bottom of the dish; put the partridges
in, and half a pint of good broth. Put puft paste on

the edge of the dish, and cover with the same; brush
it over with egg, and bake an hour.

Hare pie, to eat cold.

Season the hare after it is cut up; and bakeit, with
eegs and forcemeat, in a_raised crust or dish. When
it is to be served, cut off the lid, and cover it with
jelly-gravy, asin page 111.

A French pie.

Lay a puff gaate round on the ledge of the dish:
and put in either veal in slices, rabbits or chickens
jointed ; with forcemeat balls, sweetbreads cut in pieces,
artichoke-bottoms, and a few truffles.

Vegetable pie.
Scald and blanch somebroad g&&ns; cut youngecarrots,
turnips, artichoke-bottoms, mushrooms, peas, onions,
lettuce, parsley, or any of them you have; make the

whole into a nice stew with some good veal gravy.
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Bake a crust over a dish, with a little lining round the
%%e, and a cup turned up to keep it from sinking.
en baked, open the lid and pour in the stew.

Parsley pie.
Lay afowl or a few bones of the serag of veal sea-

soned, into a dish: scald a colander-full of picked pars-
ley,in milk ; season, and add to it the fowl or meat,
with a tea-cupful of any sort of good broth, or weak
gravy. When it is baked, pour it into a quarter of a
pint of eream secalded, with the size of a walnut of but-
ter, and a little flour. Shake it round to mix with
the gravy already in.

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

Turnip pie.

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

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

Potatoe pie.

Skin some potatoes, and cut them into slices : season
them: and also some mutton, beef, pork, or veal. Put
layers of them and of the meat.

An Herb pie.

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

Raised crust for Meat pies or Fowls, &e.
Boil water with a little fine lard, and an equal quan-
tity of fresh dripping, or of butter, but not much of ei-
ther. While hot, mix this with as much flour as you will
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Bread and Butter pudding.

Slice bread spread with butter, and lay it in a dish
with currants between each layer; add sliced citron,
orange, or lemon, if to be very nice. Pour overit an un-
boiled custard of milk, two or three eggs, a few pimen-
tos, and a very little ratafia, two hours at least before
it is to be baked ; andlade it over to soak the bread.

A paste round the edge makes all puddings look
better, but is not necessary.

Orange pudding.

Girate the rind of a Seville orange; put to it six ounces
of fresh butter, 6 or 8 ounces of lump sugar pounded ;
beat them all in a marble mortar, an ad% as you do it
the whole of 8 eggs well beaten and strained ; scrapea
raw apple, and mix with the rest; put a paste at the
bottom and sides of the dish, and over the orange mix-
ture put cross bars of paste. Half an hour will bake it.

Another.—Mix of orange paste two full spoons, with
six eggs, four of sugar, four ounces of butter warm,
and put it into a shallow dish with a paste lining. Bake
twenty minutes,

Another—Rather more than two table-spoonfuls of
orange paste, mixed with six eggs, four ounces of
sugar, and four ounces of butter melted, will make a
gnod size pudding, with a paste at the bottom of the

ish. Bake twenty minutes.

An excellent Lemon pudding.

Beat the yolks of four eggs ; add four ounces of white
sugar, the rind of a lemon being rubbed with some lumps
of it to take the essence; then peel and beat it in a
mortar with the juice of alarge lemon, and mix all with
four or five ounces of butter warmed. Put a crust into
a shallow dish, nick the edges, and pour the above into
it. When served, turn the pudding out of the dish.

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

It is as good cold as hot.

Baked Apple puddings.

Pare and quarter four large apples ; boil them tender
with the rind of a lemon, in so little water, that when
done, none may remain ; beat them quite fine in a mor-
tar ; add the crumb of a small roll, four ounces of but-
ter melted, the yolks of five and whites of three ﬁgs,
juice of half a lemon, and sugar to taste; beat all to-
gether, and lay 1t in a dish with paste to turn out.

Oatmeal pudding.

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

‘When cold, slice and toast it, and eat it as oat-cake
buttered.

Dutch pudding, or Souster.

Melt one pound of butter in half a pint of milk ; mix
it into two pounds of flour, eight eggs, four spoonfuls
of yeast; add one pound of currant, and a quarter of
a pound of sugar beaten and sifted.

This is a very good pudding hot; and equally so as

‘& cake when cold. Iffor the latter, caraways may be
used instead of currants. An hour will bake it in a
«quick oven.

A Dutch Rice Pudding.

Soak four ounces of rice in warm water halfan hour;
drain the latter from it, and throwit into a stew-pan,
with half a pint of milk, half a stick of cinnamon, and
simmer till tender. When cold,add four whole eggs

‘well beaten, two ounces of butter melted in a tea-cup-
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Lve's Puddings. _ e

Grate three quarters of a pound of bread, mix it with
the same quantity of shred suet, the same of apples,
and also of currants ; mix with these the whole of four
eggs, and the rind of half a lemon shred fine. Put it
into a shape ; boil three hours, and serve with pudding-
sauce, the juice of half a lemon, and a little nutmeg.

Quaking Pudding.

Scald a quart of cream; when almost cold put to it
four eggs well beaten, a spoonful and a half of flour,
gome nutmegsandsugar ; tie it close in a buttered cloth;
boil it an hour ; and turn it out with care lest it should
crack. Melted butter, a little wine and sugar.

Duke of Cumberland’s Pudding.

Mix six ounces of grated bread, the same quantity
of currants, well cleaned and picked, the same of beef-
suet finely shred, the same of chopped apples, and also
of lumpsugar, six eggs, half a nutmeg, a pinch of salt,
the rind of a lemon minced as fine as possible ; and
citron, orange, and lemon, a large spoonful of each cut
thin, Mix thoroughly, and put in a bason ; cover very
close with floured cloths, and boil three hours. Serve
1t with pudding-sauce, and the juice of half a lemon,
boiled together.

Transparent Pudding.

Beat eight eggs very well ; put them into a stew-pan,
with half a pound of sugar pounded fine, thesame quan-
tity of butter, and some nutmeg, grated. Setit on the
fire, and keep stirring it till it thickens. Then set it
into a bason to cool; put a rich puff paste round the
edge of the dish; Ipnnr in your pudding and bake it ina
moderate oven. 1t will cut light and clear. You may
add candied orange and citron if you like.

Batter Pudding.

Rub three spoonfuls of fine flour extremely smooth
by degrees into a pint of milk ; Simmer #ill it thickens ;
stir In two ounces of butter ; set it to cool, then add the
yolks of three eggs; floura cloth that has been wet, or
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butter a bason, and put the batter into it; tie it tight,
and plunge it into boiling water, the bottom upwards,
Boil it an hour and a half, and serve with plain butter.
If approved, a little ginger, nutmeg, and lemon-peel
may be added. Serve with sweet sauce.

Batter Pudding with Meat.

Make a batter with flour, milk, and eggs; pour a
little into the bottom of a pudding-dish ; then put sea-
soned meat of any kind into it, and a little shred onion ;
pour the remainder of the batter over, and bake in a
slow oven.

Some like a loin of mutton baked in batter, being
first cleared of most of the fat.

Rice Small Puddings.

- Wash two large spoonfuls of rice, and simmer it with
half a pint of milk till thick, then put the size of an egg
of butter, and near half a pint of thick cream, and give
itone boil. When cold mix four yolks and two whites
of eggs well beaten, sugar and nutmeg to taste; and
add grated lemon and a little cinnamon.

Butter little cups, and fill three parts full, putting at
the bottom some orange or citron. Bake three quarters
of an hour in a slowish oven. Serve the moment before
to be eaten, with sweet sauce in the dish, or a boat.

Plain Rice pudding.

Wash and pick some rice; throw among it some pi-
mento finely pounded, but not much: tie the rice in a
cloth, and leave plenty of room for it to swell. Boil it
in a quantity of water for an hour or two, When done,
eat it with butter and sugar, or milk. Put lemon-peel
if you please.

t is very good without spice, and eaten with salt
and butter.
A Rich Rice pudding.

Boil half a pound of rice in water, with a little bit of
salt, till quite tender ; drain it dry; mix it with the
yolks and whites of four eggs, a quarter of a pint of

eream, with two ounces of fresh butter melted in the
N
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latter, four ounces of beef-suet or marrow, or veal-suet
taken from a fillet of veal, finely shred, three quarters
of a pound of currants, two spoonfuls of brandy, one
of peach-water, or ratafia, nutmeg, and grated lemon-
peel. 'When well mixed, put a paste round the edge
and fill the dish. Slices of candied orange, lemon, and
eitron, if approved. Bake in a moderate oven.
Rice pudding with Fruit.

Swell the rice with a very little milk over the fire;
then mix fruit of any kind with it (currants, goose-
berries, scalded, pared and quartered apples, raisins, or
black currants); with one egg into the rice to bind it;
boil it well, and serve with sugar.

Baked Rice pudding.

Swell rice as above ; then add some more milk, an
egg, sugar, allspice, and lemon-peel.  Bake in a deep
dish,

Another for the Family.—Put into a very deep pan
half a pound of rice washed and picked ; two ounces of
butter, four ounces of sugar, a few allspice pounded, and
two quarts of milk. Less butter will do or some suet.

Bake in a slow oven.
_ A George pudding.

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

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

Potatoe pudding with Meat.

Boil them till fit to mash ; rub through a colander,
and make into a thick batter with milk and two eggs.
Lay some seasoned steaks in a dish, then some batter;
ﬂﬂl{ over the last layer put the remainder of the batter.

Bake a fine brown.
Steak or Kidney pudding.

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

Beef-steak pudding.

Prepare some ﬁneg:;teaks as in page 36; roll them
with fat between ; and if you approve shred onion, add
a very little. Lay a paste of suet in a basin, and put
in the rollers of steaks; cover the basin with a paste,
and pinch the edges to keep the ﬁ-ravy in. Cover with
a cloth tied close, and let the pudding boil slowly, but
for a length of time.

Baked Beef-steak pudding.

Make a batter of milk, two eggs and flour, or, which
is much better, Ylntataea boiled and mashed through a
colander; lay a little of it at the bottom of the dish;
then put in the steaks prepared as above, and very we]i
seasoned ; pour the remainder of the batter over them,

and bake it.
| Mutton pudding.

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

Batter with flour, instead of potatoes, eats well, but
requires more egg, and is not so good.

Another.—Cut slices of a leg that has been under-
done, and put them into a basin lined with a fine suet
crust. Season with pepper, salt, and finely shred onion
or shalot.

Suet pudding.

Shred a pound of suet; mix with a pound and a
quarter of flour, two eggs beaten separately, a little
salt, and as little milk as will make it. Boil four hours.
It eats well next day, cut in slices and broiled.

The outward fat of loins or necks of mutton finely
shred, makes a more delicate pudding than suet.

Veal-suet pudding.

Cut the erumb of a threepenny-loaf into slices ; boil
and sweeten two quarts of new milk, and pour over it.
‘When soaked pour out a little of the milk; and mix
with six eggs well beaten, and half a nutmeg. Lay the
slices of bread into a dish; with layers of currants and
veal suet shred, a pound of each. Butter the dish well,
and bake; or you may boil it ina basin if you prefer
it.

Hunter's pudding.

Mix a pound of suet;, ditto flour, ditto currants, ditto
raisins stoned and little cut, the rind of half a lemon
pared as fine as possible, six Jamaica peppers in fine
powder, four eggs, a glass of brandy, a little salt, and
as little milk as will make it of a proper consistence;
boil it in a floured cloth, or a lemon mould, eight or
nine hours. Serve with sweet sauce. Add sometimes
a alfnnnj‘ul of peach-water for change of flavour.

his pudding will keep after it is boiled six months,
if kept tied up in the same cloth, and hung up, folded
in a sheet of cap-paper to preserve it from dust, being
first cold. 'When to be used, it must boil a full hour,



PUDDINGS 147

Common Plum pudding.

The same proportions of flour, and suet, and half
the quantity of fruit, with spice, lemon, a glass of wine
or not, and one egg and milk, will make an excellent
pudding, if long boiled.

Custard pudding.

Mix by degrees a pint of good mi].qk with a large spoon-
ful of flour, the yolks of five eggs, some orange-flower
water, and a little pounded cinnamon. Butter a bason
that will exactly hold it, pour the batter in, and tie a
floured cloth over. Put in boiling water over the fire,
and turn it about a few minutes to prevent the egg
going 1o one side. Half an hour will boil it.

Put currant-jelly on it, and serve with sweet sauce.

Macaroni pudding.

Simmer an ounce or two of the pipe sort in a pint of
milk, and a bit of lemon and cinnamon till tender ; put
it into a dish, with milk, two or three eggs, but only
one white, sugar, nutmeg, a spoonful of peach-water,
and half a glass of raisin-wine. Bake with a paste
round the edges.

A layer of orange-marmalade, or raspberry-jam, in a
macaroni-pudding, for change,is a great improvement ;
in which case omit the almond-water, or ratafia, which
you would otherwise flavour it with.

Millet pudding.

‘Wash three spoonfuls of the seed; put it into the dish,
with a erust round the edges; pour over it as much new
milk as will nearly fill the dish, two ounces of butter,
warmed with it, sugar, shred lemon, and a little scrape
of ginger and nutmeg. As you put it in the oven, stir
in two eggs beaten, and a spoonful of shred suet.

Carrot pudding.

Boil a large carrot tender; then bruise it in a marble
mortar, and mix with it a spoonful of biscuit-powder,
or three or four little sweet biscuits without seeds, four
yolks and two whites of eggs, a pint of cream either raw
or scalded, a little ratafia, a large spoonful of orange or
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rose-water, a quarter of a nutmeg, and two ounces of
sugar. Bake it in a shallow dish lined with Ea;ate »and
turn it out to serve with a little sugar dusted over.

An Excellent Apricot pudding.
Halve twelve large apricutgrh?va them a scald till they
are soft ; meantime pour on the grated crumbs of a
enny-loaf, a pint of boiling cream; when half cold,
Emr ounces of sugar, the yolks of four beaten eggs, and
a glass of white wine. Pound the apricots in a mortar
with some or all of the kernels; mix then the fruit and
other ingredients together; put a paste round a dish,
and bake the pudding half an hour.

Baked Gooseberry pudding.

Stew gooseberries in a jar over a hot hearth, or in a
sauce-pan of water till they will pulp. Take a pint of
the juice pressed through a coarse sieve, and beat it
with three yolks and whites of eggs beaten and strain-
ed, one ounce and a half of butter ; sweeten it well and
puta crust round the dish. A few crumbs of roll
should be mixed with the above to give a little consis-
tence, or four ounces of Naples biscuits.

A Green Bean pudding.

Boil and blanch old beans, beat them in a mortar,
with very little pepper and salt, some cream and the
yolk of an egg. A little spinach juice will give a finer
colour, but it is as good without. Boil it in a basin
that will just hold it, an hour; and pour parsley and
butter over.

Serve bacon to eat with it.

Shelford pudding.

Mix three quarters of apgunm currants or raisins,
one pound of suet, one pound of flour, six eggs, a little
good milk, some lemon-peel, a little salt. Boil it in a
melon shape six hours.

_ Brandy .
: Line a mould with jar-raisins stoned, or dried cher-
ries, then with thin slices of French roll, next to which
put ratafias, ormacaroons; then the fruit, rolls and cakes
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in succession, until the mould be full ; sprinkling in at
times two glasses of brandy. Beat four eggs, yolks and
whites ; put to a pint of milk or eream, lightly sweet-
ened, half a nutmeg, and therind of half a lemon finely
ted. Let the liquid sink into the solid part; then
our a cloth, tie it tight over, and boil one hour ; keep
the mould the right side up. Serve with pudding sauce.
Buttermilk pudding.

‘Warm three quarts of new milk ; turn it with a quart
of buttermilk ; drain the curd through a sieve ; when
dry pound it in a marble mortar, with near half a pound
of sugar, a lemon boiled tender, the crumb of a roll
grated, a nutmeg grated, six bitter almonds, four ounces
of warm butter, a tea-cupful of good cream, the yolks
of five and whites of three eggs, a glass of sweet wine,
and ditto of brandy.

‘When well incorporated, bake in small eups or bowls
well buttered ; if the bottom be not brown, use a sala-
mander; but serve as quick as possible, and with pud-
ding sauce.

Curd puddings or puffs.

Turn two quarts of milk to curd, press the whey
from it, rub through a sieve, and mix four ounces of
butter, the erumb of a penny loaf, two spoonfuls of
eream and half a nutmeg, a small quantity of sugar, and
two spoonfuls of white wine. Butter little cups or small
pattypans, and fill them three parts. Orange-flower
water is an improvement. Bake them with care.

Serve with sweet sauce in a boat.

Boiled Curd pudding.

Rub the curd of two gallons of milk when drained
through a sieve. Mix it with six eggs, a little cream,
two spoonfuls of orange-flower water, half a nutmeg,
flour and crumbs of bread each three s , cur-
rants and raisins half a pound of each. Boil an hour in
a thick well floured cloth. .

, . Fippie pudding. .

Coddle six pippinsin vine leaves covered with water,

very gently, tﬁnt the inside be done without breaking
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the skins. ‘When soft, skin, and with a tea-spoon take
the pulp from the core. Press it through a colander ;
add two spoonfuls of orange-flower water, three eggs
beaten, a glass of raisin wine, a pint of scalded cream,
sugar and nutmeg to taste. Lay a thin puff paste at
the bottom and sides of the dish: shred very thin le-
mon-peel as fine as possible, and put it into the dish;
likewise lemon, orange, and citron, in small slices, but
not so thin as to dissolve in the baking.

Yorkshire pudding.

Mix 5 spoonfuls of flour, with a quart of milk, and
three eggs well beaten. Butter the pan. When brown
by baking under the meat, turn the other side upwards,
and brown that. It should be made in a square pan,
and cut into pieces to come to table. Set it over a
chafing-dish at first, and stir it some minutes.

A quick-made pudding.

Flour and suet half a pound each, four eggs, a quar-
ter of a pint of new milk, a little mace and nutmeg, a
quarter of a pound of raisins, ditto of currants; mix
well and boil three quarters of an hour with the cover
of the pot on, or it will require longer.

Lussian seed or ground Rice pudding.

Boil a large spoonful heaped, of either, in a pint of
new milk, with lemon-peel and cinnamon. PW'heu
cold, add sugar, nutmeg, and two eggs well beaten.
Bake with a crust round the dish.

A Welch pudding.

Let half a pound of fine butter melt gently, beat
with it the yolks of eight and whites of four eggs, mix
in six ounces of loaf-sugar, and the rind of a lemon
grated. Put a paste into a dish for turning out, and
pour the above in, and nicely bake it.

Ozford Dumplings.

Of grated bread two ounces,i?:urfmts and shred suet;
four ounces each, two large spoonfuls of flour, a great
deal of grated lemon-peel, a bit of sugar, and a little
pimento in fine powder. Mix with 2 eggs and a little
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milk into five dumplings, and fry of a fine yellow brown.
Made with flour instead of bread, but the quantity,
they are excellent.

Serve with sweet sauce.

Suet Dumplings.
Make as pudding (page 146 ;) and drop into boilin

water, or into the boiling of beef; or you may boi
them in a cloth.

Apple, Currant, or Damson, Dumplings, or Pudding.

Make as above, and line a basin with the paste to-
lerably thin ; fill with the fruit and cover it ; tie a cloth
over tight, and boil till the fruit shall be done enough.

Feast or Suffolk Dumplings.

Make a very light dough with yeast, as for bread,
but with milk instead of water, and put salt. Let it
rise an hour before the fire.

Twenty minutes before you are to serve, have read
a large stew-pan of boiling water; make the dough in-
to balls, the size of a middling apple ; throw them in,
and boil twenty minutes. If youdoubt whetherdone
enough, stick a clean fork into one, and if it come out
clear, it is done.

The way to eat them is to tear them apart on the
top with two forks, for they become heavy by their
own steam. Eatb immed.iatef;' with meat, or sugar and

butter, or salt.
A Charlotte.

Cut as many very thin slices of white bread as will
eover the bottom and line the sides of a baking-dish,
but first rub it thick with butter. Put apples, in thin
slices into the dish, in layers, till full, strewing sugar
between and bits of butter. In the meantime soak as
many thin slices of bread as will cover the whole, in
warm milk, over which lay a plate, and a weight to
_ keep the bread close on the apples. Bake slowly three

‘hours. To a middling-sized dish use half a pound of
butter in the whole.
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Common Pancakes. .

Make a light batter of eggs, flour, and milk. Fry in
a small pan, in hot dripping or lard. Salt, or nutmeg,
and ginger, may be added.

Sugar and lemon should be served to eat with them.
Or when eggs are scarce, make the batter with flour,
and small beer, ginger, &e.; or clean snow with flour
and a very little milk, will serve as well as ege.

Fine Pancakes, fried without butter or lard.

Beat six fresh eggs extremely well; mix, when
strained, with a pint of cream, four ounces of sugar, a
glass of wine, half a nutmeg grated, and as much flour
as will make it almost as thick as ordinary pancake
batter, but not quite. Heat the frying-pan tolerably
hot, wipe it with a clean cloth ; then pourin the batter,
to make thin pancakes.

Pancakes of Rice.

Boil half a pound of rice to'a jelly in a small quantity
of water ; when cold mix it with & pint of cream, eight
eggs, a bit of salt and nutmeg: stir in eight ounces of
butter just warmed, and add as much flour as will make
the batter thick enough. Fry in as little lard or drip-
ping as possible.

Irish Pancakes.

Beat eight yolks and four whites of eggs, strain them
into a pint of cream, put a grated nutmeg, and sugar
to your taste; set three ounces of fresh butter on the
fire, stir it, and as it warms pour it to the cream, which
should be warm when the eggs are put to it ; then mix
smooth almost half a pint of flour. Fry the pancakes
vflry thin; the first with a bit of butter, but not the
others.

Serve several on one another.

_ _ New-England Pancalkes.

Mix a pint of cream, five spoonfuls of fine flour, seven
yolks and four whites of eggs, anda very little salt; fry
them ve? thin in fresh butter, and between each strew
sugar and cinamon.  Send up six or eight at once,
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Lritters.

Malke them of any of the batters directed for pan-
cakes, by dropping a small quantity into the pan; or
make the plainer sort, and put pared apple sliced and
cored into the batter, and fry some of it with each slice.
Currants, or sliced lemon as thin as paper, make an
agreeable change. Fritters for company should be
served on a folded napkin in the dish. Any sort of
sweetmeat, or ripe fruit, may be made into fritters.

Spanish Fritters.

Cut the erumb of a French roll into lengths, as thick
as your finger, in what shape you will.  Soak in some
cream, nutmeg, sugar, pounded cinnamon, and an egg.
‘When well soaked, fry of a nice brown ; and serve with
butter, wine, and sugar sauce.

Potatoe Fritters.

Boil two large potatoes, scrape them fine ; beat four
yolks and three whites of eggs, and add to the above
one large spoonful of cream, another of sweet wine, a
squeeze of lemon, and a little nutmeg. Beat this bat-
ter half an hour at least. It will be extremely light.
Put a good quantity of fine lard in a stew-pan, and drop
a s‘faunful of the batter at a time into it. Fry them;
and serve as a sauce, a glass of white wine, the juice of
a lemon, one dessert spoonful of peach-leaf or almond-
water, and some white sugar warmed together : not to
be served in the dish.

Another way—Slice potatoes thin, dip them in a fine
batter, and fry. Serve with white sugar sifted over
them. Lemon-peel and a spoonful of orange-flower
water, should be added to the batter.

Bockings.

Mix three ounces of buck-wheat flour, with a tea-
cupful of warm milk, and a spoonful of yeast; let it
rise before the fire about an hour ; then mix four eggs
well beaten, and as much milk as will make the batter
the usual thickncss for pancakes, and fry them the
sime,
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Rice paste jor relishing things.

Clean and put some rice, with an onion and a little
water and milk, or milk only, into a saucepan, and sim-
mer till it swell. Put seasoned chops into a dish,
and cover it with rice; by the addition of an egg the
rice will adhere better.

Rabbits fricasseed, and covered thus are very good.

Potatoe paste.

Pound boiled potatoes very fine, and add, while warm,
a sufficiency of butter to make the mash hold together,
or you may mix with it an egg; then before it gets
cold, flour the board pretty well to prevent i1t from
stieking, and roll it to the thickness wanted.

If it 1s become quite cold before it be put on the dish,
it will be apt to erack.

Raised Crusts for Custards or Fruit.

Put four ounces of butter into a sauce-pan with water,
and when it boils, pour it into as much flour as you
choose; knead and beat it till smooth; cover it as in

age 136. Raise it, and if for custard, put a paper
within to keep out the sides till half done, then fill with
a cold mixture of milk, egg, sugar, and a little peach-
water, lemon-peel, or nutmeg. By cold is meant that
the egg is not to be warmed, but the milk should be
warmed by itself—not to spoil the crust.

The above butter will make a great deal of raised
erust, which must not be rich, or it will be difficult to
prevent the sides from falling.

Fxecellent short crusts.

Make two ounces of white sugar, pounded and sifted,
quite dry; then mix it with a pound of flour well dried,
rub into it three ounces of butter, so fine as not to be
seen—into some cream put the yolks of two eges,
beaten, and mix the above into a smooth paste; roll it
thin, and bake it in a moderate oven.

Another.—Mix with a Snund of fine flour dried, an
ounce of sugar pounded and sifted ; then crumble three
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ounces of butter in it, till it looks all like flour, and
with a gill of boiling eream, work it up to a fine paste.
Another, not sweet, but rich.—Rub six ounces of but.-
ter in eight ounces of fine flour: mix into a stiffish
paste, with as little water as possible; beat it well, and
roll it thin. This, as well as the former, is proper for tarts
of fresh or preserved fruits. Bake in a moderate oven.

A very fine Crust for Orange-cheesecakes, or Sweet-
meats when to be particularly nice.

Dry a pound of the best flour, mix with it three oun-
ces of refined sugar: then work half a pound of butter
with your hand till it come to froth ; put the flour into
1t by degrees, and workinto it, well beaten and strained,
the yolks of three and whites of two eges. Iftoo lim.
ber, put some flour and sugar to make it fit to rol]. Line
your pattypans, and fill. A little above fifteen minutes
will bake them. Against they come out, have ready some
refined sugar beat up with the white of an egg, as thick
as you can ; ice them all over, set them in the oven to
harden, and serve cold. TUse fresh butter.

Salt butter will makea very fine flaky crust ; but if
for mince-pies, or any sweet things, should be washed.
Observations on Pastry.

An adeptin pastry never leaves an part of it adher-
ing to the hna.rs, or dish used in making. Tt is best
when rolled on marble, or a ve large slate. In very
hot weather, the butter shoul&r{)e put into cold water
to keep it as firm as possible: and if made ear] in the
morning and preserved from the air until it is to be
baked, the cook will find it much bettep. A good
hand at pastry will use much less butter, and produce
lighter crust than others. Salt butter, if very good
and well washed, makes a fine flaky crust.

Remarks on using preserved Fruits in LPastry.
Preserved fruits should not be baked long : those that
have been done with their full proportion of sugar, need
no baking ; the crust should be baked in a tin shape, and
the fruit be afterwards added; or it may be put into a
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small dish, or tart-pans, and the covers be baked on a
tin cut out according to your taste.
Apple pie,

Pare and core the fruit, having wiped the ontside;
which, with the cores, boil with a lhttle water till it
tastes well ; strain, and puta little sugar, and a bit of
bruised cinnamon, and simmer again. In the mean time
place the apples in a dish, a paste being put round the
edge ; when one layer is in, sprinkle half the sugar
and shred lemon-peel, and squeeze some juice, or a
glass of cider if the apples have lost their spirit; put
in the rest of the apples, sugar, and the liquor that you
have boiled. Cover with paste. You may add some
butter when cut, if eaten hot; or put quince-marma-
lade, orange-paste, or cloves, to flavour.

Hot Apple pie—Make with the fruit, sugar, and a
clove, aniJ put a bit of butter in when cut open.

Cherry pie
Should have a mixture of other fruit; currants or
raspberries, or both.

Currant pie.
With or without raspberries.

Mince pie.

Of scraped beef free from skin and strings, weigh 21b.,
4lb.of suet picked and chopped, then add 6lbs. of cur-
rants nicely cleaned and perfectly dry, 3lb. of chopped
apples, the peel and juice of two lemons, a pint of sweet
wine, a nutmeg, % of an ounce of cloves, ditto mace,
ditto pimento, in finest powder; press the whole into
a deep pan when well mixed, and keep it covered in a

d.r%cuﬂ place.
alf the quantity is enough, unless for a very large
family.

Haﬁre citron, orange, and lemon-peel ready, and put
some of each in the pies when made.

Minee pies without Meat.

- Of the best apples six pounds, pared, cored, and min-
ced : of fresh suet, and raisins stoned, each three pounds,
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likewise minced ; to these add mace and cinnamon a
quarter of an ounce each, and eight cloves in finest
powder, three pounds of the finest powder sugar, three
quarters of an ounge of salt, the rinds of four, and juice
of two lemons, half a pint of port, the same of brandy.
Mix well, and put into a deep pan.

Have ready washed and dried fourpounds of currants,
and add as you make the pies, with candied fruit.

Lemon Mince pies.

Squeeze a large lemon, boil the outside till tender
enough to beat to a mash, add to it three large apples
chopped, and four ounces of suet, half a pound ntP cur-
rants, four ounces of sugar ; put the juice of the lemon,
. and candied fruit as for other pies. Make a short
crust, and fill the pattypans as usual.

Egq Mince pies.

Boil six eggs hard, shred them small; shred double
the quantity of suet; then put currants washed and
picked one pound, or more, if the eggs were large ; the
peel of one lemon shred very fine, and the juice, six
spoonfuls of sweet wine, mace, nutmeg, sugar, a very
little salt; orange, lemon and citron, candied. Make
a light paste for them.

Currant and Raspberry.

For a tart, line the dish, put sugar and fruit, lay bars
across and balke.

Laight Paste for Tarts and Oheesecakes.

Beat the white of an egg to a strong froth ; then mis
it with as much water as will make three quarters of a
pound of fineflour into a very stiff paste; roll it very thin,
then lay the third part of halfa pound of butter upon it
in little bits ; dredge it with some flour left out at first,
and roll it up tight. Rollit out again, and put the same
proportion of butter ; andso proceed tillall be workedup.

| Icing for Tarts.

Beat the yolk of an egg andsome melted butterwelltoa
gether, wash the tarts, with a feather, and sift sugar

h
P
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Rhubarb Tart.

Cut the stalks in lengths of four or five inches, and
take off the thin skin. If you have a hot hearth, lay
them in a dish, and put over a thin syrup of sugar and
water, cover with another dish, and let it simmer very
slowly an hour, or do them in a block-tin sauce-pan.

Wf:en cold make into a tart, as codlin. "When ten-
der, the baking the crust will be sufficient.

Raspberry Tart with Cream.

Roll out some thin puff paste, and lay it in a patty-
pan of what size you choose ; put in raspberries ; strew
over them fine sugar; cover with a thin lid, and then
bake. Cut it open, and have ready the following mix-
ture warm ; half a pint of cream, the yolks of two or
three eggs well beaten, and a little sugar; and when
this is added to the tart return it to the oven for five
or six minutes.

Orange Tart.

Line a tart pan with thin puff paste; put into it
orange marmalade that is made with apple jelly; lay
bars of paste, or a croquant cover over, and bake in a

moderate oven.
Fried Patties.

Mince a bit of cold veal, and six oysters, mix with a
few crumbs of bread, salt, pepper, nutmeg, and a very
small bit of lemon-peel, add the liquor of the oysters;
warm all in a tosser, but don’t boil, let it go cold ; have
ready agood puff paste, roll thin, and cut it in round
or square bits; put some of the above between two of
them, twist the edges to keep in the gravy, and fry
them of a fine brown,

This is a very good thing; and baked, is a fashion-
able dish.

Wash all patties over with egg before baking,
Oyster Patties.
Put a fine puff paste into small pattypans, and eover
with paste, with a bit of bread in each ; and against they
are baked have ready the following to fill with, taking
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and lemon-peel candied, and fresh currants, a little
wine, two or three cloves, a little brandy, and a bit of
sugar. Bake as before.

Apple puiffs.

Pare the fruit, and either stew them in a stone jar
on a hot hearth, or bake them. When cold, mix the
pulp of the apple with sugar and lemon-peel shred
fine, taking as hittle of the apple-juice as you can. Bake
them in thin paste in a quick oven ; a quarter of an
hour will do them if small. Orange or quince marma-
lade, is a great improvement. Cinnamon pounded, or
orange-flower water in change.

Lemon puffs.

Beat and sift a pound and a quarter of double-refined
sugar ; grate the rind of two large lemons, and mix it
well with the sugar; then beat the whites of three
new-laid eggs, a great while, add them to the sugar and
peel, and beat it for an hour; make it up in any shape
you please, and bake it on paper put on tin plates, in
a moderate oven. Don’t remove the paper till cold.
Oiling the paper will make it come off with ease.

Cheese puffs.

Strain cheese curd from the whey, and beat halfa
Eint basin of it fine in a mortar, with a spoonful and a
alf of flour, three eggs, but only one white, a spoonful
of orange-flower water, a quarter of a nutmeg, and su-
gar to make it pretty sweet. Lay a little of this paste
in small very round cakes, on a tin plate. Ifthe oven
18 hot, a quarter of an hour will bake them. Serve
with pudding sauce.

Excellent Light puffs.

Mix two spoonfuls of flour, alittle grated lemon-peel,
some nutmeg, half a?poﬂﬁduf brandy, alittleloaf sugar,
and one egg ; then fry it enough, but not brown ; beat
1t 1n a mortar with five eggs, whites and yolks; put a
g:nhty of lard in a frying-pan, and when quite hot;

P & dessert spoonful of batter at a time; turn as they
brown. Serve them immediately, with sweet sauce,
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mix with sixounces of fresh butter, one ounce of pounded
blanched almonds, alittle orange-flowerwater, halfa glass
of raisin wine, a grated biscuit, four ounces of currants,
some nutmeg and einnamon, in fine powder, and beat
all the above with three eggs, and half a pint of cream,
till quite light; then fill the pattypans three parts full.

A plainer sort.

Turn three quarts of milk to curd, break it, and drain
the whey: when dry, breakitin a pan, with two ounces
of butter, till perfectly smooth; put to it a pint and a
half of thin eream, or good milk, and add sugar, cinna-
mon, nutmeg, and three ounces of currants.

Cheesecakes, another way.

Mix the curd of three quarts of milk, a pound of cur-
rants, twelve ounces of Lisbon sugar, a quarter of an
ounce of cinnamon, ditto of nutmeg, the peel of one le-
mon chopped so fine that it becomes a paste, the yolks
of eight and whites of six eggs, a pint of scalded cream,
and a glass of brandy. Put a light thin puff paste in
the pattypans, and three parts fill them,

Lemon cheesecales.

Mix four ounces of sifted lump-sugar, and four onnces
of butter, and gently melt it; then add the yolks of two
and the white of one egg, the rind of three lemons shred
fine, and the juice of one and a half, one Savoy biseuit,
some blanched almonds pounded, three spoonfuls of
brandy ; mix well, and put in paste made as follows
eight ounces of flour, six ounces of butter, two-thirds
of which mix with the flour first, then wet it with six
spoonfuls of water, and roll the remainder in.

Another way.—Boil two large lemons, or three small
ones, and after squeezing, pound them well together in
a mortar, with four ounces of loaf-sugar, the volks of
81X eggs, and eight ounces of fresh butter. the
pattypans half full,

range cheesecakes are done the same way, only yon

must boil the peel in two or three waters to take out
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Another way.—Press the whey from as much eurd as
will make two dozen small ones; then put it on the
back of a sieve, and with half an ounce of butter rub it
through with the back of a spoon ; put to it six yolks,
and three whites of eggs, and a few bitter almonds,
pounded with as much sugar as will make the curd
properly sweet : mix with it the rind of a lemon grated,
and a glass of brandy. Put a puff paste into the pans,
and ten minutes will bake them.

Dough Nuts.

Rub a quarter of a pound of butter into a pound of
flour, then add five ounces of sugar, two eggs, about a
dessert spoonful of yeast, and sufficient milk to make
1t into a stiff paste. Let it stand to rise, then roll it
out, and cut it into shapes, with a paste-cutter, and
boil them in lard, till they are of a nice brown colour,

A Tipsy Cake,

Put a sponge-cake into a deep China or glass dish,
pour round it some white wine (raisin is very suitable)
and a wine-glass of brandy. Let the cakes soak up
the wine, and then strew sifted sugar overit, and pour
in the dish a rich thick custard. ~Ornament the
of the cake by sticking a light flower in the centre, or
bits of clear currant-jelly, or blanch and split some
2:;3&# almonds, and stick them thickly over the

e.

LBoyal Paste, called “ Au Chous.”

This paste is the basis of many sorts of pastry ; it
is used to mix an infinite number of second-course
dishes of various forms, and of different denomina-
tions,

Take a stew-pan large enough to contain four
quarts of water, pour half a pint of water into it,
with a quarter of a pound or a little more of fresh
butter, two ounces o sugar, a little salt, and the peel
of a lemon; let the whole boil till the butter is
entirely melted. Then take some very fine dry flour

|
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turn them out on a dresser covered with ecloth, and
Eour them on another cloth to dry perfectly. Then
ottle them in wide mouthed bottles; leaving onl
room to pour clarified mutton suet upon them an incﬁ
thick, and for the cork. Rosin it down; and keep it
in the cellar or in the earth, as will be directed for
ooseberries, under the head of keeping for Winter.—
hen they are to be used, boil them till tender, with
a bit of butter, a spoonful of sugar, and a bit of mint.
Another way, as practised in the Emperor of Russia’s
kitchen.—When they are to be used, let them lie an
hour in water; then set them on with cold water and
a bit of butter, and boil them till ready. Put a sprig
of dried mint to boil with them.

Boiled Peas

Should not be overdone, nor in much water. Chop
some scalded mint to garnish them, and stir a piece
of butter in with them.

To stew Green Peas.

Put a quart of peas, a lettuce and an onion both
sliced, a bit of butter, pepper, salt, and no more water
than bangs round the lettuce from washing. Stew
them two hours very gently. When to be served, beat
up an egg, and stir it into them : or a little flour and
butter.

Some think a tea-spoonful of white powdered sugar
is an improvement. Gravy may be added, but then
there will be less of the flavour of the peas. Chop a
bit of mint, and stew them.

To stew old Peas.

Stew them in water all night, if not fine boilers;
otherwise only half an hour: put them into water
enough just to cover them, with a good bit of butter,
or a piece of beef or pork. Stew them very gently
till the peas are soft, and the meat is tender ; if it is not
salt meat, add salt, and a little pepper. Serve them

round the meat.
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ways into bits two or three inches long, and simmer in
a white sauce, made of two spoonfuls of broth, a bit of
mace, half a cupful of eream, a bit 501' butter, and some
flour, pepper, and salt.

To dress Chardoons.

Cut them into pieces of six inches long, and put on a
string ; boil till tender, and have ready a piece of butter
in a pan; flour, fry them brown, and serve.

Or tie them into bundles, and serve as asparagus
boiled, on toast, and pour butter over.

Or boil, and then heat them up in a fricassee-sauce.

Or boil them in salt and water, dry, then dip them
into butter, and fry them. Serve with melted butter.

Or, stew them ; boil as directed in the last page ; toss
them up with a white or brown gravy, add Cayenne,
ketchup, and salt. Thicken with a bit of butter and

flour.

Beet - Roots
Make a very pleasant addition to winter-salad, of which
they may agreeably form & full half, instead of being
only used to ornament it. This rootis cooling and very
wholesome.

It is extremely good boiled, and sliced with a small
quantig of onion ; or stewed with whole onions, large
or small, as follows :—

Boil the beet tender with the skin on, slice it into a
stew-pan, with a little broth, and a spoonful of vinegar ;
simmer till the gravy is tinged with the colour, then

ut it into a small dish, and make a round of the
- button-onions, first boiled till tender, take off the skin

lelEt before serving, and mind they are quite hot and
clear.,

Or roast three large onions, and peel off the outer
skins tili they look clear, and serve the beet-root stewed
round them.

If beet-root is in the least broken before dressed, it
parts with its colour, and looks ill.

Frying Herbs, as dressed in Staffordshire.
Clean and drain a good quantity of spinach-leaves,
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two large handfuls of parsley, and a handful of green
onions. Chop the parsley and onions, and sprinkle
them among the spinach. Set them all on to stew with
some salt, and a bit of butter the size of a walnut, shake
the pan when it begins to grow warm, and let it be
closely covered over a slow stove till done enough. Itis
served with slices of broiled calves'-liver, small rashers
of bacon, and eggs fried ; the latter on the herbs, the

other in a separate dish.

Sea-Cale
Must be boiled very white, and served on toast like as-

paragus.
Laver.

This is a plant that grows on the rocks near the sea
in the west of England, and is sent in pots prepared
for eating.

Set some of it on a dish over a lamp, with a bit of
butter, and the squeeze of a Seville orange. Stirit till
hot. Itiseaten with roast meat and is a great sweetener
of the blood. Ttis seldom liked at first, but people
become extremely fond of it by habit.

To preserve several vegetables to eat in Winter.

For French beans, pick them young, and throw into
a little wooden keg a layer of them three inches deep;
then sprinkle them with salt, put another layer of beans,
and do the same as high as you think proper, alternately
withsalt, but not too muchof this. Lay overthem a plate,
or cover of wood, that will go into the keg, and put a
heavy stone on it. A pickle will rise from the beans
and salt. If they are too salt, the soaking and boiling
will not be sufficient to make them pleasant to the taste.
When they are to be eaten, cut, soak and boil them as
if fresh.

Currots, Parsnips and Beet-roots, should be kept in
layers of dry sand for winter use ; and neither they nor
potatoes should be cleared from the earth. Potatoes
should be carefully kept from frost.

Store Onions keep best hung up in a dry cold room.

Parsley should be cut close to the stalks; and dried
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in & wWarm room, or on tins in a very cool oven: it pre-
serves its flavour and colour, and is very useful in
winter.

Artichoke bottoms, slowly dried, should be kept in
paper bags; and Zruffles, Morels, Lemon-peel, &e. in a
dry place, ticketed.

Small close Cabbages, laid on a stone floor before the
frost sets in, will blanch and be very fine, after many
weeks’ keeping.

PICKLES.
Llules to be observed with Pickles.

Keep them closely covered; and have a wooden
spoon with holes, tied to each jar; all mettle being im-
proper. They should be well kept from the air; the
large jars be seldom opened; and small ones, for the
different pickles in use, should be kept for common
supply, into which what is not eaten may be returned,
and the top closely covered.

Acids dissolve the lead that is in the tinning of
saucepans. When necessary to boil vinegar, do it in
a stone jar on the hot hearth. Pickles should never
be put into ilazad Jars, as salt and vinegar penetrate
the glaze, which is poisonous,

Lemon pickle.

‘Wipe six lemons, cut eacg into eight pieces; put on
them a pound of salt, six large cloves of garlick, two
ounces of horse-radish sliced thin, likewise of cloves,
mace, nutmeg and Cayenne, a quarter of an ounce
each, and two ounces of flour of mustard ; to these put
two quarts of vinegar. Boil a quarter of an hour in a
well-tinned sauce-pan ; or which is better, do it in a
strong jar, in a kettle of boiling water ; or set the jar
on the hot hearth till done. Set thejar by, and stir it
daily forsix weeks; keep the jar close covered. Put
it into small bottles.

Indian pickle.

Lay a pound of white ginger in water one night,
then scrape, shice, and lay it in salt in a pan till the
other ingredients shall be ready.
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Peel, slice, and salt a pound of garlick three days,
then put it in the sun to dry. Salt and dry long pep-
per in the same way.

Prepare various sorts of vegetables thus:

Quarter small white cabbages, salt three days,
squeeze and set them in the sun to dry.

Cauliflowers cut in their branches ; take off the green
from the radishes; cut celery in three-inch lengths;
ditto young French beans whole, likewise the shoots
of elder, which willlook like bamboo. Apples and cu-
cumbers, choose of the least seedy sort; cut them in
slices or quarters, if not too large. All must be salted,
drained, and dried in the sun, except the latter; over
which dv::m must pour boiling vinegar, and in twelve
hours drain them, but no salt must be used.

Put thespice, garlick, a quarterof a pound of mustard-
seed, and as much vinegar as you think enough for the
quantity you are to pickle, into a large stone jar, and
one ounce of turmerie, to be ready against the vege-
tables shall be dried. When they are ready, observe
the following directions :—Put some of them into a two-
quart stone jar, and pour over them one quart of boil-
ing vinegar. Next day take out those vegetables ; and
when drained, put them into a large stock jar, and
boiling the vinegar, pour it over some more of the ve-
getables ; let them lie a night and do as above. Thus
proceed till you have cleansed each set from the dust
which must inevitably fall on them by being so long in
doing ; then to every gallon of vinegar put two ounces
of flour of mustard, mixing by degrees, with a little
of 1t boiling hot. The whole of the vinegar should have
been previously scalded, but left to be cold before it
was put to the spice. Stop the jar tight.

This pickle wﬁl not be ready for a year; but you
may make a small jar for e&tinf in a fortnight, only by
giving the cauliflower one scald in water, after salting,
and dryingasabove, butwithout thepreparative vinegar ;
then pour the vinegar, that has the spice and lek,
boiling hot over. If atany time it be found that the



182 DOMESTIC COCKERY.

vegetables have not swelled properly, boiling the pickle,
and pouring it over them hot, will plump them.

English Bamboo,

Cut the large shoots of elder, which put out in the
middle of May, (the middle stalks are most tender ;)
peel off the outward peel, or skin, and lay them in salt
and water very strong, one night. Dry them piece
by piece in a cloth. Have in readiness a pickle thus
made and boiled ; to a quart of vinegar put an ounce
of white pepper, an ounce of sliced ginger, alittle mace
and pimento, and pour boiling on the elder shoots, in
- a stone jar; stop close, and set by the fire two hours,
turning the jar often, to keep it scalding hot. If not

een when cold, strain off'the liquor, and pour boilin

ot again; keep it hot as before. Or if you inten

to make Indian pickle, the above shoots are a great
improvement to it ; in which case you need only pour
boiling vinegar and mustard-seed on them; and keep
them till your jar of pickles shall be ready to receive
them. The cluster of elder flowers, before it opens,
makes a delicious pickle to eat with boiled mutton.
It is only done by pouring boiling vinegar over.

Melon Mangoes.

There i1s a particular sort for this purpose, which
the gardeners know. Cut a square small piece out of one
side, and through that take out the seeds, and mix with
them mustard-seeds and shred garlick ; stuff the melon
as full as the space will allow, and replace the square
piece. Bind it up with a small new pack thread. Boil
a good quantity of vinegar to allow for wasting, with
pepper, salt, ginger, and pour boiling hot over the
mangoes four successive days, the last, put flour of
mustard, and scraped horse-radish into the vinegar just
as 1t boils up. Stop close. Observe that there is plent
of vinegar. ~ All pickles are spoiled if not well covered.
Mangoes should be done soon after they are gathered.
Large cucumbers, called green turley, prepared as
mangoes, are excellent, and come sooner into eating.
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Mark, the greater number of times boiling vinegar
is poured over either sort, the sooner it will be ready.

Pickled Lemons.

They should be small, and with thick rind ; rub them
with a piece of flannel; then slit them half down in
four quarters, but not through to the pulp: fill the
slits with salt hard pressed in, set them upright in a pan
ior four or five days, until the salt melts: tum them
thrice a day in their own liquid, until tender; make
enough pickle to cover them, of rape vinegar, the brine
of the lemons, Jamaica pepper and ginger; boil and
skim it ; when cold, put it to the lemons, with two
ounces of mustard-seed, and two cloves of garlick to six
lemons. 'When the lemons are used, the pickle will be
useful in fish or other sauces.

Olives
Are of three kinds, Italian, Spanish, and French, of
different sizes and flavour; each sort should be firm,
though some are most fleshy.
Preserve them from the air.

Pickled Onions.

In September, choose the small white round oni-
ons, take off the brown skin, have ready a very nice
tin stew-pan of boiling water, throw in as many onions
as will cover the top : as soon as they look clear on
the outside, take them up as quick as possible with a
slice, and lay them on a c]i'en,n cloth, cover them close
with another, and scald some more, and so on. Let
them lie to be cold, then put themin a jar, or glass, or
wide mouthed bottles, and pour over them the best
white wine vinegar, just hot but not boiling. When
cold, cover them. Should the outer skin shrivel, peel
it off. They must look quite clear.

To pickle Cucumbers and Onions sliced.

Cut them in slices, and sprinkle salt over them ; next
day drain them for five or six hours; then put them
into a stone jar, pour boiling vinegar over them, and
keep them in a warm place. The slices should be thick.
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Repeat the boiling vinegar, and stop them up again in-
stantly ; and so on till green ; the last time put pepper
and ginger. Keep in small stone jars.

Zo Pickle young Cucumbers.

Choose nice young gherkins, spread them on dishes,
salt them, and let them lie a week—drain them, andput-
ting them in a jar, pour boiling vinegar over them. Set
them near the fire, covered with plenty of vine-leaves :
if they donot become a tolerably good green pour the
vinegar into another jar, set it over the hot hearth, and
when it boils pour it over them again, covering with
fresh leaves ; and thus do till they are of as good a colour
as you wish ;—but as it is now known that the very
fine green pickles are made so by using brass or beli-
metal vessels, which when vinegar is put into them, be-
come highly poisonous, few people like to eat them.

To pickle Walnuis,

When they will bear a pin to go into them, put a
brine of salt and water boiled, and strong enough to
bear an egg on them, being quite cold first. It must
be well skimmed while boiling. Let them soak six
days: then change the brine, let them stand six more ;
then drain them, and pour over them in the Jar apickle
of the best white-wine vinegar, with a good quan-
tity of pepper, pimento, ginger, mace, cloves, mustard
seed, and horse-radish; all boiled together, but cold.
To every hundred of walnuts put six spoonfuls of mus-
tard-seed, and two or three heads of garlick, or shalot,
but the latter is least strong.

Thus done, they will be good for several ears, if
close covered. The air will soften them. T ey will
not be fit to eat under six months.

The pickle will serve as good ketchup, when the
walnuts are used.

Another way.—Put them into a jar, cover them with
the best vinegar cold, let them stand four months ; then
pour off the pickle and boil as much fresh vinegar as
will cover the walnuts, adding to every three quarts of
vimegar one quarter-pound of best Durham mustard, a
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stick of horse-radish sliced, one half-ounce of black
pepper, one half-ounce of cloves, one ounce of ginger,
one half-ounce of allspice, and a good handful of salt—
pour the whole, boiling hot, upon the walnuts, and
cover them close ; they will be fit for use in three or
four months. You mayadd two ounces of garlick, or
shalots, but not boiled 1n the vinegar.

Of the pickle in which the walnuts stood for the
first four months, you may make excellent ketchup.

An evcellent way to pickle Mushrooms, to preserve the

Buttons must be rubbed with a bit of flannel and
salt ; and from the larger, take out the red inside, for
when they are black they will not do, being too old.
Throw a little salt over, and put them into a stew-pan
with some mace and pepper; as the liquor comes out
shake them well, and keep them over a gentle fire till
all of it be dried into them again; then put as much
vinegar into the ﬂ]i‘-la,n as will cover them, give it one
warm, and turn all into a glass or stone jar. They will
keep two years, and are delicious.

To pickle Red Cabbage.

Slice it into a colander, and sprinkle each layer with
salt; let it drain two days, then put it into a jar, and
pour boiling vinegar enough to cover, and put a few
slices of red beet-root. Observe to choose the purple
red cabbage. Those who like the flavour of spice will
boil it with the vinegar. Cauliflowercut in branches, and
thrown in after being salted, will look of a beautiful red.

Mushroom Ketchup.

Take the largest broad mushrooms, break them into
an earthen pan, strew salt over, and stir them now and
then for three days. Then let them stand for twelve,
till there is a thick scum over; strain, and boil the
liquor with Jamaica and black peppers, mace, ginger,
a clove or two, and some mustard-seed. When cold,
bottle it, and tie a bladder over the cork ; in three
months boil it again with some fresh spice, and it will

then keep a twe vemonth.
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Mushiroom Ketchup, another way.

Take a stew-pan full of the large-ﬂaﬁushma ms, that
are notworm eaten, and theskins and fringe of those you
have pickled, throw a handful of salt among them, and
set them by a slow fire ; they will produce a great deal of
liquor, which you must strain; and put to it 4 ounces
of shalots, two cloves of garlick, a %nnd deal of pepper,
ginger, mace, cloves, and a few ay-leaves, boil and
skim very well. 'When cold, cork close. In two months
boil it up again with a little fresh spice and a stick of
horse-radish, and it willthen keep the year ; which mush-
room ketchup rarely does, if not boiled a second time.

Walnut Ketchup, of the finest sort.

Boil or simmer a gallon of the expressed f'm'ce of
walnuts when they are tender, and skim it wel ; then
put in two pounds of anchovies, bones and liquor,
ditto of shalots, one ounce of cloves, ditto of mace,
ditto of pepper, and one clove of garlick. Let all sim-
mer till the shalots sink ; then put the liquor into a
pan till eold; bottle and divide tEe spice to each. Cork
closely, and tie a bladder over. It will keep twenty
years, and is not good the first. Be very careful to
express the juice at home ; for it is rarely unadultera-
ted, if buugllzt. Some people make liquor of the out-
side shell when the nut is ripe ; but neither the flavour
nor the colour is then so fine.

Cockle Ketchup.

Open the cockles, scald them in their own liquor;
add a little water when the liquor settles, if you have
not enough; strain through a cloth, then season with
every savoury spice ; and if for brown sauce, add port,
anchovies, and garlick—if for white, omit these, and
put a glass of sherry, lemon-juice and peel, mace, nut-
meg, and white pepper.  If for brown, burn a bit of
sugar for colouring. Itis better to have cockles enough
than to add water; and they are cheap.

. o keep Capers.
Add fresh vinegar that has been scalded, and become
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cold—and tie them close, to keep out the air, which
makes them soft.

PART VIII.

SWEET DISHES, PRESEE’ES, SWEETMEATS, &c.

SWEET DISHES.
Buttered Rice.

WasH and pick some rice, drain, and put it with
some new milk, enough just to swell it, over the fire ;
when tender, pour off the milk, and add a bit of butter,
a little sugar and pounded cinnamon. Shake it, that
it do not burn, and serve.

Soufle of Rice and Apple.

Blanch Carolina rice, strain it, and set it to boil in
milk, with lemon-peel, and a bit of cinnamon. Let it
boil till the rice is dry, then cool it, and raise a rim
three inches high round the dish ; having egged the dish
where it 1s put to make it stick. Then egg the rice
all over. Fill the dish half way up with a marmalade
of apples; have ready the whites of four eggs beaten
to a fine froth, and put them over the marmalade; then
gift fine sugar over it, and set it in the oven whichshould
be warm enough to give a beautiful colour.

Snow Balls.

Swell rice in milk, and strain it off, and having pared
and cored apples, put the rice round them, tying each
up in a cloth, Put a bit of lemon-peel, a clove, or
cinnamon in each, and boil them well.

Lent Potatoes.

Beat three or four ounces of almonds, and three or
fourbitter,whenblanched, putting a littleorange-flower
water to prevent oiling ; add eight ounces of butter,
four eggs well beaten and strained, half a glass of raisin
wine,and sugar to your taste. Beat all well till quite
smooth, and grate in three Savoy biscuits. Make balls
of the above with a little flour, the size of a chesnut;
throw them into astew-panofboilinglard,and boil them
of a beautiful yellow brown. Drain them on a sieve.

Serve sweet sauce in a boat, to eat with them.

P
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A Tansy.

Beat seven eggs, yolks and whites separately ; add
a pint of cream, near the same of spinach-juice, and a
little tansy-juice gained by poundingin a stone mortar,
a quarter of a pound of Naples biscuit, sugar to taste,a
glass of white wine, and some nutmeg. Setall in a
sauce-pan, just to thicken, over the fire; then put it
into a dish, lined with paste, to turn out, and bake it.

LPuits d’ Amour.

Cut a fine rich puff-paste rolled thin, with tin shapes
made on purpose, one size less than another, in a pyra-
midical form, and lay them so ; then bake in a moderate
oven, that the paste may be done sufficiently, but very
pale. Lay different coloured sweetmeats on the edges.

A very nice dish of Macaroni dressed sweet.

Boil two ounces in a pint of milk, with a bit of lemon-
peel, and a good bit of cinnamon, till the pipes are
swelled to their utmost size without breaking. Lay
them on a custard-dish, and pour a custard over them

hot. Serve cold.
Floating Island.

Mix three half-pints of thin cream with a quarter of
a pint of raisin-wine, alittle lemon-juice, oran ge-flower
water, and sugar; put into a dish for the middle of the
table, and put on the cream a froth, as will be directed
in page 197, which may be made of raspberry or cur-
rant-jelly.

Another way.—Seald a codlin before it be ripe, or any
sharp apple ; pulp it through a sieve. Beat the whites of
two eggs with sugar, and a spoonful of orange-flower
water; mixin by degrees the pulp, and beat all together
until you have a large quantity of froth ; serve it on a
a raspberry-cream ; or you may colour the froth with
beet-root, raspberry, currant-jelly, and set it on a white
cream, having given it the flavour of a lemon, sugar
and wine, as above ; or, put the froth on a custard.

Flummery.

Put three large handfuls of very small white oat-meal

to steep a day and night in cold water ; then pourit off
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clear, and add as much more water, and let it stand the
same time. Strain it through a fine hair-sieve, and boil
1t till it be as thick as hasty-pudding; stirring it well
all the time. When first strained, put to it one large
spoonful of white sugar, and two of orange-flower wa-
ter. Pour it into shallow dishes ; and serve to eat with
wine, eyder, milk, or eream and sugar. Itis very good.

Duteh Flummery.

Boil two ounces of isinglass in three half-pints of
water very gently half an hour; add a pint of white
wine, the juice of three, and the thin rind of one lemon,
and rub a few lumps of sugar on another lemon to ob-
tain the essence, and with them add as much more su-
gar as will make it sweet enough ; and having beaten
the yolks of seven eggs, give them and the above, when
mixed, one scald ; stir all the time, and pour it into a
bason ; stir it till half cold ; then let it settle and put
it into a melon shape.

Rice Flummery. :

Boil with a pint of new milk, a bit of lemon-peel,
and cinnamon ; mix with a little cold milk as much rice-
flour, as will make the whole of a good consistence,
sweeten, and add a spoonful of peach-water, or a bitter
almond beaten ; boil it,observing itdoesn’t burn ; pour
it into a shape or pint-bason, taking out the spice.
‘When cold, turn the flummery into a dish, and serve
with eream, milk, or custard round ; or put a tea-cup-
ful of cream into half apintof new milk, a glass of white
wine, half a lemon squeezed, and sugar.

Somersetshire Furmenty.

To a quart of ready-boiled wheat, put by degrees
two quarts of new milk, breaking the jelly, and then
four ounces of currants, picked clean, and washed ; stir
them, and boil till they are done.  Beat the yolks of
three eggs, and alittlenutmeg, withtwo orthree spoon-
tuls of milk ; add this to the wheat; stir them toge-
ther while over the fire; then sweeten, and serve cold
in a deep dish. Somie persons like it best warm.
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Curds and Cream.

Put three or four pints of milk into a pan, a little
warm, and then add rennet or gallino. 'When the curd
is come, lade it with a saucer into an earthen shape
perforated, of any form you please. Fill it up as the
whey drains off, without breaking or pressing the curd.
If turned only two hours before wanted, it is very light,
but those who like it harder, may have it so, by making
it earlier, and squeezing it. Cream, milk, or a whi
of cream, sugar, wine, and lemon, to be put in the dish,
or into a glass bowl, to serve with the curd.

Another way.—To four quarts of new milk warmed,
put from a pint to a quart of buttermilk strained, ac-
cording toits sourness; keep the pan covered until the
curd be of firmness to cut 8 or 4 times across with a sau-
cer, as the whey leaves it; put it into a shape, and fill
up until it be solid enough to take the form. Serve with
cream plain, or mixed with sugar, wine, and lemon.

A curd Star,

Set a quart of new milk upon the fire with two or
three blﬂ.ges of mace; and when ready to boil, put to it
the yolks and whites of nine eggs well beaten, and as
much salt as will lie upon a small knife’s point. Let
it boil till the whey is clear; then drain it in a thin
cloth, or hair-sieve; season it with sugar or alittle cin-
namon, rose-water, orange-flower water, or white wine,
to your taste; and put it into a star form, or any other,
Let it stand some hours before you turn it into a dish;
then put round it thick cream or custard.

Blanc-mange, or Blamange.

Boil two ounces e}fmizgingla.as in three half-pints of
water half an hour; strain it to a pint and a half of
cream ; sweeten it, and add some peach-water, or a
few bitter almonds; let it boil once up, and put it into
what forms you please. If not to be ve stiff, a little
less isinglass will do. Observe to let the blaman e
settle before you turn it into the forms, or the blacks
will remain at the bottom of them, and be on the top
of the blamange when taken out of the moulds,

Ty T S——
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Gooseberry Fool.

Put the fruit into a stone jar, and some good Lisbon
sugar; set the jar on a stove, or in a sauce-pan of water
over the fire ; if the former, a large spoonful of water
should be added to the fruit. "When it is done enough
to pulp, press it through acolander ; have ready a suf-
ficient quantity of new milk, and a tea-cup of raw eream,
boiled together; or an egg instead of the latter, and
left to be cold ; then sweeten it pretty well with fine
Lisbon sugar, and mix the pulp by degrees with it.

Apple Fool.

Stew apples as directed for gooseberries, and then
peel and pulp them. Prepare the milk, &e. and mix
as before.

Orange Fool.

Mix the juice of three Seville oranges, three eggs
well beaten, a pint of cream, a little nutmeg and cin-
namon, and sweeten to your taste. Set the whole over
a slow fire, and stir it till it becomes as thick as good
melted butter, but it must not be boiled; then pour it
into a dish for eating cold.

A eream.

Boil half a pint of cream, and half a pint of milk,
with two bay-leaves, a bit of lemon-peel, a few almonds
beaten to paste, with a drop of water, a little sugar,
orange-flower water, and a tea-spoonful of flour hay-
ing been rubbed down with a little cold milk, and
mixed with the above. 'When cold, put alittle lemon-
juice to the cream, and serve it in cups or lemonade-
glasses.

An excellent Cream,

‘Whip up three quarters of apint of very rich eream
to a strong froth, with some finely scraped lemon-peel,
a squeeze of the juice, half a glass of sweet wine, and
sugar, to make it pleasant, but not too sweet; lay it
on a sieve or in a form, and next day put it on a dish,
and ornament it with very light puff-paste biscuits,
made m tin shapes the length of a finger, and about
two thick, over which sugar may be strewed, or a light
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sugar as will make it pleasantly-flavoured. Beat it
with a whisk, and put it into glasses. This cream
will keep eight or ten days.

Lemon Cream.

Take a pint of thick eream, and put to 1t the yolks of
two eggs well beaten, four ounces of fine sugar, and the
thin rind of a lemon ; boilit up ; then stir it till almost
cold ; put the juice of a lemon in a dish or bowl, and
pour the cream upon it, stirring it till quite cold.

Yellow Lemon eream, without ereams.

Parefour iemons very thin intotwelve large spoonfuls
of water, and squeeze the juice onseven ounces of finel
pounded sugar; beat the yolks of nine eggs well ; ad
the peels and juice beaten together for some time; then
strain it through a flannel into a silver or very nice block
tin sauce-pan; set it over a gentle fire, a.nciv stir 1t one
way till pretty thick, and scalding hot; but not boiling,
or it will curdle.  Pour it into jelly-glasses. A few
lumps of sugar should be rubbed hard on the lemons
before they are pared, or after, as the peel will be so
thin as not to take all the essence, and the sugar will
attract it, and give a better colour and flavour.

White Lemon-cream
Is made the same as above ; only put the whites of the
eggs in lieu of the yolks, whisking it extremely well
to froth.
Imperial cream.

Boil a quart of cream with the thin rind of alemon,
then stir it till nearly cold; have ready in a dish or
bowl that you are to serve in, the juice of three lemons
strained with as much sugar as will sweeten the ecream;
which pour into the dish from a long tea-pot, holding
1t high, and moving it about to mix with the juice.
It should be made at least six hours before it be served,
and will be still better if a day.

Almond cream.
~ Beat four ounces of sweet almonds, and a few bitter,
n a mortar, with a tea-spoonful of water to prevent
oiling, both having been blanched. Put a paste to a
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quart of cream, and add the juice of three lemons
sweetened ; beat it up with a whisk to a froth, which
take off on the shallow part of a sieve ; fill glasses with
some of the liquor and the froth,

Snow eream.

Put to a quart of cream the whites of three eggs
well beaten, four spoonfuls of sweet wine, sugar to
your taste, and a bit of lemon-peel; whip it to a froth,
remove the peel, and serve in a dish.

Coffee eream, much admired.

Boil a calf’s foot in water till it wastes to a pint of
jelly, clear of sediment and fat. Make a tea-cup of
very strong coffee ; clear it with a bit of isinglass to be
perfectly bright; pour to it the jelly, and add a pint of
very good eream, and as much fine Lisbon sugar as is

easant; give one boil up, and pour into the dish.

It should jelly, but not be stiff. Observe that your
coffee be fresh.

Chocolate eream.

Serape mto one quart of thick eream, one ounce of
the best chocolate, and a quarter of a pound of sugar;
boil and mill it; when quite smooth, take it off, and
leave it to be cold; then add the whites of nine eggs.
‘Whisk, and take up the froth on sieves, as others are
done; and serve the froth in glasses, to rise above
some of the cream.

Codlin cream.
Pare and core twenty good codlins; beat themin a
mortar, with a pint of ecream ; strain it into a dish ; and
ut sugar, bread crumbs, and a glass of wine, to it.
tir it well.
Lxcellent Orange cream.

Boil the rind of aSeville orangevery tender ; beat it
fine in a mortar ; put to it a spoonful of the best brandy,
the juice of a Seville orange, four ounces of loaf-sugar,
and the yolks of four eggﬂ ; beat all together for ten mi-
nutes: then, hhﬁ gentle degrees, pour in a pint of boiling
cream; beat till cold: put into custard-cups set into
a deep dish of boiling water, and let them stand till
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cold again. Putat the top small strips of orange-paring
cut thin, or preserved chips.

ereain.

Mash the fruit gently, and let them drain; then
sprinkle a little sugar over, and that will produce more
juice; then put the juice to some cream, and sweeten
1t; after which, if you choose to lower it with some milk,
1t will not curdle ; which it would, if put to the milk be-
fore the cream; but it is best made of raspberry-jelly,
instead of jam, when the fresh fruit cannot be obtained.

Another way.—Boil one ounce of isinglass-shavings
in three pints of cream and new milk mixed, for fifteen
minutes, or until the former be melted: strain it through
a hair sieve into a basin: when cool put about half a
pint of raspberry-juice, or syrup, to the milk and
cream ; stir it till well incorporated ; sweeten and add
a glass of brandy: whisk it about till three parts cold :
then put it into & mould ftill quite ecold. In summer
use t]?e fresh juice; in winter, syrup of raspberries.

Spinach eream.

Beat the yolks of eight eggs with a wooden spoon or
a whisk, sweeten them a good deal; and put to them
a stick of cinnamon, a pintof rich ecream, three quarters
‘of a pint of newmilk; stiritwell; then add a quarter
of a pint of spinach-juice ; set it over a gentle stove, and
stir it one way constantly till it is as thick as hasty-
pudding. Put into a custard-dish some Naples biscuits,
or preserved orange, in long slices, and pour the mix-
ture over them. It is to be eaten cold; and is a dish
either for supper, or for a second course.

Pistachio eream.
Blanch four ounces of pistachio nuts ; beat them fine
with a little rose-water, and add the paste to a pint of
cream ; sweeten ; let it just boil, and put it into glasses.

' Clouted cream.
String four blades of mace on a thread ; put them
to a gill of new milk, and six spoonfuls of rose-water ;
simmer a few minutes ; then by degrees stir this liquor
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strained into the yolks of two new eggs well beateu.
Stir the whole into a quart of very good cream, and set
it over the fire; stir it till hot, but not boiling hot ;
gc;rur it intoadeepdish,andletitstand twenty-four hours.
ve it in a cream-dish, to eat with fruits. Many
people prefer it without any flavour but that of the
eream ; in which case add a quart of new milk and the
eream, or do it as the Devonshire scalded cream.
‘When done enough, a round mark will appear on
the surface of the creamn, the size of the bottom of the
pan it is done in, which in the country theycall thering;
and when that is seen, remove the pan from the fire.

A Froth to set on cream, custard, or trifle, which

looks and eats well.

Sweeten half a pound of the pulp of damsons, or any
other sort of scalded fruit, put to it the whites of four
eggs beaten, and beat the pulp with them until it will
stand as high as you choose; and being put on the
cream, &c. with a spoon, it will take any form; it
ghould be rough, to imitate a rock.

. A Carmel cover for Sweetmeats.

Dissolveeight ounces of double-refined sugarinthree
or four spoonfuls of water, and three or four drops of
lemon-juice ; then put it into a copper untinned skillet ;
when it boils to be thick, dip the handle of a spoon in
it, and put that into a pint-bason of water, squeeze ihe
sugar from the spoon into i, and so on till you have all
the sugar. Take a bit out of the water, and if it snaps,
and is brittle when cold, it is done enough: but only
let it be three parts cold, when pour the water from
the sugar, and having a copper form oiled well, run the
sugar on it, in the manner of a maze, and when cold
you may put on the dish it is to cover; but if on trial
the sugar is not brittle, pour oft the water, and return
it into the skillet, and boil it again. It should look
thick like treacle, but of a bright light gold-colour.
It is a most elegant cover.

Calf’s Feet Jelly.
Boil two feet in two quarts and a pint of water till the
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feet are broken, and the water half wasted ; strain it,
and when cold, take off the fat, andremove the jelly from
the sediment ; then put it into a sauce-pan, with sugar,
raisin-wine, lemon-juice to your taste, and some lemon-
peel. When the flavour is rich, put to it the whites of
tive eggs well beaten, and their shells broken. Set the
sauce-pan on the fire, but don’t stir the jelly after it
beginsto warm. Let it boil twenty minutes afteritrises
to a head ; then pour it through a flannel jelly-bag, first
dipping the bag in hot water to prevent waste, and
squeezing it quite dry. Run the jelly through and
through till clear ; then put it into glasses or forms,

The following mode will greatly facilitate theclearing
of jelly: When the mixture has boiled twenty minutes,
throw in a tea-cupful of cold water ; let it boil five mi-
nutes longer; then take the sauce-pan off the fire co-
vered close, and keep it half an hour; after which, it
will be so clear as to need only once running through
the bag, and much waste will be saved.

Observe, feet for all jellies are boiled so long by the
people who sell them, that they are less nutritious;
they should be only scalded to take off the hair. The
liquor will require greater care in removing the fat;
but the jelly will be far stronger, and of course allow
more water. Nofe: jelly is equally good made of cow-
heels nicely cleaned ; and as they gear a less price than
those of calves, and make a stronger jelly, this obser-
vation may be useful.

Another sort.—DBoil four quarts of water with three
calf’s feet, or two cow-heels, that have been only scald-
ed, till half wasted; take the jelly from the fat and se-
diment ; mix with it the juice of a Seville orange, and
twelve lemons, the peels of three ditto, the whites and
shells of twelve eggs, brown sugar to taste, near a pint
of raisin-wine, one ounce of coriander seeds, a quarter
of an ounce of allspice, a bit of cinnamon, and six cloves,
all bruised, after having previously mixed them eold.
The jelly should boil fifteen minutes without stirring ;
then clear it through a flannel bag. While running,
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then strain the liquor through a colander. To every
int put a pound of fine sugar; add grated orange or
emon ; then boil to a jelly. .
Another.—Prepare apples as before by boiling and
straining ; have ready half an ounce of isinglass boiled
in half a pint of water to a gelly; put this to the apple-
water and apple, as strained through a coarse SIEVE ;
add sugar, a little lemon-juice and peel ; boil all toge-
ther, and put into a dish. Take out the peel.

o Secald Codlins.

Wrap each in a vine-leaf, and pack them close in a
nice sauce-pan; and when full, pour as much water as
will cover them. Set it over a gentle fire, and let them
simmer slowly till done enough to take the thin skin
off when cold. Place them in a dish, with or without
milk, cream or custard ; if the latter there should be
no ratafia. Dust fine sugar over the apples.

Stewed Golden Pippins.

Scoop out the core, pare them very fine, and as you
do it, throw them in water. For every pound of fruit,
make half a pound of single refined sugar in gyrup,
with a pint of water ; when skimmed, put the pippins
in, and stew till clear ; then grate lemon over, and serve
in the syrup. Be careful not to let them break.

They are an elegant and good dish for a corner or

dessert.
Black cups.

Halve and core some fine large apples, put them in
a shallow pan, strew white sugar over, and bake them.
Boil a glass of wine, the same of water; and sweeten
it for sauce.

Another way.—Take off a slice from the stalk end of
someapples, and core without paring them. Make read
as much sugar as may be sufficient to sweeten them,
and mix it with some grated lemon, and a few cloves
In fine powder. Stuff the holes as close as possible
with this, and turn the flat end down on a stew-pan :
set them on a very slow fire, with half of raisin-wine,
and the same of water; cover them close, and now and
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then baste them with the liquor; when done enough,
black the tops with a salamander.

Stewed Pears.

Pare and halve, or quarter, large pears, according to
their size ; throw them into water, as the skin is taken
off before they are divided, to prevent their turning
black. Pack them round a block-tin stew-pan, and
sprinkle as much sugar over as will make them pretty
sweet, and add lemon-peel, a clove or two, and some
allspice eracked ; just cover them with water, and put
some of the red liquor, as directed in another article.
Cover them close, and stew three or four hours ; when
tender, take them out, and pour the liquor over them.

Baked Pears.

These need not be of a fine sort ; but some taste bet-
ter than others, and often those that are least fit to eat
raw. Wipe, but don’t pare,and lay them on tin-plates,
and bake them in a slow oven. 'When enough to bear
it, flatten them with a silver spoon. 'When done
through, put them on a dish. They should be baked
three or four times, and very gently.

Orange Butter.

Boil six eggs hard, beat them in a mortar with two
ounces of fine sugar, three ounces of butter, and two
ounces of blanched almonds beaten to a paste. Moisten
with orange-flower water, and when all is mixed, rub
it through a colander on a dish, and serve sweet bis
cuits between.

Wine Roll.

Soak a penny French roll in raisin wine till it will
hold no more: put it in the dish, and pour round it a
custard or cream, sugar, and lemon-juice. Just before
it be served, sprinkle over it some nonpareil comfits ;
or stick a few blanched slit almonds into it.

Sponge biscuits may be used instead of the roll.

To prepare Fruit for Children, @ far more wholesome
way thanin Pies and Puddings.
Put apples sliced, or plums, currants, gooseberries,
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ed but not boiled to a mash, dry it on the shallow end

of a sieve before the fire, and either serve it dry, or

put it in the middle of a dish, and pour the gravy

round, having heated it. .
Carrole of Rice.

Take some well-picked rice, wash it well, and boil it
five minutes in water, strain it, and put it into a stew-
pan, with a bit of butter, a good slice of ham, and an
onion. Stew it over a very gentle fire till tender ; have
ready a mould lined with very thin slices of bacon:
mix the yolks of two or three eggs with the rice, and
then hine the bacon with it about half an inch thick ;
put into it ragout of chicken,rabbit, veal, or of any thing
else. Fill up the mould, and cover it close with rice.
Bake it in a quick oven an hour, turn it over, and send
it to the table in a good gravy or curry sauce.

Casserol, or Rice Edging, see page 126.

Salm

Is a beautiful small dish, if in nice shape, and ifthe co-
lours of the ingredientsarevaried. Forthis purposechop
separately the white part of cold chicken or veal, yolks of
eges boiled hard, the whites of eggs ; parsley, half a do-
zen anchovies, beet-root, red pickled cabbage, ham, and
erated tongue, or anything well-flavoured, and of a good
eolour. Some people like a small proportion of onion,
but it may be better omitted. A saucer, large tea-cup,
or any utier base, must be put into a small dish ; then
malke rows round it wide at bottom, and growing smaller
t owards the top;choosingsuch ofthe ingredientsfor each
row as will most vary the colours. At the top a little
sprig of curled parsley may be stuck in; or, without any
thing on the dish, the salmagundy may be laid in rows,
orput into the half-whites of eggs, which may be made to
stand upright by cuttingoff'a bit at theround end. In the
latter case,each half-egg has but one ingredient. Curled
butter and parsley may be put as garnish between.

- Macaroni as usually served.
Boil it in milk, or a weak veal broth, pretty well fla-
voured with salt. When tender, put it into a dish with-
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covered with a dish, till hot through, remeve the dish,
and let the cheese brown aZit#le. Serve as hotas possible.

Welsh Rabbit.

Toast a slice of bread onboth sides, and butter it; toast
a slice of Gloucestercheese on oneside, and lay that next
the bread, and toast the other with a salamander : rub
mustard over, and serve very hot, and covered.

Cheese Toast.—Mix some fine butter, made mustard,
and salt, into amass; spread iton fresh-made thin toasts,
and grate or scrape Gloucester cheese upon them.

Anchovy Toast.—Bone and skin 6 or 8 anchovies;
pound them to amass with an ounce of fine butter till
the colour is equal, and thenspread it on toasts or rusks.

Another way.— Cut thin slices of bread into anyform,

and fry them in clarified butter. Wash three anchovies
split, pound them ina mortar with some fresh butter, rub
them through a hair-sieve, and spread on the toast when
cold. Then quarter and wash some anchovies, and lay
them on the toast. Garnish with parsley or pickles.

To poach Eggs.—Set a stew-pan of water on the fire;
when boiling, slip an egg previously broken into a cup,
into the water; when the white looks done enough,
slide an egg-slice under the egg, and lay it on toast
and butter, or spinach. As soon as enough are done,
serve hot. If not fresh laid, they will not poach well,
and without breaking. Trim the ragged parts of the
whites and make them look round.

Buttered Eygs.

Beat four or five eggs, yolk and white together, put a
quarterof a poundof butter in a bason, andthen put that
in boiling water, stir it till melted, then pour that butter
and the eggs into a sauce-pan; keep a bason in your

hand, just hold the sauce-pan in the other over a slow -

part of thefire, shaking it oneway, as it begins to warm ;
pour it into a bason, and back, then hold it again over
thefire, stirringit constantlyin the sauce-pan, and pour-
mg 1t into the bason, more perfectly to mix the egg and
butter, until they shall be hot without boiling.
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Serve on toasted bread; or in a bason, to eat.with
salt-fish, or red herrings.

Scoteh Eqgs.

Boil hard five pullet’s eggs, and without removing
the white, cover completely with a fine relishing force-
meat, in which, let seraped ham or chopped anchovy
bear a due proportion. Fry of a beautiful yellow brown,
and serve with a good gravy in the dish.

A Pepperpot.

To three quarts of water put such vegetables as you
choose; in summer, peas, lettuce, spinach, and two or
three onions; in winter, carrot, turnip, onions, and ce-

. Cut them very small, and stew them with two
pounds of neck of mutton, and a pound of pickled pork,
till quite tender. Half an hour before serving, cleara
lobster or crab from the shell, and put it into the stew.
Some people choose very small suet dumplings boiled
i the above. Season with salt and Cayenne.

Instead of mutton, you may put a fowl. Pepper-pot
may be made of various things, and is understood to be a
proper mixture of fish, flesh, fowl, vegetables, and pulse.
A small quantity of rice should be boiled with the whole.

The Staffordshire dish of firying herbs and liver.

Prepare the frying herbs as has been directed among
the vegetables, page 178; on which lay slices of liver
fried a beautiful brown, and slices of bacon just warm-
ed at the fire, and laid on each. On the outside part
of the herbs lay eggs fried very nicely, and then trim-
med round ; or they may be served on the herbs, and
the liver garnished with the bacon separately.

To preserve Suet a Twelvemonth.
As soon as it comes in, choose the firmest part, and
pick free from skin and veins. In a very nice sauce-
an, set it ab some distance from the fire, that it may
melt without frying, or it will taste.
‘When melted, pour it into a panof cold water. When

-

in a hard cake, wipe it ?&13' dry, fold it in fine paper,
and then in a linen bag, and keep in a dry, but not hot
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T prepare Barberries for Tartlels.

Pick barberries that have no stones, from the stalks,
add to every pound weigh three quarters ofa pound of
lump-sugar; put the fruit into a stone jar, and either
set 1t on a hot hearth or in a sauce-pan of water, and
let them simmer very slowly till soft; put them and
the sugar into a preserving-pan, and boil them gently
fifteen minutes. Use no metal but silver.,

Barberries in Bunches.

Have ready bits of flat white wood, thrée inches long,
and a quarter of an mech wide. Tie the stalks of the
fruit on the stick from within an inch of one end to
beyond the other, so as te make them look handsome.
Simmer them in some syrup two successive days, co-
vering them each time with it when cold. "When they
look clear they are simmered enough. The third day
do them like other eandy fruit; see receipt for it in
the preceding page.

A beautiful Preserve of Apricots.

‘When ripe, choose the finest apricots ; pare them as
thin as possible, and weigh them. Lay them in halves
on dishes, with the hollow part upwards. Have ready
an equal weight of good loaf-sugar finely pounded, and
strew it over them ; in the meantime break the stones,
and blanch the kernels. When the fruit has lain twelve
hours, put it, with the sugar and juice, and also the ker-
nels, into a preserving-pan. Let it simmer very gently
till clear: then take out the pieces of apricots singly
as they become so ; put them into small pots, and pour
the syrup and kernels over them. The scum must be
taken off as it rises. Cover with brandy-paper.

To preserve Apricots in Jelly.

Pare the ﬁ-u{: very thin, and al:onéy it ; weigh an
equal quantity of sugar in ﬂm—'shgfwder, and strew over
it. Next day boil veﬁy gently till they are clear, move
them into a bowl, and pour the liquor over. The fol-
lowing day pour the liquor to a él“m of codlin-liquor,
made by boilingand straining, and a pound of fine sugar;
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let it boil quickly till it will jelly ; put the fruit into i,
and give one boil, skim well, and put into small pots.
To preserve Green Apricots.

Lay vine or apricot-leaves at the bottom of your pan,
then fruit, and so alternately till full, the upper layer
being thick with leaves ; then fill with spring-water and
cover down, that no steam may come out. Set the pan
at a distance from the fire, and in four or five hours they
may be only soft, but not cracked. Make a thin syru
of some of the water, and drain the fruit. When bot
are cold, put the fruit into the pan, and the syrup to it ;
putthepan at a proper distance from the fire till the apri-
cots green, bub on no account boil or erack; remove
them very carefully into a pan with the syrup, for two or
three days ; then pour offas much of it as will be neces-
sary, and boil with more sugar to make a rich syrup,
and put a little sliced ginger into it. When cold, and the
thin syrup has all been drained from the fruit, pour the
thick over it. The former will serve to sweeten pies.

Apricots or Peaches in Brandy.

Wipe, weigﬁnd pick the fruit, and have ready a
q];mrter of the weight of fine sugar in fine powder. Put
the fruit into an ice pot that shuts very close; throw the
sugar over it, and then coverthe fruit with brandy. Be-
tween the top and cover of the pot, put a piece of double
cap-paper. Set the pot into a sauce-pan of water till the
brandy be as hot as you can possib y bear to put your
finger in, but it must not boil. Putthe fruit into ajar,
an

pour the brandy on it. When cold, put a bladder
over, and tie it down tight.

To dry Apricots in half,

Pare thin and hﬂ fnPu?;nunds nﬂpricnts, weigh-
ing them after ; put them in a dish : strew among them
three pounds of sugarin the finest powder. When it
melts, set the fruit over a stove to do very gently; as
each piece becomes tender, take it out, and put it into
achina-bowl.  When all are done, and the boiling
heat a little abated, pour the syrup over them. In g
day or two remove the syrup, 'leaﬂg'ng only a little in
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each half. In a day or two more turn them, and so
continue daily till quite dry, in the sun or a warm place.
Keep in boxes with layers of paper.

Apricot Cheese.

Weigh an equal quantity of pared fruit and sugar,
wet the latter a very little, and let it boil quickly, or
the colour will be spoiled ; blanch the kernels, and add
to it. Twenty or thirty minutes will boil it.  Put it
in small pots or cups half filled.

Orange Marmalade.

Rasp the oranges, cut out the pulp, then boil the rinds
very tender, and beat fine in a marble mortar. Boil
three pounds of loaf-sugarin a pint of water, skim it, and
add a pound of the rind ; boil fast till the syrup is very
thick, Eut stir it carefully ; then put a pint of the pulp
and juice, the seeds having being removed, and a pint
of apple-liquor ; boil all gently until well jellied, which
it will be in about half an hour. Put it into small pots.

Lemon marmalade do in the same way; they are
very good and elegant sweetmeats.

:

Transparent Marmalade.

Cut the palest Seville oranges in quarters, take the
pulp out, and put itin a basin, pick out the seeds and
skins. Let the outside soak in water with a litile salt
all night, then boil them in a good quantity of spring-
water till tender: drain and cut them in very thin
slices, and put them to the pulp; add to every pound
a pound and a half of double refined sugar beaten fine ;
boil them together twenty minutes, but be careful not
to break the slices. If not quite clear, simmer five or
six minutes longer. It must be stirred all the time
very gently. hen cold, put it into glasses.

To butter Oranges hot.

Grate off a little of the outside rind of four Seville
oranges, and cut a round hole at the blunt end opposite
the stalk,large enough to takeout the pulp and seedsand
juice ; then pick the seeds and skin from the pulp ; rub
the oranges with alittle salt, and lay them in water for a
short times” You are to save the bits cut out. Set the
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fruit on to boil in fresh water tillthey are tender, shifting
the water to take out the bitterness. In the meantime,
make a thin syrup with fine sugar, and put the oranges
mto it, and boil them up; turning them round, that each
part may partake of the s{-mp, as there need not be
enough to cover them, and let them remain in it hot till
they are to beserved. About half anhour beforeyou want
them put some sugar to the pulp, and set over the fire;
mix it well, and let it boil ; then add a spoonful of white
wine for every orange, give it a boil, and then put in
a bit of fresh butter, and stir over the fire to thicken ;
fill the oranges with it, and serve them with some of
the syrup in the dish. Put the bits on the top.

Qo fill Preserved Oranges ; a corner dish.

For fivetake a pound of Naples biscuits, some blanch-
ed almonds, the yolks of four eggs beaten, sugar to your
taste, four ounces of butter warmed, grate the biscuits,
and mix with the above and some orange-flower water.
Fill preserved oranges, and bake in a very slow oven.
If you like them frosted, sift sugar over them as soon
as filled; otherwise wipe them. Custard to fill will do
as well ; if so, you need not bake the oranges, but put
it in when become cold.

W hole Oranges Carved.

Cut on the rinds any shape you please with a pen-
knife; cut a bit off near and round the stalk, and with
an apple-scoop take all the pulp carefully out ; put them
into salt and water two days, changing it daily: boil
them an hour or more in fresh salt and water; drain
them quite dry; let them stand a night or more in plain
water, and then another night in a thin syrup, in which
boil them the next day a few minutes. ~ Do this four
days successively. Let them stand six or seven weeks,
observing often whether they will keep well ; other-
wise boil the syrup again. Then make a rich syrup.

. Buttered Orange-juice, a eold dish.
Mix the juice of seven Seville oran s with four
spoonfuls of rose-water, and add the whole to the yolks
of eight, and whites of four eggs, well beaten ; then
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strain the liquor to half a pound of sugar pounded, stir
it over a gentle fire, and when it begins to thicken, put
about the size of a small walnut of butter, keep it over
the fire a few minutes longer; then pour it into a flat
dish, and serve it to eat cold.

If you have no silver sauce-pan, do it in a China
bason in a sauce-pan of boiling water, the top of which
will just receive the bason.

- Orange Chips. -

Cut oranges in halves, squeeze the juice through a
sieve ; soak the peel in water; next day boil in the
same till tender, drain them, and slice the peels, put
them to the juice, weigh as much sugar, and put alto-
gether into a broad earthen dish, and put over the fire
at a moderate distance, often stirring till the chips
candy ; then set them in a cool room to dry. They
will not be so under three weeks.

Orange Biscuits, or little Cakes.

Boil whole Seville oranges in two or three waters,
till most of the bitterness is gone; cut them, and take
out the pulp and juice: then beat the outside very fine
in a mortar, and put to it an equal weight of double-
refined sugar beaten and sifted. When extremely well
mixed to a paste, spread it thin on China dishes, and
set them in the sun, orbeforethetire ; when ha.lf—d.?, cub
it into what form you please, turn the other side up,
and dry thal. Keep them in a box with layers of paper.

Theyare for desserts ; and are also used as a stomach-
ic, to earry in the pocket onjourneys, or for gentlemen
when shooting, and for gouty stomachs.

Orange-flower Cakes.

Put four ounces of the leaves of the flowers into cold
water for an hour ; drain, and put between napkins,
and roll with a rolling-pin till they are bruised: then
have ready boiled one pound of sugar to add to it in a
thick syrup, give them a simmer until the syrup adheres
to the sides of the pan, drop in little cakes on a plate,
and dry as before directed,
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To Preserve Oranges or Lemons in Jelly.

Cut a hole in the stalk part, the size of a shilling, and
with a blunt small knife scrape out the pulp quite clear
without cutting the rind. Tie each separately in mus-
Iin, and lay them in spring-water two days, changing
twice a day ; in the last boil them tender on a slow fire,
Observe that there is enough at first to allow for wast-
ing, as they must be covered to the last. To every pound
of fruit, weigh two pounds of double-refined sugar, and
one pint of water; boil the two latter together with the
juice of the orange to a syrup, and clarify it, skim well,
and let it stand to be cold; then boil the fruit in the
syrup half an hour; if not clear, do this daily till they
are done.

Pare and core some green pippins, and boil in water
till it tastes strong of them; don’t break them, only
gently press them with the back of a spoon ; strain the
water through a jelly-bag till quite clear ; then to every
pint put a pound of double-refined sugar, the peel and
Juice of alemon, and boil to a strong syrup. Drain off
the syrup from the fruit, and turning each orange with
the hole upwards in a jar, pour the apple-jelly over it,
The bits cut out must go through the same process
with the fruit. Cover with brandy paper.

To keep Oranges or Lemons or Puddings, &e.

‘When ygu sq:zgze the fruit, thffuw the aufsidgiu wa-
ter, without the pulp; let them remain in thesame a fort-
night, adding no more; boil them therein till tender,
strain it from them, and when they are tolerably dry,
throw them into any jar of candy you may have remain-
ing from old sweetmeats; or if you have none, boil g
small quantity of syrup of common loaf-sugar and water
and put over them; in a8 week op ten days boil them
gently in it till they look clear, and that they may be co-
vered with it in a jar. You may cut each half of the
fruit in two, and ¢ ey will occupy a small space.

1o preserve Strawberries whole.

Take equal weights of the fruit and double-refined

sugar; lay the former in g large dish, and sprinkle half
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the sugar in fine powder over; give a gentle shake to
the dish, that the sugar may touch the under side of the
fruit. Next day make a thin syrup with the remainder
of the sugar, and, instead of water, allow one pint of
red-currant-juice to every pound of strawberries; in
this simmer them until sufliciently jellied. Choose the
Ingest scarlets, or others, when not dead ripe. In
either of the above ways, they eat well served in thin
cream, in glasses.

To Preserve Strawberries in Wine.

Put a quantity of the finest large strawberries into a

oseberry-bottle, and strew in three large spoonfuls of

sugar; fill up with Madeira wine, or fine sherry.
To dry Cherries with Sugar.

Stone six pounds of Kentish; put them into a pre-
serving-pan, with two pounds of loaf-sugar pounded and
strewed among them ; simmer till they begin to shrivel :
then strain them from the juice; lay them on a hot
hearth, or in an oven when either is cool enough to dry
without baking them.

The same syrup will do another six pounds of fruit.

To dry Cherries without Sugar.

Stone, and set them over the fire in the preserving-
pan ; let them simmer in their own liq‘uﬂr, and shake
them in the pan. Put them by in China common
dishes; next day give them another scald, and put
them, when cold, on sieves to dry, in an oven of at-
temperated heat as above. Twice heating, an hour
each time, will do them.

Put them in a box, with a paper between each layer.

To dry Cherries the best way.

To every five pounds of cherries stoned, weigh one
of sugar doublerefined. Put the fruit into the preserv-
ing-pan with very little water ; make both scalding-hot;;
take the fruit immediately out and dry them ; putthem
into the pan again, strewing the sugar between each
layer of cherries; let it stand to melt; then set the

an on the fire, and make it scalding-hot as before ; take
it off, and repeat this thrice with the sugar. Drain them
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from the syrup ; and lay them singly to on dishes,
in the sunyurlfan a atmi. Whef gry, ?i?them into a
aiare,diP it into a pan of cold water,and draw it instantly
out again, and pour them on a fine soft cloth ; dry them,
and set them once more in the hot sun, or on a stove.
Keep them in a box, with layers of white paper, in a
dry place. This way is the best to give plumpness to
the fruit, as well as colour and flavour.

Cherries in Brandy.

Weigh the finest morellos, having eut off half the
stalk, prick them with a new needle, and drop them
into a jar or wide-mouthed bottle. Pound three quart-
ers the weight of sugar or white candy : strew over ;
fill up with brandy, and tie a bladder over.

Cherry Jam.
To twelve pounds of Kentish or duke cherries, when
ipe, weigh one pound of sugar ; break the stones of part
and blanch them ; then put them to the fruit and su-
gar, and boil all gently, till the jam comes clear from
the pan. Pour it into China plates to come up dry to
table. Keep in boxes with white paper between.

Currant Jam, black, red, or white.
Let the fruitbe very ripe, pick it cleanfrom the stalks,
bruise it, and to every pound put three quarters of a
pound of loaf-sugar ; stir it wefl, and boil %ﬂ]fm hour.

Currant Jelly, red or black.

Strip the fruit, and in'a stone jar stew them in a
sauce-pan of water, or by boiling it on the hot hearth;
strain off the liquor, and fo every pint weigh a pound of
loaf-sugar; put thelatter inlargelumps into it, ina stone
or China-vessel, till nearly dissolved ; then put it in a
preserving-pan ; simmer and skim as necessary. When
1t will jelly on a plate, put it in small Jjars or glasses.

le Marmalade.

Seald apples till they will pulp from the core; then
take an equal weight of sugar in large lumps, just di
them in water, and boiling ittill it can be wefl akimme:£
and is a thick syrup, put to it the pulp, and simmer it
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let them lie a day or two. Make the syrup richer, and
simmer again; and repeat this till they are clear ;
then drain, and dry them in the sun or a cool oven a
very little time. Trﬂe_v must be kept in syrup and dried
as wanted, which makes them more moist and rich.

Gooscberry Jam for Tarts.

Put twelve pounds of the red hairy gooseberries
when ripe and gathered in dry weather, into a presery-
ing-pan, with a pint of currant-juice, drawn as for
Jelly ; let them boil pretty quick, and beat them with
the spoon ; when they begin to break, put to them six
pounds of pure white Lisbon sugar, and simmer slowly
toa jam. It requireslong boiling, or it will not keep;
but 1s an excellent and reasonable thing for tarts or
puffs. Look at it in two or three days, and if the syrup
and fruit separate, the whole must be bojled longer.
Be careful it does not burn to the bottom.

Another.—Gather your gooseberries (the clear white
or green sort) when ripe; top and tail, and weigh
them ; a pound to three quarters of a pound of fine
sugar, and half a pint of water; boil and skim the su-
gar and water ; then dput the fruit, and boil gently till
clear ; then break an put into small pots.

4 White Gooseberry Jam.
Gather the finest white gooseberries, or green if you
choose, when just ripe; top and tail them. To each
ound put three quarters of a pound of fine sugar, and
alf a pint of water. Boil and clarify the sugar in the
water as directed in page 210; then add the fruit:
simmer gently till clear, then break it, and in a few
minutes put the jam into small pots.
Gooseberry Hops.

Ofthelargest green walnut kind, take and cutthe bud
end in four quarters, leaving the stalk end whole ; pick
outthe séeds, and with strongneedle and thread fasten
five or six together, by running the thread through the
bottoms, til] they are of the size ofa hop. Tay vine-
leaves at the bottom ofa tin preserving-pan, cover them
with the hops, then g layer of leaves, and so on : lay a
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white paper forms, dry in a cool oven, turn the next
day, and in two or three days box them.
Quince Marmalade.

Pare and quarter quinces, weigh an equal quantity
of sugar; to four pounds of the latter put a quart of
water, boil and skim, and have ready against four
pounds of quinces are tolerably tender by the following
mode: lay them into a stone jar, with a tea-cup of wa-
ter at the bottom, and pack them with a little sugar
strewed in between ; cover the jar close, and set it on
a stove or cool oven, and let them soften till the colour
become red, then pour the fruit-syrup and a quart of

uinee-juice into a preserving-pan, and boil all toge-
ther till the marmalade be completed, breaking the
lumps of fruit with the preserving-ladle.
his fruit is so hard, that if it %e not done as above,
it requires a great deal of time,

Stewing quinces in a jar, and then squeezing them
through a cheese-cloth, is the best method of obtaining
the juice to add as above, and dip the cloth in boiling
water first and wring it.

Eacellent sweetmeats for tarts, when Fruit is plentiful.

Divide two pounds of apricots when just ripe ; and
take out and break the stomres; put the kernels without
their skin to the fruit; add to it three pounds of green-
gage plums, and two pounds and a half of lump-sugar;
simmer until the fruit be a clear jam. The sugar
should be broken in large pieces, and just dipped in
water, and added to the fruit over a slow fire. (l))gserve
that it does not boil, and skim it well. If the sugar

be clarified it will make the jam better. '
Putitintosmall pots, inwhichallsweet meatskeep best.

Magnum Bonum plums : excellent as a Sweetmeat or
in tarts, though very bad to eat raw.

Prick them with a needle to prevent bursting, simmer
them very gently in a thin syrup, put them in a china
bowl, and when cold pour it over. Let them lie three
days; then make a syrup of 3lbs. of sugar to five of
fruit, with no mor water than hangs to large lumps of

=
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the sugar dipped quickly, and instantly brought out.
Boil theplums in thisfresh syrup, afterdraining the first
from them. Do them very gently till they are clear,
~ and the syrup adberes to them. Put them one by one

into sma].ﬁ;‘;ta, and pour the liquor over. Those you
may like to dry, keep a little of the syrup for, longer in
the pan, and boil it quickly; then give the fruit one
warm more, drain, and put them fo dry on plates in a
cool oven. These plums are apt to ferment, if not boil-
ed in two syrups; the former will sweeten pies, but
will have too much acid to keep. You may preserve
part of it, and add a little sugar, to do those that are
to dry, for they will not require to be so sweet as if
kept wet, and will eat very nicely if only boiled as much
as those. Don’t break them. One parcel may be done
after another, and save much sugar.

Lemon drops.

Grate three largelemons, with a largepiece of double-
refined sugar ; then serape the sugar into a plate, add
half a tea-spoonful of flour, mix well, and beat it into
a light paste with the white of an egg. Drop it upon
white paper, and put them into a moderate oven on a
tin plate.

Barberry Drops.

The black tops must be cut off: then roastthe fruit
before the fire, till soft enoughtopulp with a silver spoon
through a sieve into a china basin; then set the basin in
a sauce-pan of water, the top of which will just fit it, or
on a hot hearth, and stir it till it grows thick. When
cold, put to every pint a pound and a half of sugar, the
finest double-refined, pounded and sifted through a
lawn sieve, which must be covered with a fine linen, to
prevent its wasting while sifting. Beat the sugar and
_Llﬁce together three hours and a half if a large quantity.

uttwo and a halffor less; then drop it on sheetsof white
thick paper, the size of the drops sold in the shops.

Some fruit is not so sour, and then less sugar is neces-
sary. To know if there be enough, mix till well incor-
porated, and then drop: if it run, there is not enough

i
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sugar, and if there is too much it will berough. A dry
room will suffice to dry them. No metal must touch the
juice butthe point of a knife, just totake the drop offthe
end of the wuuden spoon, and then as little as []GE-E—!hlB

er Drops : a good Stomachic.
Beat two ounces of ﬁ'eah candied orange in a mortar,
with a little sugar, to a paste ; then mix one ounce of
owder of white ginger with one pound of loaf-sugar.
%Tat the sugar mth a little water, and boil all together
toa candy, anddrop it on paper the size of mint-drops.

Peppermint Drops.

Pound and sift four ounces of double-refined’ sugar,
beat it with the whites of two eggs till perfectly smooth;
then add sixty drops ofoil of peppermint, beat it welland
drop on white paper, and dry at a distance fromthe fire.

Ratifia Drops.

Blanch and beat in a mortar four ounces of bitter,
and two ounces of sweet almonds, with a little of a
pound of sugar sifted, and add the remainder of the
sugar, and the whites ‘of two eggs, making a paste ; of
which put little balls, the size of a nutmeg, on wafer-
paper, and bake gfznd;l_',:r on tin-plates.

berry Calkes.

Pick out any bad raspberries that are among the
fruit, weigh and boil what quantity you please, and
when mas ed, and the hquor 1s wasted, put to it sugar
the weight of the fruit you first put into the pan, mix
it well off° the fire until perfer:tl dissolved, then put
it on china-plates, and dry it in the sun. As soon as
the top a.r{: dries, eut with the cover of a canister into

es, turn them on fresh plates, and, when dry,
put them in boxes with layers of paper.

TO PRESERVE FRUITS FOR WINTER TUBSE.

Observations on Sweetmeats.
Sweetmeats should be kept carefully from the air.

and in a very dry place. Unless they have a very
proportion of sugar, a warm one does not hurt hut

when not properly boiled, that is, long enough, but not
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quick, heat makes them ferment; and damp causes
them to grow mouldy. They should be looked at two
or three times in the first two months, that they may
be gently boiled again, if not likely to keep.

It is necessary to observe, that the boiling of sugar
more or less, constitutes the chief artof the confectioner,
and those who are not practised in this knowledge, and
onlypreserve ina plainway forfamily use, are not aware
that in two or three minutes, a syrup over the fire will
pass fromone gradation toanother, called by the confec-
tioners degrees of boiling, of which there are six, and
andthosesubdivided. ButIamnotversedinthe minutiz,
and only make the observation to guard against under-
boiling, which prevents sweetmeats from keeping; and
quick boiling and long, which brings them to a candy.

Attention, without much practice, will enable a per-
son to do any of the following sorts of sweetmeats, &c.
and they are as much as is wanted in a private family;
the higiEr articles of preserved fruits may be bought
at less expense than made.

Jellies of fruitmade with equal quantity of sugar, that
18, a pound to a pint, require no very long boiling.

A pan should be kept for the purpose of preserving ;
of double block-tin, with a bow-handle opposite the
straight one, for safety, will do very well; and if put
by nicely cleaned, in a place, when done with, will
last for several years. Those of copper or brass are
lmproper, as the tinning wears out by the scraping of
the sweetmeat ladle. There is a new sort of iron, with
a strong tinning, which promises to wearlong. Sieves
and spoons should be kept likewise for sweet things.

Sweetmeats keep best in drawers that are not con-
nected with a wall. If there be the least damp, cover
them onlywith a paper dipped inbrandy, laid quite close;
putting a little fresh over in spring, to prevent insect-
mould. When any sweetmeats are directed to be dried
1n the sun or in a stove, it will be best in private families,
where there is not a regular stove for the purpose, to
pub them in the sun on flag-stones, which reflect the
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heat, and place agarden glass over them to keep insects
off ; orif putin an oven, te take care not to let it be too
warm, and watch that they do properly and slowly.

To keep Currants.

The bottles being perfectly clean and dry, let the
currants be cut from the large stalks with the smallest
bit of stalk to each, that the fruit not being wounded,
no moisture may be among them. It is necessary to

ther them when the weather is quite dry, and if the
servant can be depended upon,it 1s best to cut them
under thetrees, and let them drop gently intothebottles.

Stop up the bottles with cork and rosin, and put
them mto the trench in the garden with the neck
downwards; stocks should be placed opposite to where
each sort of fruit begins.

Cherries and Damsons keep in the same way.

Currants may be scalded, as directed for gooseber-
ries, the first method.

To keep Codlins for several months.

Gather codling at Midsummer of a middling size,
put them into an earthen pan, pour boiling water over
them, and cover the pan with cabbage-leaves. Keep
them by the fire till they would peel, but don’t peel
them: then pour the water off till they are both quite
cold. Place the codlins then in a stone jar with a
smallish mouth, and pour on them the water that scald-
ed them. Cover the pot with bladder wetted, and tied
very close, and then over it coarse paper tied again.

% i8 best to keep them in small jars, such as will be
used at once when opened. -

To keep Gooseberries.

Before they become too large, let them be gathered,
and take care not to cutthem in taking off the stalks and
buds. Fill wide-mouthed bottles; put the corksloosely
in, and setthe bottles up to the neck in water in a boiler.
‘When the fruit looks sealded, take them out ; and when
perfectly cold, cork close, and rosin the top. Dig a
trench in a part of the garden least used, sufficiently
deep for all the bottles to stand, and let the earth be

e
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thrown over, to cover them a foot and a half. Whena
frost comes on, a little fresh litter from the stable will
prevent the ground from hardening so that the fruit
cannot be dug up. Or scald as above; when cold, fill
the bottles with cold water, cork them, and keep them
in a damp or dry %uce: they will not be spoiled.

Another way.—In the size and preparation as above ;
when done, have boiling water ready, either in a boiler
or large kettle ; and into it put as much roach-alum as
will, when dissolved, harden the water, which you will
taste by a little roughness; if there be too much it will
spoil the fruit. Put as many gooseberries into a large
sieve as will lie at the bottom without covering one
another. Hold the sieve in the water fill the fruit be-
gins to look scalded on the outside; then turn them
gently out of the sieve on a cloth on the dresser, cover
them with another cloth, and put some more to be
scalded, and so on till all be finished. Observe not to
put one quantity on another, or they will become too
soft. The next day pick out any bad or broken ones,
bottle the rest, and fill up the bottles with the alum-
water in which they were scalded, which must be kept
in the bottles : for if left in the kettle, or in a glazed
pan, it will spoil. Stop them close,

The water must boil all the time the process is carry-
ingon. Gooseberries done this way make as fine tarts
as fresh off the trees.

Another way.—In dry weather pick the gooseberries
that are full grown, but not ripe; top and tail them,
and put into open-mouthed bottles; gently cork them
with new velvet corks; put them in the oven when the
bread is drawn, and let them stand till shrunk a quar-
ter part; take them out of the oven, and immediately
beat the corks in tight, cut off the tops, and rosin down
close; set them in a dry place; and if well secured
from air they will keep the year round.

If gathered in the damp, or the gooseberries’ sking
are the least cut in taking off the stalks and buds, they
willmould.  The hairy sort only must be used for keep-
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part with the juice more readily ; others you may leave
unpared for grating, when the pulp shall be taken out
and dried. Squeeze the juice into a China bason; then
strain it through some muslin, which will not permit
the least pulp to pass. Have ready half and quarter
ounce phials perfectly dry; fill them with the juice so
near the top as onlyto admit halfa tea-sp oonful of sweet
oil into each; or a little more, if for larger bottles.
Cork the bottles, and set them upright in a cool place.

‘When you want lemon-juice, open such a sized bot-
tle as you shall use in two or three days; wind some
clean cotton round a skewer, and dipping it in, the oil
will be attracted ; and when all shall be removed, the
juice will be as fine as when first bottled.

Hang the peels up till dry; then keep them from the

dust.
China Orange Juice—A very useful thing to mix with
water in Fevers, when the fresh juice ecannot be pro-

cured.

Squeeze from the finest fruit a pint of juice strained
through fine muslin, and gently simmer with three
quarters of a pound of double refined sugar twenty
minutes; when cold put it in small bottles.

Different ways of dressing Cranberries.

For pies and puddings with a good deal of sugar.

Stew in a jar with the same: which way they eat
well with bread, and are very wholesome.

Thus done, pressed and strained, the juice makes a
fine drink for people in fevers.

Orgeat.

Boil a quart of new milk with a stick of einnamon,
sweeten to your taste, and let it grow cold ; then pour
1t by degrees to three ounces of almonds, and twenty
bitter that have been blanched and beaten to a paste,
with a little water to prevent oiling; boil all together,
and stir till cold, then add half a glass of brandy.

Another way.—Blanch and pound three quarters of
a pound of almonds, and thirty bitter, with a spoonful
of water. Stir in by degrees two pints of water, and
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three of milk, and strain the whole through a cloth.
Dissolve half a pound of fine sugar in a pint of water,
boil and skim it well ; mix it with the other, as like-
wise two spoonfuls of orange-flower water, and a tea-
cupful of the best brandy.

Lemonade, to be made the day before wanted.

Pare two dozen of tolerably sized lemons as thin as
possible, put eight of the rmdﬂ into three quarts of hot,
not boiling water, and cover it over for t or four
hours. Rub some fine sugar on the lemons to attract
the essence, and put it into a china-bowl, into which
squeeze the juice of the lemons. To it add one pound
and a half of fine sugar, then put the water to the
above, and three quarts of milk made boiling hot ; mix,
and pour through a jelly-bag till perfectly clear.

Another way—Pare a number of lemons according
to the quantity you are likely to want ; on the peels pour
hot water, but more juice will be mnecessary than you
need use the peels of. While infusing, boil sugar and
water to a good syrup with the white of anegg whiptup;
when it boils, pour a httle cold water into 1t : set it on
again, and when it boils up take the pan off, andput it
to settle. If there is any scum, take it off, andpourit
clear from the sediment to the water the peels were in-
fused in, and the lemon juice stir and taste it, and add
as much more water as shall be necessary to make a
very rich lemonade. Wet a jelly-bag, and squeeze it
dry, then strain the liquor, which is uncommonly fine.

Lemonade that has the flavour and appearance of Jelly.
Pare 2 Seville oranges and 6 lemons as thin as pos-
ible, and steep them 4 hours in a quart of hot water.
%oil a pound and a quarter of loaf-sugar in 3 pints of
water, and skim it. Add the two liquors to the juice of
six China oranges, and twelve lemons; stir the whole
well, and run it through a jelly-bag till clear. Then
add a little orange-water, if you like the flavour, and,
if wanted, more sugar. It will keep well if corked.
Raspberry Vinegar.
Put a pound of fine fruit into a china-bowl, and pour
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be thoroughly and long beaten, as the lightness of the
cake depends much on their being well incorporated.

‘Whether black or white plum-cakes, they require less
butter and eggs for having yeast, and eat equally light
and rich. If the leven be only of flour, milk and water,
and yeast, it becomes more tough, and is less easily di-
vided than if the butter be first put with those ingre-
dients, and the dough afterwards set to rise by the fire.

The heat of the oven is of great importance for cakes,
especially those that are large. If not pretty quick,
the batter will not rise. Should you fear its catching
by being too quick, put some paper over the cake to
prevent its being burnt. If not long enough lighted
to have a body of heat, or it is become slack, the cake
will be heavy., To know when it is soaked, take a
broad-bladed knife that is very bright, and plunge into
the very centre, draw it instantly out, and if the least
stickiness adheres, put the cake immediately in, and
shut up the oven.

If the heat was sufficient to raise, but not to soak,
I have with great success, had fresh fuel quickly put
in, and kept the cakes hot till the oven was fit to finish
the soaking, and they turned out extremely well. But
those who are employed ought to be particularly care-
ful that no mistake occurs from negligence when large
cakes are to be baked.

TIeing for Cakes.

For a large one, beat and sift eight ounces of fine
sugar, put into a mortar with four spoonfuls of rose-
water, with the whites of two eggs beaten and strained,
whisk it well, and when the cake is almost cold, dip a
feather in the icing, and cover the cake well ; set it in
the oven to harden, but don’t let it stay to discolour.

Put the cake into a dry place.

o ice a very Icwﬁq: Calke.

Beat the whites of twenty fresh eggs; then by de-
grees beat a pound of double refined sugar sifted
through a lawn-sieve ; mix these well ina deep earthen
pan; add orange-flower water, and a piece of fresh
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lemon-peel ; of the former enough to flavour, and ne
more. Whisk it for three hours till the mixture is
thick and white; then with a thin broad bit of board
spread it all over the top and sides, and set it in a eool
oven, and an hour will harden it.

A common Cake.

Mix three quarters of a pound of flour with half a
pound of butter, four ounces of sugar, four eggs, halfan
ounce of caraways, and a glass of raisin-wine. Beat it
well, and bake in a quick oven. Use fine Lisbon sugar.

A very good common Cake.

Rub eight ounces of butterinto two pounds of dried
flour; mix it with three spoonfuls of yeast that is not
bitter, to apaste. Let it rise an hour and a half; then
mix in the yolks and whites of four egos beaten apart,
one pound of sugar, some milk to make it a proper
thickness, (about a pint will be sufficient), a glass of
sweet wine, the r:u1cfI of a lemon, and a tea-spoonful of
ginger. Add either a pound of currants, or some cara-
ways, and beat well.

An excellent Cake. ]

Rub two pounds of dry fine flour, with one of butter
washed in plain and rose-water, mix it with 8 spoon-
fuls of yeast in a little warm milk and water. Set it
to rise an hour and a half before the fire; then beat
16 Into two pounds of currants, one pound of sugar
sifted, four ounces of almonds, six ounces of stoned
raisins, chopped fine, half a nutmeg, cinnamon, allspice,
and a few cloves, the peel of a lemon chopped as fine
as possible, a glass of wine, ditto of brandy, twelve
yolks and whites of eggs, beat separately and long,
orange, citron, and lemon. Beat exceedingly well, and
butter the pan. A quick oven.

: A very fine cake.

Wash two pounds and a half of fresh butter in water
first, and then in rose-water, beat the butter toa cream;
beat twenty eﬁia, yolks and whites separately, half an
hour each. ve ready two pounds and a half of the
finest flour, well dried, and kept hot, likewise a pound
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and a half of sugar pounded and sifted, one ounce of
spice in finest powder, three pounds of currrants nicely
ed and dry, half a pound of almonds blanched,
and threequarters of a pound of sweetmeats cut, not too
thin. Letall be kept by the fire, mix all the dry in-
gredients; pour the eggs strained to the butter; mix half
a pint of sweet wine with a large glass of brandy, pourit
to the butter and eggs, mix well, then have all the dry
things put in by degrees; beat them very thoroughly,
you can hardly do it too much. Having half a pound
of stoned jar-raisins chopped as fine as possible, mix
them y, so that there shall be no lumps, and
add a tea-cupful of orange-flower water. Beat the in-
redients together a full hour at least. Have a hoop well
uttered, or, if you have none, a tin or copper cake-pan;
take a white paper, doubled and buttered, and put in the
pan round the edge, if the cake batter fill it more than
three parts; for space should be allowed for rising.
Bake in a quick oven. It will require three hours.
Rout Drop cakes.

Mix two Puunda of flour, one ditto butter, one ditto
sugar, one ditto currants, clean and dry ; then wet into a
stiff paste, with2 eggs, a large spoo of orange-flower
water, ditto rose-water, ditto sweet wine, ditto brandy,
drop on a tm-platefloured: a very short timebakes them.

Flat Cakes that will keep long in the house good.

Mix two ltn_ounds of flour, one pound of sugar, and
oue ounce of caraways, with four or five eggs, and a
few spoontuls of water, to make a stiff paste ; roll itthin,
and cutitinto any shape. Bake on this lightly floured.
‘While baking, boil a pound of sugarina pint of water
to a thin syrup; while both are hot, dip each cake into
it, and put them on tins into the oven to dry for a short
time ; and when the oven is cooler still, return them
there again, and let them stay four or five hours.

Little White Cakes.
half a pound of flour, rub into it a very little
pounded sugar, one ounce of butter, one egg, a few
caraways, and as much milk and water as to make a
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paste ; roll it thin, and cut it with the top of a canister
or glass. Bake fifteen minutes on tin plates.

Little short Cakes.
Rub into a pound of dried flour four ounces of butter,
four ounces of white powder-su gar, one egg, and a
oonful or two of thin ecream to make into a paste.
%hen mixed, put currants into one half, and caraways
into the rest. Cut them as before, and bake on tins.

Plum Cakes.

Mix thoroughly a quarter of a peck of fine flour, well
dried, with a pound of dry and sifted loaf-sugar, three
pounds of currants washed, and very dry, half a pound
of raisins stoned and chopped, a quarter of an ounce
of mace and cloves, twenty Jamaica peppers, a grated
nutmeg, the peel of a lemon eut as fine as possible, and
balf a pound of almonds blanched and beaten with
orange-tlowerwater. Melt 2 pounds of butter in a pint
and a quarter of cream, but not hot, put to it a pint of
sweet wine, a glass of brandy, the wﬁites and yolks of
twelve eggs beaten apart, and halfa pint of good yeast.
Strain this liquid by degrees into the dry ingredients,
beating them together a full hour, then butter the hoop,
or pan, and bake it. As you put the batter into the
hoop or pan, throw in p enty of citron, lemon, and
orange-candy.

If you ice the cake, take half a pound of double-re-
fined sugar sifted, and put a little with the white of an
egg, beat it well, and by degrees pourin the remainder.,
1t must be whisked near an hour, with the addition of a
little orange-flower water, butmind not toput toomuch,
When the cake is done, pour the leing over, and re-
turn it to the oven for fifteen minutes ; butif the oven
bewarm, keep it near the mouth, and the dooropen, lest
the colour be spoiled.

_Another.—TFlour dried, and currants washed and
picked, four pounds, sugar pounded and sifted one
pound and a half, six oranges, lemon, and citron-peels,
eut In slices: mix these.

Beat ten eggs, yolks and whites separately; then
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melt a pound and a half of butter in a pint of ecream;
when lukewarm, put it to half a pint of ale-yeast, near
half a pint of sweet wine, and the eggs; then strain
the liquid to the dry ingredients, beat them well, and
add of cloves, mace, cinnamon, and nutmeg, half an
ounce each. Butter the pan, and put it into a quick
oven. Three hours will bake it.

Very good common Plum Cales.

Mix 5 oz. of butter in 3 Ibs. of dry flour, and 5 oz
of fine Lisbon sugar; add six ounces of currants,
washed and dried, and some pimento finely powdered.
Put three spoonfuls of yeast into a Winchester pint
of new milk warmed, and mix into aligcht dough with

the above. Make it into twelve cakes, and bake on a
floured tin half an hour.

Little Plum Cakes to keep long.

Dry one ‘imund of flour, and mix with six ounces of
finely-pounded sugar: beat six ounces of butter to a
cream, and add to three eggs, well beaten, half a pound
of currants washed, and nicely dried, and the flour and
sugar ; beat all for some time, then dredge flour on tin

lates, and drop the batter on them the size of a walnut.

properly mixed it will be a stiff paste. Bake in a

brisk oven.
A good Pound Cake.

Beat a pound of butter to a eream, and mix with it
the whites and yolks of eight eggs beaten apart. Have
ready, warm by the fire, a pound of flour, and the same
of sifted sugar, mix them, and a few cloves, a little
nutmeg and cinnamon in fine powder together; then
by degrees work the ingredients into the butter and
eggs. When well beaten, add a glass of wine and some
caraways. It must be beaten a full hour. Butter a
pan, and bake it a full hour in a quick oven.

The above proportions, leaving out four ounces of the
butter, and the same of sugar, make a less luscious cake,
and to most tastes a more pleasant one.

A cheap Seed cake.
Mix a quarter of a peck of flour with half a pound
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of sugar, a quarter of an ounce of allspice, and a little
ginger ; melt three quarters of a pound of butter, with
half a pint of milk ; when just warm put to it a quarter
of a pint of yeast, and work up to a good dough. Let
it stand before the fire a few minutes before it goes to
th]? oven, add seeds, or currants, and bake an hour and
a half.

Another—Mix a pound and a half of flour, and a
pound of common lump-sugar, eight eggs beaten sepa-
rately, an ounce of seeds, two spoonfuls of yeast, and
the same of milk and water.

Note.—Milk alone causes cake and bread soon to
dry.

J’ Common Bread cake,

Take the quantily of a quartern loaf from the dough,
when making white bread, and knead well into it two
ounces of butter, two of Lisbonsugar, and eight of cur-
rants. Warm the butter in a tea-cupful of good millk.

By the addition of an ounce of butter, or sugar, or
an egg or two, you may make the cake better. A tea-
cupful of raw ecream improves it much. It is best to
baﬁe it in,a ‘fmu, rather than as a loaf, the outside
being less hard.

Queen cakes.

Mix a pound of dried flour, the same of sifted sugar,
and of washed clean currants. "Wash a pound of but-
ter in rose-water, beat it well, then mix with it eight
eggs, yolks and whites beaten separately, and put in
the dry ingredients by degrees; beat the whole an
hour ; butter little tins, tea-cups, or saucers, and bake
the batter in, filling only half. Sift a little fine sugar
over,just as you put into the oven. _

Another way.—Beat eight ounces of butter, and
mix with two well-beaten eggs, strained; mix eight
ounces of dried flour, and the same of lump-sugar, and
the grated rind of a lemon, then add the whole toge-
ther, and beat full half an hour with a silver spoon.

Butter small patty-pans, half fill, and bake twenty mi-
nutes 1 a quick oven.
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Sponge cake.

Weigh ten eggs, and their weight in very fine sugar,
and that of six in flour; beat the volks with the flour,
and the whites alone, to a very stiff froth ; then by de-
grees mix the whites and the flour with the other in-
gredients, and beat them well half anhour. Bake mna
quick oven an hour.

Another, without butter—Dry one pound of flour,
and one and a quarter of sugar ; beat seven eggs, yolks
and whites apart : grate a lemon, and, with a spoonful
of brandy, beat the whole together with your hand for
an hour. Bake in a buttered pan, in a quick oven.

Sweetmeats may be added, if approved.

Tea cakes.

Rub fine four ounces of butter into eight ounces of
flour ; mix eight ounces of currants, and six of fine
Lisbon sugar, two yolks and one white of eggs, and a
spoonful of brandy. Roll the paste the thickness of
an Oliver biscuit, and cut with a wine-glass. You may
beat the other white, and wash over them ; and either
dust sugar, or not, as you like.

Benton Tea cakes.

Mix a paste of flour, a little bit of butter and milk:
roll as thin as possible, and bake on a back-stone over
the fire, or on a hot hearth.

Another sort, as Biscuits—Rub into a pound of
flour six ounces of butter, and three large spoonfuls:
of yeast, and make into a paste, with a sufficient quan-
tity of new milk ; make into biscuits, and prick them
with a clean fork.

Another sort.—Melt six or seven ounces of butter
with a sufficiency of new milk warmed to make seven
pounds of flour into a stiff paste: roll thin, and make
mto biscuits.

A Biscuit cake.
One pound of flour, five eggs well beaten and strain-
ed, eight ounces of sugar, alittle rose, or orange-flower
water ; beat the whole thoroughly, and bake one hour,
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Macaroons.

Blanch four ounces of almonds, and pound with four
spoonfuls of orange-flower water; whisk the whites of
four eggs to a froth, then mixit, and a pound of sugar,
sifted, with the almonds, to a paste ; and laying a sheet
of wafer-paper on a tin, put it on in different little
cakes, the shape of maecaroons.

Wafers.

Dry the flour well which you intend to use, mix a
little pounded sugar and finely-pounded mace with it;
then make it into a thick batter with eream; butter
the wafer-irons, let them be hot: put a tea-spoonful
of the batter into them, so bake them carefully, and
roll them off the iron with a stick.

Crack Nuts.

Mix eight ounces of flour, and eight ounces of sugar;
melt four ounces of butter in two spoonfuls of raisin-
wine ; then with four eggs beaten and strained make
into a paste; add caraways, roll out as thin as paper,
eut with the top of a glass, wash with the white of an
egg, and dust sugar over.

Cracknels,

Mix with a quart of flour half a nutmeg grated, the
volks of four eggs beaten with four spoonfuls of resee
water, into a stiff paste, with cold water; then roll in
apound of butter, and make them into a eracknel
shape; put them into a kettle of boiling water, and
boil them till they swim, then take out, and put them
into cold water; when hardened, lay them out to dry,
and bake them on tin plates.

A good plain Bun, that may be eaten with or without
toasting and butter.

Rub four ounces of butter into two pounds of flour,
four ounces of sugar, a nutmeg, or not, as you like, a
fow Jamaica peppers, a dessert spoonful of caraways ;
put a spoonful or two of cream into a cup of yeast,
and as much good milk as will make tlgla above into a
light paste. Set it to rise by a fire till the oven be

ready. They will quickly bake on tins.
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Richer Buns.

Mix one pound and a half of dried flour with half a
pound of sugar; melt apound and two ounces of but-
ter in a little warm water; add six spoonfuls of rose-
water, and knead the above into a light dough, with
half a pint of yeast; then mix five ounces of caraway-
comfits in, and put some on them.

Gingerbread.

Mix with two pounds of flour half a pound of treacle,
three quarters of an ounce of caraways, one ounce of
ginger finely sifted, and eight ounces of butter.

Roll the paste into what form you please, and bake
on tins, after having worked it very much, and kept 1t
to rise.

If you like sweetmeats, add orange candied; it may
be added in small bits.

Another sort.—To 3 quarters of a pound of treacle
beat one egg strained ; mix 4 ounces of brown sugar,
half an ounce of ginger sifted; of cloves, mace, allspice,
and nubtmeg, a quarter of an ounce, beaten as fine as
possible; coriander and caraway-seeds, each a quarter
of an ounce; melt 1 pound of butter, and mix with the
above; and add as much flour as will knead into a
pretty stiff paste; then roll it out, and cut into cakes.

Bake on tin-plates in a quick oven. A little time
will bake them.

Of some, drops may be made.

A good plain sort—DMix three pounds of flour with
half a pound of butter, four ounces of brown sugar,
half an ounce of pounded ginger; then make into a
paste with one pound and a quarter of treacle warm.

A good sort without Butter—DMix two pounds of
treacle; of orange, lemon, and citron, and candied gin-
ger, each four ounces, all thinly sliced; one ounce of
coriander seeds, one ounce of caraways, and one ounce
of beaten ginger, in as much flour as will make a soft
paste; lay it in cakes on tin-plates, and bake it in a
quick oven. Keep it dry in a covered earthen vessel,
and it will be good for some months.
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To make Bread.

Let flour be kept four or five weeks before it is be-
gun to bake with. Put half a bushel of good flour into
a trough, or kneading-tub ; mix with it between four
and five quarts of warm water, and a pint and a half
of good yeast ; put it into the flour, and stir it well
with your hands till it becomes tough. TLet it rise
about an hour and twenty minutes, or less if it rises
fast ; then, before it falls, add four more quarts of warm
water, and half a pound of salt ; workit well, and cov-
er it with a cloth. Put the fire then into the oven;
and by the time it 1s warm enough, the dough will be
ready. Make the loaves about five pounds each ; sweep
out the oven very clean and quick, and put in the
bread ; shut it up close, and two hours and a half will
bake it. In summer the water should be milk warm,
in winter a little more, and in frosty weather as hot as
you can well bear your hand in, but not scalding, or
the whole will be spoiled. If baked in tins, the crust
will be very nice.

The oven should be round, not long ; the roof from
twenty to twenty-four inches high, the mouth small,
and the door of iron, to shut close. This construction
will save firing and time, and bake better than long
and high-roofed ovens.

Rolls, muffins, or any sort of bread, may be made to
taste new when two or three days old, by dipping them
uncut in water, and baking afresh or toasting.

American I lour
Requires almost twice as much water to make it into
bread as is used for English flour, and therefore it is
more profitable; for a stone of the American, which
weighs fourteen pounds, will make twenty-one pounds
and a half of bread, but the best sort of English flour
produces only eighteen pounds and a half.

The Reverend Mr. Hagget's economical Bread.
Only the coarse flake-bran is to be removed from
the flour: of this take five pounds, and boil it in ra-
ther more than four gallons of water; so that when
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perfectly smooth, you may have three gallons and three
quarts of bran-water clear. With this knead fifty-six
pounds of the flour, adding salt and yeast in the same
way and proportions as for other bread. When ready
to bake, Jivide it into loaves, and bake them two hours
and a half.

Thus made, flour will imbibe three quarts more of
bran-water than of plain; so that it not only produces a
more nutritions substantial food, but makes an inerease
of one-fifth of the usual quantity of bread, which is a
saving of one day’s consumption out of six ; and if this
was adopted throughout the kingdom, it would make a
saving of ten million sterling a year, when wheat was
at the price 1t stood in the scareity, reckoning the con-
sumption o be two hundred thousand bushels a day.
The same quantity of flour which, kneaded with water,
produces sixty-nine pounds eiﬁrht ounces of bread, will
in the above way make eighty-three pounds eight
ounces, and gain fourteen pounds. At the ordinary
price of flour four millions would be saved. When
ten days old, if put into the oven for twenty minutes,
this bread will appear quite new again.

Rice-and-Wheat Bread.

Simmer a pound of rice in two quarts of water till it
becomes perfectly soft; when it is of a proper warmth,
mix it extremely well with four pounds of flour, and

east and salt as for other bread; of yeast about four
{a,rg& spoonfuls ; knead it extremely well ; then seb it
to rise before the fire. Some of the flour should be
reserved to make up the loaves. The whole expense,
including baking, will not exceed three shillings, for
which eight pounds and a half of exceeding good bread
will be produced. If the rice should require more
water, it must be added, as some rice swells more than

others.
French Bread.

With a quarter of a peck of fine flour mix the yolks
of three and whites of two egfa, beaten and strained,
a little salt, half a pint of good yeast that is not bitter,
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Hard Biscuits.

‘Warm two ounces of butter in as much skimmed milk
as will make a pound of flour into a very stiff paste, beat
it with a rolling-pin, and work it very smooth. Roll it
thin, and cut it into round biscuits ; prick them full of
holes with a fork. About six minutes will bake them.

LPlain and very erisp Biscuits.

Make a pound of flour, the yolk of an egg, and some
milk, into a very stiff paste; beat it well, and knead
till quite smooth ; roll very thin, and cut into biscuits.
Bake them in a slow oven till quite dry and crisp.

PART X.

HOME-BREWERY, WINES, &.

To Brew very fine Welch Ale.

Pour forty-two gallons of water hot, but not quite
boiling, on eight bushels of malt, cover and let it stand
three hours. In the meantime infuse four pounds of
hops in a little hot water, and put the water and hops
into the tub, and run the wort upon them, and boil them
together three hours. Strain ui%', the hops, and keep for
the small beer. Let the wort stand in a high tub till
cool enough to receive the yeast, of which put two
quarts of ale, or if you cannot get it, of small-beer yeast.
Mix it thoroughly and often. When the wort has done
working the second or third day, the yeast will sink ra.
ther thanrise in the middle, remove it then, and tun the
ale as it works out ; pour a quart in at a time, and
gently, to prevent the fermentation from continuing too
long, which weakens the liquor. Put g bit of paper
overthebung-hole two or three days before stopping up.

Strong Beer or Ale.

Twelve bushels of malt to the hogshead for beer, (or
fourteen if you wish it of a very good body), eight for
ale; for either pour the whole quantity of water hot, but
not boiling, on at once, and let it infuse three hours
close covered ; mash it in the first half-hour, and let it
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stand the remainder of the time. Run it on the hops
previously infused in water; for strong beer three

uarters of a pound to a bushel ; if for ale, half'a pound.
%nil them with the wort two hours from the time it
begins to boil. Cool apailfulto add three quarts of yeast
to, which will prepare it for putting to the rest when
ready next day ; but if possible put together the same
night. Tun as usual. Cover the bung-hole with paper
when the beer has done working ; and when itis to be
stopped, have ready a pound and a half of hops dried
before the fire, put them into the bung-hole, and fasten
it up. Let it stand twelve months in casks, and twelve
months in bottles before it be drank. It will keep
fine eight or ten years. It should be brewed the be-
ginning of March.

Great care must be taken that the bottles are per-
fectly prepared, and that the corks are of the best sort.

Thealewill beready in three or fourmonths ; andifthe
vent-peg never be removed, it will have spirit and
strength to the very last. Allow two gallons of water
at first for waste.

After the beer or ale has run from the grains, pour
a hogshead and half for the twelve bushels, and a hogs-
head of water, if eigcht were brewed ; mash, and let 1t
stand, and then boil, &e. Use some of the hops for
this table-beer that were boiled for the strong.

‘When thunder or hot weather causes beer to turn
sour, a tea-spoonful, or more, if required, of salt of
wormwood put into the jug, will rectify it. Let it be
drawn just before it is drunk, or it will taste flat.

FExcellent Table Beer.

On three bushels of malt pour of hot water the third
of the qtmntitz you are to use, which is to be thirty-
ninegallons. Coveritwarm half an hour, then mash,and
let it stand two hours and a half more, then set it to
drain. When dry, add half the remaining water, mash,
and let it stand half an hour, run that into another tub,
and pour the rest of the water on the malt, stir it well,
and cover it, letting it infuse a full hour, Run that
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off, and mix all together. A pound and ahalf of hops
should be infused in water, as in the former receipt,
and be put into the tub for the first running.

Boil the hops with the wort an hour from the time it
first boils. Strain off and cool. Ifthe whole benot eool
enough that day to add to the yeast, a pail or two ofwort
may be prepared, and a quart ofyeastputto itovernight.
Before tunning,all the wort should be added together,
and thoroughly mixed withthelade-pail. 'Whenthe wort
ceases to work, put a bit of paper on the bung-hole for
three days, when it may be safely fastened close. In
three or four weeks the beer will be fit for drinking.

Note. Servants should be directed to put a cork into every barrel as
soon as the cork is taken out, and to fasten in the vent-peg, the air causing
casks to become musty.

To R¢fine Beer, Ale, Wine, or Cyder.

Put two ounces of isinglass shavings to soak in a
quart of the liquor that you want to clear, beat it with a
whisk every day till dissolved. Draw offa third part of
the eask, and mix the above with it : likewise a quarter
of an ounce of pearl-ashes, one ounce of salt of tartar
calcined, and one ounce of burnt alum powdered. Stir
it well, then return the liquor into the cask, and stir
it with a clean stick. Stop it up, and in a few days it
will be fine.

Extract of Malt for Coughs.

Over half a bushel of pale ground malt pour as much
hot, not boiling water, as will just cover it. In forty-
eight hours drain off the liquor entirely, but without
squeezing the grains ; put the former into a largesweet-
meat-pan, or sauce-pan, that there may be room to boil
as quick as possible, without boiling over ; when it be-
gins to thicken stir constantly. It must be as thick as
treacle. A dessert-spoon thrice a-day.

To Preserve Yeast.

When you have plenty of yeast, begin tosave it in the
following manner : whisk it until it becomes thin, then
take a new large wooden dish, wash it very nicely, and
when quite dry, lay a layer of yeast over the inside
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with a soft brush ; let it dry, then put another layer in
the same manner, and so do until you have a suflicient
quantity, observing that each coat dry thoroughlybefore
another be added. It may be put on two or three inches
thick, and will keep several months; when to be used,
cut a piece out ; stir it in warm water.—If to be used
for brewing, keep it by dipping large handfuls of birch
tied together; and when dry, repeat the dipping once.
You may thus do as many as you please ; but take care
that no dust comes to them, or the vessel in which it
has been prepared as before. When the wort is set to
work, throw into it one of these bunches, and it will do
as well as with fresh yeast; but if mixed with a small
quantity first, and then added to the whole,it willwork
sooner.
Remarks on English Wines.

English wines will be found particularly useful, now
foreign are so E-priced ; and though sugar is dear,
they may be made at a quarter the expense. If care-
fully made, and kept three or four years, a proportion-
able strength being given, they would answer the pur-
pose of foreign wines for health, and cause a very con-
siderable reduction in the expenditure.

A Rich and Pleasant Wine,

Take new cyder from the press, mix it with as much
honeyas will support an egg, Ecn.l gently fifteen minutes,
but not in an iron, brass, or copper pot. Skim it well ;
when eool, let it be tunned, but don’t quite fill. In
March following bottle it, and it will be fit to drink in
six weeks ; but will be less sweet if kept longer in the
cask. You will have a rich and strong wine, and it will
keep well. This will serve for any culinary purposes
which sack or sweet wine is directed for.

Honey is a fine ingredient to assist and render pa-
latable new crabbed austere cyder.

Raspberry Wine.
To every quart of well picked raspberries put a quart
of water; bruise, and let them stand two days; strain
off the liquor, and to every gallon put three pounds of
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lump-sugar ; when dissolved putthe liquor into a barrel,
and when fine, which will be in about two months,
bottle it, and to each bottle put a spoonful of brandy,
or a glass of wine,

Raspberry or Currant Wine.

To every three pints of fruit, carefully cleared from
mouldy or bad, put one quart of water; bruise the
former. In twenty-four hours strain the liquor and put
to every quart a pound of sugar,of good middling quality,
of Lisbon. Iffor white currants,use lump-sugar. It is
best to put the fruit, &e. into alarge pan, and when in
threeor four days the scum rises, take that off before the
liquor be put into the barrel.—Those who make from
their own gardens may not have a sufficiency to
fill the barrel at once; the wine will not hurt if made
in the pan in the above proportions, and added as the
fruit ripens, and can be gathered in dry weather. Keep
an account of what is put in each time.

Another way—Put five quarts of currants, and a
pint of raspberries, to every two gallons of water; let
them soak a night ; then squeeze and break them well.
Next day rub them well on a fine wire sieve, till all the

juice is obtained, washing the skins again with some of

the water ; then to every gallon put four pounds of
very good Lisbon sugar, but not white, which is often -
adulterated ; tun immediately, and lay the bung lightly

on. Do not use any thing to work it. Intwo or three

days put a bottle of brandy to every four gallons ; bung

it close, but leave the peg out at top a few days ; keep

it three years, and it will be a very fine agreeable wine ;

four years would make it still better.

Black Currant Wine, very fine.

To every three quarts of juice, put the same of water
unboiled ; and to every three quarts of the liquor, add
three pounds of very pure moist sugar. Put it into a
cask, preserving a little for filling up. Put the cask in
& warm dry room, and the liquor will ferment of itself.
Skim off the refuse, when the fermentation shall be
over, and fill up with the reserved liquor. When it
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determined by the taste. Then squeeze the lemon-juice
upon the sugar; and with a bruiser press the sugar
and the juice particularly well together, for a great deal
of the richness and fine flavour of the punch depends
on this rubbing and mixing process being thoroughly
performed. Then mix this up very well with boiling
water (soft water is best) till the water is rather cool.
‘When this mixture (which is now called the sherbet)
is to your taste, take brandy and rum in equal quantities
and put them to it, mixing the whole well together
again. The quantit&' of liquor must be according to
your taste: two good lemons are generally enough to
make four quarts of punch,including a quart of liquor,
with half a pound of sugar; but this depends much on
taste, and on the strength of the spirit.

As the pulp is disagreeable to some persons, the sher-
bet may be strained before the liquoris put in. Some
strain the lemon before they put it to the sugar, which
is improper ; as, when the pulp and sugar, are well mix-
ed together, 1t adds much to the richness of the punch,

When only rum is used, about half a pint of porter
will soften the punch; and even when both rum and
brandy are used, the porter gives a richness, and to
some a very pleasant flavour.,

This receipt has never been in print before, but is
greatly admired among the writer’s friends., It 1s im-
possible to take too much pains in all the processes of
mizing, and in minding to do them extremely well,
that all the different articles may be most thoroughly
icorporated together.

Vendor, or Milk Punch.

Pare six oranges and six lemons as thin as you can,
grate them after with sugar, to get the flavour. Steep
the peels in a bottle of rum or brandy stopped close
twenty-four hours.  Squeeze the fruit on two pounds
of sugar, add to it four quarts of water, and one of new
milk boiling hot ; stir the rum into the above, and run
it through a jelly-bag till perfectly clear. Boftle, and
cork close immediately.
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On the management of Cows, §e.

Cows should be carefully treated ; if their teats are
sore, they should be soaked in warm water twice a day,
and either be dressed with soft ointment, or done with
spirit and water. IFf the former, great cleanliness is
necessary. The milk, at these times, should be given
to the pigs.

When the milk is brought into the dairy, it shonld
be strained and emptied into clean pans immediately
in winter, but not till cool in summer. White ware
is preferable, as the red is porous, and cannot be so
thoroughly secalded.

The utmost possible attention must be paid to great
cleanliness in a dairy; all the utensils, shelves, dressers,
and the floor, should be kept with the most perfect neat-
ness, and cold water thrown over every part very often.
There should be shutters to keep out the sun and the
hot air, Meat hung in a dairy will spoil milk.

The cows should be milked at a regular and early
hour, and the udders emptied, or the quantity will de-
crease. The quantity of millk depends on many causes ;
as the goodness, breed, and health of the cow, the pas-
ture, the length of time from calving, the having plenty
of clean water in the field she feeds in, &e. A e ange
of pasture will tend to increase 1t. People who attend
properly to the dairy will feed the the cows particularly
well two or three weeks before they calve, which makes
the milk more abundant after. In gentlemen’s-dairies
more attention is paid tothe size and beauty of the cows
than to their produce, which dairymen look most to.

Formaking cheese the cows should calve from Lady-
day to May, that the large quantity of milk may come
into use about the same time ; but in gentlemen’s fami-
lies one or two should calve in August or September for
a supply in winter. ~In good pastures, the average
produce of a dairy is about three gallons a-day each
cow, from Lady-day to Michaelmas, and from thence
to Christmas one gallon a-day.  Cows will be profit.
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cheese is made daily, whey-butter for common and
present use may be made to advantage.

X6 scald Cream, as in the West of England.

In winter let the milk stand twenty-four hours, in
the summer twelve at least ; then put the milk-pan on
a hot hearth, if you have one; if not, set it in a wide
brass kettle of water, large enough to receive the pan.
It must remain on the fire tili quite hot, but on no ac-
count boil, or there will be a skin instead of a eream
upon the milk.  You will know when done enough,
by the undulations on the surface looking thick, and
having a ring round the pan the size of the bottom.
The time required to scald eream depends on the size
of the pan, and the heat of the fire; the slower the
better. Remove the pan into the dairy when done, and
skim it next day. In cold weather it may stand thirty-
six hours, and never less than two meals. The butter
is usually made in Devonshire of cream thus prepared,
and if properly, it is very firm.

Butter-milk,

If made of sweet eream, is a delicious and most whole-
some food. Those who can relish sour butter-milk
find it still more light, and it is reckoned more beneficial
in consumptive cases. Butter-milk, if not very sour,
1s also as good as cream to eat with fruit, if sweetened
with white sugar, and mixed with a very little milk.
It likewise does equally for cakes and rice-puddings,
and of eourse it is economical to churn before the eream
is too stale for any thing butto feed pigs.

To keep Milk and Cream.

In hot weather, when it is difficult to preserve milk
from becoming sour, and spoiling the eream, it may be
kept perfectly sweet by scalding the new milk very
gently, without boiling, and setting itby in the earthen
dish, or pan, that itis done in. Thismethod is pursued
in Devonshire, and for butter, and eating, would equal-
ly answer in small quantities for coffee, tea, &e. Cream
already skimmed may be kept twenty-four hours if
scalded without sugar; and, by adding to it as much

ek
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nests. ‘Wormwood and rue should be planted plenti-
fully about their houses : boil some of the former and
sprinkle it about the floor ; which should be of smooth
earth, not paved. The windows of the house should be
open to the rising sun: and ahole must be left at the
door, to let the smaller fowls goin; the larger may be
let in and out by opening the door. There should be
a small sliding board to shut down when the fowls are
gone to roost; which would prevent the small beasts
of prey from committing ravages, and a good strong
door and lock may fpnﬂsi ¥y, In some measure, prevent
the depredations of human enemies.

‘When some of the chickens are hatched long before
the others, it may be necessary to keep them in a basket
of wool till the others come forth. e day after they
are hatched, give them some crumbs of white bread, and
small (or rather cracked) grits soaked in milk. Assoon
as they have gained a little strength feed them with
curd, cheese-parings cut small, or any soft food, but
nothing sour; and give them clean water twice a-day.
Keep the hen under a pen till the young have strength
to follow her about, which will be in two or three
weeks ; and be sure to feed her well.

The food of fowls goes first into their crop, which
softens it; and then passes into the gizzard, which by

» constant friction, macerates it ; and this i1s facilitated
by small stones, which are generally found there, and
which help to digest the food.

If a sitting hen is troubled with vermin, let her be
well washed with a decoction of wild lupins. The pip
in fowls is occasioned by drinking dirty water, or tak-
ing filthy food. A white thin scale on the tongue, is
the sympton. Pull the scale off with your nail, and
rub the tongue with some salt ; and the complaint will
be removed.

It answers well to pay some boy employed in the
farm or stable, so much a score for the eggs he brings
in. Tt will be his interest then to save them from
being purloined, which nobody but one in his situa-
L =
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tion can prevent; and sixpence or eightpence a-score
will be buying eggs cheap.
Zo make Hens Lay.

Dissolveanounceof Glauber’ssaltsinaquartof water;
mix the meal of potatoes with a little of the liquor, and
feedthe hens twodays, giving them plenty of clean water
to drink. The above quantity is sufficient for six or
eight hens. They should have Flenty of clean water in
reach. In a few days they will produce eggs.

Do fatten Fowls or Chickens in jfour or five days.

Set rice over the fire with skimmed milk, only as
much as will serve one day. Let it boil till the rice is
quite swelled out: you may add a tea-spoonful or two
of sugar, but it will do well without. Feed them three
times a-day, in common pans, giving them only as much
as will quite fill them at once. ~ 'When you put fresh,
let the pans be set in water, that no sourness may be
conveyed to the fowls, as that prevents them from fat-
tening. Give them clean water, or the milk of the rice,
to drink ; but the less wet the latter is when perfectly
soaked, the better. By this method the flesh will have
a clear whiteness which no other food gives; and when
it is considered how far a pound of rice will go, and
how much time is saved by this mode, it will be found
to be as cheap as barley-meal, or more so. The pen
should be daily cleaned, and no food given for sixteen
hours before poultry be killed.

To choose Eggs at market, and preserve them.

Put the large end of the egg to your tongue; ifit feels
warm itisnew. Inmnew-laid eggs, there is a small divi-
sion of the skin from the shell, which is filled with air,
and is Eerceptibla to the eye at the end. On looking
through them against the sun or a candle, if fresh, egas
will be pretty clear. If they shake they are not fresh.

Eggs may be bought cheapest when the hens first
be%m to lay in the spring, before they sit ; in Lent and
at Laster they become dear. They may be preserved
fresh by dipping them in boiling water, and instant]
taking them out, or by oiling the shells; either of whie

-
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ways is to prevent the air passing through it: or kept
on shelves with small holes to receive one in each, and
be turned every other day ; or close packed in a keg,
and covered with strong lime-water.

Feathers.

In towns, poultry being usually sold ready picked,
the feathers, which may occasionally come in small
quantities, are neglected; but orders should be given to
put them into a tub free from damp, and as they dry to
change them into paper bags, a few in each; they should
hang in a dry kitchen to season; fresh ones must not
be added to those in part dried, or they will occasion a
musty smell, but they should go through the same pro-
cess. In a few months they will be fit to add to beds,
or to make pillows, without the usual mode of drying
them in a cool oven, which may be pursued if they are
wanted before five or six months.

Ducks

Generally begin to lay in the month of February. Their
eggs should be daily taken away except one, till they
seem inclined to sit; then leave them, and see that
there are enough. They require no attention while
sitting, except to give them food at the time they come
out to seek i1t; and there should be water placed at a
moderate distance from them, that their eggs may not
be spoiled by their long absence in seeking it. Twelve
or tEirteen eggs are enough: in an early season 1f 18
best to set them under a hen; and then they can be
kept from water till they have a little strength to bear
it, which in very cold weather they cannot do so well.
They should be kept under cover, especially in a wet
season; for though water is the natural element of
ducks, yet they are apt to be killed by the cramp before

they are covered with feathers to defend them.
ucks should be accustomed to feed and rest at one
lace, which would prevent their straggling too far to
Il.)a.y. Places near the water to lay in are advantageous;
and these might be small wooden houses, with a par-
tition in the middle, and a door at each end. They eat
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any thing; and when to be fattened, must have plenty,
however coarse, and in three weeks they will be fat.

Geese
Require little expense ; as they chiefly support them-
selves oncommons, orinlanes, where they can get water.
The largest are esteemed best, as also are the white
and grey. The pied and dark coloured are not so good.
Thirty days is generally the time the goose sits, but in
warm weather she will sometimes hatch sooner. Give
them plenty of food, such as scalded bran and light
oats; and as soon as the goslings are hatched, kee
them housed for eight or ten days, and feed them wit
barley-meal, bran, curds, &e. For green geese, begin
to fatten them at six or seven weeks old, and feed them
as above.  Stubble geese require no fattening if they
have the run of good fields.
Turkies

Are very tender when young. Assoon as hatched, put
three pepper-corns down their throat. Great care is
necessary to their well-being, because the hen is so care-
less that she will walk about with one chick, and leave
the remainder, or even tread upon and kill them. Tur-
kies are violenteaters; and must therefore beleft to take
charge of themselves in general, except one good feed a
day. The hen sits twenty-five or thirty days; and the
E:mng onesmust be kept warm, or the leastcold or damp

ills them. They must be fed often; and at a distance
from the hen,whichwill eat every thing from them. They
should have curds, green-cheese parings cut small, and
bread and milk with chopped wormwood in it; and their
drink milk and water, but not left to be sour. All young
fowlsare a Ecey for vermin, thereforethey should be kept
in a safe place where none can come; weasels, stoats,
ferrets, &c., creep in at very small crevices.

Let the hen be under a coop, in a warm place exposed
to the sun, for the first three or four weeks ; and the
young should not be suffered to go out in the dew at
morning or evening. Twelve eggs are enough to put
under a turkey; and when she is about to lay, lock her
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up till she haslaid every morning. They usually begin
to lay in March, and sit in April. Feed them near the
hen-house; and give them a ﬂttie meat in the evening,
to accustom them to roosting there. Fatten them with
sodden oats or barley for the first fortnight; and the
last fortnight give them as above, and rice swelled with
warm milk over the fire, twice a-day. The flesh will
be beautifully white and fine-flavoured. The common
way is to cram them, but they are so ravenous that it
seems unnecessary, if they are not suffered to go far
from home, which makes them poor.

Pea Fowl.

Feed them as you do turkies. They are so shy that
they are seldom found for some days after hatching:
and 1t 18 very wrong to pursue them, as many ignorant
people do, in the idea of bringing them home; for it
only causes the hen to carry the young ones through
dangerousplaces, and byhurrying shetreads upon them.
The cock kills all the young chickens he can get at, by
one blow on the centre of the head with his bill; and
he does the same by his own brood before the feathers
of the erown come out. Nature, therefore, impels the
hen to keep them out of his way till the feathers rise.

Guinea Hens

Lay a great number of eggs; and if you can discover
the nest, it is best to put them under common hens,
which are better nurses. They require great warmth ;
quiet; and careful feeding with rice swelled with milk,
or bread soaked in it. Put two pepper-corns down
their throat when first hatched.

Pigeons
Bring two young ones at a time; and breed every
month, if well looked after, and plentifully fed. They
should be kept very clean, and the bottom of the dove-
cote be strewed with sand once a-month at least. Tares
and white peas are their proper food. They should
have plantg of fresh water in their house. Starlings
and other birds are apt to come among them, and suck
the eggs. Vermin, likewise, are their great enemies,
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and destroy them. Ifthe breed should be too small,
put a few tame pigeons of the common kind, and of
their own colour, among them. Observe not to have
too large a proportion of cock-birds ; for they are quar-
relsome, and will soon thin the dove-cote.

Pigeons are fond of salt, and it keeps them in
health. Tay a large heap of clay near the house ; and
let the salt—grine that may be done with in the family
be poured upon it.

ay-salt and cummin-seeds mixed is a universal
remedy for the diseases of pigeons. The backs and
breasts are sometimes scabby: in which case take a
quarter of a pound of bay-salt, and as much common-
salt; a pound of fennel-seeds, a pound of dill-seeds,
as much cummin-seed, and an ounce of asafeetida;
mix all with a little wheaten flour, and some fine-work-
ed clay ; when all are well beaten together, put into two
earthen pots, and bake them in the oven. "When cold
put them on the table in the dove-cote; the pigeons
will eat it, and thus be cured.

LRabbits.

The wild ones have the finest flavour, unless great
care is taken to keep the tame delicately clean. The
tame one brings forth every month, and must be al-
lowed to go with the buck as soon as she has kindled.
The sweetest hay, oats, beans, sow-thistles, parsle 5
carrot-tops, cabbage-leaves, and bran, fresh and fresh,
should be given to them. If not very well attended,
their stench will destroy themselves, and be very un-
wholesome to all who live near them ; but attention
will prevent this inconvenience.
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PART XIIT.

COOKERY FOR THE SICK, AND FOR THE
POOR.

SICK COOKERY.

General Remarks.

THE following pages will contain cookery for the sick ;
1t being of more consequence to support those whose
bad appetite will not allow them to take the necessary
nourishment, than to stimulate thatof personsin health.
It may not be unnecessary to advise that a choice
be made of the things most likely to agree with the
}Ja.tient; that a change be provided ; that some one at
east be always ready ; that not too much of those be
made at once which are not likely to keep, as invalids
require variety; and that they should succeed each

other in different forms and flavours.

A clear Broth that will keep long.

Put the mouse round of beef, a knuckle bone of veal,
and a few shanks of mutton, into a deep pan, and cover
close with a dish or coarse erust; bake till the beef is
done enough for eating, with only as much water as will
cover. When cold, cover it close in a cool place.
‘When to be used, give what flavour may be approved.

A quick made Broth.

Take abone or two of a neck or loin of mutton, take
off the fat and skin, set it on the fire in a small tin sauce-
pan that has a cover, with three quarters of a pint of
water, the meat being first beaten, and cut in thin bits;
put a bit of thyme and parsley, and, if approved, a slice
of onion. Let it boil very quick, skim it nicely; take
off the cover, if likely to be too weak; else cover it.
Half an hour is sufficient for the whole process.

A very supporting broth against any kind of weakness.

Boil two pounds of loin of mutton, with a very IB:EE
handful of E:Eervil, in two quarts of water to one. Take
off part of the fat. ~Any other herb or roots may be

added. Take half a pint three or four times a day.
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This may have the addition of a pound of beef; if
approved, for flavour. It is a remarkably good thing
for people who are weak.

Arrow-root Jelly. _

Of this beware of having the wrong sort, for it has
been counterfeited with bad effect. If genuine, it is
very nourishing, especially for weak bowels. Putinto
a sauce-pan half a pint of water, a glass of sherry or a
spoonful of brandy, grated nutmeg, and fine sugar;
boil once up, then mix it by degrees into a dessert-
spoonful of arrow-root, previously rubbed smooth, with
two spoonfuls of cold water; then return the whole
into the sauce-pan ; stir and boil it three minutes.

Tapioca Jelly.

Choose the largest sort, pour cold water on to wash
it two or three times, then soak it in fresh water five
or six hours, and simmer it in the same until it become

uite clear; then put lemonsjuice, wine, and sugar.
he peel should have been boiled in it. It thickens
very much.
Gloucester Jelly.

Take rice, sago, pearl parley, hartshorn shavings,
and eringo-root, each an ounce; simmer with three
pints of water to one, and strain it. When ecold it
will be a jelly ; of which give, dissolved in wine, milk,
or broth, in change with other nourishment.

Panada, made in five Minutes.

Set a little water on the fire with a glass of white
wine, some sugar, and a scrape of nutmeg and lemon-
peel; meanwhile grate some crumbs of bread. The
moment the mixture boils up, keeping it still on the
fire, put the ecrumbs in, and let it boil as fast as it can.
When of a proper thickness just to drink, take it off,

Another.—Make as above, but instead of a glass of
wine, put in a tea-spoonful of rum, and a bit of butter ;
sugar as above, is is a most pleasant mess.

Another.—Put to the watera bit of lemon-peel, mix
the crumbs in, and when nearly boiled enough, put
some lemon or orange syrup. Observe to boil all the
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ingredients ; for if any be added after, the panada will
break, and not jelly.
Chicken Panada.

Boil it till about three parts ready, in a quart of
water, take off the skin, cut the white meat off when
cold, and put into a marble mortar; pound it to a
paste with a little of the water it was boiled in, season
with a little salt, a grate of nutmeg, and the least bit
of lemon-peel. Boil gently for a few minutes to the
consistency you like ; it should be such as you can
drink, though tolerably thick.

This conveys great nourishment in small compass.

Sippets, when the Stomach will not receive Meat.

On an extremely hot plate put two or three sippets
of bread, and pour over them some gravy from Eeef
mutton, or veal, if there is no butter in the dish.
Sprinkle a little salt over.

LEygs.

An egg broken into a cup of tea, or beaten and mixed
with a basin of milk, makes a breakfast more support-
ing than tea solely.

An egg divided, and the yolk and white beaten se-
parately, then mixed with a glass of wine, will afford
two very wholesome draughts, and prove lighter than
when taken together,

Eggs very little boiled, or poached, taken in small
quantity, convey much nourishment; the yolk only,
when dressed, should be eaten by invalids.

A great Restorative.

Bake two calves’ feet in two pints of water, and the
same quantity of new milk, in a jar close covered, three
hours and a half. "When cold remove the fat.

Give a large tea-cupful the last and first thing.
Whatever flavour is approved, give it by baking in it
lemon-peel, cinnamon, or mace. Add sugar after.

Another—Simmer six sheep’s trotters, two blades
of mace, a little cinnamon, lemon-peel, a few hartshorn-
shavings, and a little isinglass, in two quarts of water
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to one; when cold, take off the fat, and give near half
a pint twice a day, warming with it a little new milk.

Another—Boil one ounce of isinglass shavings, forty
Jamiaca peppers, and a bit of brown crust of bread, in
a quart of water to a pint, and strain it.

This makes a pleasant jelly fo keep in the house;
of which a large spoonful may be taken in wine and
water, milk, tea, soup, or any way.

Another, a most pleasant Draught.—Boil a quarter
of an ounce of isinglass-shavings with a pint of new
milk to half; add a bit of sugar, and, for change, a
bitter almond.

Give this at bed-time, not too warm.

Dutch flummery, blamange, and jellies, as directed
n pages 187, 188, and 196, or less rich, according to
judgment.

Caudle.

Make a fine smooth gruel of half-grits; strain it
when boiled well, stir it at times till cold. When to
be used, add sugar, wine, and lemon-peel, with nut-
meg. Some like a spoonful of branc]i]y besides the
wine ; others like lemon-juice.

Another.—Boil up half a pint of fine gruel, with a
bit of butter the size of a large nutmeg, a%;ruge spoon-
ful of brandy, the same of white wine, one of capillaire,
a bit of lemon-peel, and nutmeg.

Another.—Into a pint of fine gruel, not thick, put
when it is boiling hot, the yolk of an egg beaten with
sugar, and mixed with a large spoonful of cold water,
a glass of wine, and nutmeg. Mix by degrees. It is
varf' agreeable and nourishing. Some like gruel with
a glass of table-beer, sugar, &c., with or without a tea-
spoonful of brandy.

Cold Caudle.

Boil a quart of spring-water; when cold, add the
yolk of an egg, the juice of a small lemon, six epoon-
fuls of sweet wine, sugar to your taste, and syrup of le-

mons one ounce.
A Fiour Caudle.
Into 5 large spoonfuls of the purest water rub smooth
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one dessert-spoonful of fine flour. Set over the fire 5
spoonfuls of new milk, and put 2 bits of sugar into it ;
the moment it boils, pour into it the flour and water ;
and stir it over a slow fire twenty minutes. It is a
nourishing and gently astringent food. This 1s an ex-
cellent food for %ﬂ.blEH who have weak bowels.

Rice Caudle.

‘When the water boils, pour into it some grated rice
mixed with a little cold water; when of a proper con-
sistence, add sugar, lemon-peel, and cinnamon, and a
glass of brandy to a quart. Boil all smooth.

Another.—Soak some Carolina rice in water an hour,
strain it, and put two spoonfuls of the rice into a pint
and a quarter of milk ; simmer till it will pulp through
asieve, then put the pul and milk into the sauce-pan,
with a bruised clove and a bit of white sugar. Sim-
mer ten mimutes; if too thick, add a spoonful or
two of milk, and serve with a thin toast.

To mull Wine.

Boil some spice in a little water till the flavour is
gained, then add an equal quantity of port, some sugar
and nutmeg; boil tagether and serve with toast.

Another way.—Boil a bit of cinnamon and some gra-
ted nutmeg a few minutes, in a large cupful of water;
then pour to it a pint of port wine, an add sugar to
your taste: beat i1t up, and it will be ready.

Or it may be made of good British wine.

To make Coffee.

Put two ounces of fresh-ground coffee, of the best
quality, into a coffee-pot, ﬂ.nd our eight coffee-cups
of boiling water on it; let it boil six minutes, pour
out a cupful two or three times, and return it again;
then put twu or three isinglass-chips into it, and pour
one lﬂ.rge oonful of boiling water on it; boil it five
minutes more, and set the pot by the fire to keep hot
for ten minutes, and you will have coffee of a beauti-
ful clearness.

Fine cream should always be served with coffee, and
either pounded sugar-candy, or fine Lisbon sugar.
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If for foreigners, or those who like it extremely
strong, make only eight dishes from three ounees.
If not fresh roasted, lay it before a fire until parfectlﬁ
hot and dry ; or you may put the smallest bit of fres
butter into a preserving-pan of a small size, and, when
hot, throw the coffee in it, and toss it about until it be
freshened, letting it be cold before ground.

Coffee Milk.

Boil a dessert-spoonful of ground coffee in nearly a
pint of milk, a quarter of an hour; then put into 1t a
shaving or two of isinglass, and elear it: let it boil a
few minutes, and set it on the side of the fire to grow
fine.

This is a very fine breakfast ; it should be sweetened
with real Lisbon sugar of a good quality,

Chocolate.

Those who use mueh of this article, will find the
following mode of preparing it both useful and econo.
mical :—

Cut a cake of chocolate in very small bits: put a pint
of water into the pot, and, when it boils, put in the
above; mill it off the fire until quite melted, then on a
gentle fire till it boils ; pour it into a bason, and it will
keep in a cool place eight or ten days, ormore. When
wanted, put a spoonful or two into milk, boil it with
sugar, and mix it well,

This, if not made thick, is a very good breakfast or
supper.

Patent Cocoa
Is a light wholesome breakfast.
Saloop.

Boil alittle water, wine, lemon-peel, and sugar toge-
ther; then mix with a small quantity of the powder;
previously rubbed smooth with a little cold water: stir
1t altogether, and boil it a few minutes.

Milk Porridge.

Make a fine gruel of half-grits, long boiled; strain
off; either add cold milk, or warm with milk, as may
be approved. Serve with toast,

—F SEE—
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Another way.—Boil an ounce of pearl-barley a few
minutes to cleanse, then put on it aquart of water, sim-
mer an hour ; when half done, put into it a bit of fresh
lemon-peel, and one bit of sugar.  If likely to be too
thick, you may put another quarter of a pint of water.
Lemon-juice may be added if chosen.

Lemon-water, a delightful Drink.

Put two slices of lemon thinly pared into a tea-pot;,
a little bit of the peel, and a bit of sugar, or a large
spoonful of capillaire ; pour in a pint of boiling water,
and stop it close two hours.

Apple Water.

Cut two large apples in slices, and pour a quart of
boiling water on them; or on roasted apples; strain
n two or three hours, and sweeten lightly.

Raspberry Vinegar Water.

(See page 231.) This is one of the most delightful

drinks that can be made.

Whey.
That of cheese is a very tguleanme drink, especially
when the cows are in fresh herbage.

White Wine Whey.

Put half a pint of new milk on the fire; the moment
1t boils up, pourin as much sound raisin wineas will com-
pletely turn if, and it looks clear ; let it boil up, then
set the sauce-pan aside till the curd subsides, and do
notstirit. Pour the whey off, and add to it half a ping
of boiling water, and a bit of white sugar. Thus you will
have a whey perfectly cleared of milky particles, and
as weak as you choose to make it.

Vinegar and Lemon Wheys.,

Pour into boiling milk as much vinegar or lemon-
juice as will make a small quantity quite clear; dilute
with hot water to an agreeable smart acid, and put a
bit or two of sugar. This is less heatin g than if made
of ﬁ"i.ua; and if only to excite perspiration answers as
we

. Buttermilk with Bread or without.
It is most wholesome when sour, as being less likely
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ter, sugar, and nutmeg. "When it boils, pour a little
of it to the egg by degrees till the whole be in, stirring.
it well ; then return the whole into the saucepan, put
1t on a gentle fire, stir it one way for not more than a
minute ; for if it boil, or the egg be stale, it will curdle.
Serve with toast.
Egg wine may be made as above, without warmin

the egg, and it is then lighter on the stomach, though
not so pleasant to the taste.

COOKERY FOR THE POOR.
General Remarks and Hints.

Ipromised a few hints, to enable every family to assist
the poorof their neighbourhood ata very trivia expense;
and these may be varied or amended at the discretion
of the mistress.

Where cows are kept a jug of skimmed milk is a
valuable present, and a very common one.

When the oven is hot a large pudding may be baked,
and given to a sick or young family; and thus made,
the trouble is little :—Into a deep coarse pan put half
a pound of rice, four ounces of coarse sugar or treacle,
two quarts of milk, and two ounces of drip ing ; setit
cold 1nto the oven. It will take a good while, but be
an excellent solid food.

A very good meal may be bestowed in a thing called
brewis, which is thus made :—Cut a very thick upper
crust of bread, and put into the pot where salt beef is
boiling and nearly ready ; it will attract some of the fat,
and when swelled out, will be no unpalatable dish to
those who rarely taste meat.

A Baked Soup.

Put a pound of any kind of meat cut in slices ; two
onions, two carrots, ditto ; two ounces of rice, a pint of
split peas, or whole ones, if previously soaked, pepper
and salt, into an earthen jug or pan, and pour one gal-
lon of water. Cover it very close, and bake it with
the bread.

The cook should be charged to save the boiling of
every piece of meat, ham, tongue, &ec., however salt ;
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as it is eagy to use only a part of that, and the rest of
fresh water, and, by the addition of more vegetables,
the bones of the meat used in the family, the pieces of
meat that come from table on the plates, and rice,
Scoteh barley, or oatmeal, there will Ee some gallons
of nutricious soup, two or three times a week. The
bits of meat should be only warmed in the soup, and
remain whole ; the bones, &e., boiled till they yield
their nourishment. If the things are ready to put in
the boiler as soon as the meat is served, it will save
lighting fire, and second cooking.

Take turnips,carrots, leeks, potatoes, the outer leaves
of lettuce, celery, or any sort of vegetable that is athand:
cut them small, and throw in with the thick part of
peas, after they have been pulped for soup, and grits,
or coarse oatmeal, which have been used tor gruel.

Should the soup be poor of meat, the long boiling of
the bones, and different vegetables, will afford better
nourishment than the laborious poor can obtain; es-
pecially as they are rarely tolerable cooks, and have
not fuel to do justice to what they buy. But, m every
family, there is some superfluity ; and if it be prepared
with cleanlmess and care, the benefit will be very great
to the receiver, and the satisfaction no less to the giver.

I found, in the time of scarcity, ten or fifteen gallons
of soup could be dealt out weekly, at an expense not
worth mentioning, though the vegetables were bought.
If in the villages about London, abounding with opulent
families, the quantity of ten gallons were made in ten
gentlemen’s houses, there would be a hundred gallons
of wholesome agreeable food given weekly for the
supply of forty poor families, at the rate of two gallons
anﬁ a half each.

‘What a relief to the labouring husband, instead of
bread and cheese, to have a warm comfortable meal!
To the sick, aged, and infant branches how important
an advantage! nor less to the industrious mother,
whose forbearance from the necessary quantity of food,
that others may have a larger share, frequently reduces
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into a sauce-pan of water. When melted, pour it into
a basin, and beat it with two spoonfuls of brandy : drain
off the brandy, and then add essence of lemon, berga-
mot; or any other scent that is liked.

Hard Pomatum.

Prepare equal quantities of beef-marrow and mutton
suet as before, using the brandy to preserve it, and
adding the scent; then pour it into moulds, or, if you
have none, into phials u? the size you choose the rolls
to be of. 'When cold, break the bottles, clear away
the glass carefully, and put paper round the rolls.

Pomade Divine.

Clear a pound and a half of beef-marrow from the
strings and bone, put it into an earthen pan, or vessel
of water fresh from the spring, and change the water
night and morning for ten days ; then steep it in rose-
water twenty-four hours, and drain it in a cloth till
quite dry. Take an ounce of each of the following
articles, namely, storax, gum-benjamin, odoriferous
cypress powder, or of Florence; half an ounce of cine
namon, two drachms of cloves, and two drachms of
nutmeg, all finely powdered ; mix them with the mar-
row above prepared ; then put all the ingredients into
a anter—pnt, that holds three pints; make a paste of
white of egg and flour, and lay it upon a piece of rag.
Over that must be another piece of linen to cover the
top of the pot very close, that none of the steam ma
€vaporate. Put the pot into a large copper-pot, witﬁ
water, observing to keep it steady, that it may not
reach to the covering of the pot that holds the marrow.
As the water shrinks, add more, boiling hot; for it
must boil four hours without ceasing amoment. Strain
the ointment through a linen cloth into small pots, and
when cold, cover them. Don’t touch it with any thing
but silver. It will keep many years.

A fine pomatum may be made by putting half a
pound of fresh marrow, repared as a%ove, and two
ounces of hog’s-lard, on the ingredients ; and then ob-
serving the same process as above,

n——————
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then be done as soon as possible. If essence is used,
stir it in quick after it is taken off the fire, that the
flavour may not fly off.

Paste for Chapped Hands, and which will preserve them
‘ smooth by constant use.

Mix a quarter of a pound of unsalted hog’s lard,
which has been washed in common, and then rose-
water, with the yolks of two new-laid egos, and a large
spoonful of honey. Add as much fine oatmeal, or al-
mond-paste, as will work into a paste.

Lor Chapped Lips.

Put a quarter of an ounce of Igenja.min, storax and
spermaceti, twopenny-worth of alkanet-root, a large
Juicy apple chopped, a bunch of black grapes bruised,
a quarter of a pound of unsalted butter, and two ounces
nfqbeea‘~wnx, nto a new tin sauce-pan. Simmer gentl
till the wax, &e. are dissolved, and then strainit throug
a linen. "When cold, melt it again, and pour it into
small pots or boxes ; or, if to make cakes, use the bot-
toms of tea-cups.

Hungary Water,

To one pint of highly rectified spirits of wine put
an ounce of oil of rosemary, and two Era.{:hma of essence
of ambergris ; shake the bottle well several tumes, then
let the cork remain out twenty-four hours. After a
month, during which time shake it daily, put the water
into small bottles.

Honey Water.

Take a pint of spirits as above, and three drachms

of essence of ambergris ; shake them well daily.,

Lavender Water.
Take a pint of spirits as above, essential oil of laven-
der one ounce, essence of ambergris two drachms; put
all into a quart bottle, and shake it extremely well.

An excellent Water to prevent Hair from Jalling off,
and to thicken it.
Put four pounds of unadulterated honey into a still,
with twelve handfuls of the tendrils of vines, and the

i e T o
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same quantity of rosemary-tops. Distil as cool and as
slowly as possible. The liquor may be allowed to drop
till 16 begins to taste sour.

Black Paper for drawing patierns.

Mix and smooth lamp-black and sweet-oil; with a
bit of flannel, cover a sheet or two of large writing-
paper with this mixture; then dab the paper dry with
a bit of fine linen, and keep it by for using in the fol-
lowing manner :—

Put the black side on another sheet of paper, and fas-
ten the corners together with a small pin.  Lay on the
back of the black paper the pattern to be drawn, and
go over it with the point of a steel pencil: the black
paper will then leave the impression of the pattern on
the undersheet, on which you mustnow draw it with ink.

If you draw patterns on cloth, or muslin, do it with
a pen dipped in a bit of stone-blue, a bit of sugar, and
a little water mixed smooth in a tea-cup, in which it
will be always ready for use; if fresh, wet to a due
consistence, as wanted.

Black Ink.

Take a gallon of rain or soft water, and three quar-
ters of a pound of blue galls bruised ; infuse them three
weeks, stirring daily. Then add four ounces of green
copperas, four ounces of logwood chips, six ounces of
gum-arabie, and a wine-glassful of brandy.

Another way.—The ink-powder sold in Shoe-laue is
one of the best preparationsin this useful article. Di-
rections are given with it how to mix it; in addition to
which, a large cuE of sweet wort to two papers of the
powder, gives it the brightness of the japan ink. If a
packet of six papers is bought together, it costs only
eighteenpence, and that quantity will last a long time.

To cement broken China.

Beat lime into the most impalpable powder, sift it
through fine muslin ; then tie some into a thin muslin,
put on the edges of the broken china some white of egg,
then dust some lime quickly on the same, and unite

them exactly.
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An excellent Stucco, which will adkere to wood-work.

Take a bushel of the best stone-lime, a pound of yel-
low ochre, and a quarter of a pound of brown umber, all
in fine powder. Mix them with a sufficient quantity of
hot (but not boiling) water, to a proper thickness; and
lay it on with a whitewasher’s brush, which should be
new. Ifthe wall be quite smooth, one or two coats will
do ; but each must be dry before the next is put on.
The month of March is the best season for doing this.

Mason’s Washes for Stucco.

Blue.—To four pounds of blue vitriol, and a pound of
the best whiting, put a gallonof water, inan iron or brass
pot. Let it boil an hour, stirring it all the time. Then
pour it into an earthen pan; and set it by for a day or
two, till the colour is settled. Pour off the water, and
mix the colour with whitewasher’s size. Wash the
walls three or four times, according as is necessary.

Fellow.—Dissolve in soft water over the fire equal
quantities separately of umber, bright ochre, and blue-
black. Then put it into as much white-wash as you
think sufficient for the work, some of each, and stir it
all together. If either cast predominates, add more of
the others till you have the proper tint.

The most beautiful whitewash is made by mixing
the lime and size with skim-milk instead of water.

Roman Cement or Mortar, for outside Plastering or
brickwork.

This will resist all weather; and may be used to
great advantage to line reservoirs, as no water can
penetrate.

Take eighty-four pounds of drift-sand, twelve pounds
of unslacked lime, and four pounds of the poorest
cheese grated through an iron grater. When well
mixed, add enoughhot (but not boiling) water to make
into a proper consistence for plastering, such a quan-
tity of the above asis wanted. It must have good and
quick working.  One hod of this mortar will go a
great way, as it is to be laid on in a thin smooth coat
without the least space being left uncovered. The wall

1.
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or lath-work should be covered first with hair-and-lime
mortar, and well dried. This was used by the ancients,
and is now adopted among us. The Suffolk cheese
does better than any other of this country.

To take Stains of any kind out of Linen.

Stains caused by acids.— W et the part, and lay on it
some salt of wormwood. Then rub it without diluting
1t with more water.

Another.—Let the cloth imbibe a little water with-
out dipping, and hold the part over a lighted match at
a due distance. The spots will be removed by the sul-
phureous gas.

Another way.—Tie up in the stained part some pearl-
ash; then scrape some soap into cold soft water to make
a lather, and boil the linen until the stain disappears.

Stains of Wine, Fruit, §e., after they have been long
wn the linen.—Rub the part on each side with yellow
soap. Then lay on a mixture of starch in cold water

thick ; rub it well in, and expose the linen to the
sun and air till the stain comes out. If not removed in
three or four days, rub that off, and renew the process.
When dry it may be sprinkled with a little water.

Many other stains may be taken out by dipping the
linen in sour butter-milk, and drying in a hot sun.
Then wash it in cold water, and dry it, two or three
times a day.

Tron-moulds should be wetted; then laid on a hot
water-plate, and a little essential salt of lemons put on
the part. If the linen becomes dry, wet it and renew
the process; observing that the place is kept boiling
hot. Much of the powder sold under the name of sals
of lemons is a spurious preparation ; and therefore it
is necessary to dip the linen in a good deal of water,
and wash it as soon as the stain is removed, to prevent
the part from being worn into holes by the acid.

To take out Mildew.—Mix soft soap with starch pow-
dered, half as much salt, and the juice of a lemon; lay
it on the part of both sides with a painter’s brush. Let
it lie on tﬂe grass day and night, till the stain comes out.
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To make Flannels keep their colour, and not shrink.

Put them into a pail, and pour boiling water on,
letting them lie till cold, the first time of washing.

To preserve Furs and Woollen from moths.

Let the former be occasionally combed while in use,
and the latter be brushed and shaken. "When not want-
ed, dry them first, let them be cool, then mix among
them bitter apples from the apnthecn?’a, in small mus-
lin bags, sewing them in several folds of linen, care-
fully turned in at the edges, and keep from damp.

To dye the Linings of Furniture &re.

Buyff or Salmon-colowr, according to the depth of the
hue—Rub down on a pewter-plate twopenny-worth of
Spanish arnatto, and then boil it in a pail of water a
quarter of an hour. Putinto it two ounces of pot-ash,
stir it round, and instantly put in the linen: stir it
about all the time it is boiling, which must be five or
six minutes; then put it into cold pump-water, and
hang the articles up singly without wringing. When
almost dry, fold and mangle it.

Link.—The calico must be washed extremely clean,
and be dry. Then boil it in two gallons of soft water,
and four ounces of alum; take it out, and dry in the air.
In the meantime boil in the alum-water two {audfuls of
wheat bran till quite slippery, and then strainit. Take
two scruples of cochineal, and two ounces of argal finely
pounded and sifted; mix with it the liquor by a little at a
time. Then put into the liquor the calico; and boil till
1t 1s almost wasted, moving it about. Take out the ca-
lico, and wash it in chamberlye first, and in cold water
after: then rinse it in water-starch strained, and dry it
quickwithout hanging it in folds. Man gle it veryhighly,
unless you have it calendered, which is best.

Blue.—Let the calico be washed clean and dried ;
then mix some of Scot’s liquid blue in as much water
as will be sufficient to cover the things to be dyed, and
Ept some starch to it to give a light stiffness. Dry a
1ty to see whether the colour is deep enough ; then set
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the linen, &e. into it, and wash it; then dry the articles
singly, and mangle or calender them.

o dye Gloves to look like York Tan or Limerick,

according to the deepness of the dye.

Put some saffron into a pint of soft water boiling-
hot, and let it infuse all night; next morning wet the
leather over with a brush. The tops should be sewn
close, to prevent the colour from getting in.

To dye White Gloves a beautiful Purple.

Boil four ounces of logwood and two ounces of roche-
alum in three pints of soft water, till half wasted. Let
1t stand to be cold, after straining. Let the gloves be
nicely mended; then with a brush do over them, and
when dry repeat it. Twice is sufficient, unless the co-
lour is to be very dark. When dry, rub off the loose
dye with a coarse cloth. Beat up the white of an egg,
and with a sponge rub it over the leather. The dye
will stain the hands, but wetting them with vinegar
will take it off, before they are washed.

A Liguor to wash Old Deeds, &e. on paper or parch-
ment, when the writing is obliterated, or when sunk,
to make it legible.

Take five or six galls, bruise them, and put them into
a pint of strong white wine; let it stand in the sun two
days. Then dip a brush into the wine, and wash the
part of the writing which is sunk; and by the colour
you will see whether it is strong enough of the galls.

To prevent the Rot in Sheep.
Keep them in the pens till the dew is off the grass.

To prevent Green Hay from Firing.

Stuff a sack as full of straw or hay as possible; tie
the mouth with a cord ; and make the rick round the
sack, drawing it up as the rick advances in height, and
quite out when finished. ~ The funnel thus left in the
centre preserves it.

To preserve a Granary from Insects and Weasels.
Make the floor of Lombardy poplars,
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Qo destroy Crickets.
Put Scoteh snuff upon the holes where they come out.

DIRECTIONS FOR SBERVANTS.

Do clean Calico Furniture, when taken down for the
Summer.

Shake off the loose dust, then lightly brush with a
small long-haired furniture brush ; after which wipe it
closely with clean flannels, and rub it with dry bread.

If properly done, the curtains will look nearly as well
as at first, and if the colour be not light, they will not
require washing for years.

old in large parcels, and put carefully by.

While the furniture remains up, it should be pre-
served from the sun and air as much as possible, which
injure delicate colours; and the dust may be blown off
with bellows.

By the above mode, curtains may be kept clean, even
to use with the linings newly-dipped.

To clean plate.

Boil anounce of prepared hartshorn powder in aquart
of water; while on the fire, put into it as much plate
as the vessel will hold; let it boil a little, then take it
ouf, drain it over the saucepan, and dry it before the
fire. Put in more, and serve the same, till you have
done. Then put into the water some clean linen rags,
till all be soaked up. When dry, they will serve to
clean the plate, ang are the very best things to clean
the brass-locks and finger-plates of doors. When the
plate is quite dry, it must be rubbed bright with leather.
This is a very nice mode. In many plate-powders there
s a mixture of quicksilver, which is very injurious;
and, among other disadvantages, it makes silver so
brittle, that from a fall it will break.

To clean Looking-glasses.

Remo?e. the fly-stains, and other soil, by a damp ragz;
then polish with woollen eloth and powder-blue.
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To preserve Gilding, and clean it.

It is mot possible to prevent flies from staining the
gilding without covering it ; before which, blow off the
light dust, and pass a feather or clean brush over it;
then with strips of paper cover the frames of your
glasses, and don’t remove it till the flies are gone.

Linen takes off the gilding, and deadens its bright-
ness ; it should therefore never be used for wiping it.

Some means should be used to destroy the flies, as
they injure furniture of every kind, and the paper like-
wise. Bottles hungabout with sugarand vinegar, orbeer,
will attract them; or fly-water put into little shells
placed about the room, but out of the reach of children.

To clean paint.

Never use a cloth, but take off the dust with a little
long-haired brush, after blowing off the loose part with
the bellows. With eare, paint will look well for a length
" of time. 'When soiled, dip a sponge, ora bit of flannel
into soda and water, wash it off quickly, and dry imme-
diately, or the strength of the soda will eat off the colour.

‘When wainscot requires scouring, it should be done
from the top downwards, and the soda be prevented
from running on the unclean part as much as possible,
or marks will be made which will appear after the
whole is finished. One person should dry with old
linen as fast as the other ]Eas scoured off the dirt and
washed the soda off.

To clean Paper Hangings.

First blow off the dust with tha'ﬁei{uwa. Divide a
white loaf of eight days old into eight parts. Take
the crust into your hand, and beginning at the top of
the paper, wipe it downwards in the lightest manner
with the erumb. Don’t cross nor go ulfgwardﬂ. The
dirt of the paper and the erumbs will fall together.
Observe, you must not wipe above half a yard at a
stroke, and after (;llﬂi];g a]é the ?per parii, oEﬂm}
again, beginning a little above where you 1
you don’t do it extremely light, you m{l make the dirt
adhere to the paper. .
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It will look like new if properly done.

To give @ Qlossto fine Oak Wainscot,
If greasy, it must be washed with warm beer; then
boil two quarts of strong beer, a bit of bees’ wax as
large as awalnut, and alarge spoonfulof sugar: wet it all

over with a large brush, and when dry rub it till bright,

To give a fine Colour to Mahogany.

Let the tables be washed perfectly clear with vinegar,
having first taken out any ink-stains there may be with
spirits of salt; but it must be used with the greatest
care, and only touch the part affected, and be instantly
washed off. Use the following liquid :—into a pint of
cold-drawn linseed-oil put four pennyworth of alkanet-
root, and two pennyworth of rose-pink, in an earthen
vessel ; let it remain all night ; then stirring well, rub
some of it all over the tables with a linen rag: when
it has lain some time, rub it bright with linen cloths.

Eating-tables should be covered with mat, oil-cloth,
or baize, to prevent staining, and be instantly rubbed
when the dishes are taken off, while still warm.

To take Ink out of Mahogany.

Dilute half'a tea-spoonful of oil of vitriol with a lar
spoonful of water, and touch the part with a feather;
watch it, for if it stays too long it will leave a white
mark. Itis therefore betterto rub it quick, and repeat
if not quite removed.

Floor-cloths
Should be chosen that are painted on a fine cloth, that
is well covered with the colour, and the flowers on
which do not rise much above the ground, as they wear
out first. The durability of the cloth will depend much
on these two particulars, but more especially on the
time it has been painted, and thegoodness of the colours.
If they have not been allowed sufficient space for, be-
coming thoroughly hardened, a very little use will
mjure them ; and, as they are very expensive articles,
care in preserving them 1s necessary. It answers to
keep them some time before they are used, either hung
up 1n adry barn where they will have air, or laid down
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in a spare room. When taken up for the winter, they
should be rolled round a carpet roller, and observe mot
to erack the paint by turning the edges in too suddenly.
Old carpets answer extremely well, painted and sea-
soned some months before laid down. If for passages,
the width must be directed when they are sent to the
manufactory, as they are cut before painting.

To clean Floor Cloths,

Sweep, then wipe them with a flannel ; and when
all dust and spots are removed, rub with a waxed
flannel, and then with a dry plain one; but use little
wax, and rub only enough with the latter to give a little
smoothness, or it may endanger falling. Washing now
and then with milk after the above sweeping, and dry-
rubbing them, give as beautiful a look, and they are
less slippery.

To dust Carpets and Floors.

Sprinkle tea-leaves on them, then sweep carefully.
The former should not be swept frequently with a
whisk-brush, as it wears them fast; only once a week,
and the other times with the leaves and a hair-brush.
Fine carpets should be gently done with a hair hand-
brush, such as for cloths, on the knees.

o clean Carpets.

Take up the carpet, let it be well beaten, then laid
down, and brushed on both sides with a hand-brush ;
turn it the right side upwards, and scour it with ox-
gall, and soap and water, very clean, and dry it with
linen cloths. Then lay it on grass, or hang it up to dry.

To give to Boards a beautiful Appearance.

After washing them very nicely, clean with soap and
warm water, and a brush ; wash them with a very large
sponge, and clean water. Both times, observe to leave
no spot untouched ; and clean straight up and down,
not crossing from board to board : then dry with elean
cloths, ruhbini hard up and down in the same way.

The floors should not be often wetted, but very tho-
roughly when done; and once a week dry-rubbed
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E‘ithdhot sand, and a heavy brush, the right way of the
oards.

The sides of stairs or passages on which are carpets,
or floor-cloths, should be washed with sponge instead
of linen or flannel, and the edges will not be soiled.
Different sponges should be kept for the two above
uses ; and those and the brushes should be well washed
when done with, and kept in dry places.

To extract Oil from Boards or Stone.

Make a strong lye of pearl-ashes and soft water; and
add as much unslacked lime as it will take up; stir it
together, and then let it settle a few minutes ; bottle it
and stop close: have ready some water to lower if as
used, and scour the part with it. If the liquor should
lie long on the boards, it will draw out the colour of
them ; therefore, do it with care and expedition.

To clean Stone Stairs and Halls.

Boil a pound of pipe-makers’ clay with a quart of
water, a quart of small beer, and put in a bit of stone-
blue. 'Wash with this mixture, and when dry rub the
stones with flannel and a brush.

To blacken the Fronts of Stone Chimney-pieces.

Mix oil-varnish with lamp-black, and a httle spirit
of turpentine, to thin it to the consistence of paint.
Wash the stone with soap and water very clean, then
sponge it with clear wgter ; and when perfectly dry,
brush it over twice wi?this colour, letting it dry be-
tween the times. It looks extremely well. The lamp-
black must be sifted first.

_ To take Stains out of Marble.
Mix unslacked hme, in finest powder, with the strong-

est soap-lye, pretty thick; and instantly, withapainter’s
brush, lay it on the whole of the marble. In two months
time wash it off perfectly clean ; then have ready a fine
thick lather of soft soap, boiled in soft water; dip a
brush in it, and scour the marble with powder not as
common cleaning. This will, by very good rubbing,
give a beautiful polish.  Clear off’ the soap, and finish
with a smooth hard brush till the end be effected.














































GENERAL REMARKS ON DINNERS.

Things used at First Courses.—Various Soups.
Fish dressed many ways. Turtle. Mock Turtle.
Boiled Meats and Stewed. Tongue. Ham. Bacon.
Joles of Bacon. Turkey and fowls, chiefly boiled.
Rump, Sirloin, and Ribs of Beef roasted. Leg,
Saddle, and other roast Mutton. Roast Fillet, Loin,
Neck, Breast, and Shoulder of Veal. Leg of Lamb.
Loin. Fore-Quarter.  Chine. TLamb’s-head and
Mince. Mutton stuffed and roasted. Steaks, va-
riously prepared. Ragouts and Fricassees. Meat
Pies raised, and in Dishes. Patties of Meat, Fish,
and Fowl. Stewed Pigeons. Venison. Leg of Pork,
Chine, Loin, Spare-rib. Rabbits. Hare. Puddings, boil-
ed and baked. Vegetables, boiled and stewed. Calf’s
Head different ways. Pigs’ Feet and Ears, different
ways. In large dinners, two Soups and two dishes
of Fish.

Things for Second Course—Birds: and Game of
all sorts. Shell-fish, cold and potted. Collared and
Potted Fish. Pickled ditto. Potted Birds. Ribs of
Lamb roasted. Brawn. Vegetables, stewed orin
sauce. French Beans. Peas. Asparagus. Cauliflower.
Fricassee. Pickled Oysters. Spinach, and Artichoke
bottoms. Stewed Celery. Sea Cale. Fruit Tarts.
Preserved Fruit Tourts. Pippins stewed. Cheese-
cakes, various sorts. All t’i‘m list of Sweet Dishes,
of which abundance are given from page 186 to 224,
with directions for preparing them, such as Creams,
Jellies, and all the finer sorts of Puddings, Mince
Pies, &c. Omelet, Macaroni. Opysters in Scallops,
stewed or pickled.

Having thus named the sorts of things used for the
two courses, the reader will think of many others.
TFor removes of Soup and Fish one or two joints of
Meat or Fowl are served ; and for one small course,
the articles suited to the second must make a part.

W
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Where Vegetables and Fowls, &e. are twice dressed,
they add to the appearance of the table the first time ;
three sweet things may form the second appearance
without greater expense.

The Bills of Fare which have been given from page
309 to 320, may be modified at diseretion.

In some houses, one dish at a time is sent up with
the vegetables or sauces proper to it, and this in sue-
cession hot and hot. In others,a course of Soups and
Fish; then Meats and boiled Fowls, Turkey, &e.
Made-Dishes and Game follow; and, lastly, Sweet
Dishes ; but these are not the common modes.

It is worthy of observation here, that common cooks
do not think of sending up such articles as are in the
house, unless ordered ; though, by so doing, the addi-
tion of a collared or pickled thing, some Iritters,
fried Patties, or quick-made dumplins, would be use-
ful when there happened to be aceidental wvisitors:
and, at all times, it is right to better the appearance
of the table rather than let things spoil below, by
which the expense of a family is more increased than
can e easily imagined. Vegetables are put on the
side-table at large dinners, as likewise sauces, and ser-
vants bring them round: but some inconvenience at-
tends this plan ; and, when there are not many to wait,
delay 1s occasioned ; besides that, by awkwardness the
.clothes of the company may be spoiled. If the table
is of a due size, the articles alluded to will not fill it

too much.

SUPPERS.

Hot suppers are not much in use where people
dine very late. "When required, the top and bottom,
or, either, may be Game. Fowls. Rabbit. Boiled
Fish, such as Soles, Mackerel. Opysters, stewed or
scalloped.  French Beans. Cauliflower, or Jeru-
salem Artichokes, in white Sauce.  Broceoli with
Eggs. Stewed Spinach and ditto. Sweetbreads,

L
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Small Birds. Mushrooms. Potatoes. Secallop, &e.
Cutlets. Roast Onions. Salmagunda. Buttered
Eggs on Toast. Cold Neat’s Tongue. Ham. Col-
larded things. Hunter’s Beef sliced. Rusks but-
tered, with Anchovies on. Grated Hung Beef with
butter, with or without Rusks. Grated cheese round
and butter dressed in the middle of a plate. Ra-
dishes ditto. Custards in glasses with Sippets.
Oysters, cold or pickled. Potted Meats. Fish.
Birds. Cheese, &e. Good plain Cake, sliced. Pies
of Birds or Fruit. Crabs. TLobsters. Prawns.
Cray-fish. Any of the list of sweet things. Fruits.
A Sandwich set with any of the above articles, placed
a little distance from each other on the table, looks
well ; without the tray, if preferred.

The lighter the things the better they appear; and
glass intermixed has the best effect. Jellies, dif-
ferent coloured things, and flowers, add to the
beauty of the table. An elegant supper may be
served at a small expense, by those who know how
to make trifles, that are in the house, form the great-
est part of the meal.

Note—Any of the following things may be served
as a relish, with the cheese after dinner ;—Baked or
pickled Fish done high. Dutch pickled Herring.
Sardinias, which eat like Anchovy, but are larger.
Anchovies. Potted Char. Ditto Lampreys. Potted
Birds made high. Caviare and Sippets of Toast,
Salad.  Radishes. French Pie. Cold Butter.
Potted Cheese. Anchovy Toast, &e. Before serv-
ing a Dutch Herring, it is usual to cut to the bones
without dividing, at the distances of two inches from
head to tail, before served.
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