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2 DOMESTIC COOKERY.

Whitings.—The firmness of ihe body and fins is to
belooked to, asin herrings; their high season is during
the first three months of the year, but they may be had
a great part of if.

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 stuffing 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 canght.—
‘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 rufes 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 newly cut.
—They are caught in the Thames and some other large
rivers.

MMullets—The sea are preferred to the river mullets,
and the red to the grey. They should be very firm.—
Lheir season 1s 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 eels than of any other fish. The true silver-eel (so
called from the bright colour of the belly) is caught in
the Thames, The Dutch eels sold at Billingsgate are
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very bad ; those taken in great floods are gmara]]i{ good,
but in ponds they have nauallﬂ a strong rank flavour.
Except the middle of summer they are always in season.

Lobsters.—1f they have not been long taken, the
claws will have a strong motion when you put your fin-
ger on the eyes and press them. The heaviest are the
" best, and it 1s preferable to boil them at home. When
you buy them ready-boiled, try whether their tails are
stiff, and pull up with a spring; otherwise that part
will be flabby. The cock lobster is known by the nar-
row back part of his tail, and the two uppermost fins
within it are stiff and hard; but those of the hen are
soft, and the tail broader. The male, though generally
smaller, has the highest flavour, the flesh is firmer, and
the 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
in perfection the joints of the legs are stiff, and the
body has a very agreeable smell. The eyes look dead
and loose when stale.

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

Oysters.—There are several kinds; the Pyefleet,
Colchester, and Milford, are much the best. The na-
tive Milton are fine, being white and fat; but oysters
may be made to possess both these qualities in some
degree by proper feeding. 'When alive and strong the
shell closes on the knite. They should be eaten as
soon as opened, the flavour becoming poor otherwise.
The rock oyster is largest, but usually has a coarse
flavour if eaten raw.

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

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

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

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

Fresh-water fish has often a muddy smell and taste:
to take off which, soak it in strong salt and water after
it is micely cleaned ; or if of a size to bear 1t, scald it
in the same ; then dry, and dress it.

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

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

The fish-plate on which it is done may be drawn up
to see if it be ready : it will leave the bone when it is.—
1t should then be immediately taken out of the water,
or it will be woolly. The fish-plate should be set eross-
ways over the kettle, to keep hot for serving: and a
clean cloth cover the fish to prevent it losing its colour.

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

‘When well done, and with very good sauce, fish is
more attended to than almost any other dish, The liver
and roe should be placed on the dish, so that the lady
way see them and help a part to every one.
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If fish is to be fried or broiled, it must be wrapt in a
%{EE soft cloth after it is well cleansed and washed.—
en perfectl , wet with an egg, if for frying, and
sprinkle the ﬁgeggerumba of breag{li:‘ over it ;ryif' dgone a
second time with the egg and bread, the fish will look
much better; then having a thick-bottomed frying-pan
on the fire, with a large quantity of lard or dripping
boiling hot, plunge the fish into 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 i$
up, and place 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 if wanted very nice, a sheet
of cap lia.per must be put up to receive the fish, which
should look a beautiful colour, and all the crumbs ap-
pear distinct ; the fish being free from all grease. The
same dripping, with a little fresh, will serve a second
time. DButter 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: When washed and
picked, 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.

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

TURBOT.

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

To boil Turbot.

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

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

The sauce must be the finest lobster, and anchovy,

butter, and plain butter, served plentifully in separate
tureens,

BALMON.

Do boil Salmon.

Clean it carefully, boil it gently, and take it out of
the water as soon as done. Let the water be warm 1if
the fish be split. If underdone it is very unwholesome.

- . Shrimp, or anchovy-sauce.

To broil Salmon.

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

To pot Salmon.

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

1u this manner you may do any firm fish.
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To dry Salmon.

Cut the fish down, take out the inside and roe. Rub
the whole with common salt after scaling it; let it hang
24 hours to drain. Pound three or four ounces of salt-
getre, 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 a large
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; orit may be boiled, especially the bit next the head.

An excellent dish of dried Salmon.

Pull some into flakes ; have ready some eggs boiled
hard, and chopped large; put both into half a pint of
thin 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 1t over the fish.

Another way.

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

Split such a part of the fish as may be suflicient to
make a handsome roll, wash and wipe it, and having
mixed salt, white pepper, pounded mace, and Jamaica
pepper, in quantity to season it very high, rub it inside
and out well. Then roll it tight and bandage it, put as
much water and one-third vinegar as will cover it, with
bay-leaves, salt, and both sorts of peper. Cover close,
and simmer till done enough. Drain and boil guick 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 half,
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 eover it : throw a handful of salt into
it. Great care must be taken to serve it without the
sinallest speck of black or scum. Garnish with a large
quantity of double parsley, lemon, horse-radish, and
the milt, roe, and hiver, and fried smelts if approved.
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If with smelts, be careful that no water hangs about
the fish; or the beauty of the smelts will be taken off,
as well as their flavour.

Serve with plenty of oyster or shrimp-sauce, and
anchovy and butter.

Crimp Cod.

Boil, broil, or fry.

Cod Sounds boiled.

Soak them in warm water half an hour, then scrape
and clean; and if to be dressed white, boil them in
milk and water ; when tender, serve them in a napkin,
with egg-sauce. The salt must not be much soaked
out, unless for fricassee.

Cod Sounds to look like small Chickens.

A good maigre-day dish. Wash three large sounds
nicely, and boil in milk and water, but not too tender;
when cold, put a forcemeat of chopped oysters, ecrumbs
of bread, a bit of butter, nutmeg, pepper, salt, and the
yolks of two eggs: spread it thin over the sounds, and
roll up each in the form of a chicken, skewering it;
then lard them as you would chickens, dust a little
flour over, and roast themin a tin ovenslowly. When
done enough, pour over them a fine oyster sauce. Serve
for side or corner dish.

To broil Cod Sounds.

Scald in hot water, rub well with salt, pull off the
dirty skin, and put them to simmer till tender; take
them out, flour, and broil. "While this is being done,
season a little brown gravy with pepper, salt, a tea-
spoonful of soy, and a little mustard; give it a boil
with a bit of flour and butter, and pour it over the

sounds.
Cod Sounds Ragout.

Prepare as above; then stew them in white gravy
seasoned, cream, butter and a little bit of flour added
before you serve, gently boiling up. A bit of lemon-
peel, nutmeg, and the least pounded mace, should give
the flavour.
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Currie of Cod
Should be made of sliced cod, that has either been
erimped or sprinkled a day, to make it firm. Fry it of
a fine brown with onion; and stew it with a good white
zravy, a little currie-powder, a bit of butter and flour,
three or four spoonfuls of rich eream, salt, and Cayenne,
if the powder li‘Je not hot enough.

To dress salt Cod.

Soak and clean the piece you mean to dress, then lay
it all night in water, with a glass of vinegar. Boil 1
enough, then break it into flakes on the dish ; pour over
it parsnips boiled, beaten in a mortar, and then boiled
up with cream and a large piece of butter rubbed with
a " little flour. It may be served as above with egg-
sauce instead of the parsnips, and the root sent up
whole; or the fish may be boiled and sent up without
flaking, and sauces as above.

STURGEON.

To dress fresh Sturgeon.

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

Sauce ; butter, anchovy, and soy.

To roast Sturgeon.

Put it on a lark-spit, then tie it on a large spit; baste
it constantly with butter ; and serve with a good gravy,
an anchovy, a squeeze of Seville orange or lemon, and
a glass of sherry.

Another

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

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

Take a fine large turkey, but not old: pick it very
nicely, singe, and make it extremely clean: bone and
wash 1t, 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 it a dish with
a weight of two pounds over it.

Boil the liquor half an hour; and when both are cold,
put the turkey into it. This will keep some months,
and eats more delicately than sturgeon; vinegar, oil,
and sugar, are usually eaten with it. If more vinegar
or salt should be wanted, add when cold. Send fennel
over 1t to table.

Thornback and Shate
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 1n 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 erumbs,

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, &e., 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 you 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.

Do fry Trout and Grayling.

Scale, gut, and well wash; then dry them, and la
them separately on a board before the fire, after dusting
some flour over them. Fry them of a fine colour with
greﬂ:l dripping ; serve with crimp parsley, and plain

utter.

Lerch and Tench may be done the same way.

- iy Trout a-la- Genevoise.

lean the fish very well ; put it upon your stewpan,
adding half Champaign and half Museﬂe{ or Rher_?ish,
or Sherry wine. Season it with pepper, salt, an onion,
a few cloves stuck in it, and a small bunch of parsley
and thyme ; put it in a crust of French bread; set it on
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a quick fire. "When the fish is done take the bread out,
bruise it, and then thicken the sauce; add flour and a
little butter, and let it boil up. See that your sauce is
of a proper thickness. Lay your fish on the dish, and
pour the sauce overit. Serve it with sliced lemon and

tried bread.

MACKEREL.

Boil, and serve with butter and fennel.

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

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.

Clean and divide them ; then cut each side into three,
or leaving them undivided, cut each fish into five or six
pieces. To six large mackerel, take near an ounce of
pepper, two nutmegs, a little mace, four cloves, and a
handful of salt, all in the finest powder; mix, and
making holes in each bit of 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.

Tt 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
serve in a boat, and the fish in the paper cases.
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To dress Pipers.

Boil, or bake them with a pudding well seasoned.—
If baked, put alarge eup 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
gtuff' 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
pike, the back and belly are slit up, and each slice gently
drawn downwards, there will be fewer bones given.

HADDOCK.

Doil 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 erumbs over them. Lay them
before the fire, and baste with butter until brown
enough, Serve with egg-sauce.

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

Stufiing 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 seented marjoram shred fine ;
an anchovy or two; a little salt and nutmeg, and some
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pepper. Ovsters will be an improvement with or with.
out anchovies; add erumbs, and an egg to bind,

SOLES,

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

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

Soles that have been fried eat 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

ut more crumbs; and fry them a beautiful colour in
ard, 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; and put
the remainder of the egg, with a little meat gravy, a ° ¢
spoonful of eaper 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.

Portuguese stuffing for Soles baked.

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

The heads of the fish are to 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
iof 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
in, and fry it a fine colour, drain it from the fat, and
serve with fried parsley round, and anchovy-sauce. You
may dip the fish in vinegar, and not put it into the pan.

To firy Smelts.

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

]ﬁ)ght roughness of the crumbs, or their beauty will be
st.
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EELS.
Spitcheock Eels.

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

Serve with anchovy and butter for sauce.

Fried Eels.

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

Boiled Eels.

The small ones are best; do them in a small quan-
tity of water, with a good deal of parsley, which should
be served up with them in the liquor.

Serve chopped parsley and butter for sauce.

Eel broth, very nourishing for the sick.

Do as above ; but stew two hours, and add an onion
and pepper-corns: salt to taste.

Collared Eel.

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

To stew Lamprey as at Worcester.

After cleaning the fish carefully, remove the cartilage
which runs down the back, and season with a small
quantity of cloves, mace, nutmeg, pepper, and allspice;

i Dokl -CoulBNT T T L
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put it into a small stewpot, with very strong beef-gravy,
port, and an equal quantity of Madeira, or sherry.

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

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

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

FLOUNDERS.

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

Water Souchy.

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

HERRINGS and SPRATS.
To smoke Harrﬁngs.

Clean, and lay them in salt and a little salt-petre one
night; then hang them on a stick, through the eyes, in
arow. Have ready an old cask, on which put some
sawdust, and in the midst of it a heater red-hot; fix the
stick over the smoke, and let them remain 24 hours.

Fried Herrings.

Serve them of a light brown, with onions sliced and
fried.
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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.

Balked 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.

Sprats,
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 meatl, 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 suflicient to cover the pots, 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 p?fer, salt,
and a clove or two in the finest powder. y a little
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 a sieve ; and with a fork lay the pieces
into potting-pots, some of each sort, with the seasoning
about it. "When cold, pour clarified butter over, but
not hot. It will be gm}f 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 eream-sauce : 1t then looks very nicely, and eats
excellently, especially if there is spawn.

bl&faﬁk&rel, 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 lamp, and rub them down with a bit of butter, two
spoonfuls of any sort of gravy, one of soy, or walnut-
ketchup, a little salt and Cayenne, and a spoonful of
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, with
a small piece of mace, three or four spoonfuls of veal
gravy, and four of cream; rub smooth one or two tea~
spoonfuls of currie-powder, a teaspoonful of flour, and

I —— S S
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an ounce of butter: simmer an hour; squeeze half a
lemon in, and add salt.

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

Make a savoury fish jelly, and put some into the bot-
tom of a deep small dish : when cold, lay the eray-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 ot
nutmeg, salt, and pepper; simmer a minute or two and
serve with sippets: or with a cream-sauce instead ot

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.

CRARS.

Hot Crab.

Pick the meat out of a erab, 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 spoou-
fulsof vinegar, into the shell again, and set 1t 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 1mto water, and wash them with a bircha
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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and they will fatten. The water should be pretty
salt, .

To stew Oysters.

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

Serve with sippets.

Boiled Oysters
Eat well. TLet the shells be nicely cleaned first, and
serve in them, to eat with cold butter.

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

Fried Oysters, to garnish boiled Fish.

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

Oyster Sauce,
See SavcEs.

Oyster Loaves.

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

cut 1n dice; put them into rolls sold for the purpose.

Oyster Patties.
See Parries,

To pickle Oysters.

‘Wash four dozen of the largest oysters you can getin
their own liquor, wipe them dry, strain the liquor off,
adding to it, a dessert-spoonful of pepper, two blades
of mace, a table-spoonful of salt, if the liquor be not
very salt, three of white wine, and four of vinegar.—
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Simmer the oysters a few minutes in the liquor, then
put them in small jars and boil the pickle up, skim it,
and when cold, pour over the oysters; cover close.

Another way to pickle Oysters.

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

e
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PART 11,

MEATS.
To choose Meats.

Venison.—1If 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. Tojudge 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 kaut gout.

Beefi—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. Choose the meat of which the kidney
is well covered with white thick fat. If the bloody vein
in the shoulder looks blue, or of a bright red, it 1s 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
vhe 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 1s bluish, it is fresh; if it has a green or yellow
cast, it 1s stale. In the hind quarter, it there is a faint
smell under the kidney, and the knuckle is limp, the
meat is stale. If the eyes are sunk, the head 1s 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, but is in highest
perfection in December and January.

Pork.—Pinch the lean, and if young, it will break.
If the rind is tough, thick, and cannot easily be im-
pressed by the finger, it is old. A thin rind is a merit
1 all ?nrk. ‘When fresh, the flesh will be smooth and
cool; 1f clammy, 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
18 the best.

Bacon.—If the rind is thin, the fat firm and of a red
tinge, the lean tender, of a E{!Dd colour, and adhering
to the bone, you may conclude it good and not old. 1f
there are ye].ﬁmw streaks in it, 1t 1s 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 ; 1t cuts eut 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. 1t 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 ahan?c-hnnes 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 of beef, or loins of veal or mutton,
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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 ltzuw]s 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,
gshould 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 it ready for the
table in three or four days. If to be very much corned,
wrap it in a well-floured cloth, after rubbing it with salt.
This last method will corn fresh beef fit for the table
the day it comes in, but it must be put into the pot
when the water boils.

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

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

Roast-beef bones, or shank-bones of ham, make fine
eas-soup ; 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 potis 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 1t 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 careful not to run the spit throungh
the best parts: and should observe that it be well cleaned
before and at the time of serving, or a black stain appears
on the meat. In many joints the spit will pass into the
bones, and run along them for some distance, so as not
to injure the prime of the meat: and the cook should
have leaden skewers to balance it with; for want of
which, ignorant servants are often troubled at the time
of serving.

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

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

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

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

A piece of 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.

I N—
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‘When you wish fried things to look aswell as possible,
do them fwice over with egg and crumbs, Bread that
18 not stale enough to grate quite fine, will not look
well. The fat you fry in must always be boiling hot
the moment the fish, meat, &e. are put in, and kept so
till finished ; a small quantity never fries well.

To keep meat hot.—It is best to take it up when
done, though the company may not be come; set the
dish over a pan of boiling water, put a deep cover over
it s0 as not to touch the meat, and then throw a cloth
over that. This way will not dry up the gravy.

VENISON.
To keep Venison.

Preserve the venison dry, wash it with milk and water
very clean, and dry it with clean cloths till not the least
damp remains; then dust pounded ginger over every
part, which is a good preventative against the fly. By
thus managing and watching, 1t will hang a fortnight.
When to be used, wash it with a little lukewarm water,
and dry it. Pepper is likewise good to keep it.

To dress Venison.

| A haunch of buck will take three hours and a half or

‘three quarters roasting: doe, only threehours and-aquar-

ter. %'enisun should be rather over than underdone.

-Spread a sheet of white paper with butter, and put it
over the fat, first sprinkling it with a little salt; then
lay a coarse paste on strong paper, and cover the haunch;
tie it with fine packthread, and set it at a distance from
the fire, which must be a good one. Baste it often;
ten minutes before serving take off the paste, draw the
meat nearer the fire, and baste it with butter and a good
deal of flour to make it froth up well.

Gravy for it should be put into a boat, and not into the
dish (unless there isnone in the venison), and made thus :
Cut off the fat from two or three pounds of aloin of old
mutton, and setit insteaks, onagridironfor afewminutes
just to brown one side; put them into a sauce-pan with a
quart of water, cover quite close for an hour, and simmer
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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-saucewas eaten with venison; which, as
some still like 1t, it may be necessary to direct. Grate
white bread, and boil it with portwine, water, and a large
stick of cinnamon ; and when quite smooth take out the
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.

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

o 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 hours in a
little port wine, among it, sprinkle a little pepper and all-
spice over in fine powder, roll it up tight, and tieit. Set
it 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 1t ¢lose-covered, as slow
as you can, for 3 or 4 hours. When quite tender, take
off the tape, and set the meatin 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 own gravy, or some without
seasoning, asbefore; and only warmed through, not boil-
ed. Ifthereisno fatleft, 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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fat of the venison.—For Venison Pastry look under the
head Pastry ; as likewise an excellent imitation.

BEET.
To keep Beef.

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

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

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

before being killed.

To salt Deef or Pork for eating immediately.

The piece should not weigh more than 5 or 6 pounds,
Salt it very thorou%hly I:}'us;i:. before you put it into the
pot; take a coarse cloth, flouritwell, put the meat in, and
fold it up close. Putit into a pot of boiling water, and
boil it aslong as you would any other salt beef of the same
size, and it will be as salt as if done four or five days.

Great attentionis requisite in salting meat; and inthe
country, where large Euantities, are cured, this is of par-
ticular importance. Beef and pork should be well sprin-
kled, and a few hours afterwards hung to drain, before it
is rubbed with salt; which method, by cleansing the
meat from theblood, serves to keep itfrom tasting strong.
It should be turned every day; and if wanted soon,
should be rubbed as often. A salting-tub or lead may be
used, and a cover to fit close. Those who use a good deal
of salt-meat will find it answer well to boil up the pickle,

F
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skim it, and when cold, pour it over meat that has been
sprinkled and drained.

To salt Beef red; which is extremely good to eat fresh
from 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 only asmall proportion of thesalt-petre, and you
may add a few grains of cochineal, all in fine powder.
Rub the pickle every day into the meat for a week, then
only turn it. It will be excellent in eight days. In
sixteen drain it from the pickle ; and let it be smoked
at the oven-mouth when heated with wood, or send it
to the baker's. A few days will smoke it. A little of
thecoarsest sugar may be added to the salt. 1t eats well,
boiled tender with greens or carrots. If to be grated as
Dutch, then cut a lean bit, boil it tall extremely tender,
and while hot put it under a press. When cold fold it in
a sheet of paper, and it will keep in a dry place two or
three months, ready for serving on bread and butter.

The Dutch way to salt Beef.

Take alean piece of beef; rub it well with treacle or
brown sugar, and let it be turned often. In three days
wipe it, and salt it with common salt and 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
it; it will grate and cut in shivers, like Dutch beef.

Becef a-la-mode.
Choose a piece of thick flank of a fine heifer or ox. Cut

intolong slices somefat bacon, butquitefree fromyellow
let each bit be near an inch thick: gip them into vinegar,
and then into a seasoning ready prepared of salt, black
pepper, allspice, and a clove, all in fine powder, with
parsley, chives, thyme, savoury, and knotted marjoram,
sured as small as possible, and well mixed. With a sharp
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knife make holes deep enough to let in the larding ; then
rub the beef over with the seasoning, and bind it up
tight with tape. Set it in a well-tinned pot over a fire or
rather stove ; three or four onions must be fried brown
and put to the beef, with 2 or 3 carrots, 1 turnip, a
head or two of celery, and a small quantity of water;
let 1t 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 port
wine. Take off the tape, and serve with the vegetables ;
or you may strain them off, and send them up cut into
dice for garnish. Onions roasted and then stewed with
the gravy are a great improvement. A tea-cupful of
vinegar should be stewed with the beef.

A Fricandeau of Beef.

Take a nice bit of lean beef’; lard 1t 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 {lb. 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 18 excellent and economical.

To stew a Rump of Beef.

'Wash it well; and season it high with pepper, Cayenne,
salt, 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 till 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, pennyrayal, knotted marjoram, and some chives
if you can get them, but observe to proportion the
quantities to the pungency of the several sorts; let
there be a good handful altogether.

Garnish with carrots, turnips, ortrufflesand morels, or
pickles of different colours, cut small, and laid in little
heaps separate; chopped parsley, chives, beet-root, &e.
If, when done, the gravy is too much to fill the dish,
take only a part to season for serving, but the less water
the better ; and to increase the richness, add a few beef-
bones and shanks of mutton in stewing.—A spoonful or
two of mademustard is a greatimprovement to the gravy.
Rump roasted is excellent ; but in the country 1t 1s 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, and oysters
if agreeable, but it is good without ; thicken the gravy
with flour and butter, and heat with the above, and pour
over the beef. Forcemeat-balls of veal, anchovies, ba-



BEEF. 95

con, suet, herbs, spices, bread, and eggs, to bind, are a
great 1improvement.

To stew a Brisket of Beef.

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

To press Beef.

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

1t eats excellently cold, and for sandwiches.

To make Hunters' Beef.

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

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

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, &c. 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 bandful 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 eut 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 and salt should be added when taking 1t
off the fire.
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Deef-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 a.ng 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-liguor, before you serve.

Italian 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 set it
by the side of the fire without water. Take care it does
not burn, but it must have a strong heat: in two or
three hours it will be quite tender, and then serve with
its own gravy.

Beef-collop.

Cut thin slices of beef from the rump, or any other
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;




o8 DOMESTIC COOKERY.

then cut the palates into slices, or leave them whole, as
you choose; and stew them in a rich gravy till as ten-
der as possible. Before you serve, season them with
Cayenne, salt, and ketchup. If the gravy was drawn
clear, add also some butter and flour.

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

Beef Cakes for a side dish of dressed Meat.

Pound some beef that is underdone with a little fat
bacon, or ham; season with pepper, salt, and a little
shalot, or garlick: mix them well; and make into small
cakes 3 inches long; and half as wide and thick: fry
them alight brown, and servethem in a good thick gravy

To pot Beef.

Take 2 pounds of lean beef, rub it with saltpetre, and
let it lie one night; then salt with common salt, and
cover it with water 4 days in a small pan. Dry it with a
cloth, and season with black pepper; lay it into as small
a pan as will hold it, cover it with coarse paste, and bake
it five hours in a very cool oven. Put no liquor in.

‘When cold, pick out the strings and fat; beat the
meat very fine with a quarter of a pound of fine butter
Just warm, but not oiled, and as much of the gravy as
will make it into a paste; put it into very small pots,
and cover them with melted butter.

@nother way.—Take beef that has been dressed, either
boiled or roasted ; beat it in a mortar with some pepper,
salt, a few cloves, grated nutmeg, and a little fine but-
ter just warm.

This eats as well, but the colour is not so fine. Itis
a good way for using the remains of a large joint.

To dress the inside of @ cold Sirloin of Beef.

Cut out all the meat and a little fat in pieces as thick
as your finger, and 2 inches long : dredge it with flour :
and fry in butter, of a nice brown; drain the butter from
the meat, and toss it up in a rich gravy, seasoned with
pepper, salt, anchovy and shalot. Do not let it boil on
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any account. Before you serve, add two spoonfuls of
vinegar. Garnish with enmped parsley.

Fricassee of cold roast Beef.

Cut the beef into very thin slices, shred a handful of
parsley very small, eut 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
spoonful of vinegar; stir it quick, rub the dish with
ghalot, and turn the fricassee into it. :

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

Cut slices % 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
up with potatoes, mashed with a little cream; put a bit
of butter on the top, and brown them in an oven, or
before the fire, or with a salamander., .

To dress the same, called Cecils.

Mince any kind of meat, crumbs of bread, a good
deal of onion, some anchﬂﬂes, lemon-peel, salt, nutmeg,
chopped pa.raley, and a bit of butter warm, and mix
these over a fire for a few minutes; when cool enough,
make them u into balls of the size and shape of a tur-
key’s egg, with an egg: sprinkle them with fine crumbs,
and then fry them of a yel[uw brown, and serve with
oravy 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 into 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
oravy of the meat to if, and the mince. Don’t let it
boil. Have a small hot dish with sippets of bread ready,
and pour the minee into it, but first mix a large 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 walnut-
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 herbs, 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.

Round of Becf

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

Rolled Beef that equals Hare.
Take the inside of a large sirloin, soak it in a glass of
Hm-t 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 llllﬂ[ltiiy 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.

1o 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. Tgis is an
excellent dish.

Some people like neats’ tongues cured with the root,
in which case they look much larger; but otherwise the
root must be cutoff closeto 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.

To pickle Tongues for boiling.

Cut off the root, 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. 1f rub-
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.

en it is to be dressed, boil it till extremely tender;
allow five hours ; and if done sooner, it is easily {{e t 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. In two days after well rubbing, cover
them with common salt, turn them every day for three
weeks, then 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 saltpetre, brown sugar,
a little bay-salt, pepper, cloves, mace, and allspice, in
fine powder, for a fortnight; then take away the pickle,
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 carefully : stuffas hare; and serve with rich
gravy, and currant-jelly sauce.
Hash with the same, and port wine,

Stewed Oz-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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the soup get coid, take off the cake of fat, and serve
the soup separate or with the meat.

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

1f vegetables are not approved in the soup, they may
be taken out, and a small roll be toasted or bread fried
and added. Celery is a great addition, and should al-
ways be served. Where it 1s not to be got, the seed of
it gives quite as good a flavour, boiled in and strained off.

To dress an Ox-cheek another way.

Soak half a head three hours, and clean it with plenty
of water. Take the meat off the bones, and put 1t into
a pan with a large onion, a bunch of sweet herbs, some
bruised allspice, pepper, and salt.

Lay the bones on the top ; pour on two or three quarts
of water and cover the pan close with brown paper, or a
dish that will fit close. Let it stand eight or ten hours
in a slow oven ; or simmer it by the aicfa of the fire, or
on a hot hearth. When done tender, put the meat
into a clean pan, and let it get cold. Take the cake of
fat off, and warm the head in pieces in the soup. Put
what vegetables you choose.

Marrow-bones.
Cover the top with floured cloth; boil them and
serve with dry toast.
Tripe

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

Or fry it in small bits, dipped in batter.

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

Or fricassee it with white sauce.

Soused Tripe.

Boil the tripe, but not quite tender; then put it into
salt and water, which must be changed every day till it is
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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.

Ox-feet or Cow-heels oy
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 frg onions (if you like
them), to serve round. Sauce as above.

Or bake them as for mock-turtle.

Bubble and Squeak.
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 boththat and thepartunder it wipedeverv
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
is 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 suits the
number of your company. Take out the bone, fill the
space with a fine stuffing, and let it be skewered quite
round; and send the large side uppermost. 'When half-
roasted, 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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Knuekle of Veal.

As few people are fond of boiled veal, it may be well
to leave the knuckle small, and take off some cutlets or
collops before it be dressed ; but as the knuckle will
keep longer than the fillet, it is best not to cut off the
slices till wanted. Break the bones to make it take
less room: wash it well; and put it into a sauce-pan
with three onions, a blade of mace or two, and a few
pepper-corns ; cover it with water, and simmer till quite
ready. In the meantime some macaroni should be
boiled with it if approved, or rice, or a little rice flour,
to give it a small degree of thickness: but don’t put too
much. Before it is’served, add half-a-pint of milk and
cream, and let 1t comeup eitherwith or without the meat.

Or fry the knuckle with sliced onions and butter to a
good brown; and have ready peas, lettuces, onion, and
a cucumber or two, stewed in a small quantity of water
an hour: then add these to the veal ; and stew it till the
meat is tender enough to eat, but not overdone. Throw
in pepper, salt, and a bit of shred mint, and serve all
together.

Shoulder of Veal.

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

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

Neck of Veal.

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

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

Or boiled and eaten with-bacon and greens.

The best end may be either roasted, broiled as steaks,
or made into pies.
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Neck of Veal a-la-braise.

Lard the best end with bacon rolled in parsley e¢hop-
ped fine, salt, pepper, and nutmeg ; putitinto a tosser,
and cover it with water. Put toit 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 lay it into the dish, stir some of the
liquor in and boil it up, skim it nicely, and squeeze
orange or lemon-juice into it.

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 overit; 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 fill the meat is tender, thicken with
butter and flour, and add a little ketchup ; or the whole
breast may be stewed, after cutting off the two ends.

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

If you have a few mushrooms, truffles, and morels,
stew them with 1t, and serve.

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

To roll a Breast of Veal.

Boneit, 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. Set it over the fire to simmer in a small quantity
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of water till it is quite tender: this will take some
hours. Lay it on the dresser, with a board and weight
on it till quite cold.

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

Another way.

‘When it is cold, take off the tape, and pour over it
the liquor; which must be boiled up twice a week, or
it will not keep.

Chump of Veal a-la-daube.

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

Veal rolls of either cold meat or fresh.

Cut thin slices, and spread them on a fine seasonin
of a very few crumbs, aﬁittle chopped bacon or EEI'HJIJEE.
ham, and a little suet, parsley, and shalot, (or instead
of the parsley and shalot, some fresh mushrooms stewed
and minced,) pepper, salt, and a small piece of pounded
mace.

This stuffing may either fill up the roll like a sausage,
or be rolled with the meat. In either case tie it up very
tight, and stew it very slowly in a gravy and a glass of
sherry.

Serve it when tender, after skimming it nicely.

Harrico of Veal.

Take the best end of a small neck; eut the bones

short, but leave it whole : then put it into a stew-pan just
G
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covered with brown gravy; and when it is nearly done,
have ready a pint of boiled peas, six cucumbers pared
and sliced, and two cabbage-lettuces cut into quarters,
all stewed in a little good broth: put them to the veal,
and let them simmer ten minutes. When the veal is
in the dish, pour the sauce and vegetables over it,
and lay‘the lettuce with force-meat balls round it.

A Dunelm of cold Veal or Fowl.

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

Minced Veal,

Cut cold veal as fine as possible, but do not chop it.—
Put to it a verylittle lemon-peel shred, two grates of nute
meg, some salt, and four orfive spoonsful of either a little
weak broth, milk, or water; simmer these gently with
the meat, but take care not to letit boil ; and add a bit
of butter rubbed in flour. Put BZ%J]_JE‘EB of thin toasted
bread, cut into a three cornered shape, round the dish.

To pot Veal.

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

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

To pot Veal or Chicken with Ham.

Pound some cold veal or white of chicken, seasoned
as directed in the last article, and put layers of it with
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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
Fittle nutmeg Erated; 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 pepper, salt, and broil them; especially neck-
steaks. They 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; fry them of a fine brown, and pour a

rich brown gravy over.
To dress Collops quick.

Cut them as thin as paper with a very sharp knife,
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 seaso of herbs, bread, pepper,
galt, and a scrape of nutmeg, but first wet them in egg.
Then put a bit of butterinto a frying-pan, and give Ehe
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collops a very quick fry; for as they are so thin, two
minutes will do them on both sides: put them into a
hot dish before the fire; then strain a.ncdl thicken the
, give it a boil in the frying-pan, and pour it over
Eﬁ:?gnﬂggpa. 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.

Seallops of cold Veal or Chicken.

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

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

Lricandean 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
slowly three hours; then take up the meat, remove all
the fat from the gravy, and boil it quick to a glaze.
Keep the fricandeau quite hot, and then glaze it ; and
serve with the remainder of the glaze in the dish, and
sorrel-sauce in a sauce-tureen.

A cheaper, but equally good, Fricandeau of Veal.

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

Fricandeaw another way.—Take two large round
sweetbreads, and prepare them as you would veal;
make a rich gravy with truffles, morels, mushrooms,
and artichoke-bottoms, and serve it round.

Veal Olives.

Cut long thin collops, beat them, lay on them thin
slices of fat bacon, and over these a layer of forcemeat
seasoned high, with some shred shalot and Cayenne.
Roll them tight, about the size of 2 fingers, but not more
than 2 or 3 inches long ; fasten them round with a small
skewer, rub egg over them, and fry of a light brown.
Serve with brown gravy, in which boil some mush-

rooms, pickled or fresh. Garnish with balls fried.

Veal Cale.

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

It may be put into a small mould: and then it wil’
turn out beautifully for a supper or side dish.

Veal Sausages.

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

Scotch Collops.
Cut veal into thin bits about three inches over, and
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rather round; beat with arolling-pin, and grate a little
nutmeg over them ; dip into the yolk of an egz ; and fry
them in a little butter of afine brown: pour the butter
off: and have ready warm to pour upon them half a

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

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

To boil Calfs 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 left, it may be hashed next day,
and a few slices of bacon just warmed and put round.

Cold calf’s head eats well if grilled.

To hash calf"s head.

‘When half boiled, cut off the meat in slices, half an
inch thick, and two or 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 fine 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 sharp
knife ; lay this into a small dish, wash it over with the
yolks of two eggs, and cover it with crumbs, a few herbs
nicely shred, a little pepper and salt, and a grate of nut-
meg, all mixed together first. Set the dish before the
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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 the head and the tongue, but first peel
the tongue: put a pint of good gravy into a pan, with
an onion, a small bunch of herbs, consisting of parsley,
basil, savoury, tarragon, knotted marjoramn, and a litt{e
thyme, a little salt and Cayenne, a shalot, a glass of
sherry, and a little oyster-liquor. Boil this for a few
minutes, and strain it upon the meat, which should be
dredged with some flour. Addsome mushrooms either
fresh or pickled, a few truffles and morels, and two
spoonsful of ketchup ; then beat up half the brains, and
put this to the rest with a bit of butter and flour.
Simmer the whole.

Beat the other part of the brains with shred lemon-
peel, a little nutmeg and mace, some parsley shred, and
an egg. Then fry it in little cakes of a beautiful yellow-
brown. Dip some oystersinto 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
bunch 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 blancli
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, clean 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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well: season it hich with these; lay the parsley in a
thick layer, then a quantity of thick slices of fine ham,
or a beautiful coloured tongue skinned, and then the
yolks of six nice yellow eggs stuck here and there about.
Roll the head quite close, and tie it up as tight as you
can. Boil it, and then lay a weight onit. A cloth
must be put under the tape, as for other collars.

Mock Turtle.

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

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

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

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

Another.—Stew a pound and a half of serag of mutton
with from three pints of water to a quart ; then set the
broth on, with a calf’s-foot and a cow-heel, cover the
stew-pan tight, and simmer till you can cut off the meat
from the bones in proper bits. Set it on again with the
broth, a quarter of a pint of Madeira wine, or sherry, a
large onion, half a tea-spoonful of Cayenne pepper, a bit
of lemon-peel, twoanchovies, some sweet herbs, eighteen
oysters cut into pieces, and then chopped fine, a teu-
spoonfui of salt, a little nutmeg, and the liquor of the
oysters; coverit tight, and simmer three quarters of
an hour. Serve with forcemeat-balls, and hard eggsin
the tureen. An excellent and very cheap mock turtle
may be made of two or three cow-heels baked with twa
pounds and a half of gravy-beef, herbs, &ec. as above
with cow-heels and veal.

Calf’s Liver.
Slice it, season with pepperand salt, andbroil nicely
rub a bit of cold butter on it, and serve hot and hot.

Calf’s Liver Roasted.

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

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

To dress the Liver and Lights.

Half boil an equal quantity of each, then cut them in
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middling-sized mince, 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 d' Hotel.

Take off all 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.

Sweetbreads.

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 then: in a Dutch-
oven. For sauce, plain butter and mushroom-ketchup.

Sweetbread Ragout.—Cut them about the size of a
walnut, wash and dry them,and frythem 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 truflles, 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
gliced, make it into a pudding, as directed for steak or
kidney pudding.

PORK, &c.
Bacon-hogs, and porkers, are differently cut up.
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Hogs are kept to a large size; the chine (or back-
bune) 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 it1s 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 off before the legs are cured. Observe
the same of the ears.

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

scalded.
To roast a Leq of Pork.

Choose a small leg of fine young Eork cut a slit in
the knuckle with a sharp kqua and fill the space with
sage and onion chnpped and a little pepper and salt.
‘When half-done, score the skin in slices, but don’t cut
deeper than the outer rind.

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

To boil a Leg of Pork.

Salt it eight or ten days: when it is to be dressed,
weigh it ; let it lie half an hour in cold water to make
it white ; allow a quarter of an hour for every pound,
and half an hour over, from the time it boils up : skim
it as soon as it boils, and frequently after. Allow water
enough. Save some of it to make peas-soup. Some
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boil it in a very nice cloth, floured; which gives a very
delicate look. ~ It should be small and of a fine grain.
Serve peas-pudding and turnips with it.
Loin and Neck of Pork. _
Roast them. Cut the skin of the loin across, at dis-
tances of half an inch, with a sharp penknife.

Shoulders and Breasts of Pork.
Put them into pickle, or salt the shoulders as the leg;
when very nice, they may be roasted.

Rolled Neck of Pork.

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

Spring or Forehand of Pork.

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

Spare-rib.

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

Pork Griskin.

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

Blade-bone of Pork
Is taken from the bacon hog ; the less meat left on itin
moderation the better. It is to be broiled ; and when
just done, pepper and salt it. Put toit a piece of but-
ter, and a tea-spoonful of mustard: and serve it co-
vered, quickly. This is a Somersetshire dish.
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To dress Pork as Lamb.

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

Pork Steaks.

Cut them from a loin or neck, and of middling thick-
ness ; pepper and broil them, turningthem often ; when
nearly done, put on salt, rub a bit of butter over, and
serve the moment they are taken off the fire, a few at
a time.

o Pickle Pork.

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

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

Sausages.

Chop fat and lean of pork together; season it with
sage, pepper, and salt, and you may add two or three
berries of allspice : kalffill hogs’ guts that have been
soaked and made extremely clean: or the meat may be
kept in a very small pan, closely covered ; and so rolled
and dusted with a very little flour before it is fried. -
Serve gn stewed red cabbage ; or mash potatoes put in
a form, brown with salamander, and garnish with the
above ; they must be pricked with a fork before they
are dressed, or they will burst.

An excellent Sausage to eat cold.
Season fat and lean pork with some salt, saltpetre,
black pepper, and allspice, all in fine powder, and rub
into the meat: the sixth day cut it sm£l; and mix with
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it some shred shalot or garlick, as fine as possible.
Have ready an ox-gut that has been scoured, salted, and
soaked well, and fill it with the above stuffing: tie up
the ends, and hang it to smoke as you would hams, but
first wrap it in a fold 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 Ozford Sausages.

Chop a pound and a half of pork, and the same of
veal, cleared 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 @ 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 3 put the liver, heart,
and lights to the feet. Wash the pig wellin cold water,
dry it thoroughly, and fold it in a wet cloth to keep it
from the air.

- To roast a Sucking Pigs

If you can get it when just killed, this is of gfat 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 erisp.

Lay it to a brisk fire till thoroughly dry; then have
ready some butter in a dry cloth, and rub the pig with
it every part. Dredge as much flour over as will
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possibly lie, and do not touch it again till ready to serve;
then scrape off the flour very carefully with a blunt
knife, rub it well with the buttered cloth, and take off
the head while at the fire ; take out the brains, and mix
them with the gravy that comes from the pig. Then
take it up, and, without withdrawing the spit, cut it
down the back and belly, lay it into the dish, and chop
the sage and bread 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 Devonshire it 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, ver{l gently ; then cut the meat fine, and sim-
mer it with a little of the water, and the feet split, till the
feet are quite tender: thicken with a bit of butter, a little
flour, a spoonful of cream, and a little salt and pepper:
give it a boil up, pour it over a few sippetsof bread, and
put the feet on the mince.

To make excellent meat of a Hoy's Head.

Split 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
pussib?e; 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 t]!::‘ne skin into a small pan, press the eut 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

L

s f



62 DOMESTIC COOLELuix.

way. Add salt and vinegar, and boil these with some
of the liquor for a pickle to keep it.

To roast Porker's Head,

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

To prepare Pig’'s Cheek for boiling.

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

To collar Pig's Head.

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

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

This may be kept either in or out of pickle of salt and
water boilled with vinegar; and is a very convenient
thing to have in the house.

If likely to spoil, slice and fry it either with or with-
out batter.
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To dry Hog's Cheeks.

Cut out the snout, remove the brains, and split the
head, taking off the upper bome, 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 Hog'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 erumbs,
pepper, and only a little salt. Mix all these with the
yolks 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 of made
mustard, a little flour and butter, a small onion whole,
and a little pepper or Cayenne. Put this with the
ears 1nto a stew-pan, and coverit close; stew it 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
adgedto the above.

Different ways of dressing Pig’s Feet and Ears.

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

Pig’s Feet and Ears fricasseed.
Put no vine%ar into the pickle, if to be dressed with

cream. Cut the feet and ears into neat bits, and boil
H
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beaten, half a pound of bread crumbs that have been
scalded with a pint of milk, pepper, and salt. Half fill
the skins ; which must first be cleaned with the greatest
care, turned several times, and soaked in several waters,
and last in rose-water. Tie the skinsin links, boil and
prick them with a clean fork to prevent. their bursting.
Cover them with a clean cloth till cold.

W hite Hog’s Pudding.

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

Hog's Lard

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

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

To eure Hams.

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

Another way.—Choose the leg of a hog that is fat and
well-fed ; hang it as above: if large, put to it a pound
of bay-salt, four ounces of saltpetre, a pound of the
coarsest sugar, and a handful of common salt, all in fine
powder, and rub it thoroughly. Lay the rind-down-
wards, and cover the fleshy part with the salts. Baste it
as often as you can 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, and turn it sometimes for ten days.

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

Another way that gives a ﬁﬂmﬂawur.—When the
weather will permit, hang the three days; mix an
ounce of saltpetre, with a quarter of a pound of bay-salt,
the same quantity of common salt, and also of coarse
sugar, and a quart of strong beer: boil them together,
and pour them immediately upon the ham ; turn it twice
a day in the pickle for three weeks. Anounce of black
Eepper, and the same quantity of allspice, in fine pow-

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

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

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 Eut two pounds of
coarse sugar, two Younds 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
g‘ickle ; and sprinkle them with coarse sugar in a pan,

om which they must drain. Rub the hams, &e. well
with the pickle, and pack them in close ; putting as
much as the pan will hold, so that the pickle may cover
them. The pickle is not to be boiled at first. A small
ham may lie fourteen days, a large one three weeks ; a
tongue twelve days, and beef in 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 intoa
baker’s chimney, sew them in coarse cloth, and hang
them a week.

To dress Hams.

~ Iflong hung, put the ham into water a night ; and let
it lie eitherin ahole dug in the earth, or on damp stone
sprinkled 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 boiler with plenriajylff 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 earrot. Preserve
the skin as whole as possible, to keep over the ham

when cold, which will prevent its drying.

Excellent Bacon,

Divide the hog, and take the chine out; it is common
to remove the spare-ribs, but the bacon will be preserved
better from being rusty if they are left in. Salt the ba-
con six days, then drain it from that first pickle : mix as
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 sugar, the same quantity of bay-salt, not quite
so much as half a pound of saltpetre, and a pound of
common salt; and rub this well on the 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 Eng.

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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To dress a Haunch of Mution.

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 hauneh nearer to the fire before you
take off the paste, and froth it up as you would venison.

A gravy must be made of a pound and a half of loin of
old mutton, simmered in a pint of water to half, and no
seasoning but salt ; brownit with 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,
roastit 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 dish
with the meat over them.

Harrieo.

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 light brown, but not
enough for eating. Then pul them into a dish while you
fry the earrots, turnips and onions ; the carrots and tur-
nips in dice, the onions sliced; but they must only be
warmed not browned, or you need not fry them. Then
Jay 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.
En three or four hours skim them; and add pepper,
salt, and a spoonful of ketchup.

To hash Mutton.

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

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

To boil 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 mace
pounded ; lay some oysters over it, and roll the meat up
tight and tie 1t. Stew it in a small quantity of water,
with an onion and a few pepper-corns, till quite tender.

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

Breast of Mutton.

Cut off the superfluous fat, and roast and serve the
meat with stewed cucumbers; or to eat cold, covered
with chopped parsley. Or half boil and then grill it
before the fire: in which case cover it with crumbs and
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 lay a sea-
soning of pepper, allspice, mace, nutmeg, am{ a few
cloves, all in fine powder, over it. Next day prepare
a stuffing as for hare; beat the meat, and cover it with
the stufling ; roll it up tight, and tie it. Half-bake
it 1n a slow oven ; let it grow cold ; take off the fat, and
put the gravy into a stew-pan ; flour the meat, and put
1t 1n likewise ; stew 1t 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 %}E 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 ofle-
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men, and a piece of butter rubbed in flour ; and simmer
the whole very gently five minutes. They should be
served immediately, or they will be hard.

Mutton Cutlets in the Portuguese way.

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

as the seasoning makes the cutlets high, a little gravy.

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

ment they are done.

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

Mutton Steaks Maintenon.

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

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 1t 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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Geese.—The bill and feet of a young one will be yel-
low, and there will be but few hairs upon therp s if -:::ulc:l,
they will be red; if fresh, the feet will be pliable; 1f
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. :

Duclks.—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
aboutthe 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
is as large as the whole body of a small pigeon.

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

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.

Huare or Rablbit.—If the claws are blunt and rugged,
the ears dry and 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.
If fresh and newly killed, the body will be stiff, and in
hares the flesh pale. But they keep a good while by pro-

er 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 antumn. If
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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 %nlks 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. Beatallina
mortar with a tea-cupful of erumbs, 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 a stew-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
]S::a-per, and the lid of the pan must be put down close.

et it on a slow stove; and, according to what itis, it will
require two or three hours. The meat is then to be taken
out; the gravy very nicely skimmed, and set on to boil
ver;i/ ];{uic:k till it is thick. The meat is to be kept hot;
and if larded, putinto the oven for a few minutes: and
then gut the jelly over it, which is called glazing, and
is used for ham, tongue, and many made dishes. White
wine is added to some glazing. The glaze should be
of a beautiful clear yellow brown, and it is best to put
it on with a nice brush,

Fricassee of Chickens.
Boil rather more than half, in a small quantity of
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water : let them cool; then cut up; and put to simmer
in a little gravy made of the liquor they were boiled in,
and a bit of veal or mutton, onion, mace, and lemon-
eel, some white pepper, and a bunch of sweet herbs.
%Vhen 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 scrape 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 cream, and stir them over the fire, but
don’t let it boil. It will be quite as good without the egg.
The gravy may be made (without any other meat) of
the necks, feet, small wing-bones, gizzards, and livers ;
which are called the trimmings of the 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. Pull all 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. t 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.

Cut up the chickens raw, slice onions, and fry both in
butter with great care, of afine light brown ; or if you
use chickens that have been dressed, fry only the onions.
Lay the joints, cut into two or three pieces each, into a
stew-pan ; with a veal or mutton gravy, and a clove or
two of garlick. Simmer till the chicken is quite tender.
Half an hour before you serve it, rub smooth a spoonful
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or two of currie-powder, a spoonful of flour, and an
ounce of butter; and add this, with four large spoon-
fuls of cream, to the stew. Salt toyour 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 mustbe served. For direc-
tions to do this, see the article Rice in the INDEX.

Another, more easily made.—Cut up a chicken or
young rabbit ; if chicken, take off the skin. Roll each
piece 1n a mixture of a large spoonful of flour, and half an
ounce of currie-powder. Slice two or three onions, and
fry them in butter, of a light brown : then add the meat,
and fry altogether till the meat begins to brown. Put it
all into a stew-pan,and pour boiling water enough just
to cover it. Simmer very gently two or three hours. If
too thick, put more water half an 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. Tay the
bones, and any other poultry trimmings, into a stew-pan
and the chickens on them. Put tothem 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 few minutes,
to give a little colour.

Duclks roasted.

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






Plate 1X.
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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 Pigyeons.

Take care that they are quite fresh, and carefully
chopped, drawn, and washed : then soakk them half an
hour. In themean time cut a hard white cabbage in
slices (as it for pickling) into water; drain it, and then
boll it in miik and water: drain 1t again, and lay some
of it at the bottom of a stew-pan. Put the pigeons
upon it, but first season them well with pepper and
salt, and cover them with the remamnder nt't]lze 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 seasoned high with
spice and mushrooms fresh, and a little ketchup.

To broil Pigeons.

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

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

‘Bone them: turn the inside out, andlardit. Season
with a little allspice and salt, in fine powder ; then turn
them again, and tie the neck and rump with thread. Put
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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 bﬂ.{l- eaves. When it boils
up, put the pigeons m. If they are small, a quarter
of an hour will do them; but they will take twenty
minutes if large. Then take them out, wipe them, and
let them cool. 'When the pickle iscold, take the fat
off from it, and put them in again. Xeep them ica
stone jar, tied down with a bladder to keep out the air.

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

Pigeons injelly.

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 1n 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 dish—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 alittie sprig of myrtle into the bill
oteach. Have ready a savoury jelly, as before, and with
it half-fill a bow] of such a size as shall be proper to turn
down on the dish you meaniv 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
{lirﬁs, so as to be three inches above the feet. This
should be done full twenty-four hours before serving.
This dish has a very handsome appearance in the
middle range of a second course; or 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 8 in each; and pour butter
over them, using that which was baked as part. Observe
that the butter should be pretty thick over them, it they
are to be kept. If pigeons were boned, and then putin
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, bacon, &e. and then they will eat
excellently., If a high flavour is approved of, add
mace, allspice, and a little Cayenne, before baking.

Larks, and other small birds.

Draw, and spit them on a bird-spit; tie this on ano-
ther spit, and roast them. Baste gently with butter,
and strew bread-crumbs upon them till half-done;
brown and serve with erumbs 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, crop, and pick
them; then wash in two or three waters, and rub them















GAME, ETC. 95

the gravy up with a piece of butter and flour; and if
the meat gets cold, warm it in this, but not to boil.
Broiled and Hashed Hare.

The flavour of broiled hare is particularly fine, the
legs or wings must be seasoned first ; rub withcold but-
ter and serve very hot.—The other parts warmed with
gravy and a little stuffing, may be served separately.

To Pot Hare,

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

Rabbits
May be eaten various ways as follows:

Roasted with stuffing and gravy, like hare : or with-
out stuffing ; with sauce of the liver and parsley chop-
ped in melted butter, pepper and salt; orlarded. For
the manner of trussing a rabbit for either roasting or
boiling, see plate 1X.

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

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

Fricasseed, as before directed (inpage 84) forchickens.

In a pie, as chickens, with forcemeat, &e. In this
way they are excellent when young.

Potted.

o make a Rabbit taste much like Hare.

Choose one that is young, but full-grown; hang it
in the skin 3 or 4 days; then skinit, and lay it, without
washing, in a seasoning of black pepper and allspice in
a very fine powder, a glass of port wine, and the same
quantity of vinegar. Baste it occasionally for 40 hours,

1.9
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then stufl’ it and roast it as a hare, and with the same
sauce. Do not wash off the liquor that it was soaked in.
1o pot Rabbits.

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

do blanch Rabbit, Fowl, &e.
Isto set it on the fire in a small quantity of cold water,
and let it boil ; as soon as it boils 1t is to be taken out,
and put into cold water for a few minutes.

PART IV.

SOUPS AND GRAVIES.

General Directions respecting Soups and Gravies.

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

‘When soups or gravies are to be put by, let them be
changed every day into fresh scalded pans. Whatever has
vegetables boiled in it 1s apt to turn sour sooner than the
juices of meat. Never keep any gravy, &e. in metal.

‘Whenfat remainson any soup,a teacupful of flour and
water mixed quite smooth, and boiled in, will take it off.

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

ng boiling is necessary to give the full flavour of
the ingredients, therefore time should be allowed for
goups and gravies; and they are best if made the day
before they are wanted.
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Soups and gravies are far better when the meat is put
at the bottom of the pan and stewed, and the herbs,
roots, &e. with butter, than whenwater is putto the meat
at first; and the gravy that is drawn from the meat
should be almost dried up before the water is put to it.
Do not use the sediment of gravies, &e. that have stood
to be cold. 'When onions are strong boil a turnip with
with them, if for sauce; this will make them mild.

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

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

Lruffles and morels thicken soups and sauces, and give
them a fine flavour. Washhalf an ounce ofeeach carefully,
then simmer them a few minutes in water, and add them
with the liquor, to boil in the sauce, &e. till tender.

souPps, &e.

Seoteh Mutton Broth.

Soak a neck of mutton in water for an hour; eut off
the scrag, and put it into a stew-pot with two quarts of
water. As soon as it boils skim it well, and then sim-
mer it an hour and a half: then take the best end of
the mutton, cut 1t into pieces (two bones in each), take
some of the fat off, and put as many as you think pro-
per : skim the moment the fresh meat boils up, and every
quarter of an hour afterwards. Have ready four or five
carrots, the same number of turnips, and three onions,
all cut, but not small, and put them in soon enough to

t quite tender : add four large spoonfuls of Scotch

arley, first wetted with cold water. The meat should
stew three hours. Salt to taste, and serve all together.
Twenty minutes before serving put in some chopped
parsley. Ibis an excellent winter-dish.

Veal Broth.

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

Put four ounces of lump sugar, a gillof water, and half
an ounce of the finest butter into a small tosser, and set
it over a gentle fire. Stir it with a wooden spoon, till ofa
bright brown. Then add half a pint of water ; boil, skim,
and when cold, bottle and cork it close. Add to soup
or gravy as much of this as will give a proper colour.

Julienne Soup.

Take some carrots and turnips, and turn them
riband-like; a few heads of celery, some leeks and
onions, and cut them in lozenges, boil them tili they
are cooked, then put them into clear gravy soup.
Brown thickening.—N. B. You may, in summer time,
add green peas, asparagus tops, French beans, some
lettuce or sorrel.

A clear brown Stock for Gravy-soup or Gravy.

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

An excellent Soup.

Take a serag or knuckle of veal, slices of undressed
gammon of bacon, onions, mace, and a small quantity of
water ; simmer till very strong, and lower it with a good
beef-broth made the day before, and stewed till the meat
is done to rags. Add cream, vermicelli, and almonds,
as will be directed in the next receipt, and a roll.

An excellent white Soup.

Take a scrag of mutton, a knuckle of vealafter cutting
off as muchmeat aswill make collops, twoor three shank-
bones of inutton nicely cleaned, and a quarter of a pound
of very fine undrest lean gammon of bacon, with a bunch
of sweet herbs, a piece of tresh lemon-peel, two or three
onions, three blades of mace, and a dessert-spoonful of
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white pepper; beil all in three quarts of water, till the
meat falls quite to pieces. Next day take off the fat,
clear the jelly from the sediment, and put it into a sauce-
pan of the nicest tin. If macaroni is used, it shouldbe
added soon enough to get perfectly tender, after soaking
in cold water. Vermicelli may be added after the thick-
ening, as it requires less time to do. Have ready the
thickening, which is to be made as follows:—Blanch
a quarter of a pound of'sweet almonds, and beat them
to a paste in a marble mortar, with a spoonful of water
to ﬁrcvent their oiling; mince a large slice of drest
veal or chicken, and beat with 1t a piece of stale white
bread ; add all this to a pint of thick eream, a bit of
fresh lemon-peel, and a blade of mace, in the finest
powder. DBoil it a few minutes; add to it a pint of
soup, and strain and pulp it through a coarse sieve:
this thickening is then fit for putting to the rest, which
should boil for half an hour afterwards.

A plainer white Soup.

Two orthree pints of soup may be made of a small
knuckle of veal, with seasoning as directed in the last ar-
ticle ; and both served together, with the addition ofa
quarter of a pint of good milk. Two spoonfuls of cream,
and a little ground rice, will giveit a proper thickness.

Giblet Soup.

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



100 DPOMESTIC COOKERY.

Partridge Soup. .

Take two old partridges ; skin them, and cutthem into
pieces, with three or four slices of ]Jam, a stick of ceiery,
and three large onions cut into slices. Fry them aliin
butter till brown, but take care not to burn thgzm. Then
put them into a stew-pan, withfive pintsof buﬂmg water,
a few pepper-corns, a shank or two of mutton. and a little
salt. Stew it gently two hours ; then strain it through a
sieve, and put it again into a stew-pan, with some etewed
celery and fried bread ; when it is near boiling, skim it,
pour it into a tureen, and serve it up hot.

Macaroni Soup.

Boil a pound of the best macaroni in a quart of good
stock till quite tender; then take out haif, and putitinto
another stew-pot. To the remainder add some more
stock, andboilit tillyou can pulpallthe macaronithrough
afinesieve. Then add together that, the two liquors, a
pint or more of cream boiling hot, the macaroni that
was first taken out, and half a pound of grated Parmesan
cheese ; make it hot, but do not let it boil. Serve it with
the erust of a French roll cut into the size of a shilling.

A Pepper-pot to be served in a Tureen.

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

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

Pepper-‘imt may be made of various things, and is
understood to be a due proportion of fish, flesh, fowl,
vegetables, and pulse. :

Turnip Soup.
Take of a knuckle of veal all the meat that can be
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made into cutlets, &e. and set the remainder on to stew
with an onion, a bunch of herbs, a blade of mace, and
five pints of water; cover it close; and let it do on a
slow fire, four or fivehours at least. Strain it, and set it
by till next day ; then take the fat and sediment from it,
and simmer it with turnips eut intosmall dice till tender,
seasoning it with salt and pepper. Before serving, rub
down half a spoonful of flour with half a pint of good
cream, and the size of a walnut of butter. Let a small

roll simmer in the soup till wet through, and serve this
with it. It should be as thick as middling cream.

Old-peas Soup.

Save the water of boiled pork or beef'; and if too salt,
putas much fresh water to it; or use fresh water entirely
with roast beef-bones, a ham or gammon-bone, or an
anchovy or two. Simmer these with some good whole
or split peas; the smaller the qunntitlyh of water at first
the better, Simmer till the peas will pulp through a
cullender ; then set the pulp, and more of the liquor that
boiled the peas, with two carrots, a turnip, a leek, and
a stick of eelery cut into bits, to stew till all is quite ten-
der. The last requires less time; an hour will do for it.

‘When ready put fried bread cut into dice, dried mint
rubbed fine, pepper, and (if wanted) salt into the tu-
reen, and pour the soup in.

Green-peas Soup.

In shelling the peas divide the old from the young ;
put the old ones, with an ounce of butter, a pint of wa-
ter, the outside leaves of a lettuce or two, two onions,
pepper, and salt, to stew till you can pulp the peas; and
when yon have done so, put to the liquor that stewed
them, some more water, the hearts and tender stalks of
the lettuces, the young peas, a handful of spinach cut
small, and salt and pepper to relish properly, and stew
till quite soft. If the soup is too thin, or not rich enough,
either of these faults may be removed by adding an
ounce or two of butter, mixed with a spoonful of rice or
wheat-flour, and boiled with it half an hour. Before
serving, boil some green mint shred fine in the soun.
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When there is plenty of vegetables, no meat 1s
necessary ; but if meat be preferred, a pig’s foot, or
ham-bone, &ec. may be boiled with the old peas, which
is called the stock. More butter than is mentioned
above may be used with advantage, if the soup is re-
quired to be very rich.

When peas first come in, or are very !oung, 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 fried a_fine
brown (but not burnt), two blades of mace, three cloves,
twenty berriesof allspice, and forty black peppers. Stew
till the sonp is as rich 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, ﬂn]{r the flavour of them. Boil vermicelli 2 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 cuaumﬁyera ; and add to these
the inside of as many cos-lettuces, a sprig or two of mint,
two or three onions, some pepper :mﬁ 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, boilit 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 erust 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 carrot, 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 saltinto a saucepan,
and stew for three hours. Have ready six large carrots,
scraped and cut thin, strain the soup on them, and stew
them till soft enough to pulp through a hair-sieve or
coarse cloth, then boil the pulp with the soup, which is
to be as thick as peas-soup. Use two wooden 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 bnileﬁ’ a leg or neck of mut-
ton, put carrots, turnips, and (if you have one) a shank-
bone, and simmer two hours. Strain it on six onions,
first sliced and fried of a light brown, simmer three
hours, skim it carefully, and serve. Put into it% little
roll, or fried bread. eh e

Spinach Soup.

Shred two handfuls of spinach, a turnip, two onions,
a head of celery, two carrots, and a little thyme and
parsley. Putallinto astew-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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boil all together. Have ready some suet-dumplings, the
size of a walnut; and before you put the soup into the
tureen, put them into it. The suet must not be shred
too fine; and take care that it is quite fresh.
Scotch-leek Soup.
Put the water that has boiled a leg of mutton into
a stew-pot, with a quantity of chopped leeks, and pep-
per and salt; simmer them an hour; then mix some
oatmeal with a little cold water quite smooth, pour it
into the soup, set it on a slow part of the fire, and let
it simmer gently ; but take care that it does not burn
to the bottom. '
Hare Soup.

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

Oz-rump Soup.

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

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

Hessian Soup and Ragout.

Clean the root of a neat’s tongue very nicely, and half
an ox’s head, with salt and water, and soak them after-
wards in water only. Then stew them in five or six
quartsof water, till tolerably tendgr. Let the soup stand
to be cold; take off the fat, which will make good paste
for hot meat pies, or will do to baste. Put to the soup a
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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
will then be about the thickness of cream. Season it
with pepper, salt, mace, allspice, a clove or two, and a
little Cayenne, all in fine powder. If the peas are bad
the soup may not be thick enough, then 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-ketehup,
a little soy, a glass of port wine, and a tea-spoonful of
made mustard, and boil all up together before served,
1f 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 celer{l sliced.
Stew it tender, and add pepper and salt, and when you
serve add also fried bread.

" Portable Soup.

Boil one or two knuckles of veal, one or two shins of
beef, and three pounds of 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.
1i’ﬁ"’hm:; the meat 1s done to rags strain 1t off, and put it
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into a very cold place. 'When cold take off the cake of
fat (which will make crusts for servants’ pies), put the
soup into a double-bottomed tin sauce-pan, and set it on
a pretty quick fire, but do not letit burn. It must boil
fast and uncovered, and be stirred constantly for eight
hours. Putitintoapan, and letit stand in a cold place
a day, then pour it into a round soup china-dish, and
set the dish into a stew-pan of boiling water on a stove,
let it boil, and be now and then stirred, till the soup
is thick and ropy, then it is enough. Pour it into the
little round part at the bottom of cups or basons turned
upside-down to form cakes, and when cold turn them
out on flannel to dry. Keep them in tin canisters.
‘When they are to be used melt them in boiling water,
and if you wish the flavour of herbs, or any thing else,
boil it first, strain off the water, and melt the soup in it.
This 1s very convenient in the country or at sea,
where fresh meat is not always at hand, as by this
means a bason of soup may be made in five minutes.

Soup Maigre.

Melt half a pound of butter into a stew-pan, shake 1t
round, anc throw in six middling onions sliced. Shake
the pan well for two or three minutes, then put to 1t five
heads of celery, two handsful of spinach, two cabbage-
lettuces cut small, and some parsley. Shake the pan
well for ten minutes, then put in two quarts of water,
some crusts of bread, a tea-spoonful of beaten pepper,
three or four blades of mace, and if you have any white
beet-leaves add a large spoonful of them cut small.

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

Another—Ilour and fry a quart of green peas, four
onions sliced, the coarse stalks of celery, a carrot, a
turnip, and a parsaip, then pour on them three quarts of
water. Letit simmer till the whole will pump through
a sieve, then boil it in the best of the celery cut thin.

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

Eel Soup.

Take three pounds of small eels; put to them two
quarts of water, a crust of bread, three blades of mace,
some whole pepper, an onion, and a bunch of sweet
herbs; cover them close, and stew till the fish is quite
broken ; then strain it off. Toast some bread, cut it
into dice, and pour the soup on it boiling. A piece of
carrot may be put in at first. This soup will be as rich
as if made of meat. A quarter of a pint of rich cream,
with a tea-spoonful of flour rubbed smooth in it, isa
great improvement.

Skate Soup.

Malke it of the stock for fish-soup (as directed in the
last page), with an ounce of vermicelli boiled in it, a
little before it is served. Then add half a pint of cream,
beaten with the yolks of two eggs. Stir it near, but
not on, the fire. Serve it with a small French roll made
hot in a Dutch-oven, and then soaked in the soup an
hour.

Excellent Lobster Soup.

Take the meat from the claws, bodies, and tails, of 6
small lobsters: take away the brown fur, and the bag
in the head ; beat the fins, chine, and small claws, in a
mortar. DBoil it very gently in 2 quarts of water, with
the crumb of a French roll, some white pepger, salt,
two anchovies, a large onion, sweet herbs, and a bit of
lemon-peel, till you have extracted the goodness of them
all. Strain it off.” Beat the spawnin a mortar, with a
bit of butter, a quarter of a nutmeg, and a tea-spoonful
of flour; mix it with a quart of cream. Cut the tails
into pieces, and give them a boil up with the cream
and soup. Serve with forcemeat-balls made of the re-
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mainder of the lobster, mace, pap%ir, salt, a few crupnbs,
and an egg or two.  Let the balls be made up with a
little flour, and heated in the soup.

Craw-fish or Prawn Soup.

Boil six whitings, and a large eel, (or the eel and half
a thornback, well cleaned), with as much water as will
cover them; skim them clean, and put in whole pepper,
mace, ginger, parsley, an onion, alitile thyme, and three
cloves. Boil to a mash. Pick fifty craw-fish, or a
hundred prawns; pound the shells, and a little roll; but
first boil them with a little water, vinegar, salt, and
berbs: put this liquor over the shells in a sieve; then
pour the other soup clear from the sediment. Chop a
lobster, and add this to it, with a quart of good beef
gravy: add also the tails of the craw-fish or the prawns
and some flour and butter; and season as may be liked
if not high enough.

Oyster Soup.

Take two quarts of fish stock, as directed in page 106;
beat the yolks of ten hard eggs, and the hard part of
two quarts of oysters, in a mortar, and add this to the
stock. Simmer it all for half an hour; then strain it
off, and put it and the oysters (cleared of the beards,
and nicely washed) into the soup. Simmer five min-
utes : have ready the yolks of six raw eggs well beaten,
and add them to the soup. Stir it all well one way on
the side of the fire till it is thick and smooth, but don’t
let it boil.  Serve all together.

Oyster-Mouth Soup.

Make a rich mutton broth, with two large onions, 3
blades of mace, and black pepper. When strained

our it on a hundred and oysters, without the

eards, and a bit of butter rolled in flour. Simmer
gently a quarter of an hour, and serve.

GRAVIES,
General Directions respecting Gravies.
Gravies may be made quite as good of the skirts of
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beef, and the kidney, as of any other meat, prepared
in the same way.

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

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

Tarragon gives the flavour of French cookery, and in
high gravies 1s a great improvement; but it should be
added only a short time before serving.

T draw Gravy that will keep a week.

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

Clear Gravy.

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

Cullis, or brown Gravy.

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

Bechamel, or white sauce.

Cut lean veal into small slices, and the same quantity
of lean bacon or ham ; put them into a stew-pan with a
good piece of butter, an onion, a blade of mace, a few
mushroom-buttons, a bit of thyme, and a kay-leaf; fry
the whole over a very slow fire, but not to brownit:
thicken it with flour ; then put an equal quantity of good
broth, and rich eream ; let it boil half an hour, and stir
1t all the time ; strain it through a soup-strainer.

A Gravy without Meat.

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

A rich Gravy.

Cut beef into thin slices, according to the quanti
wanted ; slice onions thin, and flour both ; fry them
of a light pale brown, but don’t on any acecount, suffer
them to get black; put them into a stew-pan, pour
boiling water on the browning in the fiying-pan, boil
it up, and pour on the meat. Putto it a bunch of
parsley, thyme, and savoury, a small bit of knotted
marjoram, the same of tarragon, some mace, berries of
allspice, whole black peppers, a clove or two, and a
bit of ham, or gammon of bacon. Simmer till you
have extracted all the juices of the meat; and be sure
to skim the moment it boils, and often after. If for a
hare, or stewed fish, anchovy should be added.
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Gravy fuoir a Fowl when there is no meat to make it of.

‘Wash the feet nicely, and cut them and the neck
small; simmer them with a little bread browned, a
slice of onion, abit of parsley and thyme, some pepper
and salt, and the liver and gizzards, in a quarter of a
gint of water, till half wasted. Take out the liver,

ruise it, and strain the liquor to it. Then thicken it
with flour and butter, and add a tea-spoonful of mush-
room ketchup, and it will be very good.

Veal Gravy.

Make it as directed for Cullis, page 109 ; but leave
out the spice, herbs and flour. It should be drawn
very slowly; and if for white dishes, don’t let the meat
brown.

Gravy to make Mutton eat like Venison.

Pick a very stale woodcock, or snipe, cut it to pieces
(but first take out the bag from the entrails), and sime
mer with as much unseasoned meat gravy as you will
want. Strain it, and serve in the &isﬁ

Strong Fish Gravy.

Skin two or three eels, or some flounders: gut and

wash them very clean; cut them into small pieces, and

ut into a sauce-pan. Cover them with water, and
add a little crust of bread toasted brown, 2 blades
of mace, some whole pepper, sweet herbs, a piece of
lemun-'ieel, an anchovy or two, and a tea-spoonful or
two of horse-radish. Vgaver close, and simmer; add a
bit of butter and flour, and boil with the above.

Saveury Jelly, to put over cold Pies.

Make it of a small bare knuckle of leg or shoulder
of veal, or a fpieee of scrag of that, or mutton; or, if
the pie be of fowl or rabbit, the carcases, necks, and
heads, added to any piece of meat, will be sufficient,
observing to give consistency by cow-heel or shanks of
mutton. Put the meat, a slice of lean ham or bacon, a
faggot of different herbs, two blades of mace, an onion
or two, a small bit of lemon-peel, and a tea-spoonful of
Jamaica pepper bruised, and the same of whole pepper,

I
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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 i, 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 throu%]j 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 lem{):_-‘ﬁeel, and a good slice of lean gammon.
Stew until 1t will jelly ; strain it off; when cold, remove
every bit of fat; take it up from the 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.

T T T g e Ay

PARTE V.

sAUCES, &e.
A very good Sauce, es‘pecz;iflykta hide the bad colour of
OIS
Cut the livers, slices of lemon in dice, scalded pars-
ley and hard eggs; add salt, and mix them with but-
ter, boil them up, and pour over the fowls.
This will do for roast rabbit.

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

It 1s 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 Zit#le 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 Fowl.

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. general they are
not stuffed as tame, but may be done so ifliked.

Another for the same, or for Ducks.

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

An excellent Sauce for Carp or boiled Turkey.

Rub half a pound of butter with a tea-spoonful of
flour, put to it a Zittle water, melt it, and add near a
quarter 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 mnot 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 approved, and a tea-
spoonful of mustard.  All should be pounded before
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the oil is added. Then strain it. Shalot-vinegar ine
stead of shalot, eats well.

Sauce a la Maitre & 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 ta]i(e 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-
1sh 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, till it
taste well of the lemon: then strain it; and thicken
1t 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.

-Sauce.

Boil the eggs hard and 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 a little good milk instead
of water ; boil it up once, and serve it for boiled rabbits,
partridges, scerag, 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
clear, 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 pap. 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 whole up together, and serve.

Dutch sauce, for Meat or Fish.
Put six spoonfuls of water, and four of vinegar, into
a saucepan warm, and thicken it with the yolks of two
eggs. ake 1t quite hot, but do not boil it; squeeze
in the juice of half a lemon, and strain it through a
sieve.
Sauce 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, throwin a
andful 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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the onions in it, and give it another fry ; then put four
spoonfuls of gravy, and some pepper and salt, and boil
it gently ten minutes; skim off the fat; add a tea-
spoonful of made mustard, a spoonful of vinegar, and
juice of half a lemon: boil it all, and pour it round
the steaks. They should be of a fine yellow brown,
and garnished with fried parsley and lemon.

Benton sauce for hot or cold roast Beef.
Grate, or scrape very fine, some horse-radish, a lit-
tle made mustard, some pounded white sugar, and four

large spoonfuls of vinegar. Serve in a saucer.

Sauce for Fish Pies, where Cream is not ordered.

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

Another—Chop an anchovy small, and boil it with
three spoonfuls niP gravy, a quarter ofa pint of cream,
and a bit of butter and flour.

Tomato sauce, for hot or cold Meats. P

Put tomatos, when perfectly ripe, into an earthen
jar; and set it in an oven, when the bread is drawn,
till they are quite soft; then separate the skins from
the pulp ; and mix this with capsicum-vinegar, and a
few cloves of garlick pounded, which must both be pro-
portioned to the quantity of fruit. Add powdered gin-
ger and salt to your taste. Some white-wine vinegar
and Cayenne may be used instead of capsicum-vinegar.
Keep the mixture in small wide-mouthed bottles, well
corked, and in a dry cool place.

Apple sauce, for Goose and roast Pork.

Pare, core, and slice some apples; and put themina
stone jar, into a sauce-pan of water, or on a hot hearth,
If on the hearth, let a spoonful or two of water be put
in to hinder them from burning. When they are done,
bruise them to a mash, and put to them a bit of butter

the size of a nutmeg, and a little brown sugar. Serve
it in a sauce-tureen. .
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The old Currant Sauce for Venison.

Boil an ounce of dried currants in half a pint of
water, a few minutes; then add a small tea-cupful of
bread-crumbs, six cloves, a glass of port wine, and a
bit of butter. Stir it till the whole is smooth.

Lemon Sauce.

Cut thin slices of lemon into a very small dice, and
put them into melted butter ; give it one boil, and pour
1t over boiled fowls.

Carrier-sauce for Mutton.

Chop six shalots fine; and boil them up with a gill
of gravy, a spoonful of vinegar, some pepper and salt.
Serve in a boat.

Ham Sauce.

‘When a ham is almost done with, pick all the meat
lean from the bone, leaving out any rusty part; beat
the meat and the bone to a mash with a rolling-pin;
put it into a sauce-pan, with three spoonfuls of gravy ;
set it over a slow fire, and stir it all the time, or it will
stick to the bottom. When it has been on some time,
put to it a small bundle of sweet herbs, some pepper,
and half a pint of beef-gravy: cover it up, and let it
stew over a gentle fire. When it has a good flavour of
the herbs, strain off the gravy. A little of this is an
improvement to all gravies.

A very fine Fish Sauce.

Put into a very nice tin sauce-pan a pint of fine port
wine, a gill of mountain, half a pint of fine walnut-ket-
chup, twelve anchovies, and the liquor that belongs to
them, a gill of walnut pickle, the rind and juice of a
large lemon, four or five shalots, some Cayenne to taste,
three ounces of scraped horse-radish, three blades of
mace, and two tea-spoonsful of made mustard; boil it
all gently till the rawness goes off; then put it into
small bottles for use. Cork them very close, and seal
the top.

Amgker.—()hup twenty-four anchovies not washed,
and ten shalots, and scrape three spoonfuls of horse-
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radish ; which, with ten blades of mace, twelve clovess
two sliced lemons, half a pint of anchovy-liquor, a quart
of hock, or Rhenish wine, and a pint of water, boil to
a quart; then strain off, and when cold, add three large
spoonfuls of walnut ketchup, and put into small bottles
well corked.

Fish Sauce without 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 1s quite tender, chop i1t small with two an-
chovies, and set the whole on the fire to boil for a few
minutes, with a spoonful of ketchup. 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 brown it; then put to it a pound of the best ancho-
vies cut small, six blades of pounded mace, ten cloves,
forty berries of black pepper and allspice, a few small
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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ter, with a tea-spoonful of salt, and a dessert-spoonful
of vinegar. Boil up and serve.

Oyster Sauce.

Save the liquor in opening the oysters; and boil it
with the beards, a bit of mace, and lemon-peel. Inthe
meantime throw the oysters into cold water, and drain
it off.  Strain the liquor, and put it into a sauce-pan
with them, and as much butter, mixed with a little
milk, as will make sauce enough; but first rub a little
flour with 1t. _

Set them over the fire, and stir all the time; and
when the butter has boiled once or twice, take them
off, and keep the sauce-pan near the fire, but not onit:
for if done too much, the oysters will be hard. Squeeze
a little lemon-juice, and serve.

If for company, a little creamis a great improvement.
Observe, the oysters will thin the sauce, so put butter
accordingly.

Lobster Sauce.

Pound the spawn, and two anchovies ; pour on them
two spoonfuls of gravy; strain all into some butter
melted, as will be hereafter directed : then put in the
meat of the lobsters, give it all one boil, and add a
squeeze of lemon.

Another way.—Leave out the anchovies and gravy;
and do it as above, either with or without a little salt
and ketchup, as you like. Many prefer the flavour of
the lobster and salt only.

Shrimp Sauce.

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

Anchovy Sauce.

Chop one or two anchovi thout washing, put
them to some flour and butter, and a little drop of
water; stir it over the fire till it boils once or twice.
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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 te
four ounces of the best butter, on a trencher. Put it
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 Meat.
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 6f Cayenne, two
tea-spoonsful of real soy, two of walnut ketchup, four
anchovies chopped, a pint of vinegar, and enough cochi-
neal to give it the colour of lavender-drops. Let it
stand six weeks; then strain off quite clear, and keep
in small bottles sealed up.

Sugar Vinegar. )

To every gallon of water put two pounds of the very
coarsest sugar, boil and skim thoroughly, then put one
quart of cold water for every gallon of hot. "When cool,
putintoit 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.

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

Cucumber Vinegar.

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

Wine Vinegar.

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

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

Nasturtiums, jfor Capers.

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

Zo make Mustard.
Mix thebest Durham flour of mustard by degrees with

boiling water to a proper thickness, rubbing it perfeetly
smooth; add alittle salt, and keep it in a small jar close
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covered, and put only as much into the glass as will be
used soon, which should be wiped daily round the edges.

Another way, for immediate use.

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

The patent mustard is by many preferred, and 1t 1s
perhaps as cheap, being always ready ; and if the pots
are returned, threepence is allowed for each.

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

Kitchen Pepper.

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

Spice in powder, kept in small bottles close stopped,
goes much further than when used whole. It must be
dried before pounded, and should be done in quantities
that may be wanted in three or four months. Nutmeg
need not be done, but the others should be kept in se-
parate bottles with a little label on each.

To dry Mushrooms.

Wipe them clean, and of the large take out the brown,
and peel off the skin. Lay them on paper to dry in a
cool oven, and keep them in paper bags in a dry place.
‘When used simmer them in the gravy, and they will
swell to near their former size; to simmer them in their
own liquor till it dry up into them, shaking the pan,
then drying on tin plates, is a good way, with spice or
not, as above, before made into powder.

Tie down with bladder, and keep it in a dry place, or
in paper.

Mushroom Powder.

‘Wash half a peck of large mushrooms while quite
fresh,and free from grit and dirt,with flannel, scrape out
the black part clean, and do not use any that are worm-
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eaten, put them into a stew-pan over the fire without
water, with two large onions, some cloves, a quarter of
an ounce of mace, and two spoonfuls of white pepper, all
in powder : sinmer and shake them till all the liquor be
dried up; be careful they do not burn. Lay them on
tins or sieves in a slow oven till they are dry enough to
beat to powder, then put the powder in small bottles,
corked, and tied closely, and keepin a dry place.—A
tea-spoonful will give a very fine flavour to any soup
or gravy, or any sauce; and it is to be added just be-
fore serving, and one boil given to it after it is pub in.

To choose Anchovies.

They are preserved in barrels, with bay salt: no
other fish has the fine flavour of the anchovy. The
best look red and mellow, and the bones moist and
oily ; the flesh should be high flavoured, the liquor
reddish, and have a fine smell.

Lssence of Anchovies.

Take two dozen of anchovies, chop them, and with-
out thebone, but with some of their own li{iuur strained,
add them to sixteen hrgwnnnsful of water; boil
gently till dissolved, which will be in a few minutes—
when cold, strain and bottle it.

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

To make Sprats taste like Anchovies.

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

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

Forcemeat, .
Whetherinthe form of stuffing-balls, or for patties, makes
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being greasy, some people prefer them with less suct

and eggs.
Little Eqgs for Turtle.

Beat three hard yolks of eggs in a mortar, and make
into a paste with the yolk of a raw one, roll it into
small balls, and throw them into boiling water for two
minutes to harden.

Browning, to colour and flavour made-dishes.

Beat to powder four ounces of double-refined sugar,
put it into a very nice iron frying-pan, with one ounce
of fine fresh butter, mix it well over a clear fire, and
when it begins to froth, hold it up higher; when of a
very dark brown, pour in a small quantity of a pint of
port, and the whole by very slow degrees, stirring all
the time. Put to the above halfan ounce of Jamaica,
and the same of black pepper, six cloves of shalots
peeled, three blades of mace bruised, three spoonfuls
of mushroom, and the same of walnut ketchup, some
salt, and the finely-pared rind of a lemon ; boil gently
fifteen minutes, pour it into a basin till cold, take off
the scum, and bottle for use.

Casserol, or Rice Edging, for a Currie, or Fricassee.

After soaking and picking fine Carolina rice, boil it
in water, and a little salt, until tender, but not to a
mash ; drain, and put it round the inner edge of the
dish, to the height of two inches; smooth it with the
back of a spoon, and wash it over with yolk of egg, and
put it into the oven for three or four minutes, then
serve the meat in the middle.

e ——

PART VI.

PIES, PUDDINGS, AND PASTRY.
SAVOURY PIES,

(Lruit Pies will be placed under the head PASTRY.)

Observations on Savoury Pies.
THERE are few articles of cookery more generally
liked than relishing pies, if properly made; and they
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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
beno suet put into the forcemeat that is used with them.
If the pie is either made of meat that will take more
dressing, to make it extremely tender, than the baking of
the crust will allow ; orifit is to be served in an earthen
pie-form ; observe the following preparation :

Take three pounds of the veiny piece of beef (forin-
stance) that has fat and lean; W&E{ut ; and season 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 itapiece 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 it before baking; but if it is only in crust, 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 pe%per 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 cod, and salt it
well one night : next day wash it; season with pepper,
salt, and a very 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 1t 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. Oysters may be added.

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

Parsley picked and put in, may be used instead of

oysters. -
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Sole Pie.

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

Shrimp Pie, excellent.

Pick a quart of shrimps ; if they are very salt, season
them with only mace and a clove or two. Mince two
or three anchovies ; mix these with the spice, and then
season the shrimps. Put some butter at the bottom of
the dish, and over theshrimps, witha glassof sharpwhite
wine. The paste must be light and thin, They do not
take long baking.

Lobster Pie.

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

A remarkably fine Fish Pie.

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

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

Pilchard and Leek Pie.

Clean and skin the white part of some large leeks;
scald in milk and water, and put them in layers into a
dish, and between the layers, two or three salted pil-
chards which have been soaked for some hours the day
before. Cover the whole with a good plain crust. When
the pie is taken out of the oven, lift up the side crust
with a knife, and empty out all the liquor; then pour

in half a pint of scalded cream.
DBeef-Steak Pie.

Prepare the steaks as in page 37, and when seasoned

and rolled with fat in each, put them in a dish with

uff paste round the edges; put a little water in the
Eish, and cover it with a good crust.

Veal Pie.

Take some of the middle, or scrag, of a small neck;
season it ; and either put to it, or not, a few slices of lean
bacon or ham. Ifitis wanted of a high relish, add mace,
Cayenne, and nutmeg, to the salt and pepper ; and also
forcemeat and ezgs; and if you choose, add truffles,
morels, mushrooms, sweetbreads cut into small bits, and
cock’s-comb blanched, if liked. Have arich gravy ready
to pour in after baking.—It will be very good without
any of the latter additions.

A rich Veal Pie.

Cut steaks from aneck or breast of veal; season them
with pepper, salt, nutmeg, and a very little clove in pow-
der. Slicetwo sweetbreads, and season them inthesame
manner. Lay a puff paste on the ledge of the dish ; then
put the meat, yolks of hard eggs, the sweetbreads, and
some oysters up to the top of the dish. Lay over the
whole some very thin slices of ham, and fill up the dish
with water ; cover ; and when it is taken out of the oven,
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pour in at the top, through a funnel, a few spoonfuls of
good 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 it at 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; put a layer of ham at the
bottom ; then some head,firstfat,thenlean, withballsand
hard eggs cut in half, and so on tillthe dish be full: butbe
particularly careful not to place the pieces close, or the
pie will be too solid, and there will be no space for the
jelly. The meat must be first pretty well seasoned with
Ee;)par 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,anddo not cut it till perfectlycold; indoing which,
observe to use a very sbarp knife, and first cut out a large
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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,
&c. has a very good appearance.

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

Instead of isinglass, use a calf’s foot, or a cow-heel, if
the jelly 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.

Lzcellent pork pies to eat cold.

Raise commeon 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. Put 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 crust; and be quite as

ood. 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 mudemteli-thick paste.  Or raise
small pies, and breaking each bone in to shorten it,
season, and cover it over, pinching the ec}ﬁe. ‘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.

Lamb pie.

Make it of the loin, neck, or breast: the breast of
house-lamb is one of the most delicate things that can
be eaten. It should be very lightlg 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 not, 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 funnel, at
the centre, and a little may be added.

Chicken pie.

Cut up two young fowls ; season with white pepper,
salt, a little mace, and nutmeg, all in the finest powder;
likewise a little Cayenne. Put the chicken, slices of
ham, or fresh gammon of bacon, forcemeat-balls, and
hard eggs, by turns in layers. If it is to be baked in
a dish, put a little water ; but noneif in araised erust.
By the time it returns from the oven, have ready a
grﬂ of knuclle 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, &c., 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. :

Green-Goose pie.

Bone two young green geese, of a good size, but first
take away every plug and singe them nicely. Wash
them clean ; and season them high with salt, pepper,
mace and allspice. Put one inside the other; and press
them as close as you can, drawing the legs inwards.
Put a good deal of butter over them, and bake them
either with or without erust: 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 asmall 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. If
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.

Gillet pue.

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 abeef,
veal, or two orthree 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 is a great improvement to the flavour.

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

Season the 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 nicely cleaned
to show what pie it 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 puff 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 bake it, with
eggs and forcemeat, in a raised crust or dish. When
it 1s to be served, cut off the lid, and cover it with

jelly-gravy, asin page 111.
A French pie.

Lay a puff paste 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 some broad beans; cut young earrots,
turnips, artichoke-bottoms, mushrooms, peas, onions,
Jettuce, 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
edge, and a cup turned up to keep it from sinking.
When baked, open the lid and pour in the stew.

Parsley pie,
Lay a fowl or a few bones of the 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 cream scalded, 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 eggs well beaten, a pint of cream, and
half a pint of milk, and pour it on the herbs; cover with
a gomf crust, and bake.

Raised erust for Meat pies or Fowls, &e.
Boil water with a little fine lard, and an equal gquan-
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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want, making the paste as stiff as you can to be smfncrt}_l,
which you will make by good kneading and beating 1t
with the rolling pin. When quite smooth, put a lump
into a cloth, or under a pan, to soak till near cold.

Those who have not a good hand at raising crust may
do thus: Roll the paste of a proper thickness, and cut
out the top and bottom of the pie, then a long piece
for the sides. Cement the bottom to the sides with egg,
bringing the former ratherfurtherout, and pinching both
together:/putegg between the edgesof the paste tomake
it adhere at the sides. Fill your pie and put on the
cover, and pinch it and the side crust together. The
same mode of uniting the paste is to be observed if the
sides are pressed into atin form, in which the paste must
be baked, after 1t shall be filled and covered ; but in the
latter case, the tin should be buttered, and carefully
taken off when done enough: and as the form usually
malkes the sides of a lighter colour than is proper, the
paste should be put into the oven again for a quarter
of an hour. 'With a feather put egg over at first.

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

The outside ofa boiled pudding often tastes disagree-
able ; which arises from the cloth not being nicely wash-
ed, and kept in a dry place. It should be dipped in
boiling water, squeezed dry, and floured when to be used.

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

The water should boil quick when the pudding is
Fut n ; and it should be moved about for a minute,

est the ingredients should not mix.,

. Batter-puddings should be strained through a coarse
sieve, when all is mixed. Inothers the eggs separately.

The pans and basins must always be buttered.

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

Very good puddings may be made without eggs ; but
they must have as little milk as will mix, and must boil
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three or four hours. A few spoonfuls of fresh small
beer, or one of yeast, will answer instead of eggs.
Snow is an excellent substitute for eggs either in
puddings or pancakes. Two large spoonfuls will supply
the place of one egg, and the article it 1s used in will be
equally good. This is a useful piece of information,
especially as snow often falls at the season when eggs
are the dearest. Fresh small beer, orbottled malt liquors
likewise serve instead of eggs. The snow may be taken
up from any clean spot before it 1s wanted, and will not
lose its virtue,though the sooner it is used the better.
Note.—The yolks and whites beaten long and separ-
ately, make the article they are put into much lighter.

Almond puddings.

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

Serve with butter, wine, and sugar.

Baled Almond pudding.

Beat fine four ounces of almonds, four or five bitter
ditto, with a little wine, yolks of six eggs, peel of two
lemons grated, six ounces of butter, near a quart of
cream, and juice of one lemon. When well mixed,
bake it half an hour, with paste round the dish.

Small Almond puddings.

Pound eight ounces of almonds, and a few bitter with
a spoonful of water; mixed with four oz.of butter warm-
ed, four yolks and two whites of eggs, sugar to taste, two
spoonfuls of cream, and one of brandy; mix well and
bake in little cups buttered. Serve with pudding-sauce,

Sago pudding.
Boil a pint and a half of new milk, with four sgunnfula
of sago micely washed and picked, lemon-peel, cinna-

mon, and nutmeg; sweeten to taste; then mix four
eggs, put a paste round the dish, and bake slowly.
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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 ; and lade it over to soak the bread.

A paste round the edge makes all puddings look
better, but 1s not necessary.

Orange pudding.

Grate the rind of a Seville orange; put to it six ounces
of fresh butter, 6 or 8 ounces of lum augﬂ.r pounded ;
beat them all in a marble mortar, and add as you do it
the whole of 8 eggs well beaten and strained ; scrape a
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
good size pudding, with a paste at the bottom of the
dish. Bake twenty minutes.

- An excellent Lemon pudding.

Beat the yolks of four eggs ; add four ounces of white
sugar, the rind of alemon 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 erust 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
quarters 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 eggs well beaten, and as much fresh candied
orange as will add colour and flavour to it, being first
beaten to a fine paste. Line the dish with paste for
turning out: and when 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 eggs,
juice of half a lemon, and sugar to taste; beat all to-
gether, and lay it in a dish with paste to turn out.

Oatmeal pudding.

Pour a quart of boiling milk over a pint of the best
Jine oatmeal ; let it soak all night ; next day beat two
eggs, and mix a little salt ; butter a 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.

Duteh pudding, or Souster.

Melt one pound of butterin 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
a cake when cold. If for the latter, caraways may be
used instead of currants. An hour will bakeit in a
quick oven.

A Dutch Rice Pudding.

Soak four ounces of rice in warm water half an hour;
drain the latter from it, and 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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ful of cream ; and put three ounces of sugar, a quarter
of a nutmeg, and a good piece of lemon-peel.

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

Light or GQerman Puddings or Puffs.

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

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

Little Bread puddings.

Steep the crumb of a penny-loaf grated, in about a
pint of warm milk ; when soaked, beat six eggs, whites
and yolks, and mix with the bread, and two ounces of
butter warmed, sugar, orange-flower water, a spoonful
of brandy, a little nutmeg, and a tea-spoonful of cream.
Beat all well, and bake in tea-cups buttered. If cur-
rants are chosen, a quarter of a pound is sufficient; if
not, they are good without: or you may put orange or
lemon candy. Serve with pudding sauce.

Puddings in Haste.

Shred suet, and put with grated bread, a few ecurrants,
the yolks of four eggs and the whites of two, some
grated lemon-peel, and ginger. Mix; and make into
little balls about the size and shape of an egg, with a
little flour.

Have ready a skillet of boiling water, and throw them

in. Twenty minutes will boil them ; but they will rise
to the top when done.

Pudding-sauce.

New College puddings.

Grate the crumb of a two-penny loaf, shred suet eight
ounces, and mix with eight ounces of currants, one of
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eitron mixed fine, one of orange, a handful of sugar,
half a nutmeg, three eggs beaten, yolk and white se-
parately. Mix and make into the size and shape of a
goose-egg. Put half a pound of butter into a frying-
pan ; and, when melted and quite hot, stew them gently
1n it over a stove; turn them two or three times till of
a fine light brown. Mix a glass of brandy with the
batter.

Serve with pudding sauce,

Boiled Bread pudding.

Grate white bread ; pour boiling milk over it, and
cover close. 'When soaked an hour ortwo beat it fine,
and mix with it two or three eggs well beaten.

Put it into a bason that will just hold it ; tie a floured
cloth over it, and put it into boiling water. Send itup
with melted butter poured over.,

It may be eaten with salt or sugar.

Prunes, or French plums, make a fine pudding instead
of raisins, either with suet or bread pudding.

Another and richer.—~On half a pint of crumbs of
bread pour half a pint of scalding milk ; cover for an
hour, Beat up four eggs, and when strained, add to the
bread with a tea-spoonful of flour, an ounce of butter,
two ounces of sugar, half a pound of currants, an
ounce of almonds beaten, with orange-flower water,
half an ounce of orange, ditto lemon, ditto citron.
Butter a bason that will exactly hold it, flour the cloth,
and tie tight over, and boil one hour.

Brown Bread Pudding.

Half a gmmd of stale brown brea? grated, ditto of
currants, ditto of shred suet, sugar and nutmeg ; mix
with four eggs, a spoonful of brandy, and two spoon-
fuls ofcream ; boil 1 a cloth or bason that exactly holds
it, three or four hours.

Nelson Puddings.

Put into a Dutch-oven six small cakes called Nelson-
balls, or rice-cakes made in small tea-cups. When quite
hot, pour over them boiling melted butter, white wine,
and sugar: and serve,
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Fve's Puddings.

Grate three quarters of a pound of bread, mix it with
the same quantity of shred suet, the same of agples,
and also of currants; mix with these the whole of tour
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,
some 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 beel-
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
it 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, thesamequan-
tity of butter, and some nutmeg, grated. Set it 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; pour in your pudding and bake it in a
moderate oven. 1t will cut ligEt 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 till 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



PUDDINGS, 143

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, amf 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
it one boil. 'When cold mix four yolks and two whites
of eges 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.
It 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
galt, till quite tender; drain 1t 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
citron, 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 it 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 potatoes, two ounces of
butter, the yolks and whites of two eggs, a quarter of
a £int of ecream, 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;
ang over the last layer put the remainder of the batter.

Bake a fine brown.
Steak or Kidney pudding.

If kidney split 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 fine steaks as in page 36; roll them
with fat between ; and if you approve skred 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-rmry in. Cover with
a cloth tied close, and let the pudding boil slowly, but
for a length of time.

Baked Beef-steak pudding.

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

and bake it. '
Mutton pﬂ-ﬁiﬂ{. |
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 aleg 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 crumb of a threepenny-loaf into slices ; boil
and sweeten two quarts of new milk, and pour over it.
‘When soaked pour out a little of the milk; and mix
with six eggs well beaten, and half a nutmeg. Lay the
slices of bread into a dish; with layers of currants and
veal suet shred, a pound of each. Butter the dish well,
and bake ; or you may boil it 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 spoonful 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,

1
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Common Plum pudding.
The same ¥mportiuns of flour, and suet, and half
0

the quantity of fruit, with § ice, lemon, a glass of wine
or not, and one egg and , will make an excellent
pudding, if long boiled.

Custard pudding.

Mix by degrees a pint of good miﬂ: 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 BEEg; put it into the dish,
with a crust round the edges; pourover it as much new
milk as will nearly fill the dish, two ounces of butter,
warmed with it, sugar, shred lemon, and a little serape
of ginger and nutmeg. As you put itin 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 paste ; and
turn it out to serve with a little sugar dusted over.
An Excellent Apricot pudding.
Halve twelve large apricots, give 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,
Fnur 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
put a crust round the dish. A few ecrumbs 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 afiner
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 a pound gf‘ 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.

Br pudding.

Line a mould with fi?r—?maina Emed, 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 cream, lightly sweet-
ened, hﬂﬁ a nutmeg, and the rind of half a lemon finely
grated. Let the liquid sink into the solid part; then
flour a cloth, tie it tight over, and boil one hour ; keep
the mould the right side up. Serve with pudding sauce.
Buttermilk pudding.

‘Warm three quarts of new milk ; turn it with a quart
of buttermilk ; drain the curd through a sieve ; when
dry pound it in a marble mortar, with near half a pound
ot 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 cups 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 milg to curd, press the whey
from it, rub through a sieve, and mix four ounces of
butter, the crumb of a penny loaf, two spoonfuls of
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 erumbs of bread each three spoonfuls, cur-
rants and raisins half a pound of each. Boil an hour in
a thick well floured ;{utl;. 2

ippin pu :

Coddle six pippins izr?frin}e’ lea:'g covered with water,

very gently, that 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, tgur 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. When
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 1t 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 abovein, and nicely bake it.

Ozford Dumplings.

Of grated bread two ounces, currants and shred suet
four ounces each, two large spoontuls 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 ]:m.l.tEr the quantity,
they are excellent.

Serve with sweet sauce.

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

water, or into the boiling of beef; or you may boil
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.

Yeast or Suffolle 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 ready
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. 1If 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. Eat immediately with meat, or sugar and
butter, or salt.

A Charlotte.

Cut as many very thin slices of white bread as will
cover 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 EP£ es. 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 egg.

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

Irish Pancakes.

Beat eight gcﬂks and four whites of eggs, strain them
into a pint of cream, put a grated nutmeg, and sugar
to your taste; set three ounces of fresh butter on the
fire, stir it, and as it warms pour it to the cream, which
should be warm when the eggs are put to it ; then mix
smooth almost half a pint of flour. Fry the pancakes

very thin; the first with a bit of butter, but not the
others.

Serve several on one another.

New-England Pancakes.

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

et v



PUDDINGS. 153

Fritters.

Make 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 crumb 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 spoonful 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 i
rise before the fire about an hour ; then mix four eggs
well beaten, and as much milk as will make the batter
the usual thickness for pancakes, and fry them the

game.
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PASTRY.
Rich puy' Paste.
Puffs may be made of any sort of fruit, butit should
be prepared first with sugar.
eigh an equal quantity of butter with as much fine
flour as you judge necessary ; mix a little of the former
with the latter, and wet it with as little water as will
make into a stiff paste. Roll it out, and put all the
butter over it in slices, turn in the ends and roll it thin;
do this twice, and touch it no more than can be avoided.
The butter may be added at twice; and to those who are

not accustomed to malke paste it may be better to do so.
A quicker oven than for short crust.

A less rich paste.

Weigh a pound of flour, and a quarter of a pound of
butter, rub them together, and mix into a paste with a
little water, and an egg well beaten—of the former as
little as will suffice, or the paste will be tough. Roll,
and fold it three or four times.

Rub extremely fine in one pound of dried flour, six
ounces of butter, and a spoonful of white sugar; work
up the whole into a stiff paste with as little Zo# water
as possible.

Crust for Venison pasty.

To muarter of a peck of fine flour use two pounds
and a half of butter, and four eggs ; mix into paste with
warm water, and work it smooth and to a good consis-

tence. Put a paste round the inside, but not to the

bottom of the dish, and let the cover be pretty thick,
to bear the long continuance in the oven.

Rice paste for sweets.

Boil a quarter of a pound of gro.nd rice in the small.
est quantity of water; strain from it all the moisture
as well as you canj beat it in a mortar with half an
ounce of butter, and one egg well beaten, and it will
make an excellent paste for tarts, &e.

e -
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Rice paste for 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 it from
sticking, 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 crack.

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
page 136. Raise it, andif 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 egz is not to be warmed, but the mill 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.

Exeellent 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 eggs,
beaten, and mix the above into a smooth paste; roll it
thin, and bake it in a moderate oven.

Another.—Mix with a guur.*i 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 cream, work it up to a fine paste.
Another, not sweet, but rich—Rub six ounces of but-
ter in eight ounces of fine flour: mix into a stiffish
paste, with as little water as possible ; beat it well, and
roll it thin. This, as well as the former, i1s proper for tarts
of fresh or preserved fruits. Bake in a moderate oven.

A very fine Orust 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
it by degrees, and workinto it, well beaten and strained,
the yolks of three and whites of two eggs. If too lim-
ber, put some flour and sugar to make it fit to roll. Line
your pattypans, and fill. A little above fifteen minutes
will bake them. Against they come out, have ready some
refined sugar beat up with the white of an egg, as thick
as you can ; ice them all over, set them in the oven to
harden, and serve cold. Use fresh butter.

Salt butter will make a very fine flaky crust ; but if
for mince-pies, or any sweet things, should be washed.

Observations on Pastry.

An adeptin gastr}r never leaves any part of it adher-
ing to the board, or dish used in making. It is best
when rolled on marble, or a ver{ large slate. In very
hot weather, the butter should be put into cold water
to keep it as firm as possible: andif made early in the
morning and preserved from the air until it 1s to be
baked, the cook will find it much better. 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 Pastry.
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 outside;
which, with the cores, bml with a httle water till 1ti
tastes well ; strain, and puta little sugar, and a bit of
bruised cinnamon, and simmer again. Tn the mean time
place the apples in a dish, a pasta being put round the
edrre when one layer is in, apnnklea half the sugar

shred lemon-peel, and squeeze some juice, or a
glaaa of cider if the apples have lost their spirit; put
i the rest of the a.pp]es, 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, and 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 mspberriea.

, Mince pie.

Of seraped beef free from skin and strings, weigh 21b.,
41b.of suet pmkad and chopped, then add 6lbs. of cur-
rants nicely cleaned and perfectl}r dry, 31b. of chopped
apples, the peel and juice of two lemons, a pint of sweet
wine, a nutmeg, } of an ounce of clnves, ditto mace,
ditto pimento, in finest powder; press the whole into
a deep ]imn when well mixed, and keep it covered in a
dr%cﬂn lace.

alf the quantity is enough, unless for a very large -
family.

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

Mince pies without Meat.
Of the best apples six pounds, pared, cored, and min-
ced : of fresh suet, and raisins stoned, each three pounds,

§

1
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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 1t simmer very
slowly an hour, or do them in a block-tin sauce-pan.

‘When cold make into a tart, as codlin. "When ten-
der, the baking the erust 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 eream, 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. eroquant 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, sall, e]ilper, 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 a good 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 ]i’aate into small pattypans, and cover
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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out the bread. Take off the beards of the oysters, cut
the other parts in small bits, put them in a small tosser,
with a grate of nutmeg, the least white pepper, and
salt, a morsel of lemon-peel, cut so small that you can
scarcely see it, a little cream, and a little of the oyster
liquor. Simmer for a few minutes before you fill.

Observe to put a bit of crustinto all patties, to keep
them hollow while baking.

Lobster patties.
Make with the same seasoning, a little cream, and
the smallest bit of butter.

Podovies, or Beef patties.

Shred underdone dressed beet with a little fat, season
with pepper, salt, and alittle shalot or onion. Make a
plain paste, roll it thin, and cut it in shape like an apple
puff, fill it with the mince, pinch the edges, and f
them of a nice brown. The paste should be made wit
a small quantity of butter, egg, and milk.

Veal patties.
Mince some veal that is not quite done, with a little
arsley, lemon-peel, a scrape of nutmeg, and a bit of
salt; add a little cream and gravy just to moisten the
meat ; and if you have any ham, serape a little and add
toit. Don’t warm it till the patties are baked.

: Lurkey patties.

Mince some of the white part, and with grated lemon,
nutmeg, salt, a very little white ﬁﬁ)lepger, cream, and a
very little bit of butter warmed, fill the patties.

Sweet patties

Chop the meat of a boiled calf’s foot, of which you
use the liquor for jelly, two apples, one ounce of orange
and lemon-peel candied, and some fresh peel and juice,
mix with them half a nutmeg, grated, the yolk of an
egg, a spoonful of brandy, and four ounces of currants
washed and dried.

Bake in small patty-pans.

Patties resembling Mince pies.
Chop the kidney and fat Z?'culd veal, apple, orange,



162 DOMESTIC COOKERY.

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 puffs.

Pare the fruit, and either stew them in a stone jar
on a hot hearth, or bake them. When cold, mix the
pulp of the apple with sugar and lemon-peel shred
fine, taking as little of the apple-juice as you can. Bake
them in thin paste in 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.

Eaxcellent Light puffs.

Mix two spoonfuls of flour, alittle grated lemon-peel,
some nutmeg, half aspoonfulof brandy, alittle loaf sugar,
and one egg ; then fry it enough, but not brown ; beat
it in a mortar with five eggs, whites and yolks; put a
quantity of lard in a frying-pan, and when quite hot,
drop a dessert spoonful of batter at a time; turn as they
brown. Serve them immediately, with sweet sauce.

Pl
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To prepare Venison for pasty.

Take the bones out, thenseason and beat the meat, lay
itinto a stone jar in large pieces, pour u}izn it some plain
drawn-beef gravy, but not a strong one, lay the bones on
the top, then set the jar in a water-bath, that is asauce-
pan of water over the fire, simmer three or four hours—
then leave it in a cold place till next day. Remove the
cake of fat, lay the meat in handsome pieces on the dish ;
if not sufficiently seasoned, add more pepper, salt or
pimento as necessary. Put some of the gravy, and keep
the remainder for the time of serving. If the venison be
thus prepared, it will not require so much time to bake,
or such a very thick crust as is usual, and by which the
under part is seldom done through.

Venison pasty.

A shoulder boned makes a good pasty, but it must be
beaten and seasoned, and the want of fat sut]i:-plied by
that of a fine well-hung loin of mutton, steeped twenty-
four hours in equal parts of rape, vinegar, and port.

The shoulder being sinewy, it will be of advantage to
rub it well with sugar for two or three days, and when
to be used wipe it perfectly clean from it, and the wine.

A mistake used to prevail, that venison could not be
 baked too much ; but, as above directed, three or four
hoursin aslow oven will be sufficient to make it tender,
and the flavour will be preserved. Either in ashoulder
or side, the meat must be cut in pieces, and laid with fat
between, that it may be proportioned to each person,
without breaking up the pasty to find it. Lay some pep-
per and salt at the bottom of the dish, and some butter;
then the meat nicely packed, that it may be sufficiently
done, but not lie hollow to harden at the edges.

The venison bones should be boiled with some fine old
mutton—of this gravy put half a pint cold into the dish;
then lay butter on the venison, and cover as well as line
the sides with a thick crust, but don’t put one under
the meat. Keep the remainder of the gravy till the
pasty comes from the oven; put it into the middle by
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a funnel, quite hot, and shake the dish to mix well. If
should be seasoned with pepper and salt.

To make a pasty of Beef or Mutton, to eat as well as

Venison.

Bone a small rump or a piece of sirloin of beef, or a
fat loin of mutton, after hanging several days. Beat it
very well with a rolling-pin ; then rub ten pounds of
meat with four ounces of sugar, and pour over it a glass
of port, and the same of vinegar. Let it lie five days
and nights ; wash and wipe the meat very dry, and sea-
son it very high with pepper, Jamaica pepper, nutmeg,
and salt. Lay it in your dish, and to ten pounds put
one pound or near of butter, spreading it over the meat.
Put a crust round the edges, and cover with a thick
one, or it will be over done before the meat be soaked
—it must be done in a slow oven.

Set the bones in a pan in the oven, with no more
water than will cover them, and one glass of port, a
little pepper and salt, that you may have a little rich
gravy to add to the paste when drawn.

Note.—Sugar gives a greater shortness, and better
flavour to meats than salt, too great a quantity of which
hardens—and it is quite as great a preservative.

Potatoe pasty.

Boil, peel, and mash potatoes as fine as possible ; mix
them with salt, pepper, and a good bit of butter. Make
a paste; roll it out thin like a large puff, and put in the
potatoes; fold over one half, pinching the edges. Bake
1n & moderate oven.

Cheap and excellent Custards.

Boil three pints of new milk, with a bit of lemon-
peel, a bit of cinnamon, two or three bay-leaves, and
sweeten it. Meanwhile rub downsmooth a large spoon-
ful of rice-flour into a cup of cold milk, and mix with it
two yolks of eggs well beaten. Take a basin of the
boiling milk, and mix with cold, and then pour that to
the boiling; stirring it one way till it begins to thick-
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en, and is just going to boil up; then pour it into a
pan, stir it some time, add a large spoonful of peach-
water, two tea-spoonsful of brandy, or a little ratafia.
Marbles boiled in custard, or any thing likely to burn,
will, by shaking them in the sauce-pan, prevent it from
catching.

Richer custard.

Boil a pint of milk with lemon-peel and cinnamon :
mix a pint of the cream, and the yolks of five eggs well
beaten; when the milk tastes of the seasoning, sweeten
it enough for the whole ; pour it into the cream, stir-
ring it well; then give the custard a simmer till of a
proper thickness. Don’t let it boil; stir the whole
time one way; season as above. If to be extremely
rich, put no milk, but a quart of cream to the eggs.

Balked custard.

Boil one pint of cream, half a pint of milk; with mace,
cinnamon, and lemon-peel, alittle of each. "When cold,
mix the yolks of three eggs; sweeten and make your
cups or paste nearly full. Bake them ten minutes.

Lemon custard.

Beat the yolks of eight eggs till they are as white as
milk; then put to them a pint of boiling water, the rinds
of two lemons grated, and the juice sweetened to your

" taste. Stir it on the fire till thick enough; then adda

large glass of rich wine, and half a glass of brandy; give
the whole one scald, and put it in eups to be eaten cold.

Almond custards.

Blanch and beat four ounces of almonds fine with a
spoonful of water; beat a pint of eream with two spoon-
fulsof rose-water, and put them to the yolks of four eggs,
and as much sugar as will make it pretty sweet; then
add the almonds; stir it all over a slow fire till it is of a
proper thickness; but don’t boil. Pour it into cups.

Cheeseeakes.
Strain the whey from the curd of two quarts of milk;
when rather dry, crumble it through a coarse sieve, and
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mix with sixounces of freshbutter, one ounce of pounded
blanchedalmonds,alittle orange-flower water, halfa glass
of raisin wine, a grated biscuit, four ounces of currauts,
some nutmeg and cinnamon, in fine powder, and beat
all the above with three eggs, and half a pint of cream,
till quite light; then fill the pattypans three parts full.

A plainer sort.

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

Cheesecalces, 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 eicht 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 ounces
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 biscuit,
some blanched almonds pounded, three spoontuls 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 sme!l
ones, and after squeezing, pound them well together in
a mortar, with four ounces of loaf-sugar, the yolks of
six eggs, and eight ounces of fresh butter. Xill the
pattypans half full.

Orange cheesecakes are done the same way, only yon
must boil the peel in two or three waters to take out
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the bitterness, or make them of orange marmalade well
beaten in a mortar.

Orange cheesecales.

‘When you haveblanched half apound of almonds, beat
themvery fine, with orange-flowerwater, and half apound
of fine sugar beaten andsifted, a pound of butterthat has
been melted carefully without oiling, and which must be
nearly cold before you use it; then beat the yolks of ten,
and whites of four eggs; pound two candied oranges,
and a fresh one with the bitterness boiled out, in a mor-
tar till as tender us marmalade, without any lumps; and
beat the whole together, and put into pattypans.

Potatoe cheesecales.

Boil six ounces of potatoes, and four ounces of le-
mon-peel ; beat the latter in a marble mortar with four
ounces of sugar, then add the potatoes, beaten, and four
ouneces of butter melted in a little cream. When well
mixed, let it stand to grow cold. Put crust in patty-
pans, and rather more than half fill them. Bake in a
quick oven half an hour, sifting some double refined
sugar on them when going to the oven. This quantity
will make a dozen.

Almond cheesecales.

Blanch and pound four ounces of almonds, and a few
bitter, with a spoonful of water; then add four ounces
of sugar pounded, a spoonful of ecream, and the whites
of two eggs well beaten : mix all as quick as possible;
put into very small pattypans, and bake in a pretty
warm oven under twenty minutes.

Another way.—Blanch and pound four ounces of al-
monds, with a little orange-flower, or rose-water ; then
stir in the yolks of six and whites of three eggs well
beaten, five ounces of butter warmed, the peel of a le-
mon grated, and a little of the juice ; sweeten with fine
Lisbon sugar. When well mixed, bake in a delicate

puste, in small pans.



1G8S DOMESTIC COOKERY.

Another way.—Press the whey from as much curd 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 1t 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 suflicient milk to make
it 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 (raisinis 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 top
of the cake by sticking a light flower in the centre, or
bits of clear currant-jelly, or blanch and split some
iEEt almonds, and stick them thickly over the

e.

Royal Paste, called “ Au Chouw.”

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 of sugar, a little salt, and the peel
of a lemon; let the whole boil till the butter is
entirely melted. Then take some very fine dry flour
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and shake it through a sieve. Take the lemon-peel
out with a ladle, and throw a handful of flour into
the preparation while boiling; take care, however,
not to put more flour than the liquor can soak up.
Stir with a wooden spoon till the paste can easily be
detached from the stew-pan, and then take it off the
fire. Next break an egg into this paste, and mix it
well ; then break a second, which also mix; do not
put more eggs than the paste can absorb, but you
must be careful not to make this preparation too
liquid. It is almost certain, that about five or six
eggs will be wanted for the above quantity ; then form
them en choux, by which is meant, in the shape of a
ball an inch in ecircumference. As this paste swells
very much, you must dress it accordingly, putting
the choux on abaking sheet, at an inch distant from
each other, in order that they may undergo a greater
effect in the oven. Brush tgem over as usual with
the dorure or egg wash, to which has been added a
little milk. Put them into an oven moderately hot,
but do not open the oven till they are quite baked,
otherwise they would flatten, and all attempts to make
them rise again would be useless: next dry them.
Sometimes you may glaze them ; at other times you
may send them up without being glazed. To detach
- them from the baking sheet, apply the sharp edge of

your knife, and take them off gently. Then make a
small opening on the side, into which put, with a tea-
spoon, such sweetmeats as you think proper, and send

em up dished en buisson.

N. B.—Be cautious to smell every egg, before you
use it, for a bad one would spoil the whole.

#. % This elegant receipt is extracted from *The
French Cook,” by Mr. Ude.
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PART VII.

-———

VEGETABLES.

Observations on Dressing Vegetables.

Vecerapres should be carefully cleaned from insects,
and nicely washed. Boil them in plenty of water,
and drain them the moment they are done enough.
If overboiled, they lose their beauty and erispness.
Bad cooks sometimes dress them with meat ; which 1s
wrong, except carrots with boiling beef.

1o boil Vegetables green.

Be sure the water boils when you put them in.
Make them boil very fast. Don’t cover, but watch
them ; and if the water has not slackened, you may
be sure they are done when they begin to sink. Then
take them out immediately,or t{;e colour will change.
Hard water, especially if chalybeate, spoils the colour
of such vegetables as should be green.

To boil them green in hard water, put a tea-spoonful
of salt of wormwood into the water when it boils, be-
fore the vegetables are put in.

Vegetable Marrow.—To boil or stew.

This excellent vegetable may be boiled as asparagus.
‘When boiled divide it lengthways into two, and serve
it up on a toast accompanied by melted butter ; or when
nearly boiled, divide it as above, and stew gently in
gravy like cucumbers. Care should be taken to choose
voung ones not exceeding six inches in length,

To keep Green Peas.

Shell, and put them into a kettle of water when it
boils; give them two or three warms only, and pour
them into a colander. "When the water drains off,
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turn them out on a dresser covered with cloth, and
Enur 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
gooseberries, under the head of keeping for Winter.—
When 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 hangs round the lettuce from washing. Stew
them two hours very gently. When to be served, beat
up dn 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 meatis tender ; if it is not
salt meat, add salt, and a little pepper. Serve them

round the meat.
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o Dress Artichokes.

Trim a few of the outside leaves off, and cut the
stalk even. If young,half an hour will boil them. They
are better for being gathered two or three days, first.
Serve them with melted butter, in as many small cups
as there are artichokes, to help with each.

Artichoke Bottoms.

If dried, they must be soaked, then stewed in weak
gravy, and served with or without forcemeat in each.
Or they may be boiled in milk, and served with cream
sauce; or added to ragouts, French pies, &e.

Jerusalem Artichokes

Must be taken up the moment they are done, or they
will be too soft.

They may be boiled plain, or served with white
fricassee sauce.

To Stew Cucumbers.

Slice them thick ; or halve and divide them into two
lengths ; strew some salt and ge per, and sliced onions;
add a little broth or a bit of butter. Simmer very
slowly; and before serving, if no butter was in before,
put some and a little flour; or if there was butter in,
only a little flour, unless it wants richness.

Another way.—Slice the onions, and cut the cucum-
bers large ; flour them, and fry them in some butter;
then pour some good broth or gravy, and stew them
till done enough. Skim off the fat.

To Stew Onions.

Peel six large onions, fry gently ofa fine brown, but
do not blacken them; then put them into a small
stew-pan with a little weak gravy, pepperand salt;
cover and stew two hours gently. They should be
lightly floured at first.
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To dress Droceoli.

Cut the heads with short stalks, and pare the tough
skin off them. Tie the small shoots into bunches, and
boil them a shorter time than the heads. Some salt
must be put into the water. Serve with or without
toast.

Spinach
Requires great care in washing and picking it. When
that is done, throw it into a sauce-pan that will just
hold it, sprinkle it with a little salt, and cover close.
The pan must be set on the fire, and well shaken.
‘When done, beat the spinach well with a small bit of
butter: it must come to table pretty dry, and looks
well if pressed into a tin mould in the form of a large
leaf, which is sold at the tin-shops. A spoonful of

cream is an improvement.
To dress DBeans.

Boil tender, with a bunch of parsley, which must be
chopped to serve with them. Bacon or pickled pork
must be served to eat with, but not boiled with them.

Lricasseed Windsor Beans.

‘When grown large, but not mealy, boil, blanch, and
lay them in a white sauce ready hot ; just heat them
through in it, and serve. If any are not of a fine
green, do not use them for this dish.

Irench Beans.

String, and cut them into four or eight; the last
looks best. Lay them in salt and water, and when the
sauce-pan boils put them in with some salt. As soon
as they are done, serve them immediately, to preserve
the green colour.—Or when half-done, drain the water
off, and put them into two spoonfuls of broth strained ;
uhnd add a little cream, butter and flour, to finish doing
them.

To stew Red Cabbage.

Slice a small, or half a large red cabbage, wash and
put it into a sauce-pan with pepper, salt, no water but
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what hangs about it, with a piece of butter. Stew till
quite tender ; and when going to serve, add two or three
spoonfuls of vinegar, and give one boil over the fire.
Serve it for cold meat, or with sausages on it.

Another way.—Shred the cabbage, wash it, and put it
over a slow fire, with slices of onion, pepper and salt,
and a little plain gravy. When quite tender, and a few
minutes before serving, add a bit of butter rubbed with
flour, and two or three spoonfuls of vinegar, and boil up.

Another.—Cut the cabbage very thin, and put it into
the stew-pan with a small slice of ham, and half an
ounce of butter at the bottom, half a pint of broth, and
a gill of vinegar. Let it stew covered three hours.
When it is very tender add a little more broth, salt,
pepper, and a table-spoonful of pounded sugar. Mix
these well, and boil them all till the liquor is wasted;
then put it into the dish and lay fried sausages on it.

Aushrooms.

The cook should be perfectly acquainted with the
different sorts of things called by this name by ignorant
people, as the death of many persons has been occasion-
ed by carelessly using the poisonous kinds.

The eatable mushrooms first appear very small, and
of a round form, on a little stalk. They grow very fast,
and the upper part and stalk are white. As the size
_increases the under part gradually opens, and shews a
fringy fur of avery fine salmon-colour, which continues
more or less till the mushroom has gained some size,
and then turns to a dark-brown. These marks should
be attended to, and likewise whether the skin ean be
easily parted from the edges and middle. Those that
have white or yellow fur should be carefully avoided,
though manﬁ of them have the same smell (but not so
strong) as the right sort.

To stew Mushrooms.

The large buttons are best, and the small flaps while
the fur is still red. Rub the large buttons with salt
and a bit of flannel, cut out the fur, and take off the
skin from thepatherﬂ. Sprinkle them with salt, and
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put into a stew-pan with some pepper-corns; simmer
slowly till done, then put a small bit of butter and flour,
and two spoonfuls of cream; give them one boil, and
serve with sippets of bread.

To stew sorrel for Fricandeaw and roast Meat.

Wash the sorrel, and put it into a silver vessel, or
stone jar, with no more water than hangs to the leaves.
- Simmer it as slow as you can, and when done enongh,
put a bit of butter, and beat it well.

Irench Salad.

Chop three anchovies, a shalot, and some parsiey,
small ; put them into a bowl, with two table-spoonfuls
of vinegar, one of oil, a little mustard, and salt. When
well mixed, add by degrees some cold roast or boiled
meat in very thin slices; put in a few at a time, not
exceeding two or three inches long. Shake them in the
seasoning, and then put more ; cover the bowl close,
and let the salad be prepared three hours before it is

to be eaten. Garnish with parsley, and a few slices of
the fat.

Lobster Salad.

Make a salad, and put some of the red part of the
lobster to it, cut. This forms a pretty contrast to the
white and green of the vegetables. Do not put much
oil, as shell-fish absorb the sharpness of the vinegar.
Serve in a dish, not a bowl.

To boil Potatoes.

Set them on a fire, without paring them, in cold wa-
ter; let them half boil, then throw some salt in, and a
int of cold water, and let them boil ‘again till almost
done. Pour off the water, and put a clean cloth
over them, and then the sauce-pan cover, and set them
by the fire to steam till ready. Many persons prefer
steamers. Potatoes look best when the skin is peeled,
not cut.
Do new potatoes the same, but be careful they are
taken offin time, or they will be watery. Before dresing
rub off the skin with a cloth and salt, and then wash
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To broil Potatoes.

Parboil, then slice and broil them. Or parboil, and
then set them whole on the gridiron over a very slow
fire, and when thoroughly done send them up with
their skins on. This last way is practised in many Irish
families.

To roast Potatoes.

Half boil, take off the thin peel, and roast them of a
beautiful brown.

To fry Potatoes.

Take the skin off raw potatoes, slice and fry them,
either in butter or thin batter.

To Mash Potatoes.

Boil the potatoes, peel them, and break them to
paste ; then to two pounds of them add a quarter of a
pint of milk, a little salt, and two ounces of butter, and
stir it all well over the fire. Either serve them in this
manner, or place them on the dish in a form, and then
brown the top with a salamander, or in scallops.

Carrots
Require a good deal of boiling. 'When young, wipe off
the skin after they are boiled ; when old, boil them with
the salt meat, and scrape them first.

To Stew Carrots.

- Half boil, then nicely scrape, and slice them into a
stew-pan.  Put to them half a tea-cupful of any weak
broth, some pepper, and salt, and balf a cupful of cream ;
simmer them till they are very tender, but not broken.
Before serving rub a very little flour with a bit of
butter, and warm up with them. If approved,
chopped parsley may be added ten minutes before

served.
To Mash Parsnips.

Boil them tender, scrape, then mash them into a
stew-pan with a little cream, a good piece of butter, and
pepper, and salt. )

Fricassee of Parsnips.

- Boil in milk till they are soft, then cut them length-
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ways into bits two or three inches long, and simmer in
a white sauce, made of two spooufuls of broth, a bit of
mace, half a cupful of cream, a bit of butter, and some
flour, pepper, and salt.

To dress Chardoons.

Cut them into pieces of six inches long, and put ona
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 - Koots
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
quantity of onion ; or stewed with whole onions, large
or small, as follows :—

Boil the beet tender with the skin on, slice it into a
stew-pan, with a little broth, and a spoonful of vinegar;
simmer till the gravy is tinged with the colour, then
put it into a small dish, and make a round of the
button-onions, first boiled till tender, take off the skin
j1imt before serving, and mind they are quite hot and
clear.

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

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

Frying Herbs, as dressed in Staffordshire.
Clean and drain a good quantity of spinach-leaves,
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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. 1t is
served with slices of broiled ealves'-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. - Stir it till
hot. Itiseaten with roast meat and is a great sweetener
of the blood. Itis 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 litile 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.

Carrots, Parsnips and Beet-roots, should be kept in
layers of dry sand for winter use ; and neither they nor
potatoes should be cleared from the earth. 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 a warm room, or on tins in a very cool oven: it pre-
serves its flavour and colour, and is very useful m
winter.

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

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

PICKELES.
Rules to be observed with Pickles.

Keep them closely covered; and have a wooden
spoon with holes, tied to each jar; all mettle being im-
Pmper. They should be well kept from the air; the
arge 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 neeesaarﬁ to boil vinegar, do 1t in
a stone jar on the hot hearth. Pickles should never
be put into glazed jars, as salt and vinegar penetrate
the glaze, which is poisonous.

Lemon pickle.

‘Wipe six lemons, cut each into eight pieces; put on
them a pound of salt, six large cloves of garlick, two
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 the jar by, and stir it
daily for six weeks; keep the jar close covered. Put
it into small bottles.

Indian pickle.

Lay a pound of white ginger in water one night,
then scrape, slice, and lay it in salt in a pan till the
other ingredients shall be ready.
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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 ';iﬂle, likewise the shoots
of elder, which will look like bamboo. Apples and cu-
eumbers, choose of the least seedy sort; cut them in
slices or quarters, if not too large. All must be salted,
drained, and dried in the sun, except the latter; over
which you must pour boiling vinegar, and in twelve
hours drain them, but no salt must be used.

Put 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 turmeric, to be ready against the vege-
tables shall be dried. 'When they are ready, observe
the following directions :—Put some of them into a two-
quart stone jar, and pour over them one quart of boil-
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 it 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 will not be ready for a year; but you
may make a small jar for eating in a fortnight, only by
giving the cauliflower one scald in water, after salting,
and dryingasabove, butwithout the preparative vinegar;
then pour the vinegar, that has the spice and garlick,
boiling hot over. If at any time it be found that the
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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, a little 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
green when cold, strain offthe liquor, and pour boiling
hot again ; keep it hot as before. Or if you intend
to make Indian pickle, the above shoots are a great
improvement to it ; in which case you need only paur
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 1s only done by pouring boiling vinegar over.

Melon Mangoes.

There is 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 it boils up. Stop close. Observe that there is plenty
of vinegar. All pickles are spoiled if not well covered.
Mangoes should be done soon after they are gathered.
Large cucumbers, called green turley, prepared as
mangoes, are excellent, and come sooner iuto 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 ina pan
for four or five days, until the salt melts: turn them
thrice a day in theu: 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-see , and two cloves of ga.rhelc to six
lemons. When the lemons are used, the pickle will be
useful in fish or other sauces.

Olives
Argeof three kinds, Italian, Spanish, and French, of
erent 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 ln them on a clean cloth, cover them close
with n.nuther, and scald some more, and so on. Let
them lie to be cold, then put them in 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
mtu 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.

To Pickle young Cucumbers.

Choose nice young gherkins, spread them on dishes,
salt them, and let them lie a week—drain them, and put-
ting them in a jar, pour boiling vinegar over them. Set
them near the fire, covered with plenty of vine-leaves;
if they do not become a 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 bell-
metal vesselis, which when vinegar is put into them, be-
come highly poisonous, few people like to eat them.

To pickle Walnuts.

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 a pickle
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 years, if
close covered. The air will soften them. They will
not be fit to eat under six months.

The pickle will serve as good ketchup, when 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

vinegar 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 gt for use in three or
four months. You may add two ounces of garlick, or
shalots, but not boiled in the vinegar.

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

An excellent way to pickle Mushrooms, to preserve the
avour.

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 pan as will cover them, give it one
warm, and turn all into a glass or stone jar. They will
keep two years, and are delicious.

To pickle Red Cabbage.

Slice it into a colander, and sprinkle each layer with
galt; 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 twelvemonth.
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Mushroom Ketchup, another way.

Take a stew-pan full of the large-ﬂagmushrnums, tnat
are not worm 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 dealof
liquor, which you must strain; and put to it 4 ounces
of shalots, two cloves of garlick, a good deal of pepper,
ginger, mace, cloves, and a few bay-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 juice of
walnuts when they are tender, and skim it well ; then
put in two pounds of anchovies, bones and liquor,
ditto of shalots, one ounce of cloves, ditto of mace,
ditto of pepper, and one clove of garlick. Let all sim-
mer till the shalots sink ; then put the liquor into a
pan till cold ; bottle and divide the spice to each. Cork
closely, and tie a bladder over. It will keep twenty
years, and 1is not good the first. Be very careful to
express the juice at home ; for it is rarely unadultera-
tei if bought. Some people make liquor of the out-
side shell when the nut isripe ; 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. I.f] for brown, burn a bit of
sugar for colouring. Itis better to have cockles enough
than to add water; and they are cheap.

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

L e e i e P Yt 8 W A e A i A s A A i

PART VIII.

SWEET DISHES, PRESERVES, SWEETMEATS, &e.

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 sugat and pounded cinnamon. Shake 1it, 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 incheshigh round the dish ; having egged the dish
where 1t 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
sift fine sugar over it, and set it in the oven whichshould
be warm enoungh 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 little orange-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.
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A Tansy.

Beat seven eggs, yolks and whitea_ Eepa?a_tely; 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. Set allin a
sauce-pan, just to thicken, over the fire; then put it
into a dish, lined with paste, to turn out, and bake it.

Puits d’ Amour.

Cut a fine rich puff-paste rolied 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.

Iloating Island.

Mix three half-pints of thin cream with a quarter of
a pint of raisin-wine, a little lemon-juice, orange-flower
water, and sugar; put 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.—Scald a codlin before it be ripe, or any
sharp apple ; pulp it through asieve. Beat the whites of
two eggs with sugar, and a spoonful of orange-flower
water ; mix in by degrees the pulp, and beat all together
until you have a large quantity of froth ; serve it on a
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 nightin cold water ; then pour it off



SWEET DISILES. 159

clear, and add as much more water, and let it stand the
same time. Strain it through a fine hair-sieve, and boil
it 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, cyder, milk, or cream and sugar. Itisvery good.

Dutch 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.

Lice Flummery.

Boil with a pint of new milk, a bit of lemon-peel,
and cinnamon ; mix with alittle 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-
fuls of milk ; add this to the wheat; stir them toge-
ther while over the fire; then sweeten, and serve cold
in a deep dish, Some persons like it best warm.
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Curds and Cream.

Put three or four pints of milk into a pan, a httle
warm, and then add rennet or gallino. 'When the curd
is come, lade it with a saucer into an earthen Bhﬂﬁe
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 i1t. Cream, milk, or a whip
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 to its sourness; keep the pan covered until the
curd be of firmness to cut 3 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 talke 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 blades 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 of isinglass 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 very stiff, a little
less isinglass will do. Observe to let the blamange
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.
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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 readya 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 cream.

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 hav-
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 a pint 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 Pleaszmt, 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 in tin shapes the length of a finger, and about
two thick, over which sugar may be strewed, or alight
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ELM& with isinglass. Or you may use macaroons, to
ine the edge of the dish.
Burnt Cream.

Boil a pint of cream with a stick of cinnamon, and
some lemon-peel ; take it off the fire, and pour it very
slowly into the yolks of four eggs, stirring till half cold ;
sweeten, and take out the spice, &e.; pour it into the
dish : when cold, strew white pounded sugar over,
and brown it with a salamander.

Another way—Make a rich custard without sugar,
boiling lemon peel in it. 'When, cold, sift a good deal
of sugar over the whole, and brown the top with a

salamander,
Sack Cream.

Boil a pint of raw cream, the yolk of an egg well
beaten, two or three spoonfuls of white wine, sugar,
and lemon-peel ; stir it over a gentle fire, till it be as
thick as rich cream, and afterwards till cold ; then
serve it in glasses, with long pieces of dry toast.

Brandy Cream.

Boil two dozen of almonds blanched, and pounded
bitter almonds, in a little milk. "When cold, add to
it the yolks of five eggs beaten well in a little cream,
sweeten, and put to 1t two glasses of the best brandy;
and when well mixed, pour to it a quart of thin cream;
- set it over the fire, but don’t let it boil; stir one way
till it thickens, then pour into cups, or low glasses.
‘When cold it will be ready. A ratafia-drop may be
put in each, if you choose it. If you wish it to keep,
scald the cream previously.

Ratafia Cream.

Boil three or four laurel, peach, or nectarine-leaves,
in a full pint of cream ; stram it; and when cold, add
the yolks of three eggs beaten and strained, sugar, and
a large spoonful of brandy stirred quick into it. Scald
till thick, stirring it all the time.

Another way—Mix half a quarter ofa pint of ratafia,
the same quantity of mountain wine, the juice of two
or three lemons, a pint of rich cream, and as much
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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 cream, and put to it the yolks of
two eggs well beaten, four ounces of fine sugar, and the
thin rind of a lemon ; boil it up ; then stir it till almost
cold ; put the juice of a lemon in a dish or bowl, and
pour the cream upon it, stirring it till quite cold.

Yellow Lemon cream, without eream.

Parefour iemons very thin into twelve large spoonfuls
of water, and squeeze the juice onseven ounces of finely
pounded sugar; beat the yolks of nine eggs well ; add
the peels and juice beaten together for some time; then
strain it through a flannel into a silver or very nice block
tin sauce-pan; set it over a gentle fire, and stir it one
way till prettirl thick, and scalding hot; but not boiling,
or 1t 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 eream.

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 eream;
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,
in 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 eream, and add the juice of three lemons
sweetened ; beat it up with a whisk to a freth, 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 eream the whites of three eggs
well beaten, four spoonfuls of sweet wine, sugar to
vour taste, and a bit of lemon-peel ; whip it to a froth,
remove the peel, and serve in a dish.

Coffee cream, much admired.
Boil a calf’s foot in water till it wastes to a pint of
jelly, clear of sediment and fat. Make a tea-cup of
coffee; clear it with a bit of isinglass to be
perfectlmgnght pour to it the jelly, and add a pint of
very guud cream, and as much fine Lisbon sugar as is
pleasant; give one boil up, and pour into the dish.

It ahuulff]elly but not be stiff. Observe that your

coffee be fresh.
Chocolate cream.

Scrape into 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 u Ethe froth on sieves, as others are
_ done; and serve the froth in glasses, to rise above
some of the cream.

Codlin eream.

Pare and core twenty good codlins; beat themin a
mortar, with a pint of cream ; strain it into a dish; and
put sugar, bread crumbs, and a glass of wine, to it.
Stir it well.

Ezcellent Orange eream.

Boil the rind of a Seville 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, gentle degrees, pour in a pint of boiling
cream ; beat tﬂg 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.
Raspberry cream.

Mash the fruit gently, and let them drain; then
sprinkle a little sugar over, and that will produce more
juice; then put the juice to some cream, and sweeten
1t; after which, if you choose to lower it with some milk,
it 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 %E obtained.

Another way.—Boil one ounce of isinglass-shavings
in three pints of eream 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 1t till well incorporated ; sweeten and add
a glass of brandy: whisk it about till three parts cold:
then Eut it into a mould till quite cold. In summer
use the fresh juice; in winter, syrup of raspberries.

Spinach cream.

Beat the yolks of eight eggs with a wooden spoon or
a whisk, sweeten them a good deal; and put to them
a stick of cinnamon, a pintof rich cream, three quarters
of a pint of new milk; stirit well; then add a quarter
of a pint of spinach-juice ; set it over a gentle stove, and
stir it one way constantly till it is as thick as hasty-
pudding. Put into a custard-dish some Naples biscuits,
or preserved uran%e, 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 g]fassea.

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 eges well beaten.
Stir the whole into a quart of very good eream, and set
it over the fire; stir it till hot, but not boiling hot;
pourit intoadeep dish, andletitstand twenty-four hours.
Serve it in a cream-dish, to eat with fruits. Many
people prefer it without any flavour but that of the
cream ; in which case add a quart of new milk and the
cream, or do 1t as the Devonshire scalded eream.
When done enough, a round mark will appear on
the surface of the eream, the size of the bottom of the
pan it is done in, which in the country they call 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 1t 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, &e. with a” spoon, it will take any form; it
should 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 info a cop%er untinned skillet ;
when 1t boils to be thick, dip the handle of a spoon in
it, and put that into a pint-bason of water, squeeze the
sugar from the spoon into it, and so on till you have all
the sugar. Take a bit out of the water, and if it snaps,
and is brittle when cold, it is done enough: but only
let it 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 off 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.
1t 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 jellyfrom
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
five 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 the clearing
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. Note: jelly is equally good made of cow-
heels nicely cleaned ; and as they bear a less price than
those of ea{vea, and make a stronger jelly, this obser-
vation may be useful.

Another sort.—Boil four quarts of water with three
calf’s feet, or two cow-heels, that have been only secald-
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 E:wing previously mixed them cold.
The jelly should boil fiftteen minutes without stirring ;
then clear it through a flannel bag. While ruuning,
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take a little jelly, and mix with a tea-cupful of water,
in which a bit of beet-root has been boiled, and run it
through the bag when all the rest is run out ; and this
is to garnish the other jelly, being cooled on a plate,
but this is matter of choice. This jelly has a very fine
high colour and flavour.

Orange Jelly.

Grate the rind of two Seville and two China oranges,
and two lemons; squeeze the juice of three of each,
and strain, and add the juice of a quarter of a pound of
lump sugar, and a quarter of a pint of water, and boil
till it almost candies. Have ready a quart of isinglass
jt;allj' made with two ounces; put to it the syrup, and

oil it once up ; strain off the jelly, and let it stand to
settle as above, before it is put into the mould.

Hartshorn Jelly.

Simmer eight ounces of hartshorn-shavings with two
quarts of water to one; strain it, and boil it with the
rinds of four China oranges and two lemons pared thin ;
when cold, add the juice of both, half apound ofsugar,
and the whites of six eges beaten to a froth; let the
jelly have three or four boils without stirring, and
strain it through a g;lly-hag.

anberry Jelly.
Make a very strong iai‘:gaas-jeﬂy. ‘When cold, mix
- it with a double guantity of cranberry juice pressed as
directed in page 231, sweeten and boil it up; then
strain it into a shape.
The sugar must be good loaf,or the jelly will not be

clear.
Cranberry and Rice Jelly.

Boil and press the fruit, strain the juice, and by de-
greesmixintoit as much ground rice as will, when boiled,
thicken to a jelly; boil it gently, stirring it, and sweet-
en to your taste. Put it in a basonor form, and serve
to eat as afore-directed jelly with milk or cream.

Apple Jelly to serve at table.
Prepare twenty golden pippins; boil them in a pint
and a half of water from the spring, till quite tﬁnger;
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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 je]lf. y
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 geﬂy; 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.

To Scald Codlins.

‘Wrap each in a vine-leaf, and pack them close in a
nice sauce-pan ; and when full, pour as much water as
will cover them. Set 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 syrup,
with a pint of water ; when skimmed, put the pippins
in, and stew till clear ; then grate lemon over, and serve
in the syrup. Be careful not to let them break.

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 ready
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 turnin
black. Pack them round a block-tin stew-pan, an
sprinkle as much sugar over as will make them pretty
sweet, and add lemon-peel, a clove or two, and some
allspice cracked ; 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’¢ 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 1t wall
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 if.

Sponge biscuits may be used instead of the roll.

To prepare Fruit for Children, a far more wholesome
way thanin Pies and Puddings.

Put apples sliced, or plums, currants, gooseberries,
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&e. into a stone jar, and sprinkle as much Lisbon su-
gar as necessary among them; set the jar on a hot
hearth, or in a sauce-pan of water, and let it remain
till the fruit is perfectly done.

Slices of breaﬁi or rice, may be either stewed with the
fruit, or added, when eaten ; the rice being plain boiled.

To prepare Ice for Icing.

Get a few pounds of ice, break 1t almost to powder,
throw a large handful and a half of salt amongit. You
must prepare it in a part of the house where as little
of the warm air comes as you can possibly contrive.
The ice and salt being in a bucket, put your cream
into an ice-pot, and cover it; immerse it in the ice,
and draw that round the pot, so as to touch every
possible part. In a few minutes put aspatula or spoon
in, and stir it well, removing the parts that ice round
the edges to the centre. If the ice-cream or water be
in a form, shut the bottom close, and move the whole
in the ice, as you cannot use a spoon to that without
danger of waste. There should be holesin the bucket,
to let off the ice as it thaws.

Note.—When any fluid tends towards cold, the
moving it quickly accelerates the cold: and likewise,
when any fluid is tending to heat, stirring it will
facilitate its boiling.

Ice Waters.

Rub some fine sugar onlemon or orange, to give the
colour and flavour, then squeeze the juice of either on
its respective peel; add water and sugar to make a
fine sherbet, and strain it before it be put into the ice-
pot. If orange, the greater proportion should be of
the China juice, and only a little of Seville, and a small
bit of the peel grated by the sugar.

Currant or Raspberry Water Ice.
The juice of these, or any other sort of fruit, being

gained by squeezing, sweetened and mixed with water,
will be ready for icing.

: Ice creams.
Mix the juice of the fruits with as much sugar as
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of sherry, or other white wine; sugar to taste. Milk
the baﬂ full. Intwenty minutes’ time cover it pretty
high with clouted cream; grate over it nutmeg; put
pounded cinnamon and nonpareil comfits.

Devonshire Junket.
Put warm milk into a bowl; turn it with rennet ;
then put some scalded eream, sugar and cinnamon, on
the top, without breaking the curd.

Everlasting, or Solid Syllabubs.

Mix a quart of thick raw cream, one pound of refined
sugar, a pint and a half of fine raisin wine in a deep pan ;
ut to it the grated peel and the juice of three lemons.
%ea,t, or whisk it one way half an hour ; then put it on
a sieve with a bit of thin mustard laid smooth in the
shallow end till next day. Put it in glasses. It will
keep good, in a cool place, ten days.

Lemon Honeycomb.

Sweeten the juice of a lemon to your taste, and put
it in the dish that you serve it in. Mix the white of
an egg that is beaten,with a pint of rich cream, and a
little sugar; whisk it, and as the froth rises, put it on
the lemon-juice. Doit the day before it is to be used.

Rice and Sago Milks
Are made by washing the seeds nicely, and simmering
with milk over a slow fire till sufficiently done. The

former sort requires lemon, spice, and sugar; the latter
18 good without any thing to flavour it.

A Pretty Supper Dish.

Boil a tea-cupful of rice, having first washed it in
milk, till tender: strain off the milk, lay the rice in
little heaps on a dish, strew over them some finely-

powdered sugar and cinnamon, and put warm wine
and a little butter into the dish.

Savoury Rice.
‘Washand pick some rice, stew it very gently in a
small quantity of veal, or rich mutton broth, with an
onion, a blade of mace, pepper and salt. When swell-
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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 line the bacon with 1t about half an inch thick ;
put into it ragout of chicken,rabbit, veal, or of any thing
else. Fill up the mould, and coverit 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.

Salmagund

Is a beautiful small dish, ifin nice shape, and if the co-
lours of the ingredientsarevaried. Forthis purposechop
separately the white part of cold chicken or veal, yolks of
eggs boiled hard, the whites of eggs ; parsley, half a do-
zen anchovies, beet-root, red pickled cabbage, ham, and
grated tongue, or anfrthing well-flavoured, and of a good
colour. Some people like a small proportion of onion,
- but it may be better omitted. A saucer, large tea-cup,

or any ut{e.r base, must be put into a small dish ; then
make rows round it wide at bottom, and growing smaller
towards 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 cutting off 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.

Macarons 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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out the liquor, and among it put some bits of butter and
grated cheese, and over the top grate more, and a littie
more butter. Setthe dishinto a Dutch-oven a quarter
of an hour, and do not let the top become hard.

Another way—Wash it well, and simmer in half
milk, and half broth of veal or mutton, till it is tender.
To a spoonful of this liquor, put the yolkof an egg beaten
in a spoonful of cream ; just make it hot to thicken, but
not boil ; put it over the macaroni, and then grate fine
old cheese all over, and bits of butter. Brown with the
salamander.— Another : Wash the maecaroni, then sim-
mer it in a little broth, with a little pounded mace and
salt. "When quite tender, take it out of the liquor, lay
it in a dish, grate a good deal of cheese over, then cover
that with bread grated fine., Warm some butter with-
out oiling, and pour it from a boat through a little
earthen colander over the crumbs, then put the dishin
a Dutch-oven, to roast the cheese, and brown the bread
of a fine colour. The bread should be in separated
crumbs, and look lLight. '

Omelet.

Makea batter of eggs and milk, and a very little flour:
put to it chopped parsley, green onions, or chives, the
latter is best, or a very small quantity of shalot, a little
pepper, salt, and a scrape or two of nutmeg. Make
some butter boiled in a small frying-pan, and pour the
above batter into it when one side is of a fine yellow
brown, turn it and do the other. Double it when
served. Some scraped lean ham, or grated tongue, put
in at first, is a very pleasant addition. Four eggs will
make a pretty sized omelet ; but many cooks will use
eightorten. A small proportion of flour should be used.

If the taste be approved, a littletarragon gives a fine
flavour. A good deal of parsley should be used.

Ramakins and omelet, though usually served in the
course, would be much better if they were sent up after,
that they might be eaten as hot as possible,

Butter to serve as a little Dish.
Roll butter in different forms: either like a pine, and
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make the marks with a tea-spoon, orroll it in erimping
rollers, work it through a colander, or scoop with a
tea-spoon, and mix with grated beef, tongue, or ancho-
vies. Malke a wreath of curled parsley to garnish.

Ramakins.

Scrape a quarter of a pound of Cheshire, and ditto of
Gloucester cheese, ditto of good fresh butter ; then beat
all in a mortar with the yolks of four eggs, and the in-
side of a small French roll boiled in eream till soft ; mix
the paste with the whites of the eggﬂ previously beaten,
and put into small paper pans made rather longer than
square, and bake in a Dutch-oven till of a fine brown.
They should be eaten quite hot. Some like the addition
of a glass of white wine.—The batter for ramakins is
equally good over macaroni when boiled tender ; or on
stewed brocoli, celery, or cauliflower, a little of the

vy they have been stewed in being put in the dish
with them, but notenough to make the vegetables swim.
Fondu.

Take equal quantities of grated Parmesan and good
Cheshire cheese, and add about double the weight of
this in beaten yolks of eggs and melted butter, beat
well together, add pepper and salt, and then put to it
the whites of the eggs, which have been beaten sepa-
rately ; stir them lightly in, and bake it in a deep dish,
- fill only half full, as it will rise very much. Serve
quite hot.

Potted cheese.

Cut and pound four ounces of Cheshire cheese, one
ounce and a half of fine butter, a tea-spoonful of white
pounded sugar, a little bit of mace, and a glass of white

wine. Press it down in a deep pot.

Roast cheese, to come up after Dinner.

Grate 3 ounces of fat Cheshire cheese, mix it with the
volks of 2 eggs, 4 ounces of grated bread, and 3 ouncesof
butter ; beat the whole well in a mortar, with a dessert-
spoonful of mustard, and alittle salt and pepper. Toast
some bread, cut it into proper pieces, lay the paste as
above thick upon them, put them into a Dutch oven

R
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covered with a dish, till hot through, remeve the dish,
and let the cheese brown alittle. 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 a mass 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 previnusli;' 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 Eggs.

Beat four or five eggs, yolk and white together, puta
quarterof a poundof butter in a bason, and then 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-
ing it 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 Eggs.

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

A Pepperpat.

To three quarts of water put such vegetables as you
choose ; in summer, peas, lettuce, spinach, and two or
three onions; in winter, carrot, turnip, onions, and ce-
lery. Cut them very small, and stew them with two
pounds of neck of mutton, and a pound of pickled pork,
till quite tender. Half an hour before serving, clear a
lobster or ecrab from the shell, and put it into the stew.
Some people choose very small suet dumplings boiled
in the above. Season with salt and Cayenne.

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

The Staffordshire dish of frying herbs and liver.

Prepare the frying herbs 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
ick free from skin and veins. In a very nice sauce-
an, set it at some distance from the fire, that it may

11;1511: without g?ing, or it will taste.
‘When melted, pour it into a panof cold water. When

in a hard cake, wipe it very dry, fold it in fine paper,
and then in a linen bag, and keep in a dry, but not het
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place. When used, scrape it fine, and it will make a
fine crust, either with or without butter.

SWEETMEATS.
To green Fruits for preserving or pickling.

Take pippins, apricots, pears, plums, peaches, while
green for the first, or radish-pods, French beans for the
latter, and cucumbers forboth processes; and put them,
with vine-leaves under and over, into a block-tin pre-
serving-pan, with spring-water to cover them, and then
the tin cover to exclude all air.  Set it on the side of
a fire, and when they begin to simmer, take them off,
pour off the water, and if not green, put fresh leaves
when cold, and repeat the same. Take them out care-
fully with a slice ; they are to be peeled, and then done
according to the receipts for the several modes.

o clarify sugar for Sweetmeats.

Break as much as required in large lumps, and put
a pound to half a pint of water, in a bowl, and it will
dissolve better than when broken small. Set it over
the fire, with the well-whipt white of an egg; let it boil
up, and, when ready to run over, pour a little cold water
in to give it a check ; but when it rises a second time,
take it off the fire, and set it by in the pan for a quarter
of an hour, during which the foulness will sink to the
bottom, and leave a black scum on the top, which take
off gently with a skimmer, and pour the syrup into a
vessel very quickly from the sediment.

To candy any sort of Fruit.

‘When finished in the syrup, put a layer into a new
sieve, and dip it suddenly into hot water, to take off the
syrup that hangs about it; put it on a napkin before
the fire to drain, and then do some more in the sieve.
Have ready sifted double-refined sugar, which sift over
the fruit on all sides till quite white. Set it on the
shallow end of sieves in a lightly-warmed oven, and
turn 1t two or three times. It must not be cold till
dry. Watch it carefully, and it will be beautiful.
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To prepare Barberries for Tartlets.

Pick barberries that have no stones, from the stalks,
add to every pound weigh three quarters of a pound of
lamp-sugar; put the fruit into a sfone jar, and either
set it 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, three inches long,
and a quarter of an inch wide. Tie the stalks of the
fruit on the stick from witkin an inch of one end to
beyond the other, so as to 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 candy 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 fruit very thin, and stone it; weigh an
equal quantity of sugar in fine powder, and strew over
it. Next day boil very gently till they are clear, move
them into a bowl, and pour the liquor over. The fol-
lowing day pour the liquor to a quart 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 it,
and give one boil, skim well, and put mto 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 a%ruﬁ
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 distancefrom thefire till the apri-
cots green, but on no account boil or crack; remove
them very carefully into a pan with the syrup, for two or
three days; then pour off as much of it as will be neces-
sary, and boil with more sugar to make a rich syrup,
and put alittle 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, weigh, and pick the fruit, and have ready a
quarter of the weight of fine sugarin fine powder. Put
the fruit into an ice pot that shuts very close ; throw the
sugar over i, andthen 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 possibly bear to put your
finger in, but it must not boil. Put the fruit into a jar,
and pour the brandy on it. "When cold, put a bladder
over, and tie it down tight.

To dry Apricots in ﬁa%f.

Pare thin and halve four pounds of apricots, 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
a china-bowl. 'When all are done, and the boiling
heat a little abated, pour the syrup over them. In a
day or two remove %iua syrup, leaving only a little in
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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
into it, and boil them up; turning them round, that each
part may partake of the syrup, as there need not be
enough to cover them, and let them remain in it hot till
they are to beserved. About half anhour beforeyouwant
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.

b 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.

Whole 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 cold dish.
Mix the juice of seven Seville oranges with four
spoonfuls of rose-water, and add the whole to the yolks
of eight, and whites of four eggs, well beaten; then
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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 ﬂftﬂﬁ"
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 litile Culkes.

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, orbeforethefire ; when half-dry, cut

it into what form you please, turn the other side up,
and dry that. Keep them in a box with layers of paper.

Theyare for desserts ; and are also used as a stomach-
ic, to carry in the pocket on journeys, or for gentlemen
when shoofing, ang 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 holein 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-
lin, 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 everypound
of fruit, weigh two pounds of double-refined sugar, and
one pint of water; Enil the two latter together with the
juice of the orange to a syrup, and elarify it, skim well,
and let it stand to be cold ; then boil the fruit in the
syrup half an hour; if not elear, 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 for Puddings, &e.

‘When you squeeze the fruit, throw the outside in wa-
ter, without the pulp; let themremain 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 eandy you may have remain-
ing from old sweetmeats; or if you have none, boil a
small quantity of syrup of common loaf-sugar and water
and put over them; in a week or ten days boil them
gently in it till they look clear, and that they may be co-
vered with it in a jar. You may cut each half of the
fruit in two, and they will occupy a small space.

To preserve Strawberries whole.

Take equal weights of the fruit and double-refined

sugar ; lay the former in a 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 sufficiently jellied. Choose the
largest 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 strawberriesintoa
gooseberry-bottle, and strew in three large spoonfuls of
fine sugar; fill up with Madeira wine, or fine sherry.

o 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 liquor, 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 double refined. 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
pan 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 dry on dishes,
in the sun or on a stove. When dry, put them into a
sieve,dip it into a pan of cold water,and draw it instantly
out again, and pour them on a fine soft cloth ; dry them,
and set them once more 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 Euit, as well as colour and flavour.

Cherries in Brandy.

Weigh the finest morellos, having cut 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
ripe, 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 cleanfromthe stalks,
bruise it, and to every pound put three quarters of a
pound of loaf-sugar ; stir it well, and boil half an 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 to 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 jars or glasses.

Apple Marmalade.

Scald apples till they will pulp from the core; then
take an equal weight of sugar in large lumps, just dip
them in water, a.‘:g boiling ittill it can be well skimmed,
and is g 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. They must be kept in syrup and dried
as wanted, which makes them more moist and rich.

Gooseberry Jam for Tarts. :

Put twelve pounds of the red hairy gooseberries
when ripe and gathered in dry weather, into a preserv-
ing-pan, with a pint of currant-juice, drawn as fur
jeﬁr ; 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 requires long boiling, or it willnot 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 boiled longer.
Be careful it does not burn to the bottom.

Another.—Gather your gooseberries (the clear white
or green sort) when ripe; top and tail, and weigh
them ; a pound to three quarters of a pound of fine
sugar, and half a pint of water; boil and skim the su-
gar and water ; then put the fruit, and boil gently till
clear ; then break and put into small pots.

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
Ealf 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 ;

Of thelargest green walnut kind, take and cutthe bud
end in four quarters, leaving the stalk end whole ; pick
outthe seeds, and with a strongneedle and thread fasten
five or six together, by running the thread through the
bottoms, till they are of the size of a hop. Lay vine-
leaves at the bottom of a tin preserving-pan, cover them
with the hops, then a layer of leaves, and so on: lay a
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good many on the top,then fill thepan with water. Stop
1t so close down that no steam can get out, set it by a
slow fire till scalding hot, then take it off till cold, and
so do till on opening while cold, the gooseberries are of
a good green. Then drain them on sieves, and make a
thin syrup of a pound of sugar to a pint of water, boil,
and skim 1t well ; when half cold, put in the fruit ; next
day give it one boil ; do this thrice. If the hops are to
be dried, which way they eat best, and look well, they
may be set to dry in a week ; but if to be kept wet, make
a syrup in the above proportions,adding aslice of ginger
in boiling ; when skimmed and clear, give the goose-
berries one boil, and when cold, pour it over them. If
the first syrup be found too sour, alittle sugar may be
added and boiled in it, before the hops that are for
drying have their last boil.

The extra syrup will serve for pies, or go towards
other such meats.

Raspberry Jam.

Weigh equal quantities of fruit and sugar; put the
former into a preserving-pan, boil and break it, stir con-
stantly, and let it boil very quickly. When most of the
juice is wasted, add the sugar, and simmer halfan hour.

This way the jam is greatly superior in colour and
flavour to that which is made by putting the sugar in it
first. Another way.—Put the fruit in a jar in a kettle
of water, or on a hot hearth, till the juice will run from
it, then take away a quarter of a pint from every pound
of fruit; boil and bruise it half an hour, then put in the
weight of the fruit in sugar, and, adding the same quan-
tity of currant-juice, boil it to a strong jelly.

e raspberry-juice will serve to put into brandy, or
may be boiled with its weight in sugar for making the
jelly or raspberry-ice or cream.

To preserve Greengages.

Choose the largest, when they begin to soften ; split
them without paring, and strew a part of the sugar
which you have previously weighed an Equﬁdlﬂ“ﬂ“ﬁt}'
of. Blanch the kernels with a gmall sharp . Next

[
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day, pour the syrup from the fruit, and boil it with the
other sugar, six or eight minutes, very gently; skim,
and add the plums and kernels. Simmer till clear,
taking off any scum that rises; put the fruit singly
into small pots, and pour the syrup and kernels to it.
If you would candy it, do not add the syrup, but ob-
serve the directions that will be given for candying
fruit: some may be done each way.

Damson cheese.

Bake or boil the fruit in a stone jar in a sauce-pan of
water, or ona hot hearth. Pour off some of the juice,
and to every two pounds of fruit weigh half a pound of
sugar. Set the fruit over a fire in the pan, let it boil
quicklytill it begins tolook dry; take out the stones, and
add the sugar, stir it well in, and simmer two hours
slowly, then boil it quickly half an hour, till the sides of
the pan candy; pour the jam then into potting-pans or
dishes, about an inch thick, so that it may cut firm. If
the skins be disliked, then the juice is not to be taken
out; but after the first process, the fruitis to be pulped
through a very coarse sieve with the juice, and managed
as above. The stones are to be cracked, or some of them,
and the kernels boiled in the jam. All the juice may be
left in, and boiled to evaporate, but don’t add the sugar
until it has done so. The above looks well in shapes.

Muscle-plum cheese.

Weigh six pounds of the fruit, bake it in a stone jar,
remove the stones, and take out the kernels to put in.
Pour half the juice on two pounds and a half of good
Lisbon; when melted and simmered a few minutes,
gkim it, and add the fruit. Keep it doing very gently
till the juice is much evaporated, taking care to stir it
constantly, lest it burn. Pour it into small moulds,
pattypans, or saucers. The remaining juice may serve
to colour eream, or be added to a pie.

Biscuits of Fruit.

To the pulp of any scalded fruit put an equal weight
of sugar sifted, beat it txo hours, then put it into little



SWEETMEATS. 2234

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
quince-juice into a preserving-pan, and boil all toge-
ther till the marmalade be completed, breaking the
lamps of fruit with the preserving-ladle.

This fruit is so hard, that if it be not done as above,
it requires a great deal of time.

Stewing quinces in a jar, and then squeezing them
through a c%eese-elnth, is the best method of obtaining
the juice to add as above, and dip the cloth in boiling
water first and wring it.

Lvcellent sweetmeats for tarts, when Fruit is plentiful.

Divide two pounds of apricots when just ripe ; anda
take out and break the stones; 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 aslowfire. Observe

that it does not boil, and skim it well.  If the sugar
be clarified it will make the jam better.
Putitintosmall pots, in whichallsweetmeatskeep best.

Magnum Bonwm 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 more 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 adheres to them. Put them one by one
into small pots, and pour the liquor over. Those you
may like to dry, keep a little of the syrup for, longerin
the pan, and boil it quickly; then give the fruit one
warm more, drain, and put them to dry on plates in a
cool oven. These plums are apt to ferment, if not boil-
ed in two syrups; the former will sweeten pies, but
will have too much aeid 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 scrape the sugar into a plate, add
half a tea-spoonful of flour, mix well, and beat it into
a light paste with the white of an egg. Drop it upon
white paper, and put them into a moderate oven on a
tin plate.

Barberry Drops.

The black tops must be cut off : then roast the fruit
before the fire, till soft enoughto pull:ilwith 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 pmé a pound and a half of sugar, the
finest double-refined, pounded and sifted througha
lawn sieve, which must be covered with a fine linen, to
prevent its wasting while sifting. Beat the sugar and
jbuice together three hours and a half if a large quantity.

uttwo and a halffor less; then drop it on sheets of 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
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sugar, and if there is too much it will be rough. A dry
room will suffice to dry them. No metal must touch the
juice but the point of a knife, just totake the drop offthe
end of the woodent spoon, and then as little as possible.

Ginger Drops : a good Stomachie.
Beat two ounces of ﬁ'esh 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.
et the sugar with a little water, and boil all together
to a candy, anddrop it on paper the size of mint-drops.

Peppermint 8.

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 gently on tin-plates.

_ Raspberry Cakes.

Pick out any bad raspberries that are among the
- fruit, weich and boil what quantity you please, and
when mashed, and the liquor is wasted, put to it sugar
the weight of the fruit you first put into the pan, mix
it well ofF the fire until perfectly dissolved, then put
it on china-plates, and dry it in the sun. As soon as
the top part dries, cut with the cover of a canister into
small cakes, turn them on fresh plates, and, when dry,
put them in boxes with layers of paper.

TO PRESERVE FRUITS FOR WINTER USE.
Observations on Sweetmeats.

Sweetmeats should be kept carefully from the air,
and in a very dry place. Unless they have a very small
proportion of sugar, a warm one does nob hurt ; but
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 thechief artof the confectioner,
and those who are not practised in this knowledge, and
onlypreserve ina plainwayforfamily 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. ButIamnotversedintheminutis,
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 higher 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 dry place, when done with, will
last for several years. Those of copper or brass are
1mproper, 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 only with 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
in the sun or in a stove, it will be best in private families,
where there is not a regular stove for the purpose, to
put them in the sun on flag-stones, which reflect the
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heat, and place agarden glass over them to keep insects
off ; orif putin an oven, to take care not to let it be too
warm, and watch that they do properly and slowly.

To keep Currants.

The bottles being ﬂerfectly clean and dry, let the
eurrants 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 mnecessary to
gather 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 intothe bottles.

Stop up the bottles with cork and rosin, and put
them into the trench in the garden with the neck
downwards; stocks should be placed opposite to where
each sort of fruit begins.

Cherries and Damsons keep in the same way.

Currants may be scalded, as directed for gooseber-
ries, the first method.

To keep Codlins for several months.

Gather codlins at Midsummer of a middling size,
put them into an earthen pan, pour boiling water over
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.

t is best to keep them in small jars, such as will be
used at once when opened.
To keep Gooseberries.

Before they become too large, let them be 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 scalded, take them out ; and when
perfectly cold, cork close, and rosin the top. Diga
trench in a part of the garden least used, sufficient!
deep for all the bottles to stand, and let the earth be



228 DOMESTIC COOKERY.

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 place: 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 {:}u will
taste by a little roughness; if there be too much 1t 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 till 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’ skins
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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ing, and do them before the seeds become large.
—~Currants and damsons may be done in the same way.
To keep Damsons for Winter pies.

Put them in smallstone jars, orwide mouthed bottles;
set them up to their necksin a boiler of cold water, and
lighting a fire under them, scald them. Next day, when
perfectly cold, fill up with spring water; cover them.

Another way.—Boil one-third as much sugar as fruit
with it, over a slow fire, till the juice adheres to the
fruit, and forms a jam. Keep it in small jars in a dry
place. If 1oosweet, mix with it some of the fruit that
is done without sugar.

Another way.—Choose steen-potsif you ean get them,
which are of equal sizetop and bottom (theyshould hold
eight or nine pounds) ; put the fruit in about a quarter
up, then strewin a :i‘luurter of the sugar ; then another
quantity of fruit, and so till all of both arein. The pro-
portion of sugar is to be 3lbs. to 9lbs. of fruit. Set
the jars in the oven, and bake the fruit quite through.
‘When cold, put a piece of clean scraped stick into the
middle of the jar, and let the upper part stand above
the top ; then pour melted mutton-suet over the top,
full half an inch thick, having previously covered the
fruit with white paper. Keep the jars in a cool dry
place, and use the suet as a cover; which you will draw
. up by the stick, minding to leave alittle forked branch
to it to prevent its slipping out.

To preserve Fruit for tarts, or Family-desserts.

Cherries, plums of all sorts, and American apples, ga-
ther when ripe, and lay them in small jars that will hold
a pound; strew over each jar 6oz. of good loaf-sugar
pounded; eover with two bladders each, separately tied
down ; then set the jars in a large stew-pan of water
up to the neck, and let it boil three hours gently. Keep
these and all other sorts of fruit free from damp.

Do keep Lemon jutce.

Buy the fruit when cheap, keep it in a cool place 2
or 3 days, if too unripe to squeeze readily; cut the peel
off some, and roll them under your hand to make them

"~
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upon it a quart of the best white wine vinegar ; next
day strain the liquor on a pound of fresh raspberries ;
and the following day do the same, but do not squeeze
the fruit, only drain the liquor as dry as you ecan from
it. The last time pass it through a canvass previously
wet with vinegar to prevent waste. Put it into a stone
jar, with a pound of sugar to every pint of juice, broken
into large lumps ; stir it when melted, then put the jar
into a sauce-pan of water or on a hot hearth, let it
simmer, and skim it. When cold, bottle it.

This is one of the most useful preparations that can
be kept in a house, not only as affording the most re-
freshing beverage, but being of singular efficacy in
complaints of the chest. A large spoonful or two in
a tumbler of water. Be careful to use no glazed nor
metal vessels for it.

The fruit, with an equal quantity of sugar, makes
excellent Raspberry Cakes without boiling.

e - i

PART IX.

e

CAKES, BREAD, &e.
- Observations on making and baking Cales.

Currants should be very nicely washed, dried in a
cloth, and then set before the fire. If damp they will
make cakes or puddings heavy. Before they are added,
a dust of dry flour should be thrown among them, and
a shake given to them, which causes the thing that
they are put to, to be lighter.

Eggs should be very long beaten, whites and yolks
apart, and always stramed.

Sugar should be rubbed to a powder on a clear board,
and sifted through a very fine hair or lawn-sieve.

Lemon-peels should be pared very thin, and with a
little sugar beaten in a marble mortar to a paste, and
then mixed with alittle wine, or cream, so as to divide
easily among the other ingredients.

Afterall the articles are putinto the pan, they should
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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 theleven 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.

Ieing 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.
To ice a very large 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 in a 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 no
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 cool
oven, and an hour will harden 1t.

A common Calke.

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 Calke.

Rub eight ounces of butterinto two pounds of dried
flour; mix it with three spoonfuls of yeast that is not
bitter, to a paste. Let it rise an hour and a half'; then
mix in the yolks and whites of four eggs 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 rind 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 3 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
it into two pounds of currants, one pound of sugar
sifted, four ounces of almonds, six ounces of stoned
raisins, chopped fine, half a nutmeg, einnamon, allspice,
and a few cloves, the peel of a lemon chopped as fine
as possible, a glass of wine, ditto of brandy, twelve
ydlks 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 to a cream;
beat twenty eggs, yolks and whites separately, half an
hour each. Have 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
cleaned and dry, half a pound of almonds blanched,
and threequarters of a pound of sweetmeats cut, not too
thin. Let all 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 carefully, so that there shall be no lumps, and
add a tea-cupful of orange-flower water. Beat the 1n-
gredients together a full hour at least. Have a hoop well
buttered, or, if you have none, a tin or copper cake-pan;
take a white paper, doubled and buttered, and putin 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.
LRout Drop cakes.

Mix two pounds of flour, one ditto butter, one ditto
sugar, one ditto currants, clean and drf ; then wet into a
stiff paste, with2 eggs, a large spoonful of orange-flower
water, ditto rose-water, ditto sweet wine, ditto brandy,
drop on a tin-platefloured: a veryshort timebalkes them.

Flat Cakes that will keep long in the house good.

Mix two pounds of flour, one pound of sugar, and
one ounce of caraways, with four or five eggs, and a
few spoountuls of water, to make a stiff paste ; roll itthin,
and cut it into any shape. Bake on this lightly floured.
‘While baking, boil a pound of sugarin a pint of water
to a thin syrup; while both are hot, dip each cake into
it, and put them on tins into the oven to dry for a short
time ; and when the oven is cooler still, return them
there again, and let them stay four or five hours.

Little White Calkes.
Dry 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-sugar, one egg, and a
spoonful or two of thin cream to make into a paste.
‘When 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 cut as fine as possible, and
half a pound of almonds blanched and beaten with
orange-flowerwater. 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 whites 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 fullhour, then butter the hoop,
or pan, and bake 1t. As you put the batter into the
hoop or pan, throw in plenty 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 pour in the remainder.
It must be whisked near an hour, with the addition of a
little orange-flower water, but mind not to put too much.
‘When the cake is done, pour the icing 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.—Flour dried, and currants washed and
picked, four Emmds, sugar pounded and sifted one
pound and a half, six oranges, lemon, and citron-peels,
cut in slices: mix these.

Beat ten eggs, yolks and whites separately; then
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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
the oven, add seeds, or currants, and bake an hour and
a half.

Another—Mix a pound and a half of flour, and a
pound of common lump-sugar, eight eggs beaten sepa-
rately, an ounce of seeds, two spoonfuls of yeast, and
the same of milk and water.

Note—DMilk alone causes cake and bread soon to
dry.

. ¥ Common Bread cake.

Take the quantily of a quartern loaf from the dqugh,
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 milk.

By the addition of an ounce of butter, or sugar, or
an ege or two, you may make the cake better. A tea-
cupful of raw cream improves it much. It is best to
bake it in a ‘f&n, 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

e 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.—DBeat 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 6li, and bake twenty mi-
nutes in a quick oven. ;
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Richer Buns.

Mix one pound and a half of dried flour with half a
pound of sugar; melt a pound and two ounces of but-
ter in a little warm water; add six spoonfuls of rose-
water, and knead the above into a light dough, with
half a pint of yeast; then mix five ounces of caraway-
comfits in, and put some on them.

mgerbread.

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 nutmeg, 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
prettykstiﬁ' paste; then roll it out, and cut into cakes.

Bake on tin-plates in a quick oven. A little time
will bake them.

Of some, drops may be made.

A good plain sort.—Mix three pounds of flour with
half a pound of butter, four ounces of brown sugar,
half an ounce of pounded ginger; then make into a
paste with one pound and a quarter of treacle warm,

A good sort without 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,
aud 1t will be good for some months.
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Note. If cakesorbiscuitsbekept inpaper, oradrawer,
the taste will be disagreeable. g. pan and cover, or tu-
reen, will preserve them long and moist.—Or, if to be
crisp, laying them before the fire will make them so.

Rusks.

Beat seven eggs well, and mix with half a pint of new
milk, in which have been melted four ounces of butter;
add to it a quarter of a pint of yeast, and three ounces
of sugar, and put them, by degrees, into as much flour
as will make a wvery light paste, rather like a batter,
and let it rise before the fire half an hour; then add
some more flour, to make it a little stiffer, but not staff.
Work it well, and divide it into small loaves, or cakes,
about five or six inches wide, and flatten them. When
baked and cold, slice them the thickness of rusks, and
put them in the oven to brown a little.

Note. The cakes when first baked, eat deliciously
buttered for tea ; or, with caraways, to eat cold.

To make Yeast.

Thicken two quarts of water with fine flour, about
three spoonfuls, boil half an hour, sweeten with near
half a pound of brown sugar ; when near cold, put into
it four spoonfuls of fresh yeast in a jug, shake it well
together, and let it stand one day to ferment near the
fire, without being covered. There will be a thin liquor
on the top, which must be poured off; shake the re-
mainder and cork it up for use. Take always four
spoonfuls of the old to ferment the next quantity, keep-
ing it always in succession.

A half-peck loaf will require about a gill.

Another way.—Boil one pound of potatoes to a mash;
when half cold, add a cupful of yeast, and mix it well.
It will be ready for use in two or three hours, and
keeps well. 2

Use double the quantity of this to what you do of
beer-yeast.

To take off the bitter of yeast, put bran into a sieve
and pour it through, having first mixed a little warm
water with 1t.
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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. Let 1t rse
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 is warm enough, the dough will be
ready. Make the loaves about five pounds each; sweep
out the oven very clean and quick, and put in the
bread ; 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 K 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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and as much milk, made a little warm, as will work in-
to a thin light dough. Stir it about, but don’t knead
it. Have ready three quart wooden dishes, divide the
dough among them, set to rise, then turn them out in-
to the oven, which must be quick. Rasp when done.

To discover whether bread has been adulterated with
whiting or chalk.

Mix it with lemon-juice, or strong vinegar, and if
this puts it into a state of fermentation, you may be
certain it has a mixture of alkaline particles ; and these
are sometimes in large quantitiesin bakers’ bread.

To detect Bones, Jalap, Ashes, §e. in Bread.

Slice a large loaf very thin, the crumb only; set it
over the fire with water, and let it boil gently a long
time; take 1t off, and pour the water into a vessel; let
it stand till near cold; then pour it gently out, and in
the sediment will be seen the ingredients which have
been mixed. The alum will be dissolved in the water,
and may be extracted from it. If jalap has been used
1t will form a thick film at top, and the heavy ingre-
dients will sink te the bottom.

Ezcellent Rolls.

‘Warm an ounce of butter in half a pint of milk, put
to it a spoonful and a half of yeast of small beer, and a
little salt. Put two pounds of flour into a pan, and
mix in the above. Let it rise an hour; knead it well;
make into seven rolls, and bake in a quick oven.

If made in cakes three inches thick, sliced and but-
tered, they resemble Sally Lumm’s, as made at Bath.
The foregoing receipt, with the addition of a little
saffron boiled in half a tea-cupful of milk, makes re-
markably good.

Freneh Rolls.

Rub an ounce of butter into a pound of flour ; mix
one egg beaten, a little yeast that is not bitter, and as
much milk as will make a dough of a middling stiff-
ness. Beat it well, but do not knead ; let it rise and
bake on tins.
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Brentford Rolls.

Mix with two pounds of flour a little salt, two ounces
of sifted sugar, four ounces of butter, and two eggs
beaten with two spoonfuls of yeast, and about a pint
of milk. Knead the dough well, and set it to rise be-
fore the fire. Make twelve rolls, butter tin plates, and
set them before the fire to rise, till they become of a
proper size; then bake half an hour.

Potatoe Rolls.

Boil three pounds of potatoes, bruise and work them
with two ounces of butter, and as much milk as will
make them pass through acolander. Take half or three
quarters of a pint of yeast, and half a pint of warm
water, mix with the potatoes, then pour the whole up-
on five pounds of flour, and add some salt. Knead it
well : if not of a proper consistence, put a little more
milk and water warm ; let it stand before the fire an
hour to rise; work it well, and make into rolls, Bake
about half an hour in an oven not quite so hot as for
bread. They eat well, toasted and buttered.

Muffins.

Mix two pounds of flour with two eggs, two ounces
of butter melted in a pint of milk, and four or five
spoonfuls of yeast; beat 1t thoroughly, and set it to
~ mse two or three hours. Bake on a hot hearth in flat
cakes. When done on one side turn them.

Note.—Muffins, rolls, or bread, if stale, may be made
to taste new, by dipping in cold water, and toasting,
or heating in an oven, or Dutch-oven, till the outside
be crisp.

Yorkshire Cake.

Take two pounds of flour, and mix with it four
ounces of butter melted in a pint of good milk, three
spoonfuls of yeast, and two eggs; beat all well toge-
ther, and let 1t rise; then knead it, and make into
cakes ; let them rise on tins before you bake, which do
in a slow oven. Another sort is made as above, leav-
ing out the butter. The first is a shorter sort; the

last lighter.
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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.

Plain and very crisp Biscuits.

Make a pound of flour, the yolk ofan 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 erisp.

‘3 e
- - P

PART X.

HOME-BREWERY, WINES, &e.

To Brew very jine Welch Ale.

Pour forty-two gallons of water hot, but not quite
boiling, on eight bushels of malt, cover and let 1t 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 uponthem, and boil them
together three hours. Strain off 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 a 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
%uartarﬂ of a pound to a bushel ; if for ale, halfa pound.

oil 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 it is to be
stopped, have ready a pound and a half of hops dried
before the fire, put them into the bung-hole, and fasten
it up. Let it stand twelve months in casks, and twelve
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 mever 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 eight were brewed ; mash, and let it
_ 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 rectafy it. Let it be
drawn just Eefure it is drunk, or it will taste flat.

Excellent Table Beer.

On three bushels of malt pour u_rf hot water the third
of the quanﬁté' you are to use, which is to be thirty-
ninegallons. Cover it warm half anhour, then mash,and
Jet 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, stirit well,
and cover it, letting it infuse a full hour. Run that
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off, and mix all together. A pound and a half of hops
should be infused in water, as in the former receipt,
and be put into the tub for the first running.

Boil the hops with the wort an hour from the time it
first boils. Strain off and ecool. Ifthe whole be not cool
enough that day to add to the yeast, a pail or twoofwort
may be prepared, and a quart of yeast put to 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, whenit 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 Refine Beer, Ale, Wine, or Cyder.

Put two ounces of isinglass shavings to soak ina
quart of the liquor that you want to clear, beat it with a
whisk every day till dissolved. Draw off a third part of
the cask, and mix the above withit : 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 sufficient
quantity, observing that each coat gry thoroughly before
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.
LRemarks on English Wines.

English wines will be found particularly useful, now
foreign are so high-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, boil gently fifteen minutes,
but not in an iron, brass, or copper pot. Skim it well ;
when cool, 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.

berry Wine.
To every quart of well picked raspberries put a quart
of water; bruise, and let them stand two days; stra'n

off the liquor, an%evcry 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 {:ut
to every quart a pound of sugar, of good middling quality,
of Lisbon. Iffor white currants,use lump-sugar. Itis
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. In two orthree
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
a 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 resew% ‘When it

-

o
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has ceased working, pour three quarts of brandy to
forty quarts of wine. Bung it close for nine months,
then bottle it, and drain the thick part through a jelly-
bag, until it be clear, and bottle that. Keep it ten or
twelve months.

Ezcellent Ginger Wine.

Put into a very nice boiler ten gallons of water, fif-
teen pounds of lump-sugar, with the whitesofsix oreight
eggs well beaten and strained ; mix all well while cold ;
when the liquor boils skim it well; put in halfa pound
of common white ginger bruised, boil it twenty minutes.
Have ready the very thin rinds of seven lemons, and
pour the liquor on them ; when cool, tun it with two
spoonfuls of yeast; put a quart of the liquor to two
ounces of isinglass-shavings, while warm, whisk it well
three or four times, and pour all together into the bar-
rel. Next day stop it up ; in three weeks bottle, and
in three months it will be a delicious and refreshing
liquor ; and though very cool, perfectly safe.

Another—Boil 9 quarts of water with 6 pounds of
lump-sugar, the rinds of 2 or 3 lemons very thinly
gared, with 2 ounces of bruised white ginger half an

our; skim. Put three quarters of a pound of raisins
into the cask : when the liquor is lukewarm, tun it with
the juice of two lemons strained, and a spoonful and a
halt' of yeast. Stir it daily, then put in half a pint of
brandy, and half an ounce of isinglass-shavings; stop
it up, and bottle it six or seven weeks. Do not put
the lemon-peel in the barrel.

Orange Wine.

To 5 gallons of spring-water, put 15 pounds of loaf-
sugar, and the whites of 3 eggs, well beaten ; let it
boil for a quarter of an hour, and as the scum rises,
take if off ; when cold, add the juice of 60 Seville oranges
and 5 lemons ; pare 10 oranges and 5 lemons as thin
as possible : put them on thread, and suspend them
in the barrel for 2:months; then take them out, and
put in a pound of leaf-sugar, and bung it up.

- g

» -
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Eaxcellent Cowshi{ Wine.

To every gallonof water, weigh three pounds of Tump-
sugar ; boil the quantity half an hour, taking off the
scum as it rises. When cool enough, put to 1t a crust
of toasted bread dipped in thick yeast, let the liquor
ferment in the tub thirty-six hours; then inj:n the cask
put for every gallon the peel of two and rind of one
lemon, and both of one Seville orange, and one gallon
of cowslip-pips, then pour on them the liquor. It
must be carefully stirred every day for a week ; then
to every five gallons put in a bottle of brandy. Let the
cask be close stopped, and stand only six weeks before
you bottle off. Observe to use the best corks.

Elder Wine.

- To every quart of berries put 2 quarts of water; boil
half an hour, run the liquor and break the fruit through
a hair-sieve ; then to every quart of juice, put three
quarters of a pound of Lisbon sugar, coarse, but not the
very coarsest. Boil the whole a quarter of an hour with
some Jamaica peppers, ginger, and a few cloves. Pour
it into a tub, and when of a proper warmth into the bar-
rel, with toast and yeast to work, which there is more
difliculty to make it do than most other liquors. "When
it ceases to hiss, put a quart of brandy to eight gallons,
and stop up. Bottle in the spring or at Christmas.
The liquor must be in a warm place to make it work.

Wiate Elder Waine, very much like Frontiniaz.

Boil eighteen pounds of white powder sugar, with six
gallons of water, and two whites of eggs well beaten :
then skim it, and put in a quarter of a peck of elder-
flowers from the tree that bears whife berries; don’t
keep them on the fire. 'When near cold, stir it, and put
in six spoonfuls of lemon-juice, four or five of yeast, and
beat well into the liquor; stir it every day; put six
pounds of the best raisins, stoned, into the cask, and
tun the wine. Stop it close, and bottle in six months.
When well kept, this wine will pass for Frontiniac.

Clary Wine.
Boil 15 gallons of water with#45 pounds of sugar
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skim it ; when cold put a little to a quarter of apint
of yeast, and so by degrees add a little more. In an
hour pour the small quantity to the large, pour the
liquor on clary-flowers, picked in the dry; the quan-
tity for the above is twelve quarts. Those who gather
from their own garden may not have sufficient to put
in at once, and may add as they can get them, keeping
account of each quart. "When it ceases to hiss, and the
flowers are all in, stop it up for four months. Rack it
off, empty the barrel of the dregs, and, adding a gallon
of the best brandy, stop it up, and let it stand six or
eight weeks; then bottle it.

Frcellent Raisin Wine.

To every gallon of spring-water put 8 pounds of
fresh Smyrnas in alarge tub; stir it thoroughly every.
day for a month ; then press the raisins in a horse-
hair bag as dry as possible ; put the liquor into a cask:
and when it has done hissing, pour in a bottle of the
best brandy; stop it close for twelve months ; then
rack it off, but without the dregs ; filter them through
a bag of flannel of three or four folds; add the clear
to the quantity, and pour one or two quarts of brandy
according to the size of the vessel. Stop it up, and,
at the end of three years, youmay either bottle it, or
or drink it from the cask. Raisin wine would be ex-
tremely good, if made rich of the fruit, and kept long,
which improves the flavour greatly.

Raisin Wine with Cyder.

Put two hundred weight of Malaga raisins into a
cask, and pour upon them a hogshead of good sound
cyder that is not rough ; stir it well two or three days;
stop it, and let it stand six months; then rack into a
cask, that it will fill, and put in a gallon of the best
brandy. If raisin wine be much used, it would answer
well to keep a cask always for it, and bottle off one

ear’s wine just in time to make the next, which, al-
owing the six months of infusion, would make the wine
to be eighteen months old. In cyder-counties this

way is very economical ; and even if not thought strong
U
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enough, the addition of another quarter of a hundred
weight of raisins would be sufficient, and the wine
would still be very cheap. When the raisins are press-
ed through a horse-hair bag, they will either produce
a good spirit by distillation, and must be sent to a che-
mist who will do it (but if for that purpose, they must
be very little pressed;) or they will make excellent
vinegar, on which article see page 121. The stalks
should be picked out for the above, and may be thrown
into any ecask of vinegar that is making, beingvery acid.

Raisin Wine without Cyder.

On four hundred weight of Malagas pour one hogs-
head of spring-water, stir well daily for fourteen days,
then squeeze the raisinsin a horse-hair bagin a press,
and turn the liquor; when it ceases to hiss, stop it
close. In six months rack it off into another cask, or
into a tub, and after clearing out the sediment, return
it into the same, but don’t wash it; add a gallon of
the best brandy, stop it close, and in six months bottle
it. Take care of the pressed fruit, for the uses of
which refer to the preceding receipt.

Sack Mead.

To every gallon of water put four pounds of honey,
and boil it three quarters of an hour, taking care to skim
it. To every gallon add one ounce of hops ; then boil
it half an hour, and let it stand till next day; put it
into your cask, and to thirteen gallons of the liquor add
a quart of brandy. Let it be lightly stopped till the
fermentation is over, and then stop it very close. If
you make a large cask, keep it a year in cask.

Cowslip Mead.

Put thirty pounds of honey into fifteen gallons of
water, and boil till one gallon is wasted ; skim it, take
it off the fire, and have ready a dozen and a half of le-
mons quartered ; pour a gallon of the liqluur boiling
hot upon them ; put the remainder of the liquor intoa
tub, with seven pecks of cowslip-pips ; let them remain
there all night, and then put the liquor and the lemons
to eight spoonfuls of new yeast, and a handful of sweet-
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briar; stir all well together and let it work three or

four days. Strain it, and put it into the cask; let it

stand six months, and then bottle it for keeping.
Imperial.

Put two ounces of cream of tartar, and the juice and
paring of two lemons, into a stone jar; put on them
seven quarts of boiling water, stir and cover close.
When cold, sweeten with loaf-sugar, and, straining it,
bottle and cork it tight. This isa very pleasant liquor,
and very wholesome; but, from the latter considera-
tion, was at one time drank in such quantities, as to
become injurious. Add, in bottling, half a pint of
rum to the whole quantity.

Ratafia.

Blanch two ounces of peach and apricot-kernels,
bruise and put them into a bottle, and fill nearly up
with brandy. Dissolve half a pound of white sugar-
candy in a cup of cold water, and add to the brandy
after it has stood a month on the kernels, and they
are strained off ; then filter through paper, and bottle
foruse. The leaves of peach and nectarines, when
the trees are cut in the spring, being distilled, are an
excellent substitute for ratafiain puddings.

Raspberry Brandy.
Pick finedry fruit, put intoa stone jar, and the jar into
a kettle of water, or on a hot hearth, till the juice will
run; strain, and to every pint add half a pound of su-
gar, give one boil, and skim it ; when cold put equal
uantities of juice and brandy, shake well and bottle.
gumﬂ people prefer it stronger of the brandy.

An excellent Method of making Punch.

Take two large fresh lemons with rough skins, quite
ripe, and some large lumps of double refined sugar,
Rub the sugar over the lemons till it has absorbed all
the yellow part of the skins. Then put into the bowl
these lumps, and as much more as the juice of the le-
mons may be supposed to require; for no certain
weight can be mentioned, as the acidity of a lemon
cannot be known till tried, and therefore this must be
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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 quantitg' 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 ma.i be strained before the liquoris put in. Some
strain the lemon before they put 1t to the sugar, which
1s improper ; as, when the pulp and sugar, are well mix-
ed together, it 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 is 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
Incorporated together.

Vendor, or Mille 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 t%e rum into the above, and run
1t through a jelly-bag till perfectly clear. Boftle, and
cork close immediately.
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Norfolk Punch.

In twenty quarts of French brandy put the peels of
thirty lemons and thirty oranges, pared so thin that
not the least of the white isleft. Infuse twelve hours.
Have ready thirty quarts of cold water that has boiled ;
put to it fifteen pounds of double-refined sugar; and
when well mixed, pour it upon the brandy and peels,
adding the juice of the oranges and of twenty-four le-
mons; mix well: then strain through a very fine hair-
sieve, into a very clean barrel that has held spirits, and
put two quarts of new milk. Stir, and then bung it
close; let it stand six weeks in a warm cellar; bottle
the liquor for use, observing great care that the bottles
are perfectly clean and dry, and the corks of the best
quality, and well put in.  This liquor will keep many
years, and improves by age.

Another way.—Pare six lemons and three Seville
oranges very thin, squeeze the juice into a large tea-
pot, put to it two quarts of brandy, one of white-wine,
and one of milk, and one pound and a quarter of
sugar. Let it be mixed, and then covered for twenty-
four hours, strain through a jelly-bag till clear, then
bottle it.

White Currant Shrub.

Strip the fruit, and prepare in a jar as for jelly;
strain the juice, of which put two quarts to one gallon
of rum, and two pounds of lump-sugar; strain through

a jelly-bag.

PART XlI.

b

DAIRY AND POULTRY.
DAIRY,

Tre servantsof each country are generally acquainted
with the best mode of managing the butter and cheese
of that country; but the following hints may not be
unacceptable, to give information to the mistress.



260 DOMESTIC COOKERY,

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. If 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 should
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
Sworoughly scalded.

The utmost possible attention must be paid to great
Heanliness 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 milk 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 change
of pasture will tend to increase 1it. People who attend
properly to the dairy will feed the the cows particularly
well two or three weeks before they ealve, 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.

For making cheese the cows should calve from Lady-
day to May, that the large quantity of milk may come
into use about the same time ; but in gentlemen’s fami-
lies one or two should calvein 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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able milkers to fourteen or fifteen years of age, if of a
proper breed.

en a calf is to be reared, it should be taken from
the cow in a week at furthest, or it will cause great
trouble in rearing, because it will be difficult to make
it take milk in a pan. Take it from the cow in the
morning, and keep it without food till the next morn-
ing; and then, Eeing hungry, it will drink without
difficulty. Skimmed milk and fresh whey, just as warm
as new milk, should be given twice a-day in such quan-
tity as is required. If milk runs short, smooth gruel
mixed with milk will do. At first let the calf be out
only by day, and feed it at night and morning.

‘When the family is absent, or there is not a great
call for cream, a careful dairy-maid seizes the opportu-
nity to provide for the winter-store: she should have
a book to keep an account, or get some one to write
down for her the produce of every week, and set down
what butter she pots. The weight the pot will hold
should be marked on each in making at the pottery.
In another part of the book should be stated the poul-
try reared in one leaf, and the weekly consumption in
auother part.

Observations respecting Cheese.

This well-known article differs according to the pas-
ture in which the cows feed. Various modes of prepar-
ing may effect a great deal: and it will be bad or good
of 1ts kind, by being in unskilful hands or the contrary ;
but much will still depend on the former circumstance.
The same land rarely makes very fine butter, and re-
markably fine cheese; yet due care may give one pretty
good, when the other excels in quality.

‘When one is not as fine as the other, attention and

change of method may amend the inferior. There is
usually, however, too much prejudice in the minds of
dairy people, to make them give up an old custom for
one newly recommended. This calls for the eye of the
superior. A gentleman has been at the expense of pro-
curing cattle from every county noted for good cheese ;
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and it is affirmed that the Cheshire, double Gloucester,
North Wiltshire, Chedder, and many other sorts, are
so excellent as not to diseredit their names. As the
cows are all on one estate, it should seem that the mode
of making must be a principal cause of the difference
in flavour ; besides, thereis much in the size and man-
ner of keeping. _

Cheese made on the same ground, of new, skimmed,
or mixed milk, will differ greatly; not in richness only,
but also in taste. Those who direct a dairy in a gen-
tleman’s family should consider in which way it can be
managed to the best advantage. Even with few cows,
cheeses of value may be made from a tolerable pasture,
by taking the whole of two meals of milk, and propor-
tioning the thickness of the wat to the quantity, rather
than having a wide and flat one, as the former will be
most mellow. The addition of a pound of fresh made
butter, of a good quality, will eause the cheese made
on poor land to be of a very different quality from that
usually produced by it.

A few cheeses thus made, when the weather 18 not
extremely hot, and when the cows are in full feed,
will be very advantageous for the use of the parlour.
Cheese for common family-use will be very well pro-
duced by two meals of skim, and one of new-milk;
or, in good land, by skim-milk only. Butter likewise
should be made, and potted down for winter-use, but
not to interfere with the cheese as above, which will not
take much time.

o prepare Rennet, to turn the Milk.

Take out the stomach of a calf as soon as killed, and
scour it inside and out with salt, after it is cleared of the
eurd always found in it. - Let it drain a few hours; then
sew it up with two good handfuls of salt in it, or stretch
it on a stick well salted ; or keep it in the salt wet, and
soak a bit, which will do over and over by fresh water.

Another way.—Clean the maw as above; next day
take two quarts of fresh spring-water, and put into it a
handful n? hawthorn-tops, a handful of sweet-briar, a
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handful of rose-leaves, a stick of cinnamon, forty cloves,
four blades of mace, a sprig of knotted mar{nram, and
two large spoonfuls of salt. Let them boil gently to
three pints of water; strain it off; and when only milk-
warm, pour it on the vell (that is, the maw). Slice a
lemon into it; let it stand two days; strain it again,
and bottle it for use. It will keep good at least twelve
months, and has a very fine flavour. You may add any
sweet aromatic herbs to the above. It must be pretty
salt, but not brine. A little will do for turning. Salt
the vell again for a week or two, and dry it stretched
on sticks crossed, and it will be near as strong as ever.

Don’t keep it in a hot place when dry.
To make Cheese.

Put the milk into a large tub, warming a part till it
is of a degree of heat quite equal to new; if too hot the
cheese willbe tough. Put in as much rennet as will turn
it, and cover it over. Let it stand till completely turned;
then strike the curd down several times with the skim-
ming-dish, and let it separate, still covering it. There
are two modes of breaking the curd ; and there will be a
difference in the taste of the cheese, according as either
is observed; one is, to gather it with the hands very
gently towards the sides of the tub, letting the whey pass
through the fingers till it 1s cleared, and lading it off as
it collects. The other is, to get the whey from it by
early breaking the curd ; the last method deprivesit of
many of its oily particles, and is therefore less proper.

Put the vat ona ladder over the tub, and fill it with
curd by the skimmer : press the curd close with your
hand, and add more as 1t sinks ; and it must be finall
left two inches above the edge. Before the vatis filled
the cheese-cloth must be laid at the bottom ; and when
full, drawn smooth over on all sides.

There are two modes of salting cheese; one by mix-
ing it in the curd while in the tub after the whey 1s out;

and the other by.putﬁi it into the vat and crumbling

the curd all to pieces.with it, after the first squeezing
with the hands has . The first method appears
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best on some accounts, but not on all ; and therefore
the custom of the country must direct. Put a board
under and over the vat, and place it in the press; mn
two hours turn it out and put a fresh cheese-cloth:
press it again for eight or nine hours; then salt it all
over, and turn it again in the vat, and let it stand in
the press fourteen or sixteen hours, observing to put
the cheeses last made undermost. Before putting them
the last time into the vat, pare the edges if they donot
look smooth. The vat should have holes at the sides
and at bottom, to let all the whey pass through. Put
on clean boards, and change and scald them.

To preserve Cheese sound.

‘Wash in warm whey, when you have any, and wipe
it once a month, and keep it on a rack. If you want to
ripen it a damp cellar will bring it forward. When a
whole cheese 1s cut, the larger quantity should be
spread with butter inside, and the outside wiped to
preserve it. To keep those in daily use moist, let a
clean cloth be rung out from cold water, and wrapt
round them when carried from table. Dry cheese may
be used to advantageto grate for serving with macaroni,
or eating without. These observations are made with
a view to make the above articles less expensive, as in
most families where much is used there is waste.

To make Sage Cheese.

Bruise the tops of young red sage in a mortar, with
some leaves of spinach, and squeeze the juice; mix it
with the rennet in the milk, more or less according as

ou like for colour and taste. "'When the curd is come,
reak it gently, and put it in with the skimmer, till
1t is pressed two inches above one vat. Press it eight
or ten hours. Salt it, and turn every day.
Cream Cheese.

Put five quarts of strippings, that is, the last of the
milk, into a pan, with two spoonfuls of rennet. When
the curd is come, strike it down two or three times
with the skimming-dish just kit. Let it stamd
two hours, then spread a cloth on a sieve, put
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the curd on it, and let the whey drain ; break the curd
a little with your hand, and put 1t into a vat with a
two-pound weight uponit. Let it stand twelve hours,
take it out, and bind a fillet round. Turn every day
till dry, from one board to another; cover them with
nettles, or clean dock-leaves, and put between two
pewter-plates to ripen. If the weather be warm, it
will be ready in three weeks.

Another—Have ready a kettle of boiling water, put
five quarts of new milﬂ into a pan, and five pints of
cold water, and five of hot; when of a proper heat,
put in as much rennet as will bring it in twenty mi-
nutes, likewise a bit of sugar. When come, strike the
skimmer three or four times down, and leave it on the
curd. In an hour or two lade it into the vat without
touching 1t; put a two-pound weight on it when the
whey has run from it, and the vat is full.

Another sort.—Put as much salt to three pints of
raw cream as will season it: stir it well, and pour it
into a sieve in which you have folded a cheese-cloth
three or four times, and laid at the bottom. When it
hardens, cover it with nettles on a pewter—gla.te.

To a quart of fresh cream put a pint of new milk
warm enough to make the cream a proper warmth, a
bit of sugar, and a little rennet.

Set near the fire till the eurd comes; fill a vat made
in the form of a brick, of wheat-straw or rushes sewed
together. Have ready a square ofstraw, or rushes
sewed flat, to rest the vat on,” and another to coverit;
the vat being open at top and bottom. Next day take
it out, and change it as above to ripen. A half-pound
weight will be sufficient to put on 1t.

Another way.—Take apint of very thick sour cream
from the top of the pan for gathering butter, lay a nap-
kin on two plates, and pour half into each, let them
stand twelve hours, then put them on a fresh wet n?.
kin in one plate, and cover with the same; this do

every twelve hours 21%11 you find the cheese begins to
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look dry, then ripen it with nut-leaves ; it will be ready
in ten days. ]

Fresh nettles, or two pewter-plates, will ripen cream-
cheese very well.

Observations respecting Butter.

There is no one article of family consumption more
in use, of greater variety in goodness, or that is of more
consequence to have of a superior quality, than this,
and the economising of which is more necessary. The
sweetness of butter is not affected by the cream being
turned, of which it is made. "When cows are in tur-
nips, or eat cabbages, the taste is very disagreeable;
and the following ways have been tried with advantage
to obviate it :—

‘When the milk is strained into the pans, put to every
six gallons one gallon of boiling water. Or dissolve
one ounce of nitre in a pint of spring-water, and put a
quarter of a pint to every fifteen gallons of milk. Or,
when you churn, keep back a quarter of a pint of the
sour cream, and put it into a well-scalded pof, into
which you are to gather the next cream ; stir that well,
and do so with every fresh addition.

T'o make Butter.

During summer, skim the milk when the sun has not
heated the dairy ; at that season it should stand for but-
ter twenty-fourhours without skimming, and forty-eight
in winter. Deposit the cream-pot in a very cold cellar,
if your dairy is not more so. If you cannot churn daily,
change it into scalded fresh pots; but never omit churn-
ing twice a week. If possible, put the churn in a tho-
rough air; and if not a barrel one, set it in a tub of
water two feet deep, which will give firmness to the
- butter. When the butter is come, pour off the butter-
milk, and put the butter into a fresh-scalded pan, or
tubs which have afterwards been in cold watey. Pour
water on it, and let 1t lie to acquire some hardness be-
fore you work it; then change the water, and beat it
with flat boards so perfectly that not the least tasterof
the butter-milk remain, and that the water, whieh must
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be often changed, shall be quite clear in colour. Then
work some salt into it, weigh, and malke it into forms;
throw them into cold water, in an earthen pan and
cover of the queen’s ware. You will then have very
nice and cool butter in the hottest weather. It re-
quires more working in hot than in cold weather; but
mn neither should be left with a particle of butter-milk,
or a sour taste, as is sometimes done.

To preserve Butter.

Take two parts of the best common salt, one part of
good loaf-sugar, and one part of saltpetre ; beat them
well together. To sixteen ounces of butter thoroughly
cleansed from the milk, put one ounce of this com-
position; work it well, and pot down, when become
firm and cold.

The butter thus preserved is the better for keeping,
and should not be used under a month. This article
should be kept from the air, and is best in pots of the
best glazed earth, that will hold from ten to fourteen
pounds each.

Qo preserve Butter for Winter, the best way.

‘Whenthe butterhas been prepared, asabove directed,
take two parts of the best common salt, one part of good
loaf-sugar, and one part of saltpetre, beaten and blended
well together. Of this composition put one ounce to
sixteen ounces of butter, and work it well togetherin a
mass. Pressit into the pans after the butter is become
cool ; for friction, though it be not touched by the
hands, will soften it. The pans should hold ten or
twelve pounds each. On the top put some salt; and
when that is turned into brine, it not enough to cover
the butter entirely, add some strong salt and water.
It requires only them to be covered from the dust.

To manage Cream for Whey Butter.

Set the whey one day and night, skim it, and so till
you have enough ; then boil it and pour it into a pan
or two of cold water. As the cream rises, skim it till
no more comes; then churn it. Where new-milk
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cheese fs made daily, whey-butter for common and
present use may be made to advantage.

To 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 till 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 cream 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 1s very firm.

Butter-milk,

If made of sweet cream, 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,
is also as good as cream to eat with fruit, if sweetened
with white sugar, and mixed with a very little milk.
It likewise does equally for cakes and rice-puddings,
and of course it is economical to churn before the cream
is too stale for any thing butto feed pigs.

To keep Milk and Cream.

In hot weather, when it is difficult to preserve milk
from becoming sour, and spoiling the cream, it may be
kept perfectly sweet by scalding the new milk very
gently, without boiling, and setting 1tby in the earthen
dish, or pan, that itis donein. Thismethod is pursued
in Devonshire, and for butter, and eating, would equal-
ly answer in small quantities for coffee, tea, &c. Cream
already skimmed may be kept twenty-four hours if
scalded without sugar; and, by adding to it as much
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powdered lump-sugar as shall make it pretty sweet,
will be good two days, keeping it in a cool place.
p of Cream

May be preserved as above in the proportion of a pound
and quarter of sugar to a pint of perfectly-fresh cream:
keep in a cool place two or three hours; then put it
in one or two-ounce phials, and cork it close. 1t will
keep good thus for several weeks, and will be found
very useful on voyages.

Gallino Curds and Whey, as in Italy.

Take a number of the rough coats that line the giz-
zards of turkies and fowls; clean them from the peb-
bles they contain: rub them well with salt, and hang
them to dry. This makes a more tender and delicate
curd than common rennet. When to be used, break
off some bits of the skin, and put on it some boiling
water; in eight or nine hours use the liquor as you do
other rennet.

To choose Butter at Market.

Put a knife into the butter if salt, and smell it when
drawn out; if there is any thing rancid or unpleasant, it
is bad. Being made at different times, the layers in
casks will vary greatly, and you will not easily come
at the goodnessbut by unhooping the cask, and trying it
between the staves. Fresh butter onght to smell like a
nosegay, and be of an equal colour all through : if sour
in smell, it has not been sufficiently washed;1f veiny and
open, it is probably mixed with staler or an inferior sort.

POULTRY-YARD.
Management of Fowls.

In order to have fine fowls, it is necessary to choose

a good breed, and have proper care taken of them.
The Dartford sort is thought highly of; and it is de-
sirable to have a fine large kind, but ]E,EGple differ in
their opinion of which is best. The black are very
juicy ; but do not answer so well for boiling, as their
egs partake of their colour. They should be fed as
nearly as possible ab the same hour and place. Pota-
toes gﬂﬂ&d, unskinned, in a little water, and then cut,



270 DOMESTIC COOKERY.

and either wet with skimmed milk or not, form one of
the best foods. Turkeys and fowls thrive amazingly
on them. The milk must not be sour.

The best age for sitting a hen, is from two to five

ears ; and you should remark which hens make the
ﬂ&ﬂﬁ brooders, and keep those to laying that are giddy
and careless of their young. In justice to the animal
creation, however, it must be observed, there are but
few instances of bad parents for the time their nursing
18 necessary.

Hens sit twenty days. Convenient places should be
provided for their laying, as these will be proper for sit-
ting likewise. Ifthe hen-house is not secured from ver-
min the eggs will be sucked, and the fowls destroyed.

Those hens are usually preferred which have tufts of
feathers on their heads ; those that erow are not looked
upon as profitable. Somefine young fowlsshould berear-
ed every year, to keep up a stock of good breeders; and
by this attention, and removing bad layers and careless
nurses, you will have a chance of a good stock.

Let the hens lay some time before you sit them,
which should be done from the end of February to the
beginning of May. While hens are laying, feed them
well, and sometimes with oats.

Broods of chickens are hatched all through the sum-
mer, but those that come out very late require much
care till they have gained some strength.

Ifthe eggsof any sort are put under the hen with
some of her own, observe to add her own as many days
after the others, as there is a difference in the length of
their sitting. A turkey and duck sit thirty days. Choose
large clear eggs to put her upon, and such a number
as she can properly cover. If very large eggs, there
are sometimes two yolks, and of course neither will be
productive. Ten or twelve are quite enough.

A hen-house should be large and high ; and should
be frequently cleaned out, or the vermin of fowls will
mcrease greatly. But hens must not be disturbed while
sitting ; for if frightened, they sometimes forsake their
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nests. ‘Wormwood and rue should be planted plent:-
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 possibly, 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. The day after they
are hatched, give them some erumbs 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 is 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. It will be his interest then to save them from
being purloined, which nobody but one in his situa-

X
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tion can prevent; and sixpence or eightpence a-score
will be buying eggs cheap.
To 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 suflicient for six or
eight hens. They should have plenty of clean water in
reach, In a few days they will produce eggs.

To fatten Fowls or Chickens in four or five days.

Set rice over the fire with skimmed milk, only as
much as will serve one day. Let it boil till the rice is
quite swelled out: you may add a tea-spoonful or two
of sugar, but it will do well without. Feed them three
times a-day, in common pans, giving them only as much
as will quite fill them at once. 'When you put fresh,
let the pans be set in water, that no sourness may be
conveyed to the fowls, as that prevents them from fat-
tening. Give them clean water, or the milk of the rice,
to drink ; but the less wet the latter 1s 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. In'mew-laid eggs, there is a small divi-
sion of the skin from the shell, which is filled with air,
and is perceptible to the eye at the end. On looking
through them against the sun or a candle, if fresh, eggs
will be pretty clear. If they shake they are not fresh.

Eggs may be bought cheapest when the hens first
begin to lay in the spring, before they sit ; in Lent and
at Easter they become dear. They may be preserved
fresh by dipping them in boiling water, and instantl
tuking them out, or by oiling the shells; either of whic
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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
wented 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 1t; 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 thirteen eggs are enough: in an early season it is
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 eramp before

thiey are covered with feathers to defend them.
Ducks should be accustomed to feed and rest at one
lace, which would prevent their stragzling too far to
Fay. 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 on commons, or inlanes, 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, keep
them housed for eight or ten days, and feed them with
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 ficlds.

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
{nun-g 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 aprey 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 expose

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 pnt
under a turkey; and wheun she is about to lay, lock hee
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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 little 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 18 to eram them, but they are so ravenous that it
seems unnecessary, if they are not suflered 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 it is 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 by hurrying 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 crown 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, 1t 1s 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 plent%r 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. If the breed should be too small,
put a few tame pigeons of the common kind, and of
their own colour, among them. Observe not to have
too large a proportion of cock-birds ; for they are quar-
relsome, and will soon thin the dove-cote.

Pigeons are fond of salt, and it keeps them in
health. Lay a large heap of clay near the house ; and
let the salt-brine that may be done with in the family
be poured upon it.

Bay-salt and cummin-seeds mixed is 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 alittle 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.

Rabbits.

The wild ones have the finest flavour, unless great
care 1s 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, parsley,
carrot-tops, cabbage-leaves, and bran, fresh and fresi,
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 XII.

COOKERY FOR THE SICK, AND FOR THE
POOR. -

SBICK COOKERY.

) General Remarks.

Tue following pages will contain cookery for the sick ;
it 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
patient; that a change be provided ; that some one at
least 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 guick made Broth.

Take a bone 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
ot 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 wery supporting broth against any kind of weakness.
Boil two pounds of loin of mutton, with a very large
handful of chervil, in two quarts of water to one. Take
off part of the fat. Any other herb or roots may ba
added. Take half a pint three or four times a day.
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A very nourishing Veal broth.

Put the knuckle of a leg or shoulder of veal, with a
very little meat to it, an old fowl, and four shank-bones
of mutton extremely well soaked and bruised, three
blades of mace, ten pepper-corns, an onion, and a large
bit of bread, and three quarts of water, into a stew-pot
that covers close, and simmer in the slowest manner
after it has boiled up, and been skimmed; or bake it:
strain, and take off the fat. Salt as wanted. It will
require four hours.

Broth of beef, mutton, and veal.

Put two pounds of lean beef, one pound of scrag of
veal, one pound of serag of mutton, sweet berbs, and
ten pepper-corns, into a nice tin sauce-pan, with five

uarts of water; simmer to three quarts; and eclear
rom the fat when cold. Add one onion if approved.

Soup and broth made of different meats, are more
supporting, as well as better flavoured.

To remove the fat, take it off, when cold, as clean as
possible ; and if there be still any remaining, lay a bit
of clean blotting or cap-paper on the broth when in the
basin, and it will take up every particle.

Calves’-feet broth.

Boil two feet in three quarts of water to half; strain
and set it by ; when to be used, take off the fat, put a
large tea-cupful of the jelly into a sauce-pan, with half a
class of sweet wine, a little sugar and nutmeg, and heat
1t up till it be ready to boil, then take a little of it, and
beat by degrees to the yolk of an egg, and adding a bit
of butter, the size of a nutmeg, stir it all together, but
don’tletit boil. Grate a bit of fresh lemon-peel into it.

Another.—Boil two calves’ feet, two ounces of veal,
and two of beef, the bottom of a penny-loaf, two or
three blades of mace, half a nutmeg sliced, and a little
salt, in three quarts of water, to three pints; strain,
aud take off the fat.

Chicken broth.

Put the body and legs of the fow] that chicken panada

was made of, as in page 280, after taking off the skin and
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ramp, into the water it was boiled in, with one blade of
mace, one slice of onion, and ten white pepper-corns.
Simmer till the broth be of a pleasant flavour. If not
water enough, add a little. Beat a quarter of an ounce
of sweet almonds with a tea-spoonful of water, fine, boil
it in the broth, strain, and when cold, remove the fat.

Eel broth.

Clean half a pound of small eels, and set them on with
three pints of water, some parsley, one slice of onion, a
few pepper-corns ; let them simmer till the eels are bro-
ken, and the broth good. Add salt, and strain it off.

The above should make three-half-pints of broth.

Tench broth.
Make as eel broth above. They are both very nutri-
tious, and light of digestion.

Beef Tea.

Cut a pound of fleshy beef in thin slices; simmer
with a quart of water twenty minutes, after it has once
boiled, and been skimmed. Season, if approved; but
it has generally only salt.

Dr. Ratcliff’s restorative Pork Jelly.

Take a leg of well-fed pork, just as cut up, beat it,
and break the bone. Set it over a gentle fire, with
three gallons of water, and simmer to one.  Let half
an ounce of mace, and the same of nutmegs, stew in it.
Strain through a fine sieve. = When cold, take off the
fat. Give a chocolate-cup the first and last thing, and
at noon, putting salt to taste.

Shank Jelly.

Soak twelve shanks of mutton four hours, then brush
and scour them very clean. Lay them in a sauce-pan
with three blades of mace, an onion, twentE Jamaica,
and thirty or forty black peppers, a bunch of sweet
herbs, and a crust of bread made very brown by toast-
ing. Pour three quarts of water to them, and set
them on a hot hearth close covered ; let them simmer
as gently as possible for five hours, then strain it off,

and put it in a cold place.
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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 1t has
been counterfeited with bad effect. If genuine, it is
very nourishing, especia]lfy 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 spooniuls 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
quite clear; then put lemon-juice, wine, and sugar.
The 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 cold 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 crumbs 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. This is a most pleasant mess.

Another.—Put to the water a 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 gentl{ for a few minutes to the
consistency 17101.1 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 beef
mutton, or veal, if there is no butter in the dish.
Sprinkle a little salt over.

Eqgs.

An egg broken into a cu%yaf 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 %ﬂﬂ.ﬁhﬂd, 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 1t 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 1t.

This makes a pleasant jelly to keep in the house;
of which a large spoonful may be taken in wine and
water, milk, tea, soup, or any way.

Another, a most pleasant Draught.—Boil a quarter
of an ounce of isinglass-shavings with a pint of new
milk to half; add a bit of sugar, and, for change, a
bitter almond.

Give this at bed-time, not too warm.

Dutch flummery, blamange, and jellies, as directed
in pages 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 brandy besides the
wine; others like lemon-juice.

Another.—Boil up half a pint of fine gruel, with a
bit of butter the size of a large nutmeg, a large spoon-
ful of brandy, the same of white wine, one of capillaire,
a bit of lemon-peel, and nutmeg.

Another.—Into a pint of fine el, not thick, put
when it is boiling hot, the yolk of an egg beaten with
sugar, and mixed with a large spoonful of cold water,
a glass of wine, and nutmeg. Mix by degrees. It is
very agreeable and nourishing. Some like gruel with
a glass of table-beer, sugar, &c., with or without a tea-
spoonful of brandy.

Cold Caudle.

Boil a quart of spring-water; when cold, add the
volk of an egg, the juice of a small lemon, six epoon-
fuls ofsweet 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 isa
nourishing and gently astringent food. This is an ex-
cellent food for babies who have weak bowels.

Rice Caudle.

‘When the water boils, pour into it some grated rice
mixed with a little cold water; when of a proper con-
sistence, add sugar, lemon-peel, and cinnamon, and a
glass of brandy to a quart. Boil all smooth.

Another.—Soak some Carolina rice in water an hour,
strain it, and put two spoonfuls of the rice into a pint
and a quarter of milk; simmer till it will pulp through
a sieve, then put the pulp and milk into the sauce-pan,
with a bruised clove and a bit of white sugar. Sim-
mer ten minutes; 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 together, and serve with toast.

Another way. DBoila 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, and add sugar to
your taste: beat it up, and it will be ready.

Or it may be made of good British wine.

To make Coffee.

Put two ounces of fresh-ground coffee, of the best
quality, into a coffee-pot, and pour eight coffee-cups
of boiling water on 1it; let it boil six minutes; pour
out a cupful two or three times, and return it again ;
then put two or three isinglass-chips intoif, and pour
one large spoonful of boiling water on it ; boil it five
minutes more, and set the pot by the fire to keep hot
for ten minutes, and you will have coffee of a 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 ounces.
If not fresh roasted, lay it before a fire until perfectly
hot and dry ; or you may put the smallest bit of fresh
butter into a preserving-pan of a small size, and, when
hot, throw the coffee in it, and toss it 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 it a
shaving or two of isinglass, and clear 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 much 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 1t boils ; pour it into a bason, and it will
keep in a cool place eight or ten days, or more. When
wanted, put a spoonful or two into milk, boil it with
sugar, and 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
it altogether, and boil it a few minutes.

Milk Porridge.
Make a fine gruel of half-grits, long boiled ; strain
off; either add cold milk, or warm with milk, as may
be approved. Serve with toast.



SICK-COOKERY. 289

French Milk Porridge.

Stir some oatmeal and water together; let it stand
to be clear, and pour off the latter; pour fresh upon
1t, stir it well, let it stand till next day ; strain through
a fine sieve, and boil the water, adding milk while doing.
The proportion of water must be small.

This is much ordered, with toast, for the breakfast
of weak persons abroal.

Ground-Rice Milk.
Boil one spoonful of ground-rice, rubbed down
smooth, with three half pints of milk, a bit of cinna-
mon, lemon-peel, and nutmeg. Sweeten when nearly

done.
Sago.

To prevent the earthy taste, soak it in cold water
an hour ; pour that off, and wash it well ; then add more,
and simmer gently till the berries are clear, with le-
mon-peel and spice, if approved. Add wine and sugar,
and boil all up together.

Sago Milk.

Cleanse as above, and boil it slowly and wholly with
new milk. It swells so much, that a small quantity
will be sufficient for a quart, and when done it will be
~ diminished to about a pint. It requires no sugar or
flavouring.

Asses’ Milk
Far surpasses any imitation of it that can be made. It
should be milked into a glass that is kept warm, by
being in a bason of hot water.

The fixed air that it contains gives some people a
pain in the stomach. At first, a tea-spoonful of rum may
be talken with it, but should only be put in the moment
it is to be swallowed.

Artificial Asses’ Milk.

Boil together a quart of water, a quart of new milk,
an ounce of white sugar-candy, half an ounce of eringo-
root, and half an ounce of conserve of roses, till Lulf

Ve wasted.
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This is astringent ; therefore, proportion the doses
to the effect, and the quantity to what will be used
while sweet.

Another.—Mix two spoonfuls of boiling water, two
of milk, and an egg well beaten ; sweeten with pounded
white sugar-candy. This may be taken twice or thrice
a-day.

Another.—Boil two ounces of hartshorn-shavings,
two ounces of pearl-barley, two ounces of candid erin-
go-root, and one dozen of snails that have been bruised,
in two quarts of water, to one. Mix with an equal
quantity of new milk, when taken, twice a day.

Water Gruel.

Put a large spoonful of oatmeal by degrees into a
pint of water, and, when smooth, boil it.

Another way.—Rub smooth a large spoonful of oat-
meal, with two of water, and pour it into a pint of water
boiling on the fire ; stir it well, and boil it quick ; but
take care it does not boil over. In a quarter of an hour,
strain it off; and add salt and a bit of butter when
eaten. Stir until the butter be incorporated.

Barley Gruel.

‘Wash 4 oz. of pearl-barley, boil it in two quarts of
water and a stick of cinnamon, till reduced to a quart ;
strain and return it into the sauce-pan with sugar,
and three quarters of a pint of port wine. Heap up,
and use as wanted.

A very agreeable Drink.
Into a tumbler of fresh cold water pour a table-
spoonful of capillaire, and the same of good vinegar.
Tamarinds, currants fresh orin jelly, or scalded cur-
rants, or cranberries, make excellent drinks ; with a lit-
tle sugar or not, as may be agreeable.

A refreshing Drink in a Fever.

Put a little tea-sage, two sprigs of balm, and a lit/7e
wood-sorrel, into a stone-jug, having first washed and
dried them; peel thin a small lemon, and clear froi
the white ; slice it, and put a bit of peel in; then
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pnulr in three pints of boiling water, sweeten and cover
it close.

Another Drink—Wash extremely well an ounce
of pearl-barley ; shift it twice, then put to it three
pints of water, an ounce of sweet almonds beaten fine,
and a bit of lemon-peel ; boil till you have a smooth li-
quor, then put in a little syrup ﬂty lemons and capillaire.

Another—Boil three pints of water with an ounce
and a half of tamarinds, three ounces of eurrants, and
two ounces of stoned raisins, till near a third be con-
sumed. Strain it on a bit of lemon-peel, which remove
in an hour, as it gives a bitter taste if left long.

A Most Pleasant Drink.

Put a tea-cupful of cranberries into a cup of water,
and mash them. In the meantime boil two quarts of
water with one large spoonful of oatmeal and a bit of
lemon-peel ; then add the cranberries, and as much fine
Lisbon sugar as will leave a smart flavour of the fruit;
and a quarter of a pint of sherry, or less, as may be
proper; boil all for half an hour, and strain off.

Soft and fine Draught for those who are Weak and
have a Cough.

Beat a fresh-laid egg, and mix it with a quarter of a
pint of new milk warmed, a large spoonful of capillaire,
the same of rose-water, and a little nutmeg scraped.
Don’t warm it after the egg is put in. Take it the
first and last thing.

Toast and Water.
Toast slowly athin piece of breadtillextremely brown
and hard, but not the least black; then plunge it into
a jug of cold water, and cover it over an hour before

used. This is of particular use to weak bowels. It
should be of a fine brown colour before drinking.

Barley Water.
‘Wash a handful of common barley, then simmer it
gently in three pints of water with a bit of lemon-pcel.

This is less apt to nauseate than pearl-barley; but
the other is a very pleasant drink.
3
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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.  1f 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; stram
in 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 wholesome drink, especially

when the cows are in fresh herbage.

White Wine Whey.

Put half a pint of new milkon the fire; the moment
it boils up, pourin as much sound raisin wineas will com-
pletely turn it, and it looks clear; let it boil up, then
set the sauce-pan aside till the curd subsides, and do
not stirit. Pour the whey off, and add to it half a pint
of boiling water, and a bit of white sugar. Thus you will

have a whey perfectly cleared of milky particles, and
as weak as you choose to make it.

Vinegar and Lemon Wheys.

Pour into boiling milk as much vinegar or lemon-
juice as will make a small quantity quite clear; dilute
with hot water to an agreeable smart acid, and put a
bit or two of sugar. This is less heating than if made

of wine; and if only to excite perspiration answers as
well,

Buttermilk with Bread or without.
It is most wholesome when sour, as being less likely
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to be heav; but most agreeable when made of swect
cream.

Dr. Boerhaave’s sweet Buttermilk.

Take the milk from the cow into a small churn of
about Gs. price; in about ten minutes begin churning,
and continue till the flakes of butter swim about pretty
thick, and the milk is discharged of all the greasy par-
ticles, and appears thin and blue. Strain it through a
sieve, and drink it as frequently as possible.

It should form the whole of the patient’s drink, and
the food should be biscuits and rusks, in every way and
sort; ripe and dried fruits, of various kinds, when a
decline 1s apprehended.

Baked and dried fruits, raisins in particular, make
excellent suppers for invalids, with biscuits, or common
cake.

Orgeat.

Beat two ounces of almonds with a tea-spoonful of
orange-flower water, and a bitter almond or two ; then
pour a quart of milk and water to the paste. Sweeten
with sugar, or capillaire. Thisis a fine drink for those
who have a tender chest; and in the gout it is highly
useful, and with the addition of half an ounce of gum
arabie, has been found to allay the pains of the attend-
ant heat. Half a glass of brandy may be added if
thought too cooling in the latter complaints, and the
glass of orgeat may be putinto a bason of warm water.

Another orgeat, for company, is in page 230,

Orangeade, or Lemonade.

Squeeze the juice; pour boiling water on a little of
the peel, and cover close.  Boil water and sugar to a
thin syrup, and skim it. When all are cold, mix the
juice, the infusion and the syrup, with as much more
water as will make a rich sherbet; strain through a
jelly-bag.  Or, squeeze the juice, and strain it, and add
water and capillaire.

Eﬁg Wine.

Beat an egg, mix with it a spoonful of cold water;

set on the fire a glass of white wine, half a glass of wa-
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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
it on a gentle fire, stir it one way for not more than a
minute ; for if it boil, or the egg be stale, 1t will curdle.
Serve with toast.

Ege wine may be made as above, without warming

the egg, and it 1s then lighter on the stomach, though
not so pleasant to the taste.

COOEERY FOR THE POOR.
General Remarks and Hints.

Ipromised a few hints, to enable every family to assist
the poorof their neighbourhood ata very trivial expense;
and these may be varied or amended at the discretion
of the mistress.

‘Where cows are kept a jug of skimmed milk is a
valuable present, and a very common one.

‘When the oven is hot a large pudding may be baked,
and given to a sick or young family; and thus made,
the trouble is little :—Into a deep coarse pan put half
a pound of rice, four ounces of coarse sugar or treacle,
two quarts of milk, and two ounces of dripping ; setit
cold into the oven. It will take a good while, but be
an excellent solid food.

A very good meal may be bestowed in a thing called
brewis, which is thus made :—Cut a very thick upper
crust of bread, and put 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, &c., however salt ;
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as it is easy to use only a part of that, and the rest of
fresh water, and, by the aﬁdition of more vegetables,
the bones of the meat used in the family, the pieces of
meat that come from table on the plates, and rice,
Scotch barley, or oatmeal, there will be some gallons
of nutricious soup, two or three times a week. The
bits of meat should be only warmed in the soup, and
remain whole ; the bones, &c., boiled till they yield
their nourishment. If the things are ready to 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 for 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, in every
family, there is some superfluity ; and if it be prepared
with cleanliness and care, the benefit will be very great
to the receiver, and the satisfaction no less to the giver.

I found, in the time of scarcity, ten or fifteen gallons
of soup could be dealt out weekly, at an expense not
worth mentioning, though the vegetables were bought.
Ifin 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
and 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! mnor 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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that strength upon which the welfare of her family
essentially depends.

It very rarely happens that servants object to second-
ing the iindness of their superiors to the poor; but,
should the cook in any family think the adoption of this
plan too troublesome, a gratuity at the end of the win-
ter might repay her, if the love of her fellow-creatures
failed of doing it a hundred fold. Did she readily en-
ter into it, she would never wash away, as useless, the
peas or grits of which soup or gruel had been made;
broken potatoes, the green heads of celery, the necks
and feet of fowls, and particularly the shanks of mutton,
and various other articles, which, in preparing dinner
tor the family, are thrown aside.

Fish affords great nourishment, and that not by the
part eaten only, but the bones, heads, and fins, which
contain an isinglass. When the fish is served, let the
cook put by some of the water, and stew in it the
above; as likewise add the gravy that is in the dish,
until she obtain all the goodness. If to be eaten b
itself, when it makes a delightful broth, she should add
a very small bit of onion, some pepper, and a little rice-
flour rubbed down smooth with it.

But strained, it makes a delicious improvement to
the meat-soup, particularly for the sick; and when
such are to be supplied, the milder parts of the spare
bones and meat should be used for them, with little, if
any, of the liquor of the salt-meats.

The fat should not be taken off the broth or soup,
as the poor like it, and are nourished by it.

An excellent Soup for the Wealkly.

Put two cow-heels, and a breast of mutton into a
large pan, with four ounces of rice, one onion, twenty
Jamaica peppers and twenty black, a turnip, a carrof,
and four gallons of water; cover with brown paper,
and bake six hours.

Sago.

_Put a tea-cupful of sago into a quart of water, and a
bit of lemon-peel ; when thickened, grate some ginger,
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and add half a pint of raisin wine, brown sugar, and
two spoonfuls of Geneva ; boil all up together.

It 1s a most supporting thing for those whom disease
has left very feeble.

Caudle for the Sick and Lying-in.

Set three quarts of water on the fire ; mix smooth as
much oatmeal as will thicken the whole, with a pint of
cold water : when boiling, pour the latter in, and twenty
Jamaica-peppers in fine powder; boil to a good mid-
dling thickness ; then add sugar, half a pint of well-
fermented table-beer, and a glass of gin. Boil all.

This mess twice, and once or twice of broth, will be
of incalculable service.

There is not a better occasion for charitable com-
miseration than when a person is sick. A bit of meat
or pudding, sent unexpectedly, has often been the
means of recalling long-lost appetite.

Nor are the indigent alone the grateful receivers ; for
in the highest houses, a real good sick-cook is rarely
met with ; and many who possess all the goods of for-
tune have attributed the first return of health to an
appetite excited by good kitchen-physic, as it is called.

i

YA R_Ll;}{ IIL.
VARIOUS RECEIPTS AND DIRECTIONS TO
SERVANTS.

YARIOUS RECEIPTS.

To make Soft Pomatum.
Bear half a pound of unsalted fresh lard in common
water ; then soak and beat it in two rose-waters, drain
it, and beat it with two spoonfuls of brandy; let it
drain from this; add to it some essence of lemon, and
keep it in small pots.

Another way—Soak half a pound of clear beef-mar-
row, and a pound of unsalted fresh lard, in water two
or three days, changing and beating it every day. Put
it into a sieve; and, when dry, into a jar, and the jar
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into a sauce-pan of water. "When melted, pour 1t 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 of 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 pewter-pot, that holds three pints ; make a paste of
white of egg and flour, and lay it upon a piece of rag.
Over that must be another piece ufp linen to cover the
top of the pot very close, that none of the steam ma
evaporate. Put the pot into a large copper-pot, wit
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 a moment. Strain
the ointment through alinen 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 above, and two
ounces of hog’s-lard, on the ingredients ; and then ob-
serving the same process as above.
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Pot Pourri.

Put into a large China jar the following ingredients
in layers, with bay-salt strewed between the layers,
two pecks of damask roses, part in buds and part blown;
violets, orange-flowers, and j jasmine, a handful of each ;
orris-root sliced, benjamin and storax, two ounces of
each; a quarter of an ounce of musk; a quarter of a
p@u:ud of angelica-root sliced; a quart ‘of the red parts
of clove-gillyflowers; two handfuls' of lavender flow-
ers; half a handful of rosemary-flowers ; bay and laurel
leaves, half' a handful of each; three Seville oranges,
stuck as full of cloves as possible, dried in a cool oven,
and pounded; half a handful of knotted marjoram ;
and two handfuls of balm of Gilead dried. Cover all
quite close. ~When the pot is uncovered, the perfume
18 very fine.

A quicker Sort of Sweet Pot.

Take three hn.nd fulsof orange-flowers, three of clove-
gillyflowers, three of damask roses, one of knotted mar-
joram, one of lemon-thyme, six bay-leaves, a handful
of rosemary, one of myrtle, half one of mint, one of
lavender, the rind of alemon, and a quarter of an ounce
of cloves. ﬂ.lp all; and 111: them in layers, with
- pounded-bay salt batween, up to the top of the jar.

If all the ingredients cannot be got at once, put
them in as you get them ; always throwing in salt with
every new article.

To make Wash-Balls.

Shave thin two pounds of new white soap into about
a tea-cupful of rose-water; then pour as much boiling
water on as will soften it. Put into a brass pan a pint
of sweet-oil, fourpenny-worth of oil of almonds, half
a pound of spermaceti, and set all over the fire till
dissolved ; then add the soap, and half an ounce of
camphor that has first been reduced to powder by rub-
bing it in a mortar with a few drops of spirit nt wine,
or lavender-water, or any other scent. Boil ten min-
utes ; then pour it into a basin, and stir till it is quite
thick enough to roll up into hard balls, which must
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then be done as soon as possible. If essence 1s 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 eggs, 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 benjamin, 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
of bees’-wax, into a new tin sauce-pan. Simmer gently
till the wax, &e. are dissolved, and then strainit through
a linen. 'When cold, melt it again, and pour it into
gmall 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 drachms of essence
of ambergris ; shake the bottle well several times, 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 & 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 fulling off,
and to thicken it.
Put four pounds of unadulterated honey into a still,
with twelve handfuls of the tendrils of vines, and the
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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 it begins to taste sour.

Black Paper for drawing patterns.

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 1t 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-arabic, and a wine-glassful of brandy.

Another way—The ink-powder sold in Shoe-lane 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 cup of sweet wort to two papers of the
powder, gives it the brightness of the japanink. Ifa
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 Stuceo, whick will adhere 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, toa 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.

Yellow.—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 aboveasis wanted. It must have good and
quick working. One hod of this mortar will go a
great way, as it 1s to be laid on in a thin smooth coat
without the least space being left uncovered. The wall
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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 ouwt 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, &c., after they have been long
#n the linen—Rub the part on each side with yellow
soap. Then lay on a mixture of starch in cold water
very thick; rub it well in, and expose the linen to the
sun and air till the stain comes out. If 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.

Iron-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 salt
of lemons is a spurious Freparatiﬂn; 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 the grass day and night, till the stain comes out.
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Ty make Flannels keep their colowr, and not shrink.

Put them into a pail, and pour boiling water on,
Jetting them lie till cold, the first time of washing.

To preserve Furs and Woollen from moths.

Let the former be oceasionally 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 apoth eca:{y’s, 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 §e.

Bujf’ or Salmon-colour, 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 1it.

Pink—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 handfuls 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 putinto the liquor the calico; and boil till
it is almost wasted, moving it about. Take out the ca-
lico, and wash it in chamberlye first, and in cold water
after: then rinse itin water-starch strained, and dry it
quick without hanging it in folds. Mangle it very highly,
unless you have it calendered, which 1s best.

Blue—TLeet 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
Eut some starch to it to give a light stiffness. Dry a

it, to see whether the colour is deep enough; then sct
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To destroy Crickets.
Put Scoteh snuff upon the holes where they come out.

DIRECTIONS FOR BERVANTS.

Ts clean Calico Furniture, when taken down jfor the
Swmmer

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 dr{‘{ 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 oft
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 taﬁﬁ 1t
out, 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, and are the very best things to clean
the brass-locks and finger-plates of doors. When the
plate is quite dry, it must be rubbed bright with leather.
This is a very nice mode. In many plate-powders there
is a mixture of quicksilver, which is very injurious;
and, among other disadvantages, it makes silver so
brittle, that from a fall it will break.

To clean Looking-glasses.

Remove the fly-stains, and other soil, by a damp rag;
then polish with woollen cloth and powder-blue.
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To preserve Gilding, and clean it.

It is not 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 hungaboutwith sugarandvinegar, 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 care, 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 Ea.rt as much as possible,
~or marks will be made which will appear after the

whole is finished. One person ahnu})d dry with old
linen as fast as the other has scoured off the dirt and
washed the soda off.

To clean Paper Hangings.

First blow off the dust with the bellows. 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 upwards. The
dirt of the paper and the crumbs will fall together.
Observe, you must not wipe above half a yard at a
stroke, and after doing all the upper part, go round
again, beginning a little above where you left off. If
you don’t do it extremely light, you will make the dirt
adhere to the paper. z
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It will look like new if properly done.

To give a Glossto 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 a large spoonfulof sugar: wet it all
over with a large brush, and when dry rub it till bright.

To give a fine Colour to Makogany.

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 large
spoonful of water, and touch the part with a feather;
watch it, for if it stays too long 1t will leave a white
mark. Itis therefore better to 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 eloth will depend much
on these two particulars, but more especially on the
time it has been painted, and thegoodness of thecolours.
If they have not been allowed sufficient space for be-
coming thoroughly hardened, a very little use will
injure them ; and, as they are very expensive articles,
care in preserving them is necessary. It answers to
keep them some time before they are used, either hung
up 1 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 not
to crack 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.

To 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 clean
cloths, rubbing 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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with hot sand, and a heavy brush, the right way of the
boards. :

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.

Malke 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 it 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 little spirit
of turpentine, to thin it to the consistence of paint.
‘Wash the stone with soap and water very clean, then
sponge it with clear water ; and when perfectly dry,
brush it over twice with this colour, letting it dry be-
tween the times. It looks extremely well. The lamp-
black must be sifted first.

_ To take Stains out of Marble.
Mix unslacked lime, in finest powder, with the strong-

est soap-lye, pretty thick; and instantly, withapainter’s
brush, lay it on the whole of the marble. In two months
time wash 1t 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.
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To take Iron-stains out of Marble.

An equal quantity of fresh spirit of vitriol and lemon-
juice being mixed in a bottle, shake it well; wet the
spots, and in a few minutes rub with soft linen till they
disappear.

To preserve Irons from Rust.

Melt fresh mutton-suet, smear over the iron with it
while hot; then dust well with unslacked lime pound-
ed, and tied up in 2 muslin. Irons so prepared will
keep many months. Use no oil for them at any time,
except salad-oil ; there being water in all others.

Fire-irons should be kept wrapt in baize, in a dry
place, when not used.

Another way.—DBeat into three pounds of unsalted
hogs’ lard, two drachms of camphor sliced thin, till it
is dissolved;then take as much black-lead as will make
it of the colour of broken steel. Dip a rag into it, and
rub it thick on the stove, &e. and the steel will never
rust, even if wet. When it is to be used, the grease
must be washed off with hot water, and the steel be
dried before polishing.

To take Rust out of Steel.

Cover the steel with sweet-oil well rubbed in, and in
forty-eight hours use unslacked lime finely powdered,
and rub until all the rust disappears.

To clean the Back of the Grate, the inner Hearth, and
the fronts of Cast-iron Stoves.

Boil about a quarter of a pound of the best black
lead with a pint of small beer, and a bit of soap the
size of a walnut. When that is melted, dip a painter’s
brush, and wet the grate, having first brushed off all
the soot and dust; then take a hard brush, and rub it
till of a beautiful brightness.

Another Way to clean Cast Iron, and black Hearths.

Mix black lead and whites of eggs well beaten to-
gether; dip a painter’s brush, and wet all over; then
rub it bright with a hard brush.
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To take the Black off the bright Bars of polished Stoves
wm a few Minutes.

Rub them well with some of the following mixture
on & bit of broad cloth ; when the dirt is removed, wipe
them clean, and polish with glass, not sand-paper.

The mixture.—DBoil slowly one pound of soft soap
in two quarts of water, to one. Of this jelly take three

or four spoonfuls, and mix to a consistence with emery,
No. 3.

o clean Tin Covers, and Patent Pewter Porter Pots.

Get the finest whiting, which is only sold in large
cakes, the small being mixed with sand: mix a little
of it powdered, with the least drop of sweet-oil, and
rub well, and wipe clean; then dust some dry whiting
in a muslin bag over, and rub bright with dry leather.
The last 1s to prevent rust, which the cook must be
careful to guard against by wiping dry, and putting by
the fire when they come from the parlour; for, if but
once hung up without, the steam mﬁ rust the inside.

To prevent the Creaking of a Door.
Rub a bit of soap on the hinges.

A strong paste for paper.
To two large Epmnl'ﬁa of fine flour put as much

pounded rosin as will lie on a shilling; mix with as
much strong beer as will make it of a due consistence,
and boil halfan hour. Let 1t be cold before it is used.

Fine Blacking for Shoes.

Take four ounces of ivory-black, three ounces of the
coarsest sugar, a table spoonful of sweet-oil, and a pint
of small beer; mix them gradually cold.



BILLS OF FARE, FAMILY DINNERS, &e.
BILLS OF FARE, &e.
List of various articles in season in different months.
JANUARY.

Poultry—Game: Pheasants. Pariridges. Hares.
Rabbits. Woodcocks. Snipes. Turkies. Capons. Pullets.
Fowls. Chickens. Tame Pigeons.

Fish—Carp. Tench. Perch. Lampreys. Eels. Cray-
fish. Cod. Soles. Flounders. Plaice. Turbot. Thorn-
back. Skate. Sturgeon. Smelts. Whitings. Lobsters.
Crabs. Prawns. Opysters.

Vegetables.—Cabbage. Savoys. Coleworts. Sprouts.
BroecoliLeeks. Onions. Beet. Sorrel. Chervil. Endive.
Spinach. Celery. Garlick. Scorzonera. Potatoes. Pars-
nips. Turnips. Broccoliwhite and purple. Shalots. Let-
tuces. Cresses. Mustard. Rape. Salsafy. Herbs of all
sorts; dry, and some green. Cucumbers. Asparagus
and Mushrooms to be had, though not in season.

Iruit.—Apples. Pears. Nuts. Walnuts., Medlars.
- Grapes. !

FEBRUARY AND MARCH.

Meat, Fowls, and Game, as in January, with the ad-
dition of Ducklings and Chickens ; which last are to be
bought in London, most, if not all, the year, but very
dear.

Fish.—As the last two months ; except that Cod is
not thought so good from February to July, but may
be bought.

Vegetables.—The same as the former months, with
the addition of Kidney-Beans.

Fruit.—Apples. Pears. Forced Strawberries.

SECOND QUARTER: APRIL, MAY, AND JUNE,
Meat.—Beef. Mutton. Veal. Lamb. Venison in June,
Poultry—Pullets. Fowls. Chickens. Ducklings.

Pigeons. Rabbits. Leverets.
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Fish.—Carp. Tench. Soles. Smelts. Eels. Trout.
Turbot. Lobsters. Chub. Salmon. Herrings. Crayfish.
Mackerel. Crabs. Prawns. Shrimps.

Vegetables—As before ; and in May, early Potatoes.
Peas. Radishes. Xidney-Beans. Carrots. Turnips.
Early Cabbages. Cauliflowers. Asparagus. Artichokes.
All sorts of Salads forced.

Fruits.—In June; Strawberries. Cherries. Melons.
Green Apricots. Currantsand Gooseberries fortarts.—
In July, Cherries. Strawberries. Pears. Melons. Goose-
berries. Currants. Apricots. Grapes. Nectarines; and
some Peaches. But most of these are forced.

THIRD QUARTER, JULY, AUGUST AND SEPTEMBER.

Meat as before.

Poultry—Pullets. TFowls. Chickens. Rabbits.
Pigeons. Green Geese. Leverets. Turkey Poults. Two
former months, Plovers. Wheatears. Geese in Sep-
tember.

Fish—Cod. Haddock. Flounders. Plaice. Skates.
Thornback. Mullets. Pike. Carp. Eels. Shell-fish;
except Oysters. Mackerel the first two months of the
quarter, but not good in August.

Partridge-shooting begins on the 1st of September ;
what is therefore used before is poached.

Vegetables—Of all sorts, Beans, Peas, French-
Beans, &e. &e.

Fruit.—In July; Strawberries. Gooseberries. Pine-
Apples. Plums, various. Cherries. Apricots. Raspber-
ries, Melons. Currants. Damsons.

In August and September ; Peaches. Plums. Figs.
Filberts. Mulberries. Cherries. Apples. Pears. Necta-
rines. Grapes. Latter months, Pines. Melons. Straw-
berries. Medlars and Quinces in the latter month., Mo-
rello Cherries. Damsons; and various Plums.

OCTOBER.

Meat as before, and Doe-venison.
Poultry and Game.—Domestic fowls, as in former
quarter. Pheasants, from the 1st of October. Par-
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tridges. Larks. Hares. Dotterels. The end of the month,

Wild-ducks, Teal, Snif)es, Widgeon, Grouse.
Fish.—Dories. Smelts. Pike. Peach. Halibuts. Brills,

g:ﬁ-p. Salmon-trout, Barbel. Gudgeons. Tench. Shell-

Vegetables—As in January; French-beans, last
crops of Beans, &e.

Fruit—Peaches. Pears. Figs. Bullace. Grapes. Ap-
ples. Medlars. Damsons. Filberts. Walnuts. Nuts.
Quinces. Services.

NOVEMBER.

Meat.—DBeef. Mutton. Veal. Pork. House-lamb.
Doe-venison. Poultry and Game as in last month.

Fish as the last month.

Vegetables.—Carrots. Turnips. Parsnips. Potatoes.
Skirrets. Scorzonera. Onions. Leeks. Shalots. Cabbage.
Savoys, Colewort, Spinach. Chard-beets, Cardoons,
Cresses. Endive, Celery, Lettuces. Salad. Herbs.
Pot-herbs.

Fruit.—Pears. Apples. Nuts. Walnuts. Bullace.
Chesnuts. Medlars. Grapes.

DECEMBER.
Meat.—Beef. Mutton. Veal. House-lamb. Pork and

Venison.

Poultry and Game—Geese. Turkeys. Pullets, Pi-
geons. gﬂpnna. Fowls. Chickens, Rabbits. Hares,
Snipes. Wood-cocks. Larks. Pheasants. FPartridges,
Sea-fowls. Guinea-fowls. Wild-ducks. Teal. Widgeon.
Dotterels. Dun-birds. Grouse.

Fish—Cod. Turbot. Halibuts. Soles. Gurnets.
Sturgeon. Carp. Gudgeons. Codlins. Eels. Dories,
Shell-fish.

Vegetables.—As in the last month, Asparagus
forced, &e.

Fruit as the last, except Bullace.
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FAMILY DINNERS,
FIVE DISHES.

Knuckle of Veal stewed with Rice.
Apple-sauce, Bread-and-Butter Potatoes.
Pudding.

Loin of Pork roasted.

Peas Soup.
(Remove— Boiled Fowl.)
Oyster Sauce.
Potatoes, Apple-pie. Broccoli.

Roasted-Beef.
Benton Sauce.

Pig’s Souse fried in Batter.
(Remove for Yorkshire Pudding.)

Potatoes. Peas Soup. Salads.
Roast Veal.
Hessian Ragout,
Stewed Beet Hessian soup Potatoes.
and Onions. of the above.
Leg of Lamb roasted.
Beef Podovies.
(Remove— Curd Puddings.)
Mashed Potatoes Mutton broth. Carrots
grilled. and Turnips.
Neck of Mutton.
Broiled Haddocks stuffed.
Potatoes. Light suet Carrots
Dumplings, and Greens.
Round of Beef.
Crimp Cod.
Salad. Gooseberry Jerusalem
Pudding. Artichokes.

Leg of Mutton.
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SEVEN DISHES.
Salmon and Fried Smelts.

Macaroni Stewed Celery.
Pudding. _
Giblet Soup.
Potatoes. Veal Patties.
Roast Beef.
Leg of Pork boiled.
Peas Pudding. Bread Sauce.
Onion Soup.
Turnips Plum-pudding,
and Potatoes. baked.
Large Fowl, dressed as Turkey.
Minced Veal,
garnished with fried erumbs.
Small Meat Hot Apple Pie, Potatoes
Pie. in change for Soup.  in a Form.
Stewed Onions. Beans and Bacon.

Saddle of Mutton.

FOUR AND FIVE.
(FIRST COURSE.)
Soup.
Carrots. Mashed Turnips.
Bouillie.
(SECOND COURSE.)
Fricassee of Sweetbreads.
Mushrooms Lemon Peas.
stewed. Pudding.

(FIRST COURSE.)
Mackerel boiled, with Herbs.

Bacon Butter. Greens and

Carrots.
Boiled Chickens.





















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
wf:::. 8. 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 the 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. Oysters in Scallops,
stewed or pickled. .

Having thus named the sorts of things used for the
two courses, the reader will think of many others,
For removes of Soup and Fish one or two joints of
Meat or Fowl are served ; and for one small course,
the articles suited to the second must make a part.
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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 discretion.

In some houses, one dish at a time is sent up with
the vegetables or sauces proper to it, and this in suc-
cession hot and hot. In others,a course of Soups and
Tish; then Meats and boiled Fowls, Turkey, &e.
Made-Dishes and Game follow; and, lastly, Sweet
Dishes ; but these are not the common modes.

1t 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 Fritters,
fried Patties, or quick-made dumplins, would be use-
ful when there happened to be accidental visitors:
and, at all times, it is right to better the appearance
of the table rather than let things spoil below, by
which the expense of a family is more increased than
can be 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,
delag' 18 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

~}.. toq%much.

- Hot suppers are not much in use where people
dine very late. When required, the top and bottom,
sor, either, may be Game. Fowls. Rabbit. Boiled
. Fish, such as Soles, Mackerel. Opysters, stewed o
~ scalloped. French Beans. Cauliflower, or Jeru-
salem Artichokes, in white Sauce. Broceoli with
Lggs. Stewed Spinach and ditto. SBweetbreads.

SUPPERS.
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Small Birds. Mushrooms. Potatoes. Scallop, &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, &. Good plain Cake, sliced. Pies
of Birds or Fruit. Crabs. Lobsters. Prawns.
Cray-fish. Any of the list of sweet things. Fruits.
A Sandwich set with any of the above articles, placed
a little distance from each other on the table, looks
well ; without the tray, if preferred.

The lighter the things the better they appear; and
glass intermixed has the best effect. Jellies, dif-
ferent coloured things, and flowers, add to the
be&u? 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

ickled Fish done high. Duteh pickled Herring.
ardinias, 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, &c. Before serv-
ing a Dutch Herring, it 1s usual to cut to the bones
without dividing, at the distances of two inches from
Lead to tail, before served. '






INDEX.

A.

Acids, stains caused by, in
linen, various ways of taking
out, 299

Aduiterations, in making of
bread, how to detect, 246

Ale, very fine Welch, to brew,
248

—— O !tl'l‘.}llg hﬁ&l‘, 'b‘.) hrEW,
249

—, to refine, 250

Aimond puddings, 137

, baked, 137

~————— cheesecakes, 167
two other ways, 168
—_ cream, 194
Amber pudding, a very fine one,
138
~American flour, management of,
in making bread, 244
A neohovies, to choose, 123
————, to keep them when
the liquor dries, 123
sauce, 119
toast, 208
s another way,

208
, essence of, 123
~——————, to make sprats taste
like anchovies, 123
A pple-water, for the sick, 288
Apples, to prepare them for
puffs, 162
——— dried, 219
——— dumplings, or puddings,
151
- frifle, 191
——— fool, 192

R

A pples, marmalade, 218

——— Jelly to serve to table,
199; another, 200

and rice,

soufle of,
187

191

y OF Embenr tl.'iﬂE,

» Jelly for preserving apri-
cots, or any sort of sweetmeats,
219

pie, 157
» hot, 157
pudding, baked, 139
puffs, 162
— sauce for goose and roast
pork, 116.
y to scold codlins, 200
to keep codlins for seve-
ral months, 227

stewed golden pippins,
200 go PPP

red apples in jelly, 219

Apricots, in brandy, 212

~—————, to dry in half, 212

» abeautiful preserve of
apricots, 211

—————, topreserve green, 212

,tupmenﬁinjaily,'ﬂll

apple jelly
for this purpose, 219

w————— cheese, 213

pudding, an excellent

one, 148

Arvow-root jelly, for the sick
280

Artichokes, to dress, 172

, bottoms, 172

, Jerusalem, 172

, bottoms, to keep for

the winter, 160
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Articles in seasonin the different
months, lists of them, 309 to
312

Asses’ milk, 285

, artificial, three ways

.of making, 286

B.

Bacon, to choose, 25

, excellent, 69

, the manner of euring
Wiltshire bacon, 69

Bamboo, English, 182

Darberries, to prepare for tart-

lets, 211
, in bunches, 211
, drops, 224
Barley-water, 287 ;
way, 288
gruel, 286
Batter pudding, 142
with meat, 145
Bean (green) pudding, 148
ansf to dr)&ga. 174
, fricasseed Windsor, 174
, French, 174
Bechamel, or white sauce, 110
Beef, to choose, 23
——, to keep, 31
——, to salt for eating immedi-
ately, 31
——, to salt red; which is ex-
tremely good to eat fresh from
the pickle, or to hang to dry,

32
, the Dutch way to salt,

, #-la-mode, 32
——, a fricandean of, 33
——, en miroton, 33
——, stewed rump of, 33
5 AN0 way, 34
——, rump roasted, 34
——-, stewed brisket, 35
: beef, 35
——, hunter’s beef, 35
— -, an excellent mode of dress-
ing, 36

another

32

INDEX.

Beef, collared, 36
~—— steaks, to dress, 36
and oyster sauce,

, Staffordshire, 37

_, Ttalian, 37

, collop, 37

, palates, 37

| —, cakes for side dish of

iy , two ways, 38

——, to dress the inside of a
cold sirloin, 38

——, fricassee of eold roast
beef, 39

——, to dress cold beef that
has mot been done enough,
called beef-olives, 39

— —, to dress the same, called
sanders, 39

, to dress the same, called
cecils, 39

——, minced, 39

——, hashed, 40

—, 4-la-vingrette, 40

——, round of beef, 40

——, rolled, that equals hare,
40

——, heart, 42

~—— steak pie, 129

———— pudding, 145

, baked, 145

——, vpickle for beef, that
will keep for years, 68

, pasty, to eat as well as

venison, 164

patties, or podovies, 161

—— broth, 278

—— tea, 279

Beer, Estmn ,) to brew, 248

y (table,) excellent, 249

~——, to refine, 250

Beet-root, different ways of
using, 178

————, to preserve to eat in
the winter, 179

Benton sauce, for hot or cold
roast beef, 116

37

e mamn




INDLX.

Denton, tea-cakes, 240 ; another
gorf, as biscuits, 240; another
sort, 240

Birvrs oF Farg, 309 to 312

Birds, a very economical way of
potting, 91

Biscuit, orange, 215

——— cake, 240

of fruit, 222

— hﬂ::li.;l'ﬂiﬁ 5

g and very crisp,
oA P ery P

EBlack-cups, two ways of mak-
ing, 200

—— pudding, 64
, two other ways,
65

Blacking for shoes, fine, 308

Blanching a rabbit, fowl, &ec.
explained, 96

Dlanc-mange,
190

Jaunemange, 191

Boards, to give them a beau-
tiful appearance, 305

extract oil from-

or Blamange,

s $0
306

Bockings, 153

Boerhaave's (Dr,) sweet butter,
milk, 289

Boiling meat, observations on,
27

Braising explained, 84

— — chickens braised, 86

Brandy pudding, 148

cream, 193

———, apricots or peaches in

brandy, 212
ies in brandy,
218

?
Brawn, to choose, 25
, souse for, 64
M mﬂ(:k, 64

Br‘ﬂdd, ml 115
——— to make, 244

Rev. Mr. Hagget’s
economical bread, 244

————, management of Ame-
rican flour, 244

327
Bread, rice-and-wheat bread,

245

, French bread, 245
, to discover whether
bread has been adulterated
with whitening or chalk, 246
» to detect bones, jalap,
ashes, &c. in bread, 246
cake, common, 238
pudding, boiled, 141
another and

richer, 141
—, puddings, little, 140
and butter pudding,

138
brown-bread pudding,

141
;, brown-bread ice, 203

Brentford rolls, 247

Brewery (Home), 248 to 259

Brocco/ito dress, 174

Broth. A quick-made broth
for the sick, 277

——, aclear one, that will keep
long, 277

——, & very supporting one,
against any kind of weak-
ness, 277

——, of beef mutton, and veal,
278

—— Other broths are under
different names; as Chicken
broth, &e.

Brown-bread pudding, 141

ice, 203

Browning to colour and flavour
made dishes, 126

Bubble and squeak, 44

Bun, a good plain one, 241

——, richer ones, 242

Burat eream, two ways, 193

Butter, to clarify for potted
things, 92

, to melt, 120

—E’ to serve as a little dish,

; Brl;::ge butter, 201
——— Observations respecti
it, in the dairy, 266 B
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Butter, to make, 266

, to preserve, 267

, to preserve it in pans,
for winter use, 268
to manage
whey-butter, 267
to choose it at market,

for

cream

269
Buttered rice, 187
————— lobsters, 20

51 prawns and shrimps,
Buttermilk, 268
, with bread or with-
out, for the sick, 288
, Dr. Boerhaave’s
sweet buttermilk, 289
, pudding, 149

C.

Cabbages (r;ig, to pickle, 185
(red), to stew, 174;

two other ways, 175

, small, to keep
winter, 180

Cakes, &c. 232 to 243

~=——, observations on
and baking cakes, 232

————, icing for cakes, 233

———, to ice a very large
cake, 233

a common cake, 254

a very
cake,

for the

-

good one, 234
an excellent

234
, a very fine one, 234

, rout drop-cakes, 239
, flat cakes that will
keep long in the house good,

235
—, little short cakes, 236
——, plum-cakes, 236; ano-
ther way, 236
, very good common
plum-cakes, 237

|
|

o Cakes, lum  little ones,
to keep long, 237
, & good pound-cake,
237
, a cheap seed-cake, 237 ;
another, 238
———, common cake,
238

—_— cakes ; two ways
of making, 238

~———, Shrewsbury cakes, 239

— ., Tunbridge cakes, 239

——, rice-cake, two ways of
making, 239

———, water-cakes, 239

—, sponge cakes, 240; ano-
ther, without butter, 240

———, tea-cakes, 240

——, Benton tea-cakes, 240;
as Dbiscuits, 240; another
sort, 240

——, biscuit-cake, 245

, Yorkshire cake, 247

— ey, 185

Cake trifle, 191

Cale (sea) 179

Calf’s-feet broth;
278

....F.——-, jelly, 197

, another sort,

two ways,

198
Calf s-head, to boil, 52
—_——y 1o hﬂSh‘. 52
, another way, 52
, fricassee, 53
, to collar, 53
—————, a cheaper way, 54;
another, 54 ; another, 55
Calf’s-head pie, 130
Calf’seliver, broiled, 55
-_--_"_| Iﬂﬂﬂtad, 55‘
-—ﬁﬁhvar and lights, to dress,
Calf's-brains, & la Maitre
d'Hotel, 56
Calico iture, to clean when
taken down for the summer,
402 :
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Camp vinegar, 120
To Candy any sort of fruit, 210
Capers, to keep, 186
an exeellent substitute
for caper-sauce, 118
—E—, nasturtiums pickled for,
Capillaire, 287
Uaim;el cover for sweetmeats,
9
Carp, to choose, 2
——, boiled, 11
— EtﬂWEd, 11
—, baked, 12,
Cuarpets, to dust, 305
— to clean, 305
Carrier sauce for mutton, 117
Carrole of rice, 205
Carrots, to boil 177
to stew, 177
to preserve, to eat in the
winter, 179
pudding, 147
soup, 103
Casserol, or rice ing for a
currie or fricassee, 126
(Cast iron, to clean stoves of,

307
—— another way, 307
Caudle, for the sick ; three ways
of making, 282
——— a flour caudle, good
for babies who have weak
stomachs, 283
rice. 283:
283 ; cold, 282
to give away to the
poor sick, and lying-in, 293
Cauliflowers, to boil, 173
in white sauce,
173

to dress with
Parmesan, 173,

Caveach, pickled mackerel so
called, 13

Cecils, 39

Celery, to stew, 173

Cement for broken c.hma, 297

anothear,

329

Cement, Roman, for outside

lﬂlgastering, or brickwork,
7

Chantilly cake, 191

Chapped hands, paste for 296

lips, ointment for, 296

Cardoons, various ways of
dressing, 178

to stew, 178

Charlotte, A, 151

Cheese, to pot, 207

roast, to come up after

dinner, 207
Welsh rabbit 208
toast, 208
— - damson cheese, 222
muscle-plum  cheese,
222

Cheese is also under
different names; as Cream
cheese, .4 pricot cheese, &e.
Observations respect-
ing it in the dairy, 261
to prepare rennet to
E&? the milk : two ways.

to make cheese, 263
to preserve it sound,

264

264
————cream cheese, 264
Cheese, rush cream cheese,
265
Cheesecakes, light paste for, 158
— ———— way of making

them, 165

to make sage cheese,

a plainer sort, 166
another way, 166
lemon, 166

another,

166

orange, 167

a very fine
crust for them, when to be
particularly nice, 156

potato, 167

almond, 167
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Cleese-cakes, two other ways, |
clﬁ? lﬁifrﬁ Sin
heese-puffs,
Cherry pie, 157 k
Cherries, to keep (like cur-
rants), 227
,in brandy, 218 )
———,to dry cherries with
sugar, 217

, without
sugar, 217
————, to dry them the best
way, 217
————, jam, 218
————, to preserve, 227
Chickens, to pot with ham, 48
————, scallops of cold, 50
, fricassee of, 84
————, to pull chickens, 85
another way, 85
—————, to braise chickens, 86
, chicken-currie, 85
, another,
more easily made, 86
———, chicken and parsley
pie, 130
, chicken-pie, 132
ised erust for, 135
————, broth, 278
—, panada, for the sick,
280

Chickens, to fatten chickens in
four or five days, 272

Chimney-pieces, stone to black--
en the fronts of, 306

China, broken, a cement for,
297

China-chilo, 76

—-—-orangeé juice, good to mix
with water for fevers, 230

Chocolate, to prepare, 204

, cream, 195

Clary wine, 254

Cocoa, patent, 284

Clouted cream, 196

Cockle ketchup, 186

Cod, to choose, 1

——, observations on buying and
dressing, 8

INDEX.

Cod, head and shoulders, 8
—, crimp, 9
——, sounds, boiled, 9
, broiled, 9
, dressed to lo:k
like small chickens, 9
——, sounds ragout, 9
——, curry of cod, 10
——, salt, to dress, 10
, pie, 127
Codlins to keep for
months, 227
, to scald, 200
, tart, 159
, cream, 195
Coffee, to make, 283
y cream, much admired,
195

several

, milk, 234

College (New) puddings, 140

Colouring for soups or gravies,
98

, to stain jellies, ices, or

cakes, 203"

Collops, mutton, 73

, veal 49

» another way, 50

———, Scotch, 51

» veal, dressed quick, 49

Cookery for the sick, 277 to
290

=, for the poor, 290 to
293

Ea;ﬁyg, extract of malt for,

Cow-heels, various ways of dress-
ing, 44

—, jelly of, useful for
soups and gravies, 97

Cows, management of, 260

Cowslip-mead, 256

Crabs, to choose, 3

, hot, 21

——, dressed, cold, 21

Crack-nuts, 241

Cracknels, 241

Cranberries, different ways of
dressing, 230

, jeliy, 199
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Currant sauce, the old, for veni-

son, 117
, white-currant  shrub,
259
, water-ice, 202
, wine 252
, another way, 2562

, black-currant wine, very
fine, 252 _
Currie, rice boiled to eat with,

126
raised crusts for,

Custards,
155

— —, cheap and excellent

ones, 164

, richer, 165
————, baked, 165
—————, lemon, 165
—— . almond, 165
, a froth to set on cus-
tard, which looks and eats
well, 197
, pudding, 147
Cutlets, Maintenon, 49
, another way, 49
, other ways, 49
Cyder, to refine, 250

DI-

Darry, 259 to 269
Damsons, to keep (like currants),
227

——, to keep for winter
pies, 229 ; another way 229;
another, 229

— . cheese, 222

—— ., dumplings, or pud-
ding, 151

Davenport fowls, 83

Deeds, (old), a wash to make
their writing legible, 301

Devonshire junket, 204

Dinners, general remarks con-
cerning, 321 to 323

Bnm'a, to PTE‘FEﬂt from crea.king.
J08

INDEX.

Drink, a very agreeable one for
the sick, 286

——, a refreshing one in a fever,
286

——, two others, 287

——, a most pleasant drink
287

——, draught for a cough, 257

Drops, lemon, 224

——, barberry, 224

——, ginger; a good stomachic,
225

——, peppermint, 229

, ratafia, 225

Ducks, to choose, 80

, to roast, 86

, to boil, 87

, to stew, 87

~———, to hash, 87

, wild, to dress, 92

———, sauce for, 113

, pie, 133

, management of, in the
poultry-yard, 273

Duke of Cumberland’s pudd ing,
142

Dumplings, Oxford, 150

, suet, 151

—————, apple, 151

, currant, 151
———— damson, 151
———, yeast, or Sufivlk,
151

Dun-birds, to dress, 92

Dunelmn of cold wveal or fowl,
48

Dutch flummery, 189

——, pudding, or souster, 139

—, rice pudding, 139

——, sauce for meat or fish,
115

To Duye the linings of furniture,
&e. 300

» gloves, 301

E.

Eels, to choose, 2
——, spitchcock, 17
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Foreing explained, 124
{'owls, to choose, 79
, boiled, 82

——, boiled with rice, 83

——, roasted, 43

~——, broiled, two ways, 83

——, Davenport fowls, 83

~——, a nice way to dress a fowl,
for a small dish, 84

, to force, 84

——, to braise, 84

——, fricassee of chickens, 84

——, sauce for, 113

——, a good sauce for hiding the
bad colour of fowls, 112

, white sauce for fricassee of

fowls, 112

, sauce for cold, 113

——, mushroom sauce for,
114

~——, lemon white sauce for
boiled, 114

——, to blanch, 96

~—, a dunelm of cold, 48

==, to roast wild, 92

——, vingaret for cold fowl,
120

——, collops of cold chicken,
50

——, to pot chicken with ham,
48

——, ma ent of fowls in the
poultry-yard, 269

, to fatten them in four or
five days, 272

French-beans, to dress, 174

- ~————, to preserve to eat in
the winter, 179

Fmﬂch Pi'ﬂ'! 134

, bread, 245

, rolls, 246

Fricandeau of beef, 33

» of veal, 50

y & cheaper, but
equally good one, 50; another
way, 51

Fricassee of fowls, rabbits, &e.
sauce for, 112 :

. crust for, 133

s

Fricassee, of parsnips, 177
Frir.urs,slﬁ?:l etk
, Spanish,
———, potatoe, 143
, another
153

Froth, to set on cream, custard,
or trifle, which looks and ea.s
well, 197

F'ruit, to preserve for tarts, or
family-desserts, 229

, raised crusts for, 155

——, remark on using preserved
fruit in pastry, 156

——, to preserve for winter use,
225

—, to for children ;
a far more wholesome way
than in pies and puddings;
201

——, to green for preserving or
pickling, 210

——, to candy any sort of, 210

——, biscuits of, 222

, stains, how to take them
out of linen, 299

Frying herbs, as dressed in Staf-
fordshire, 178

, the Staffordshire
ghsg of frying-herbs and liver,

Furniture linings, to dye them
of different colours, 300

, calico, to clean whem
taken down for the summer,
302

Furs, to preserve from moths,
300

“‘ayl‘

G.

Gallino curds and whey, as in
Italy, 269

Game, &ec. 79 to 96

, to choose, 79 to 81

» directions for dressing,

George pudding, 144
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INDEX.
German light puddings, or puffs, { Gravres, 108 to 112
140 general directions re-
Giblets, to stew, 87 specting, 96
soup, 99 = colouring for, 98
——— pie, 133 a clear brown stock for

—— stewed giblets, 87

Gilding, to preserve and clean.
303

G'inger, drops, a good stomachie,
225

wine, excellent, 253

another, 253

Gingerbread, 242
- another sort, 242
a good plain sort,
242

a good sort, with-
out butter, 242

Gloss, a fine one for oak wain-
scots, 304

Gloucester jelly for the sick
280

Glores, to dye them like York
tan, or Limerick, 301

to dye white ones a
beautiful purple, 301

Golden-pippins, stewed, 200

Geese, to choose, 80

to roast, 87

———green-goose pie, 133

Management of geese in
the poultry-yard, 274

Gooseberries, to keep, 227

another way, 228

another 225

trifle, 191

fool, 192

hops, 220
jam, for tarts,

220

another, 220
ddmwhite, 220
uddi i bakﬁd,

1438 ¥ %

vinegar, 120

Granary, to preserve from in-
sects or weasels, 301

Grates, to clean the backs of,
307 %u

gravy-soup or gravy, 98
——— soup, 102
to draw gravy that will
keep a week, 109
a clear gravy, 109
brown gravy, or cullis,

109

a rich gravy, 110
a gravy without meat,

110
——— for a fowl, when there
]lal l:m meat to make it of,
G7avries to make mutton eat like
venison, 111
————- & gliong
111
Gfl'uyﬁ!lg,bo fry, 12
reen, to stain jellies, ices, or
cakes, 203
~——, togreenfruits for preserv-
ing, or pickling 210 -
reen sauce for green-geese, nr
ducklings, 115 =
Greengages, to preserve, 22]
———goose pie, 133
Ground-rice pudding, 150
milk, 283
G'rouse, to dress, 92
G'ruel, water, 286
barley, 286
Gudgeons, to choose, 2
Guinza foiwl, to dress, 93
management of
Guinea-hens in the poultry-
yard, 275

fish gravy,

H.

Haddock, 14

to dry, 14

stuffing for, 14

Hagget, Rev. Mr., his econo-
mical bread, 244
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Iair; an excellent water, to
prevent it from falling off and
to thicken it, 296 -

Halls, stone, how to clean, 306

Iiams, to choose 25

——~— to cure, 66

two other ways

of mJﬁJIE thﬂm‘l‘ 67

another way, that

gives a high flavour, 67

a method of giving

e still higher flavour, 67

a pickle for them, that

will keep for years, 68

to dress hams, 68

sauce, 117

Hangings paper,
303

Ilares, to choose, 80

directions concerning, 93

———— to roast, 94

—— to prepare and keep, 94

— to jug an old hare, 94

~——— broiled and hashed, 95

——— pie to eat cold, 134

'~——— to pot, 95

— soup, 104
Harrico of veal, 47
—— of mutton, 71
Harslet, 64
Hartshorn jelly, 199
Hay, green; to prevent it from
firing, 301

Heart, beef, 42

Hearths (the inner), to clean,
307

way, 307
Hens, to make them lay, 272
Herb pie, 135
—— the Staffordshire dish of
frying herbs and liver, 209
Flerrinys, to choose, 1
— ——— to smoke 18
roiled, 19
———— (red,) to dress, 19
= =—— potied, 19

to clean,

— another

B —

INDEX.

Herrinys (like lobsters,) 20
- baked, 19
4/esseian soup and ragout, 104
Hoy’s head, to make excellunt
meat of, 61

—— cheels, to dry, 63
- ears, to force, 63
—— puddings, white, 66
—— lard, 66
HoME-BREWERY, 248 to 259
Honey-comb, lemon, 204
water, to make, 296
Houps, gooseberry, 220
Hotch-poteh, an excellent one, 75
, another, 75
House-lamb steakes, white, 77

- brown, 77
Hungary-water, to make, 296
Hunter's beef, 35 :
pudding, 146

I

Icing for tarts, 158

——— for cakes, 233

——— toice a very large cake,
233

Ice, how to prepare for icing,
202

— ice water, 202

currant or rasp-
berry water-ice, 202

— brown-bread ice, 203

— creams, 202

— colouring for staining ices,
203

Imperial, 257

- — cream, 194

Indian pickle, 180

Ink, black, to make, 297

G R

another way
297
L ron-moulds, to take them out
of linen, 299

Iron-stains, to take them out of
marble, 306

Irons, to preserve them from
rust, 307

another way, 307
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Lemon, cheesecakes, 166
, another, 166

, cream, 194
, yellow, without

cream, 194

, white ditto, 194

——, custards, 165

, drops, 224

———, honeycomb, 204

, marmalade, 213

, juice, to keep, 229

, pick ed 183

———, pickle, 180

, pudding, an excellent

one, 138

, puffs, 162

, sauce, 117

, white sauce for boiled

fowls or a fricassee, 114

, water for the sick, 288

, and vinegar whey, 288

Lemonade, to be made a day be-
fore wanted, 231

, another way, 231

, that has the fla-

vour and appearance of jelly

231
, for the sick, 289
Lent potatoes, 187
Light, or German puddings, or
puffs, 140
Ligg ts, (calf’s) and liver, to dress,
]

Linen, how to take stains of
fruit or acids out of, 299:
51953 iron-moulds and mildew,
2

Linings of furniture, to dye of
different colours, 300

List of different articles in season
in each month, 309 to
311

Liver (calf’s) broiled, 55

55

ey ]

——, the Staffordshire dish of
frying-herbs and liver, 209

o——o, sauce 114

Lobsters, to chaose, 3

INDEX.

Lobsters, to pot them, 19

, to pot another way, a= af
Wood's hﬂetﬁ" 19 high
, stewed, as a very hi
relish, 20

, buttered, 20

——w—, to roast, 20

————, currie of them, 20
——, soup, excellent, 107

, sauce, 119

, sauce, another way,

119
———, pie, 123
, patties, 161
————, salad, 176
London syllabub, 203
Luooking-glasses, to clean, 302

M.

Mgggrnni, as usually served,

————, two other ways, 206

, dressed sweet, a very
nice dish of, 188
———, soup, 100
» pudding, 147
Macaroons, 241
M ackeret, to choose, 2
y boiled, 13
y broiled 13
s collared, 13
s potted, 13
» (like lobsters), 20
pickled, 13
» pickled, called caveach,

» pie (like cod,) 127

Magnum bonum plums, 223

Malogany, to give a fine colour
ﬁ:l, m

y to take ink out of, 304

Maids, 11 ’

Mgfi% extract of, for coughs,

Mangoes, melon, 182

.ﬂf;{r]'::?"e, to take stains out of
(LU Y

13




INDEX.

M ga‘gh, to take iron stains out of

Murmalade, orange, 213

, quince, 223

, lemon, 213

, transparent, 213

, apple, 218

Marrow-bones, 43

, vegetable, 170

Mead, sack, 256

, cowslip, 256

MEear, 23 to 25

~——, to choose, 23 to 25

, observations on purchas-
ing, keeping and dressing, 25
to 29

Melon mangoes, 182

Melted butter, an essential article,
rarely well done, 120

Mildew, to take it out of linen,
299

Milk, to keeg in the dairy, 268

——, rice and sago, 204

—, coffee, 284

——, ground-rice, 285

— g;n. 285

—, asses’, 285

——, porridge, 284
] . E:EFrenﬂh. 2853
; h, or verder, 25

M ﬂfﬂp;:;ding, 147

Mince-pie, 157

, without meat, 157

——, lemon, 158

—, egg, 158

—, patties resembling mince-

ies, 161

ock-brawn, 64

Mock-turtle, 54

-, & cheaper way, 54

, another, 54

= , another, 55

Moor-game, to pot, 92

Morels, and truffles, useful to
thicken soups and sauces,
97

- y how to pre-
gerve them in the winter, 180

—mm—

339

Mortar, Roman, for outside
Pgmgs ing, or brick-work,

Mugfins, 247

Mulled wine, two ways, 283

Mullets, to choose, 2

———, red, to dress, 13

Musele-plum cheese, 222

Mushrooms, observations respect-
ing, 175

———, to dry, 122

————, an excellent way to
]{%ﬂﬁkl&, to preserve the flavour,

————, ketchup, 185
y another way,
166

, to stew, 175

————, powder, 122

————, sauce, very
fowls or rabbits, 114

Mustard, to make, 121

, another way,
for immediate use, 122

Mutton, to choose, 24

———, observations on in
and dressing, 69 s

y leg, 70

, neck, 70

, shoulder roasted, 70

—————, haunch, 71

———, saddle to roast, 71

, fillet braised, 71

, harrico, 71

, to hash, 72

———, shoulder, boiled with
oysters, 72

, breast, 72

y loin, 73

——, rolled loin, 73

———, ham, 73

, collops, 73

———, cutlets in the Portuguese
Wﬂr, ?'1

, steaks, 74

———, steaks of mutton or lamb,
and cucumbers, 74

, steaks Maintenon, 74

———, sausages, 74

fine for




340

Mutton, rumps and kidney, 75
———, an excellent hotchpoteh,

75
, another, 75
———, kebobbed, 75
, China chilo, 76
———, broth, Scotch, 97
, pudding, 145
, another, 146
, pasty, to eatas well as
venison, 164

N.

—_—

Nasturtiums, to pickle, for ca-
pers, 121

Nelson puddings, 141

New College puddings, 140

Norfolk punch, two ways, 259

WVuts (crack), 241

—— dough, 168

0.

Oak-wainseot, fine, to give a
gloss to, 304

Oatmeal pudding, 139

Oil, how to extract from boards
or stone, 306

Qld deeds, Charters, &ec. on
paper or parchment, when the
writing is obliterated or sunk,
to make it legible, 301

(Olives, 183

Omelet, 206

Onions, pickled, 183

sliced with cu-

cambers, 183

sauce, 114

soup, 103

——— to stew, 172

——— to roast, 173

—-——— store-onions, to preserve
in winter, 179

Orangeade for the sick, 289

Orange butter, 201

—— — marmalade, 213

——— biscuits, or little cakes
215

IXKDEX.

Orange cheesecakes, 167
a very nioe
crust for orange cheesecakes,

156
chips, 215

fool, 192

——— cream, excellent, 192

Orange jelly, 199

(China) juice; a very

useful thing to mix with wa-

ter in fevers, when the fresh

juice cannot be had, 250

juice, buttered, 214

——— pudding, three ways of
making, 138

tart, 159, 160

Orange-flower cakes, 215

Oranges, to butter, 201 ; to but-
ter hot 213

buttered orange-juice, a

cold dish, 214

to keep, for puddings,
&e. 216

——— preserved, to fill; a cor-
ner dish, 214

whole, carved, 214

to preserve in jelly,

216
Orgeat, two ways, 230
for the sick, 289
another way, 389
Ortolans, to roast, 93
Ozx-cheek stewed, plain, 42
to dress it another way

43

—_ iEEt, various ways of dressing,
4

— rump soup, 104

Ozford dumplings, 150

Oysters, to choose, 3

to feed, 21

——— to stew, 22

boiled, 22

gcaﬂoped, 22

~——— fried, to garnish boiled
fish, 22

loaves, 22

to pickle, 22
another way, 23
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Peppermint drops, 225

Pepper-pot, 100 to 108

Perek, 12

——— to choose, 2

to fry (like trout), 12

Pettitoes, 61

Pewter (patent) porter-pots, to
clean, 308

Pheasants, to ehoose, 81

to roast, 91

PickLes, 180 to 187

rules, to be observed

with regard to them, 180

pickle that will keep

for years, for hams, tongues,

or beef, 68

Pickles are under the
names of the articles pickled.

PiEs, savoury, 126 to 136

observations on,

126

—— fruit-pies, 157, &e.

—— Pies are under the names of
the principal articles they are
made of ; as Apple pie, Eel
pie, &c.

Piy (sucking), to scald, 60

. to roast, 60

Pig's cheek, to prepare for boil-
ing, 62

——— head collared, 62

—— feet and ears, different ways
of dressing, 63

fricasseed, 63

——, jelly of feet and ears, 64

- souse for, 64

—— harslet, 64

Pigeons, to choose, 80

various ways of dress-

—_

ing, 87

to stew, two ways, 88
to broil, 88

to roast, 88

to pickle, 88

in jelly, 89

the same, a beautiful

dish, 89
to pot, 90

INDIEX.

Pigeons, pie, 134

management of live
pigeons, 275

Pike, to choose, 2

———— to bake, 14

- stuffing for, 14

Pilchard and leek pie, 129

Pipers, to dress, 14

Pippin pudding, 149

—— tart, 159

stewed golden pippins,

200

Pistachio-cream, 196

Plaice, an excellent way of dress-
Ing a large one, 16 i

Plate, to clean, 302

Plovers, to choose, 80

to dress, 93

to dress their eggs, 93

Plums, Magnum-bonum plums
excellent as a sweetmeat, or in
gﬂl’éﬂ. thDUgh bﬂd to eat raw,

Pt’;sné cake, two ways of making,

very good common
ones, 237

little ones, to keep

—_—

long, 237
Plum-pudding, common, 147
Podovies, or beef patties, 161
Pomade divine, to make, 204
Pomatum, soft, to make, 293
anothet way, 203
hard, 294
Poor, cookery wom, 290 to
293

general

remarks and hints on this sub-
ject, 290

Pork, to choose, 24

to salt for eating imme-
diately, 31

—_E._ remarks on cutting up &c.
5

——— to roast a leg, 57

———— to boil a leg, 57

——— loin and neck, roast, 58
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Sauce, fish-sauce without butter,
118

¥ ﬁﬁil'm i-lﬂv-cr'ﬂ&tﬂr,

118
, an excellent substitute
for caper sauce, 118
~———, oyster-sauce, 119
, lobster-sauce, two ways,
119

———, shrimp-sauce, 119

, anchovy-sauce, 119

, white-sauce, or becha-

mel, 110

, Some other sauces, &ec.
are under the names of differ-
ent dishes, or of the principle
articles the sauces are
made of.

Sausages, veal, 51

, pork, 59

, an excellent sausage to

eat cold, 59

, Spadbury’s Oxford

sausages, 60

, mutton, 74

Scallops of cold veal or chicken,
50

Sootch collops, 51

——, mutton broth, 97

——, leek soup, 104

—, eggs, 209

Sea-cale, 179

Seed-cake, a cheap one, 237

, another, 238

SERVANTS, DIRECTIONS FOR,
302

Shalvt sauce, clear, 115

, vinegar, 120

Shank jelly, for the sick, 279

Sheep 3 to prevent the rot in,
301

Shelford pudding, 147

Shoes, a fine blacking for, 308

Shert-cakes, little ones, how to
make, 236

Shrewsbury cakes, 239

Shrimps, to choose, 3

to butter, 21

INDEX.

Shrimps, to pot, 21

————, sance, 119

, pie, excellent, 123

Shrub, white currant, 259

Sick Persons, CoOKERY FOR,
277 to 290

, general remarks on the

subject, 277
Sippets for the sick, when the
stomach will mnot receive
meat, 281
Skate, 11

——, to choose, 1
——, crimp 11
——, soup, 107
Smsfts, to choose, 2
s to fry, 16
Snipes, to dress, 93
Snow may be 'used instead of
eggrﬁ, in puddings or pancakes,
13
——; balls, 187
—, cream, 195
Soles, to choose, 1
—, boiled, 15
—, fried, 15
, another way, 15
—, stewed, 15
——, in the Porteguese way, 15
——, Portuguese stuffing for
soles baked, 16
, pie, 128
Somersetshire farmenty 189
Sorrel, to stew, for fricandean
and roast meat, 176
Soufle, of rice and apple, 187
Sounds, cod’s, to look like small
chicken, 9
Sovurs, &e. 96 to 112
y General directions re-
specﬁng them, 96
—— —, colouring for, 98
——, julienne, 98
———-, an excellent one, 98
——— an excellent white one,

98
» & plainer white one; 99
———, d-la-sap, 105




INDEX.

Soup, portable, Iﬂﬁ:é
~——, maigre, 1
’, another, 106

» & baked one, to give away

to poor families, 290

, for the weakly, for the

same purpose, 292

y Other soups are under
the na.mea of the prinecipal ar-
ticles they are made of.

Souse for mwn, and for pigs’
feet and ears, 6

Souster, or Dutch udding, 139

Spadbury’s {}xfnrdp sausages, 60

Sparerib of pork, 58

Spinach, to boil, 174

soup, 103

Sprats, 19

to choose, 3

, baked, 19

, to broil, 19

, to make them taste like
anchovies, 123

Spunge cake, 240

, another,
butter, 240

Sguabupie, 132

Staffordshire dish of frying herbs
&c, 178 ; with liver, 209

" Stains, to take any kind out of

linen, 299

, stains caused by acids,
299

without

, another way for fruit-

stains, 299

, another, 299

, another way, 299

—— stains of wine, fruit, &e.
after they have been long in
the linen, 299

, many other stains, 299

, to take them out of
marble, 306. Iron stains, 307

Steaks, beef, 36

, and oyster-sauce, 37

—, Staffordshire beef-

steaks, 37

———, Italian beef-steaks, 37

347

¢ Steaks, sauce for, 115
“—, beef.steak pie, 129
, pudding, 145

, baked,

145

Steel, to take rust out of, 307

Stock, clear brown, for gravy-
soup, or gravy, 98

——, for brown or white fish
soups, 106

Stone, to extract oil from, 306

» chimney-pieces, to blacken
tha fronts of, 306

——, stairs and halls, to clean,
306

Stoves, to take the black off the
bright bars of polished ones in
a few minutes, 308

, another way, 308

Strawberries, to preserve them
whole, 216

, to preserve in wine,

217

Stuceo, excellent, which will ad-
here to woodwork, 298

, mason's washes for, 208

Stufling, for pike, haddock, &e.
14

———, for soles baked, 16
, for sole, cod, or turbot-
pie, 125
, forcemeat for, 124
Sturgeon, to dress fresh, 10
————, to roast, 10
—————, an excellent imitation
of pickled, 11
Sueking pig, to scald, 60
—, to roast, 60
Suet, to preserve it a twelve-
month, 209
_— puddmg, 146
——, veal-suet pudding, 146
——, dumplings, 151
Sﬂfm’k dumplings, 151
Sugar, good to be used in cur-
ing meats, 164

btu clarify for sweetmeats,
21
























