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FRICASEES, 99

Mufbrooms.

HAVING peeled and fcraped the infide of your
mulhrooms; throw them into falt and water ; but if they
be buttons, rub them with flannels, Take them out
and boil them in water, with fome falt in it, and when
they be tender, put in a litcle fhred pariley, and an onion
ftuck with cloves, Tofs them up; with a good piece
of butter rolled in flour, and put in three fpoonfuls of
thick cream, and a little nutmeg cut in pieces ; but both
the nutmeg and the onion muft be taken out before you
fend your mufhrooms to table. Inftead of the parfley,
you may, if you choofe i, put in a glals of wine.

Skirrets.

HAVING wafhed the roots well, and boiled them
till they be tender, take off the fkin of the roots, and
cut them into flices. Have ready a little cream, a piece
of butter rolled in flour, the yolk of an egg beaten, a
little nutmeg grated, two or three fpoonFuls of white
wine, a very little falt, and ftir all together. Put your
roots into the difh, and pour the fauce over them. This
is a pretty fide difh. :

Eggs. :

BOIL your eggs hard, and take out fome of the
yolks whole. Then cut the reft in quarters, yolks and
whites together. Set on fome gravy, with a little fhred
thyme and parfley in it, and give it a boil or two. Then
ut in your ¢ggs, with a little grated nutmeg, and fhake
it up with a piece of burter, till it be of a proper thick-
nefs. Fry artichoke bottoms in thin {lices, and garnifh
with eggs boiled hard, and fhred fmall.

Eggs, with Onions and Mufbrooms.

BOIL. the eggs hard, take the yolks out whole, cut
the whites in flips, with fome onions and mufhrooms,
and fry the onions and mufhrooms. Throw in the
whites, and wurn them about a little.  If there be any
far, pour it off. Flour the onions, &e¢. put to it a little
%1004:1 gravy, boil this up, and add pepper azd falt, and

the yolks.
. H 2 Ced






































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































MALT LIQUORE 4231

the liquor be done running, return to your bufinefs of
pumping ; but be fure to remember, that, when you
have get four or five pails-full, you then return all the
hops into the copper for the ale.

By this time, the {mall ?uanti{y of liquor traverfed
over your coolers being fufficiently cooled, you muft
now proceed to fet your liquor to work, Take four

uarts of barm, and divide half of it inte {mall veflls,
uch as clean bowls, bafons, or mugs, adding thereto an
equal quantity of wort, which fhould be almoft cold.
As foon as it ferments to the top of the veflel, pur it
mro two pails, and when that works to the top, put one
into a baring tub, and the other into another.  When
you have half a baring tub full together, you may put
the like quantity to each of them, and cthen cover them
over, until it comes toafine cauliflower head. This
may be perfectly completed in three hours, and then
put thofe two quantities into the working guile. You
may now add as much wort as you have got ready; for
you cannot work it too cold in open weather.

If you brew in cold frofty weather, keep the brew-
houfe warm ; but never add hot wort to keep the liquor
to a blood heat, that being a bad maxim ; for hot wort
put to cold, aswell as cold to hot, is fo' intemperate in
its nature, that it ftagnaces che proper operation of the
barm.

You muft be careful that your barm be not from
foxed beer, that is, beer heated by ill-management in
its working ; for in that cafe it 1s likely to carry with it
the contagion. If your barm be flat, and you cannot
procure that which is mew, the method of recovering
its working is, by putting to it a pint of warm {weet wort
of your firlk letting off, the heat to be of half the de-
gree of milk warm. Then give your mug that contains
it a fhake, and it will foon gather ftrength and be fit
for ufe. I fhall conclude this matter with - obferving,
that half a pound of good hops is fufficient for a  bufhel
of malc for ftrong beer, to keep for four years, twelve
bulhels to the hogfhead,
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MALT LIQUORS. 42§

nefls of fuch drink as is brewed for keeping, in a great
meafure depends on the goodnefs of the cﬁinr in which
itis kept.

The Dorchefter beer, which is fo much admired,
15, for the moft part brewed of chalky water, which
is almoft every where in that county ; and as the foil
s generally chalk, the cellars, being dug in that dry
foil, contribute to the good keeping of their drink, it
being of a clofe texture, and of a drying quality, fo as
to diffipate damps ; for damp cellars, we find by expe-
rience, are injurious to the keeping of liquors, as well
as deftructive to the cafks. A conftant temperate air
digefts and foftens malz liquors, fo that they tafte quite
fmooth on the palate ; burt in cellars which are ynequal,
by letting in heats and colds, the liquor is fubject to
grow ftale and fharp, For this reafon itis, that liquor
brewed for long voyages at fea, fhould be perfectly ripe
and fine before it be exported ; for when it has had fuf-
ficieat time to digelt in the cafk, and isracked from the
bottom, or lze, it will bear carriage without injury.

It has been obferved, that in proportionto the quan-
tity of liquor which is inclofed in one cafk, fo will 1t be
a longer or fhorter ume 1n ripening. A veflel, con-
taining two hogtheads of beer, will require twice as
much time to perfect idelf as one of a hogthead ; and
it is found by experience, that no veflel thould be ufed
for ftropg beer, which js intendedto be kept, lefs than
a hogfhead, asone of that quantity, if it be fit to draw
in a year, has body enough to fupport it two, three,
or four years, if it have ftrength ot malc and hops in
it as the Dorchefter beer has.

One great piece of cgconomy is the good manage-
ment of fmall beer; for if that be not good, the
drinkers of it will be feeble in fummer time, incapa-
ble of ftrong work, and will be very fubje&t to diftem-
pers. Befides, when the beer be not good, a great
deal will be thrownaway. The ufe of drink, as well
as meat, is to nourith the body;and the more la-
bour there is upon any one, the more fubftantial fhould
be the diet.  In harveft time, the ill effets of bad beer
among the workmen are vifible ; and in great familics,
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AP PENDILIX.
S B CTLON L

Confiderations on Culinary Poifons. .

HOUGH we have already, indifferent parts of

this work, occafionally reminded the houfe-
keeper and cook of the fatal confequences attending
coppers and faucepans not being properly tinned, yet
we fhall here enter on a particular enquiry into the na-
ture and property of culinary poifons, for the infor-
mation and fatisfaCtion of thofe who may wifh to
have a more perfect knowledge of fuch important
matters.

By the ufe of copper veflels for drefling our food,
we are daily expofed to the danger of poifon; and
even the very air of a kitchen, abounding with olea-
ginous and faline particles, difpofes thofe veflels to dif-
folution before they be ufed. Copper, when handled,
yields an offenfive fmell; and, if touched with the
tongue, has a fharp pungent tafte, and even excites a
naufea. Verdigrife 1s nothing buta folution of this
metal by vegetable acids ; and it 1s well known, thata
very finall quantity of this folution will produce cho-
lics, vomitings, intolerable thirft, univerfal convul-
fions, and other dangerous fymptons. If thefe effects,
and the prodigious divifibility of this metal be confi-
dered, there can be no doubt of its being a violent and
fubtle poifon. Water, by ftanding fofne time in a cop-

veflel, becomes impregnated with verdigrife, as
may be demonftrated by throwing into it a fmall quan-
tity of any volatile alkali, which will immediately
tinge it with a paler or deeper blue, in propor-
tion to the ruft contained in the water, Vinegar,
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