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THE COMPLETE,

ART OF COOKERY,

000

I Berieve [ have attempted a branch of Cookery which
nobody has thought worth their while to write vn. but
as | have both seen, and found by experience, that the
geuverality of servants are greatly wanting 1n that point, I
have taken oo me to instruct them in the best manner 1
am capable ; and every servant that can read. will be
capable of malisg a tolerable good cook; and those who
have the least nouon of covkery, cannot miss of being
very good unes.

I do not pretend to teach professed cooks, my design
being to instiuet the ignorant and unlearned, (whieh will
hkewise be of use in all private families,) and in so full
and plain a manner, thiat the most ignorant person, that
can but read, will know how to cook. As marketing
must be the lirst branch of Cookery, 1 shall begin with
that first.

DIRECTIONS HOW TO MARKET.
BUTCHERS' MEAT.

LAMB.

In a fore quarter of lamb mind the neck vein ;
1 it be an azure blue, it is new and good ; but lf
green or yellow, it is near tainting, if not tainted
already. In the hinder quarter, smell under the
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kidney, and try the knuckle ; if youmeet with a faint
scent, and the knuckle be limber, it is stale killed.
For a lamb’s head, mind the eves; if sunk or
wrinkled, it isstale : if plump and lively, it is new
and sweet. ILamb comes in in April, and holds
good till the end of August.

VEAL.

If the bloody vein in the shoulder looks Llue, or
of a bright red it is new killed ; but if black, green
or yellow, it is flabby and stale, if wrapped in wet
cloths, smell whether it be musty or not. For the
loin first taints under the kidney : and the flesh, if
stale killed, will be soft and slimy.

The breast and neck taints first at the upper end,
and you will perceive a dusky, yellow, or green ap-
pearance ; and the sweetbread on the breast will
be clammy, otherwise it 1s fresh and good. The
leg is known to be new by the stifiness of the joint;
if limber and the flesh seems clammy, and has
green or yellow specks, it is stale. The head is
known as the lamb's. The flesh of a bull-ealf is
more red and firm than that of a cow-calf, and the
fat more hard curdled.

MUTTON.

If it be young, the flesh will pinch tender; if
old, it will wrinkle, and remain so: if voung, the
fat will easily part from the lean; if old, it will
stick by strings and skins; if ram mutton, the fat
feels spoungy, the flesh close grained and tough,
not rising again when dented: if ewe-mutton, the
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flesh is paler than wether-mutton, a ecloser grain
and easily parting. If there be arot, the flesh
will be pale, and the fat a faint white inclining to
yellow, and the flesh will be loose at the bone. If
you squeeze it hard, some drops of water will
stand up like sweat. As to the newness and stale-
ness, the same is to be observed as in lamb,

BEEF.

If it be right ox-beef, it will have an open grain,
if young, a tender and oily smoothness ; if rough
and spongy, it is old, or inclined to be so, except
the neck, brisket, and such parts as are very fibrous,
which in young meat will be more rough than in
other parts. A carnation, pleasantcolour, betokens
good spending meat: the suet, a curious white ; yel-
low is not good.

Cow-beef is less bound and ecloser grained than
ox, the fat whiter, but the lean somewhat paler; if
young, the dent made with the finger will rise again
in a little time, '

Bull-beef is close grained, deep dusky red, tough
in pinching, the fat skinny, hard, and has a rammish
rank smell: and for newness, and staleness, this
bought i fresh has but few signs, the more mate-
rial is its clamminess, and the rest your smell
will inform you. If it be bruised, these places will
look more dusky or blacker than the rest,

PORR.

If young, the lean will break/in pinching between
the fingers ; and if you nip the skin with your nails,
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it will make a dent: alsoif the fat be soft and pulpy,
like lard : if the lean be tough, and the fat flabby
and spongy, felling rough, it is old ; especially if the :
rind be stubborn, and you cannot nip it with your
nails.

It a boar, though young, or a hog gelded at full |
growth, the flesh will be hard, tough, red, and ram-
mish of smell ; the fat skinny and hard ; the skin
thick and rough, and pinched vp, will immediately
fall again.

As for old or new killed, try the legs, hands;
and springs, by putting the finger under the bone:}
that comes out ; if it be tainted, you will there find |
it by smelling the finger ; besides the ekin will be
sweaty aud clammy when stale, but cool and smooth |
when new.

If you find little kernels in the fat of the pork,,
like haile-shot, it is measly, and dangerous to be
eaten. Pork comes in in the middle of August, and |’

holds good till Lady-day.
HOW TO CHOOSE POULTRY.

TO KNOW IF ACAPON 18 A TRUE ONE, YOUNG OROLD, .
NEW OR STALE.

e Lt g

If it be young, his spurs are short, and his legs:
smooth ; if a true capon, a fat vein on the side of his
breast, the comb pale, and a thick pale and rump :
if new, he will have a hard close vent; if stale, a:

loose open vent,

F ol =
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A COCK OR HEN TURKEY, TURKEY POULTS.

If the cock be young, his legs will be black and
smooth, and his spurs short: if stale, his eyes will
be sunk in hie head, and the feet dry; if new, the
eyes lively, and feet limber. Observe the like by
the hens; and, wmoreover, if she be with egg, she
will have a soft open vent; if not, a hard close
vent. Turkey poults are known the same, their
age cannot decelve you.

A cock, HEN, &c.

If young, his spurs are short and dubbed; but
take particular notice they are not pared or scraped ;
if-old, he will have an open vent; bntif new, a
close hard vent. And so of a hen for newness or
staleness ; if old, her legs and comb are rough: if
young, smooth.

A TAME, WILD, AND BRAN GOOSE.

If the bill be yellow, and she has but a few hairs,
she i3 young ; butif full of hairs, and the bill and
foot red, she is old; if new, limber footed ; if stale,
dry-footed. And so of a wild and bran goose.

WILD AND TAME DUCKS.

The duck, when fat, is hard and, thick on the
belly ; if not, thin and lean; if new, limber-footed,
if stale, dry-footed. A true wilk duck has a red
foot, smaller than the tame one,
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PHEASANT, COCK AND HEN.

The cock, when young, has dubbed spurs; when
old, sharp small spurs : if new, a fat vent ; if stale,
an open flabby one. 'The hen, if young, has smooth
eggs, and her flesh of a curious graiu ; if with egg,
she will have a soft open vent; if not, a close one.
For newness or staleness, as the cock.

PARTRIDGE, COCK AND HEN.

The bill white, and the legs blue, show age; for
if young, the billis black, and the legs vellow; if
new, a fast vent; if stale, a green and open one,.
If full crops, and they have fed on green wheat
they may taint there ; for this smell the mouth.

HOW TO CHOOSE FISH.
TO CHOOSE SALMON, PIKE, CARP, TENCH, SHAD, &e.

ALL these are known to be new or stale by the
colour of the gills, their easiness or hardness to
open, the hanging or deeping up of the fins, the
standing out or sinking of the eyes, and by smelling
the gills.

TURBOT.

He is chosen by his thickness and plumpness,
and if his belly be of a cream colour, he must spend




ART OF COOKERY. 31

‘well ; but if thin, and his belly of a blueish white
he will eat very loose.

SOLES,

These are chosen by their thickness and stiffness.
When their bellies are of a cream color, they spend
firmer.

STURGEON.

If it cuts without erumbling, and the veins and
eristles give a true blue where they appear, and
the flesh a perfect white, then conclude it to be
good.

FRESH HERRINGS AND MACKEREL.

If their gills are of a lively shining redness, their
eyes stand full, and the fish is stiff, then they are
new ; but if dusky and faded, or sinking and wrink-
led, and tails limber, they are stale.

LOBSTERS.

Choose by their weight ; the heaviest are best, if
~|po water be in them ; if new, the tail will pullssmart
“{ike a spring ; if full, the middle of the tail will be
full of hard, or red skinned meat. A cock lobster
s known by the narrow back parts of the tail, and
he two uppermost fins within the tail are stiff and

ard; but the hen is soft, and the back of her tail
roader.
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PRAWNS, BHRIMPS, AND RAY-FISH.

The first, if stale, will be limber, and cast &
kind of slimy smell, their colour fading, and when
slimy, the latter will be limber in the claws and
joints, their red color blackish and dusk, and will
have an ill smell under their throats; otherwise all!
of them are good.

PLAICE AND FLOUNDERS.

If they are stiff, and their eyes be not sunk or
look dull, they are new ; the contrary when stale.
The best sort of plaice look blue on the belly.

PICKLED SALMOX.

1f the flesh feels oily, and the scales are stifl and
shining, and it comes in flakes, and paris without
ernmbling, then itis new and good, and not other-

wise.

“  pICKLED AND RED HERRINGS.

IPor the first, open the back to the bome, and 1f
the flesh be white, flaky, and oily, and the bone
white, or & bright red, they are good. If the latter
carry a good gloss, part well from the bone, and!
<mell well, then conclude them to be good.
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DIRECTIONS FOR CARVING.

Tar carving-knife for a lady should be light, of a
middling size, and with o very fine edge. Strength
is not so much required as address, in the mauner
of usingz it: in order to facilitate this the cook
 sliould give orders to the butcher to divide the
joints ot the bones of all carcass joints of mutton,
lnmb, and veal, snch as the neck, breast, and loin ;
which muy then be easily eut into thin slices attach-
ed to the adjoining bones. If the whole ot the
meat belonging to each bone should be too thick, a
small slice may be taken off between every two
bones.

The fleshy joiuts (as fillet of veal, leg or saddle
of mutton, and beef) are to be helped in thin slices,
neatly eut and smooth; observing to let the knife
pass down to the bone in the beef and mutton joints.

The dish should not be too far off the carver; as
it gives an awkward appearance, and makes the tusk

more difficult. Attention should be paid to help
:very one to a part of such as is considered best.
In helping fish, take care not to break the flakes ;
hicl in cod and every fresh salmon are large, and
‘outribute much to the beanty of its appearance.
\ fish-knife not being sharp, divides it best on this
iccount. Help o part of the roe, milt, or liver, to
ach person. The heads of ecarp, part of those of
od and salmon, sounds of cod, and fins of turbot,
a

|
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are likewise esteemed niceties, and are {o be aitend-
ed to accordingly.

In cutting up any wild-fowl, duck, goose, or tur-
key, for a large purty, if you cut the slices down
from pinion to pinion, without making wings, there
will be more prime picces.

Cop’s Heap.—Fish in general requires Very
little carving, the fleshy parts being principally es-
teemed. A cod's head and shoulders, in season,
properly cooked, is a genteel and handsome disl.
1t should be served with a fish trowel, and the paris:
about the oack-bone or the shoulders are the
most firm and the best. Take off a piece quite
down to the bone, in the direction d. e, f. g, puiting
in the spoon at d, f, and with each slice give a piece
of the sound, which is underneath the back bone
inside the fish, the ment of which is thin, and the
flesh darker colonred than the fish itself.  Abomt
the head are many deheate parts, and a deal of the
jelly kind 5 of whicl, and the tongue, and the palate.
some persous are particularly fond.
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Epcr-soNe or BeEpr.—Cut off a slice an inely _
thick all the way from ¢ (o ¢, aud then help. The
soft fat which resembles marrew lies at the haek of
the bone, below 1'; the firm fat at g must b
horizontal slices. As fastes differ, it is proper 1o
ask what part is preferred. The skewer tlia keeps
the meat properly together when imiliug‘iﬂ at e,

DIRLOIN oF Brrp miy bhe begun pithor at the
end, or by entting into the middle. " 1t is nsual to
inquirve whether the oulside or the inside is prefep-
red., I'or the outsule, the sliceshould he eut down
to the bones ; and the same with every I‘ué'!n'.'.'ing
helping. Slice the inside likewise, and Sive with
énch piece some of (e soft [ut.

The inside Hone as follows ents exe

cul in

clently . Tlave
uinee the
sprinkle i,
wid the grayy
48 possible, on

ready some shallot vinesar boiling Loy -
meat lavge, mud a good deal of 1l ul ;
with salt anil pour the shallot vinegur
onit.  Help with a Spoon, as quick
- bot plates, |
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capr's HEAD has a deal of meat upon it, if pro-
perly managed. Cut slices from d to e, letting the
knife go close 1o the bone. In the fleshy part, at
ihe neck end d, there lies the throat sweetbread,
which you may cut iy slices from fto ¢g. Manyare
fond of the eye; which you must cut out with the
point of the knife, and divide 1n two. If the jaw
bone be taken off, there will be found some fine
lean. The carver should be acquainted with all
things that are thought so, that she may equally
distribute them.

RouxD OR BUTTOCK OF BeEF is cut in the
anme way as fillet of veal, in the next article. 1t
should be kept even all over. When helping the
fat, observe mnot L0 hack it, but cut it smooth. A
deep slice should be cut off the beef hefore vou
begin to help, as directed above for the edze-bone.

FiLLET OF VEAL—Iu an Ox this part is round
of beef. Ask whether the brown outside be liked,
otherwise help the next alice. The bone is taken
out, and the meal tied close, before dressing ; which
makes the fillet very solid. It should be cut thin,
and very smooth. A stuffing is put into the flap,




ART OF COOKERY. 37

whicli covers it; you must cut deep into this, and
help a thin slice, as likewise of fat. From care-
lessness in not covering the latter with paper, it is
sometimes dried up, to the great disappointment of
the cerver.

BreAsT OF VEAT.—One part (which is ealled
the brisket) is thickest, and has gristles; put your
knife about four inchies from the edge of this, and
cut through it, which will separate the ribs from the
brisket. Ask which is chosen, and help accordingly.

SHOULDER o¥ Murron.—This is an excellent
Joint, and by many preferred to the leg; it being
very full of gravy, if properly rossted. When it is
first cut, it should be in the hollow part of it, in the
direction of o, e, and the knife should be passed
deep to the bone. The prime part of the fat lies at
the outer edge, and should be cut in thin slices in
_ the direction A, A. 1If there are many at tabie, and

the_hollow paxt cut iun the line d, ¢, i5 eaten, somg
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wery delicate slices may be cut out in the direction
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(:0osE.—Cut off the apron in the line d, 4, #,
and pour into the body a glass of port wine; and a
large tea-spoonful of mustard, first mixed at the
sideboard. 'Turn the neck end of the goose towards
you, and eut the whole breast in long shices {from
one wing to another; bat only remove them as yon
help cach person, unless the company 1s so large
as to requive the legs likewise. This way gives
more prime bits than by making wings. Take ofl
the leg, by putting the fork into the small end of
the bone, pressing it to the body, and having passed
the knife st &, turn the leg back, and, if a voung
hird, it wiil easily separate. To take off the wing
put your fork into the small end of the pinion, and
press it close to the body'; then put in the kaife at
i, and divide the joint, taking it down in the diree-
tton k. Nothing but practice will enable people to
hit the joint exactly on the first trinl. When the
lJeg and wing of one side are done, go on to the
other; but it is noi often neeessary to cut by the
whole goose, nnless the company be very large.
There are two side bones by the wing, which may
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be cut off, as likewise the back and side bones; but

the hest pieces are the hreast, and the thighs after
being divided from the drumsticks.
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Hare.—The best way of cutting up a hare is to
pit the knife under the shoulder at d, and so cut all
the way down to the rump, on the side of the back
bone, in the line d, e. Do the same on the other
side, so that the whole hare will be divided into
three parts. Cut the back into four, which, with
the Iegs, is the part most esteemed. The shoulder
must be cut off in a ecireular line, ns f, a; lay the
picces meatly on a dish as you cut them : and then
help the company, giving some gravy and pudding
to every person,

This way can only be practised when the hare 15
young ; it old, do not divide it down, which will re-
(uire a strong arm, but put the knife between the
leg and back, and give it o little tirn inwards at
the joint ;which you must endenvour to hit, and not
to break by force. When both legs are taken off,
there is a fine collop on each side the back ; then
divide the back into as many pieces as you please,
and take off the shoulders, which are by many pre.
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ferred, and are called the sportsman’s pieces.
When every one 15 helped, cut off the head, put vour
knife between the upper and lower jaw, and divide
them, which will enable you to lay the upper-fiat
on your plate ; then pnt the point of the knife mnto
the centre, and cut the head into two. 7The ears
and brains may be lhelped then to those who like
them.

Carve RanBiTs as directed the latter way for
hare ; cutting the back into two pmces, which with
the legs are the prime,

Lra or MurroNx.—A leg of wether mutton,
(which is the best flavoured) may be known by a
round lump of fat at the edge of the broadest part.
The best part is in the mid-way, at e. DBegin to
help there, by cutting thin deep slices to /. 1f the
outside is not fut enough, help some froig the broad
end in the direction of 4 i. ‘L'lhis part is very juicy,
but many prefer the knuckle, which is tender though
dry. There are some very fine slices at the back
of the leg, which must be cut lengthwise. To cut

- ’ )

F
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out the cramp bone, take hold of the shank with
your left hand, and cut down to the thigh bone at £,
then pass the knife under the cramp bone in the di-
rection of g, k.

di\
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A Fowr.—A boiled fowl’s legs are bent inwards
and tucked into the belly; but before it is rerved,
the skewers are to he removed.  Lay the fowl on
your plate 5 and place the Joints, as cut off, on the
disli.  'Take the wing off'in the direction of e tod,
in the annexed engraving, only divide the joint with
Your knife ; and then with your fork lift up the pi- .
nion, and draw tle wing towards the logs, and the
muscles will separate i) amore complete form than
if cur, Slip the knife between the leg and body,
and cut 1o the bone ; then with the fork turn the
leg back, and the Joint will give way il the bird is
not old.  When the four quarters are thus moved,
take of) the merrythought from f, and the neclk -
hones ; these last by putting in the knife at f, and
pressing it under tle long broad part of the hone in
the line £, ¢ then lift it up, and break it off from
he part that sticks to the breast, The next thing
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is, to divide the breast from the carcass, by cuthng
through the tender yibs close to the breast, quite
down to the tail. hen lay the back upwards, put
your knife into the bone half-way from the neck 10
the rump, and on raising the lower end it will se-
parate readily. ‘Turn the rump from you, and very
neatly tuke off the two sidesmen, and the whele
will be done. -As each part is taken off, it should
be turned neatly on the dish: and care should he
taken that what is left goes properly from the:
tahle. The breast and '.\‘iu;_*:: ire ln-:l-:t‘d npon as
the best parts ; but the legs are most juicy in youngg
fowls. After all, more advantage will be gained by
observing those who carve well, and a little practice.
than by auy printed directions whatever.

PurasaNT.—The hird, as above, is trussed fo
the spit, with its head under one of ite wings
When the skewers are taken out, and the Dbir

; Fnr;;éll, {he following is the way to carve it 1—
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Fix your fork in the contre of the breast . slice
it down the lines e, d; take off the leg on the side
of the line d, & ; then cut off the wing on the same
side, in the line f, d. Separate the Teg and the
wing on the other side, and then cut off the slices
of breast you divided before.  Be eareful how you
take off the wings. for if you cut too near the neri,
as at £, you will hit thie neek bone, from whicl the
wing must be separated.  Cut off the merrythonght
i the Tine 4, &, by passing the knifo under it to
fvards the peck.  Cut the other parts as in o fowl.
| INITE breast, wines, and merrythought are most es

‘cemed, but the leg has a high favour.

Paweninee.—The partridge is here represented
Ldust taken from the spit: but, before it is served
Py the skewers must be withdrigyns. It is eyt 1
t the same manner as a fowl, I'he '.Eiugﬁ must he
ken off at o, . The prime parts of g partridge
‘e the winos, reast, and merryvthought, but the
rd being small, the two Iatter ave not ofter di-

fded. The wing is considered as the best, and the

yof il reckoned the most delicate morgel of the
hole, |
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Prceons.—Cut them in half, either from top tc
bottom. or across. The lower part is generally
thought best ; but the fairest way is to cut from the
neck to ¢, rather than from e to f, by d, which is
the most fashionable. The figure represents the
back of the pigeon ; and the direction of the knife i
the line ¢, f, by « if done the last way.
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Fore QUARTER o¥ LaMB.—Separate the shoul:
der from thie scoven (which is the breast and ribs)
by passing the knife under the direction of ¢, f, @
in the above figure; keeping it towards you hori
gontally, to prevent cutling the meat 100 much of
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the bones. If grass lamb, the shoulder being luge,
put into another dish. Squeeze the jnice of a Se-
ville orange (or lemon) on the other part, and
sprinkle it with a little pepper and salt. .Then se-
iparate the gristly part from the ribs in the line f, A,
and help either from that, or from the ribs, as may

Hauwca or Vex1sox.—Cut down to the bone in
ihe line d, e, f, to let out the gravy; then turmn the
woad end of the haunch toward you, put in the
inife at e, and cut as deep as vou can to the end of
he haunch g: then help in thin slices, observing
o serve each person with some fut. There is more
at (which is a favourite part), on the left side of
, @, than on the other; and those who help must
ake care to proportion it, ns likewise the gravy, ac-
ording to the number of the company.

Hauxcu or Murron is the leg and part of the
in, ent so as to resemble haunch of venison, and
i to be helped at table in the sanme manner,

SanpLE oF Mutron.—Cut long thin'slices fitom
ul to the end, beginning close to the hack bone.
[ a large joint, the slice may be divided. Cnt

me fat from the sides.

—-—— Tl o Tl —
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Sucking Pria.—The cook usually divides the
body before it is sent to table, and garnishes the
dish with the jaws and ears.

The first thing is, to separate a shonller from the
carcase on one side, and then the Jeg, secording to
the direction given by d, e, . The ribs are then
to be divided into two helpings; and an ear ol
jaw presented with them, aid plenty of sauce.  The
joints may eithier be divided into two each, or pleces
may be cut from them. ‘The ribs are reokoned the
finesl. part, but some people prefer the neck end
hetween the shoulders.

Fam may be cut three ways : the common metho
is, to begin in the middle, by long slices from d to
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‘tom the centre through the thick fat. This brines
to.the prime at first; which is likewise accomplish-
>d by cutting a. small round hole an the top of the
im, as at f, and with a sharp lnife enlarging that
Oy cutting successive thin civeles: this preserves
he gravy, and keeps the meat moist.

The last and most saving way is, to bhemin at (he
1ock end (which many are most fond of), and pro.
eed onwards,

Ham that is used for pies, &r. shonld le cut

rom the underside, first taking off a thick sliee.

—
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JOINTS OF THE RESPECTIVE ANIMALS.

VENISON..
1. Haunoh. 3. Bhoulder.
2. Neck. 4, Breast.

VEAL.
4 1. Loin, best End. | 6. Neck, best End.
¥4 3. Loin, Chump End. | 7. Neck, Serag End.
A 3. Fillet. | 8. Blade Bone.
Ji 4. Hind Knuckle. 9. Breast, best End.
9. Fore Knuckle. | 10. Breast, Brisket End.
D



1. The Sparerib.
2, Hand.
3. Belly or Spring.

PORK.

a0 THE COMPLETE
BEEF.
Hind-Quarler. Fore Quarter.

1. Sirloin. 11. Middle Rib: 4 Ribs.
2. Rump. 12. Chuck; 3 Ribs.
3. Edge-Bone. 13. Shoulder, or Leg of
4. Buttock. Mutton Picce.
5. Mouse-Buttoek. 14, Drisket.
6. Veiny Picce. 15. Clod.
7. Thick Flauk. 16. Neck, or Sticking-
8. Thin Flank. Piece.
9. Leg. 17. Shin.

'10. Fore Rib; 5 Ribs. 18. Cheek.

R

4. Fore Loin,

d.
(.

Hind Loin.
Leg.

i &
’ l
| i ;- |
e




ART OF COOKERY. ol

MUTTON.
l. Leg. [ 6. Shoulder.
2. Loin, best End. 7. Breast.
3. Soin, Chump Knd. A Chine is two Loins.
4. Neck, best Iind. A Saddle is two Necks.
2 Neck, Serag Lnd,
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OF ROASTING, BOILING, &ec.

THAT professed cooks will find fault with my touch-
mgonabranch of cookery which they never thought
worth their notice, 1s what 1 expect. However,
this I know, is the most necessary part of 1t; and:
few servants know how to roast and boil to perfec-
ion.

I shall begin with roast and boiled of all sorts:
and the cook must order her fire according to what
she is to dress. If any thing little or thin, then a
brisk little fire, that it may be done quick and nice:
if a very large joint, be sure a good fire be laid to
cake ; let it be clear at the bottom: and when the
meat is half done, move the dripping-pan and spit s
little from the fire, and stir up a brisk fire: for ac-
cording to the goodness of the fire, your meat will
be done Soon or late,

e, e s —

BEEY.

Be sure to paper the top, and baste it well whil¢
roasting, and throw a handful of salt on it. Wher
you see the smoke draw to the fire, it is nea
enough ; take oft the paper, baste it well, and dredgy
it with a little flonr 10 make a fine froth. Neve
salt ronst meat before you lay it to the fire, for i
draws out the gravy. 1f you would keep it a fev
days before you dress it, dry it with-a cloth, am
hang it where the air will come to it; be sure ther:
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is no damp place about it. When you take up your
meat, garnish the dish with horse-radish.

MUTTON AND LAMB.

As to roasting of mutton, the loin, haunch, and
saddle must be done as the beef above; but all
' other corts of mutton and lamb mnst be roasted
with a quick clear fire, and without paper; baste it
when you lay it down; and just before you take it
up, dredge it with a little flour: but be sure not to
use too much, for that takes away all the fine taste
of the meat. Some choose to skin a loin of mutton,
and roast it brown without paper; butthat you may
do just as you please ; but be sure always to toke
the skin off a bl'(“tst of mutton.

VEAL.

As to veal be careful to roast it of a fine hrown :
if a large joint, a good fire ; if small, a little brisk
fire : if a fillet orloin, be sure to paper the fat, that
you lose as little of that as possible ; lay it some
distance from the fire, till it is soaked, then luy it .
near the fire. When you lay it down, baste it well
with good butter ; and when it is near enough, baste
it again, and dredge it with a little flour. The
oreast you must roast with the caul on ull it is
nough, and skewer the sweetbread on the outside
of the breast. When it is nigh enough, take off the
caul, baste it, and dredge it with a little flour.
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PORK.

Pork must be well done, or it is apt to surfeit.
When you roast a loin, take a sharp penknife and
cut the skin across, to make the erackling eat the
better. Cut the chine, and all pork that has the
rind on. Roast aleg of pork thus: take a kniie
and score it ; stufl’ the knuckle part with sage and
onion, chopped fine with pepper and salt: or eut
a hole under the twist, and put the sage, &e. there,
and skewer it up with a skewer. HRoast it enisp, .
because most people like the rind erisp, which they
call erackling. Make apple sauce, and send up
in & hoat ; then have a little drawn gravy to put in |
the dish. This they call a mock goose. The
a[mn . or hand of ypork, if voufr, roasted like a
pig, eats very well, otherwise it is better boiled.
The spare-rib should be basted with n bit of butter,
a little dust of flour, and some sage shred small :
but we never make any sauce to it but apple. The
best way to dress pork griskins is to roast them,
baste them with a little butter and sage, and pepper
and salt. Few eat any thing with these but mus-
tard.

TO ROAST A PI1G.

Spit a pig, and lay it to the fire, which must be
a very good one at each end, or hang a tlat iron in
the middle of the grate. Before you lay ihe pig:
down, take a little sage, shred small, a piece of but-
ter as big as a walnut, and pepper and salt, put them:
in the pig, and sew it up with coarse thread ; flour
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it well over, and keep flouring it till the eyes drop
out, or youn find the crackling hard. Be sure to
save all the gravy that comes out of it, which you
must do by setting basons or pans under the pig in
the dripping-pan, as soon as you find the gravy be-

- gins to run.  When the pig is enough, stir the fire
up brisk ; take a conrse cloth, with about a gquarter
of a pound of butter in it, and rub the pig over till
the crackling is crisp, then take it mp. Lay it in a
dish, and with a sharp knife cut off the head, then
cut the pig i two, before you draw out the spit,
Cut the ears off the head, and lay them at each end,
cut the under jaw in two and lay on each side ; melt
some good butter, take the gravy you saved, and
put it, in boil it, and pour itin the dish with the
brains bruised fine, and the sage mixed together,
and then send it to the tuble.

ANOTHER WAY TO ROAST A PIG.

Chop sage and onion very fine, n few ¢rnmbs of
bread, a little hutter, pepper, and salt, rolled up
together ; put it in the belly, and sew it ap : before
you lay down the pig, rub it all over with sweet oil,
When done, take a dry eloth, and wipe it, then put

it in a dish, cut it up, and send it to table with the
sauce as above.

DIFPERENT SORTS OF SAUCE FOR A PIG.

You are to observe there are several ways of
making sanee for u pig.  Some do not lm'ﬂkﬂugn,
§ only a crust of bread, but then you should have a
| little dried sage rubbed and mixed with the gravy
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and butter. Some love bread sance in a bason,
made thus: take a pint of water, put in a good
piece of crumb of bread, a blade of mace, and a
little whole pepper; boil it about five or six minutes,
then pour the water off, take out the spice, and
beatup the bread with a good piece of butter. Some
love a few currants boiled in it, a glass of wine, and
a little sugar: but that yon may do just as you like.
Others take half a pint of beef gravy, and the gravy
which comes out of the pig, with a piece of butter
rolled in flour, two spoonfuls of ketchup, and boil
them all together, then take the brains of the pig
and bruise them fine: put these with the sage in
the pig, and pour in the dish: it is a very good
sauce. When you have not gravy enough come out
of your pig with the butter for sauce, take half a
piut of veal gravy, and add to it; or stew pettyvtoes,
and take as much of that liquor as will do for sauce
mixed with the other.

TO BARE A PIG.

If you cannot roast a pig, lay it in a dish, flour
it all over well and rub it over with butter; butter
the dish you lay it in, and put it in tlle oven.
When it is eumlgh draw it out of the oven's mouth
and rub it over with a buttery cloth ; then put it in
the oven again till it is dry ; take it out and lay it
in & dish ; cutit up, take a little veal gravy: aud
take off the fat in the dish it was baked in, and
there will be some good gravy at the bottom; put
that to it with a little piece of butter rolled in flour;
boil it up, and put it in the dish with the brains and
sage in the belly. Some Jove a pig brought whole




ART OF COOKERY. 57

to table, then you are only to put what sauce you
like in the dish.

TO MELT BUTTER.

In melting butter you must be very careful : let
the saucepan be well tinned: take a spoonful of
water, a little dust of flour, and butter cut in pieces,
' be sure to keep shaking the pan one way, for fear
it should boil, when melted, let it boil and it will be
' smooth and fine. A silver pan is best.

TO ROAST GETSE, TURKEYS, &c.

When you roast a goose, turkey, or fowl of any
sort, singe them with a piece of white paper, and
baste them with a piece of butter; dredge them
with a little flour; and when the smoke begins to
draw to the fire, and they look plump, baste them
ain, and dredge them with a little flour, and take
them ap.

SAUCE FOR A GOOSE.

For a goose make a little good gravy, and put it
n a bason by itself, and some apple sauce in ano-
her.

SAUCE FOR A TURKEY.

For a turkey, good gravy in the dish, and bread
r onion sauce in a bason.
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SAUCE FOH FOWLS.

To fowls yen should put good gravy in the dish
and either egg or bread sauce in a bason.

SAUCE FOR DUCKS.

For ducks = little gravy in the dish, a1 pnion in)
a cup, if liked.

-

gAUCE FOR PHEASANTS AND PARTRIDGES.

Phensants and partridges should have gravy in
the dish. and bread sauce in & cup, and PoOVerroy!
sauce.

SAUCE FOR LARKS.

Roast larks, and all the time they are roasting
baste them very geatly with butter, and sprinkle
crumbs of bread on them till they ave almast doue;
then let them brown before you take them #p.

The best way of making crunmbs of bread 1s to
rub them through a fine cullender, and put a litle
butter in a stew-pan ; melt it, put in vour ecrumbs
of bread, and keep them stirring till they are of a
light brown; put them in a sieve to drain a few
minutes, lay vour larks in & dish, and the ernmbs
all round, almost as high as the larks, with plain
butter in a cup, and some gravy in another.
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TO ROAST WOODCOCKS AND SNIPES.

Pat them on a little spit: take a round of a three-
penay loaf, and toast it brown, then lay it in a dish
under the bivds : baste thein with a liitle butter and
Jet the trail drop on the toast. When they are
roasted, put the toastin the dish, lay the woodcocks
on it, and have a quarter of a pint of gravy: pour
it in a dish, and set it over alamp or echafiny dish
for three minutes, and send them to table.

You are to observe, we never take any thing out
of & woodcoek or snipe.

TO ROAST A PIGEON.

Take some parsley shred fine, a piece of butter
as big as a walnut, a little pepper and salt; tie the
neck end tight; tie the string ronnd the legs and
rump, and fasten the other end to the top of the
chimney-piece. , Baste with butter, and when they
are enongh lay them in a dish, and they will swim

with gravy.  You may put them on a little spit, and
tie both ends close.

TO BROIL A PIGEON.

When youn broil them, do them in the same man-
ner, and take care your fire is cleaw, and set your
gridivon high, that they may not burn, and have a
litle parsley and butter in a cup.  You may split
and broil them with n litthe pepper and salt: and -

you may roast them only with parsley and butter in
a dish,
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DIRECTIONS FOR GEEBE AND DUCKS.

As to geese and ducks, you should have sage and!
onion shred fine, with pepper and salt put into the:
belly.

Put only pepper and salt into wild ducks, easter--
lings, wigeon, teal, and all other sorts of wild fowl,.
with gravy in the dish.

TO ROAST A HARE.

Take o hare when it i1s cased, truss it in this:
manner; bring the two hind-legs up to its sides,
pull the fore legs back, put vour skewer first into
the hind-leg, then into the fore-leg, and thrust it:
through the body; put the fore leg on, and then:
the hind-leg, and a skewer through the top of the:
shoulder and back part of the head, whieh will hold:
the head up. Make n pudding thus: take a quarter:
of a pound of beef-suet, as much crumh of bread, a:
handful of parsley, chopped fine, sweet herbs of all
sorts, such as basil, marjoram, winter savory, and a:
little thyme, chopped very fline, a little nutmeg:
grated, lemon-peel cut fine, pepper and salt: chop
the liver fine, and put it in with two eggs, mix it
and put it in the belly; sew or skewer it up; spit’
it, and lay it to the fire, which must be a good one.

Sl Wl ol N ol T T  ——

DIFFERENT SORTS OF SAUCE FOR A HARE.

Take a pint Gf cream, and balf a pound of fresh:
butter ; put them in a saucepan, and keep stirri
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it with & spoon till the butter is melted, and the
sauce is thick ; then take up the lLiare, and pour the
gauce in a dish. Another way to make sauce for a
hare, is to make good gravy, thickened with a little
butter rolled in flour, and pour it on the dish. You
may leave the butter out if you do not like it, and
have currant jelly warmed in a cup, or red wine and

- sugar boiled to a syrup, done thus—take half a
pint of red wine, a quarter of a pound of sugar, and
set over a slow fire to simmer for a quarter of an
hour. You may do half the quantity, and put it in
a sauce-boat or bason.

TO BROIL STEAKS.

First have a very clear brisk fire ; let your grid-
_iron be very clean; take a chafing-dish, with a few
hot coals out of the five. Put the dish on it which
18 to lay your stakes on ; thentake fine rump-steaks
| balf an inch thick, put a little pepper and salt on
| them, lay them on the gridivon, and (if yon like it)
| take a shalot or two, or a good onion, and cut it
| fine; putitin a dish. Do not turn your steaks till
| the one side is done; then when you turn the other
side there will soon be a fine gravy lie on the top of
[ the steak, which you must be careful not to lose.
| When the steaks are enough, take them carefully
off into your dish, that none of the gravy be lost :

| bave ready a hot dish and cover, and carry them ot
[ to table.
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DIRECTIONS CONCERNING THE SAUCE FOR ETEAKS.

If you have pickles or horse radish with steaks,
never garnish your dish, because the garnish wiil be:
dry and the steaks cold; lay these things on little:
plates, and carry to table. 'The great nicety s 10
have them hot and full of gravy.

GENERAL DIRECTIONS CONCERNING BROILING.

As to mutton and pork steaks, vou must keep
{hem turning quick on the gridiron, and have your
dish ready over n chafing dish of hot coals, and
carry them to table covered hot. When you broil
fowls or pigeons, always take care your fire is elear;
and never haste any thing on the gridiron, for it
only makes it smoked and bumnt.

GENERAL DIRECTIONS CONCERNIXG BOILING.

As to all sorts of boiled meats, allow a quarter of
an hounr to every pound: be sure the pot is very:
clean, and skim it well, for every thing will have a
seum rise ; and if it boils down, it makes the meat
black. All sorts of fresh meat you are to put in
when the water boils, but salt meat when the water
is cold.

TO BOIL A HAM.

When you boil a ham put it in the copper whilst
e water is cold ; when it boils, be eareful it boils:
slowly. A ham of twenty pounds takes four hours s
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and a half, larger and smaller in proportion. Keep
the copper well skimmed. A green ham wants no
soaking ; but an old ham must be soaked sixteen
hours in a large tub of soft water.

TO DOIL A TONGUE.

A tongue, if soft, put in a pot over night, and do
not let it hoil till about three hours before dinner,
then boil all that three hours: if fresh out of the

pickle, two hours and a half, and put it in when the
water boils,

TO BOIL FOWLS AND HOUSE LAMB.

Fowls and house lamb boil in a pot by them-
selves, in n good deal of water; and if any seum
arises, toke ic ofl.  They will be sweeter and whiter
than if boiled in a cloth. A little chicken will be
lone in fifteen minutes, a larce one in twenty mi-
Joutes, a good fowl in half an hour, a little tarkey

I goose in an hour, and a large tnrkey in an hour
fand 2 half, '

SAUCE FOR A BOILED TURKEY.

The best sauce for a boiled turkey is good oyster
md celery sauce. Make oyster sauce thus: a pint
f oysters, set them off, strain the liquor from them,
ut them in cold water, and wash and beard them :
Ouk them in your liguor, in a stewpan, with a blade
fmace, and butter rolled in Hour, and a quurter of
tlemon 5 boil them up, then put in hall' a pint of
‘ream, and boil it up gently; take the lemon and
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mace out, squeeze the juice of the lemon into the:
sauce, then serve it in the boats. Make celery:
sauce thus : take the white part of the celery, cut it
about one inch long: boil it in some water till it iss
tender ; then take half a pint of veal broth, a blade:
of mace, and thicken it with a little flour and butter ;
put in half a pint of cream, boil them up gently to-
gether, put in your celery, and boil it up; them
pour it mto your boats.

SAUCBE FOR A BOILED GOOSE.

Sauce for a boiled goose must be either onions or
cabbage, first boiled, and then stewed in butter ford
five minutes.

SAUCE FOR BOILED DUCKS OR RABBITS.

To boil ducks or rabbits, you must pour boiled
onions over them, done thus: take the onions, peel
aud boil them in a great deal of water, shift your
water, then let them boil about two hours ; take
them up, and throw them in the cullender to drain;
then with a knife chop them on a board; put them
in a saucepan, shake a little flour over them, put in
a little milk or eream, with a piece of butter; set
them over the fire, and when the butter is melted
they are enough.  But if you want sauce in half an
hour, take onions, peel and cut them in thi
slices ; put them in milk and water, and when the:
water boils they will be done in twenty minutes;
then throw them in a cullender to drain, chop the
and put them in a sauce-pan; shake in a little fiour;
with a little eream, and a bit of butter; stir all to-

o e B . .
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gether over the fire till the butter is melted, and

ey will be very fine. This sauce is very good
with roast mutton, and it is the best way of boiling
onions.

TO ROAST VENISON.

Take a haunch of venison and spitit; well but-
ter four sheets of paper, put two on the haunch;
hen make apaste with flour, butter, and water :
oll it out half as big as the haunch, and putit
sver the fat part; then put the other two sheets of
yaper on and tie them with packthread ; lay it to &
risk fire, and baste it well all the time of roast-
ng. If alarge haunch of twenty-four pounds, it
vill take three hours and a half, except it is a very
arge fire, then three hours will do : smaller in pro-
yortion.

TO DRESS A HAUNCH OF MUTTON.

Hang it up a fortnight, and dress it as directed
or a haunch of venison,

DIFFERENT SORTS OF SAUCE FOR VENIBON.

T Ix P
S i =

Take either of these sauces for venison :~~enr-
ant jelly warmed, or half a pint of red wine, with
quarter of a pound of sugar, simmered over &
lear fire for five or six minutes ; or half a pint of

inegar, and a quarter of a pound of sugar, simmer-
1 to syrup. -
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TO ROASBT MUTTON VENISON-FASHION.

Take a hind quarter of fat mutton, and cut the
leg like a haunch ; lay it in a pan with the backi)
side of it down : pour & bottle of red wine over it}
and let it lie twenty-four hours; split it and bast§
it with the same liquor and butter all the time iti
roasting at & quick fire, and an hour and a ha
will do it. Have a good gravy in & cup, and swee
sauce in another. A good fat neck of mutton eas
finely done thus,

TO EEEP VENISON OR HARE SWEET, OR TO MA
THEM FRESH WHEN THEY BTINK.

If venison be very sweet, only dry it with a clot
and hang it where the air comes. If you wou
keep it any time, dry it well with clean cloths, i
it all over with beaten ginger, and hang it in i §
airy place, and it will keep a great while. If!
atinks or is musty, take lukewarm water, and wa:
it clean: then fresh milk and water lukewarm, a»
wash it again; then dry it in clean cloths ve
well, and rub it all over with beaten ginger,
hang it in an airy place. When you roast it. y!
need only wipe it with a clean cloth, and paper
as before mentioned. Never do any thing else:
venison, for all other things spoil your venison, a
take away the fine flavour, and this preserves
better than any thing you can do. A hare yvon
manage just the same way.
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TO ROAET A TONGUE OR UDDER.

Parboil it first, then roast it, stick eight or ten
‘loves about it, baste it with butter, and have gravy
ind sweet sauce. An udder eats very well done the
iame way.

TO ROAST RABBITS.

Baste them with good butter, and dredge them
vith a litde flour. Half an hour will do them at a
rery quick clear fire; and if they are small, twenty
ninutes will do them. Take the liver, with a little
yunch of parsley, and boil them, and then chop
hem very fine together. Melt some butter, and
nut half the liver and parsley into the butter; pour
t in the dish, and garnish the dish with the other
wlf. Let your rabbits be done of a fine light
rown.

TO ROAST A RABBIT HARE-FASHION.,

Lard a rabbit with bacon; roast it as you do a
wre, and it eats very well; but you must make
firavy sance: but if you do not lard it, white
auce.

TO ROAST A FOWL PHEASANT-FASHION.

If you should have but one pheasant, and want
wo in a dish, take a full grown fowl, keep the head
m, and truss it just 4s you do a pheasant; lard it
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with bacon, but do not lard the pheasant, and no
body will know it.

RULES TO BE OBSERVED IN ROASTING.

In the first place take care the spit be very clean:
and be sure to clean it with nothing but sand &
water. Wash it clean, and wipe it with a dr:
cloth; for oil, brick-dust, &e., will spoil your meat

BEEF.

To roast a piece of beef ¢f ten pounds, will tak!
an hour and a half, at a good fire. Twenty pounc
weight will take three bours, if it be a thick pieccl
but if a thin piece of twenty pounds weight, t
hours and a half will do it; and so on, accordim
to the weight of your meat, more or less. Obserws
in frosty weather your beef will take half an hou
Jonger.,

MUTTON.

A leg of mutton of six pounds, will take an hot
at o quick fire; if frosty weather, an hour and!
quarter: nine pounds an hour and a half: a Id
of twelve pounds will take two hours; if fros
two hours and a half. A large saddle of mutte
three hours, because of papering it: a small ss
dle will take an hour and a half: and so on, 8
cording to the size; a breast <half an hour, &
quick fire ; a neck, if large, an hour; if very smi
better than half an hour: a shoulder much t
same time as a leg.
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PORK.

Pork must be well done. To every pound al-
ow a quarter of an hour; for example, a joint of
welve pounds weight, three hours, and so on. If
t be a thin piece of that weight, two hours will
roast it.

DIRECTIONS CONCERNING BEEF, MUTTON, AND
PORK.

These three you may baste with fine nice drip-
4ing. Be sure your fire be very good and brisk, but
0 not lay your meat too near, for fear of burning
r scorching.

VEAL.

Veal takes much the same time roasting as
ork ; but be sure to paper the fat of a loin or fil-
’t, and baste your veal with good butter.

HOUSE-LAMB.

If alarge fore-quarter, an hour and a half; if a
all one, an hour. The outside must be papered,
ted with good butter, and you must have a very
nick fire. If a leg, three quarters of an hour; a
eck, a breast, or shoulder, three quarters of an
our; if very small, half an hour will do.
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PIG.

If just killed, an hour ; if killed the day before,
an hour and a quarter: if a very large one, an hour:
and a half. But the best way to judge, is when the
eyes drop out, and the gkin is grown very bard ; th
rub it with a coarse cloth, with a good piece of but-
ter rolled in it, till the crackling is erisp, and of a
fine light brown.

A HARE.

You must have a quick fire. If it be a sm
hare, put three pints of milk and half & pound or
fresh butterin the dripping-pan, which must be v
clean ; if a large one, two quarts of milk,and hal
a pound of fresh buiter. Yon must baste it wel!
with this all the time it is roasting ; and when the
hare has soaked up all the butter and milk it will be
enough.

A TURKEY AND GOOSE.

A midding turkey will take an hour ; & very |
one, an honr and a quarter; a small one,
quarters of an hour. You must paper the bre
till it is nearly done enough : take the paper off
froth it up. Your fire must be good.

FOWLS AND DUCKS.

A large fowl, three quarters of an hour; a mid
dling one, half an hour ; very small chickens, t
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WILD DUCKS, TEAL, &cC.

Twenty minutes. If you love them well done,
enty-five minutes.

PIGEONS AND LARHKSH.

Twenty minutes,

DIRECTIONS CONCERNING POULTRY.

If your fire is not very quick and clear when you
y a,y your poultry down to roast, it will not eat near
@0 sweet,nor look so beautiful to the eye.

TO KEEP MEAT HOT.

The best way to keep meat hot if done before
ompany is ready, 18 to set the dish over a pan of
oiling water : cover the dish with a deep cover so
g not to tonch the meat, and throw a cloth over
1l.  Thus you may keep meat hot a long time and
ti8 better than over-roasting and spoilingit. The
am of the water keeps it hot, and does not draw
he gravey out; whereas, if you set a dish of meat
ny time over n chafing dish of coals, it will dry up
Il the gravy, and spoil the meat.
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TO DRESS GREENS, ROOTS, &c.

Always be careful that your greens be nicely:
picked and washed. You should lay them in 3

clean pan for fear of sand and dust, which is apt to

bang round wooden vessels. Boil all greens in ¢

copper saucepan by themselves, with a great deal o
water. Boil no meat with them, for that discolours
them. Use no iron pans, &e. for they are not pro:
per; bnly copper, brass, or silver.

EPINACH.

Pick it clean, and wash it in five or six waters:
put it in a saucepan that will just hold it, throv
over a little salt, and cover the pan elose. Do no

put any water in it, but shake the pan often. Pug

your saucepan on a clear fire. As soon as you fin
the greens are shrunk and fallen to the bottom, an
that the liquor which comes out boils up, they ar:
enough. Throw them into a clean sieve to draiy
and give them a little squeeze. Lay them in
plate, and never put any butter on it, but put it in
cup.

CABBAGES, &c.

Cabbage and all sorts of young sprouts must |
boiled in a great deal of water. When the stalk
are tender, or fall to the bottom, they are enoungl
then take them off, before they lose ther colow
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Always throw salt in your water before you put
greens in.  Your sprouts you send to table just as
they are ; but cabbage is best chopped, and put in a
saucepan with a good piece of butter, stirring it for
five or six minutes, till the butter is all melted and
§ then send it to table.

CARBROTS.

Let them be scraped clean ; and when they are
4 enough, rub them in a clean cloth, then slice them
into a plate, and pour some melted hutter over them.
If they are young spring carrots, half an hour will
boil them, if Inrge, an hour ; but old Sandwich car-
rots will take two hours.

TURNIPS.

They eat best boiled in the pot ; when enough,
take them out, and put them in a pan, mash them
with butter and alittle salt, and send them to table.
# And you may do them thus; pare turnips, and cut
them into dice, as big as the top of one's finger ; put
them into a clean saucepan, and cover them with
‘water. When enoungh, throw them in a sieve to
\drain, and put them in asancepan with o good piece
of butter ; stir them over the lire five or six minutes
and send them o table.

PARSNIPS.

They should be boiled in a great deal of water,
and when they are soft, (which you will know by
running a fork into them,) take them wup, and care-
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fully scrape the dirt oft them, and then with a kiife
serape them fine throwing away all the sticky parts,
and send them up in a dish with melted batter.

BROCOLT.

Stir all the little branches off' till you come to:
the top one; then with a knife peel off' the hard |
outside skin, which is on the stalks and little
branches, and throw them in water. Have a stew-
pan of water with saltin it ; when it boils, put in}
the brocoli ; and when the stalks are tender it is:
enongh : then send it to table, with a piece of toast--
ed bread, sonked in the water it is boiled in, under:
it, the same way as asparagus, with butterin s cup. .
The French eat oil and vinegar with it.

POTATOES.

You must boil them in as little water as vou can,
withont burning the saucepan. Cover close and!
when the skin begins to crack they are enough.
Drain all the water out, and let them stand cover-
ed for a minute or two: then peel them, lay them:
in a plate, and pour melted butter over them. The:
best way to do them is, when they are peeled, to»
lay them on a gridiron till they are of a fine brown,
and send them to table. Another way is to pat
them in a saucepan with some good beer dripping,
cover them close, and shake the saucepan often, for
fear of burning to the bottom. When they are of as
fine brown, and crisp, take them up in a plate, then:
put them into another for fear of the faf, and puat:
butter in & boat. |
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CAULIFLOWERS.

Cut the caulifiower-stalks off, leave a little green
on, and boil them in spring water and salt: about
fifteen minutes will do them. Take them out and
drain them ; send them whole in a dish, with some
melted butter in a cup,

FRENCH BEANS.

First string them, then cut them in two, and again
cross ; but if you would dothem nice, cut the beans
‘#in four, and then across, which is eight pieces.
JLay them in water and salt; and when your pan
boils, put in some salt and the beans. When they
are tender, they are enough. Take care they do

not lose their fine green. Lay them.in a plate, and
have butter i a cup.

ARTICHOKES.

Wring off the stalks, and put them in the water
cold, with the tops downwards, that all the dust and

sand may boil out. When the water boilg, an hour
and a half will do them.

ASPARAGUS.

Scrape all the stalks very carvefully till they look
white, then cut the stalks even alike, throw them
m water, and have ready a stewpan boiling. Put
in some salt, and tie the asparagus in little bundles.

Let the water keep boiling, and when they are a



76 THE COMPLETE
&

little tender take them up. If you boil them too
much, you lose both colour and taste. But the
round of a small loaf about half an inch thick, toast
it brown on both sides, dip it in the asparagus li-
quor, and lay it in your dish; pour a little butter
over the toast, then lay the asparagus on it all round
the dish, with the white tops outward. Do not
pour butter over the asparagus, for that makes it
greasy to the fingers, but have butter in a bason,
and send it to the table,

DIRECTIONS CONCERNING GARDEN THINGS.

Most people spoil garden things py overboiling
them. All things that are green should have a lit-
tle crispiness: for if they are overboiled, they nei-
ther have any sweetness or beauty.

BEANS AND BACON.

When yon dress beans and bacon, boil them se-
parate, for the bacon will spoil the colour of the
beans. Always throw some salt in the water, and
gsome parsley nicely picked. When the beans are
enough which you will know by their being tender,

throw them into a cullender to drain.  Take up the

bacon, and skin it, throw some rasping of bread over
the top; and if you have an iron, make it red hot,

and hold it over to brown on the top of the bacon ;.

if you have not one, set it before the fire to brown.
Lay the beans in the dish, and the bacon in the
middle on the top, and send them to table, with
parsley and butter in a bason.
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TO MARE GRAVY FOR A TURKEY, OR ANY SORT OF
FOWLS.

Take a pound of the lean part of beef, hack it
with a knife, flour it well: have ready a stew-pan
~with a piece of fresh butter. When the butter is
melted, put in the beef, fry it brown, and pour in a
little boiling water, soak it round, and lill up with
a tea-kettle of boiling water. Stir it altogether and
put in two or three blades of mace, four or five
cloves, some whole pepper, an onion, a bundle of
sweet herbs, a erust of bread bhaked brown, and a
little piece of carrot. Cover close, and let it stew
till it is as good as you would have it. This will
make a pint of rich gravy.

TO MAKE VEAL, MUTTON, AND BEEF GRAVY.

Take a rasher or two of bacon or ham, lay it at
the bottom of a stew pan ; put your meat, cutin thin
slices, over it; then cut onions, turnips, carrots, and
celery, a little thyme, and put over the meat, with n
little allspice ; put a little waterat the bottom, set
it on the fire, which must be a gentle one, and draw
it till it i1s brown, atthe bottom, which you may
know by the pan hissing: then pour boiling water
over it, and stew it gently for an honr and a half;

if a small quantity, less time will do it, Scason it
with salt.
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TO BURN BUTTER FOR THICEENING OF SAUCE.

Set butter on the fire, and let it boil ull it iss
brown ; then shake in some flour, and stir it all the:
time itis on the fire till it is thick. Put it by, and{}
keep it for use. A little piece is what the cooks uses}!
to thicken the brown sauce; but there are few:
stomachs it agrees with, therefore seldom make use
of it.

TO MAKE GRAVY.

If you live in the country, where you cannot al-
ways have gravy meat, wuen meat comes from thes
butcher’'s take a piece of beef, veal, and mutton:
cut them into as small pieces as vou can, and take
a large deep saucepan with a cover, lay the beef an
the bottom, then the mutton, then a very little
piece of bacon, a slice or two of carrot, some mace:
cloves, whole pepper, black and white, alarge onior
cut in slices, a bundle of sweet hierbs, and then Iay
in the veal. Cover it close over a slow fire for si
or seven minutes, shaking it now and then: the:
shake some flour in, and have ready some boiling
water: pour it in till you cover the meat and some
~ thing more. Cover it close, and let it stew till it i
rich and good; then season it to your taste with
salt, and strain it off. This will snit most things.

"mr. e
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TO BAKE A LEG OF BEEF.

. o

Do it in the same manner as before directed ir
making gravy for soups, &, And when it is baked

.

o
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strain it through a coarse sieve. Pick out all the
sinews aud fat, put them into a saucepan with afew
spoonfuls of the gravy, a little red wine, a little
-piece of butter rolled in flour, and some mustard ;
shake your saucepan often; and when the sauce is
hot and thick, dish it up, and send it to table. Tt
1s a pretty dish,

TO BAKE AN OX'S HEAD.

Do it in the same manner as the leg of beef 1s
directed to be done in making gravy for soups, &c.
and it does full as well for the same uses. If it
should be too strong for any thing you want it, put
hot water to it. Cold water will spoil it.

PICKLED PORK.

Be sure you put it in when the water boils. If a
middling piece, an hour will beil it; if a very large
piece, an hour and a half, or two hours. If you
boil too long, it will go to jelly.

TO DRESS F1SH.

~Observe always in the frying of any sort of fish,
(4l first, that you dry it well in a clean cloth, then do'
your fish in this manner : beat up the yolks of two
|| or three eggs, according to the quantity of fish wake

-a small pastry brush, and put the egg on, shake
crurnbs of bread and flour mixt over the fish and
fry it. Let the stewpan you fry fish in be very
‘nice and clean, and put in as much beef dripping,
or hog's lard, as will almost cover the fish; and be
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sure it boils before you putit in. Let it fry quick,
and let it be of a fine light brown, but not too dark
a colour. Have your fish-slice ready, and if there
1s occasion, turn it: when it is enough, take it up,
and lay a coarse cloth on a dish, on which lay your|
fish, tﬂ drain all the grease from 1it. If [you
pﬂ.rsley do it quick, and take great care 10 whip itfl
out of the pan as soon as it is erisp, or it will lose:
its fine colour, Take great care that your dripping:
be very nice and clean.
* Some love fish in batter ; then you must beat an
cgg fine. and dip your fish in just as you are going
to put it in the pan; or as good a batter as any, is
a little ale and flour beat up, just as you are ready
for it, and dip the fish, to fry it.

LOBSTER SAUCE.

Take n fine hen lobster, take out all the spawn
and bruise it in a mortar very fine, with a litte
butter : take all the meat out of the claws and tail
and cut in small square pieces; put the spawr
and meat in a stewpan, with a spoonful of anchovy
liquor and a spoonful of catchup, a blade of mace
a piece of a stick of horse-radish, half a lemomn
a gill of gravy, a little butter rolled in flour, jus
enough to thicken it; put in a half pound§ of but
ter nicely melted, boil it gently up for six or sev
minutes ; take out the horse-radish, mace, and le
mon, and squeeze the juice of the lemon in
sauce ; just simmer it up, and then put itin yo
boats.
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BHRIMP SAUCE.

| !Take half a pint of shrimps, wash them vety clean,
‘{put them in a stewpan with a spoonful of fish-lear,
for anchovy-liquor, a pound of butter melted thick,
fboil it up for five minutes, and squeeze in half
§2 lemon : toss it up, and pot it in your cups or
rjooats.

ANCHOVY SAUCE.

Take a pint of gravy, put in an anchovy, take
ifarter of a pound of butter rolled in a little flour,
nd stir altogether till it boils. You may add a
ittle juice of a lemon, catchup, red wine, and wal-
wt liquor, just as you please.

Plain butter melted thick, with a epoonful of wal-

TO DRESS A BRACE OF CARP.

s Take a piece of butter, and put in a stewpan,
Jelt it, and put in a large spoonful of flour, keep it
oMirring till it is smooth; then put in a pint of
Aavy, and a pint of red port or claret, a little horse-
ish scraped, eight cloves, four blades of mace,
hd a dozen corns of allspice, tie them in & linen
Mg, abundle of sweet herbs, half a lemon, three
Wchovies, a little onion chopped fine : season with
pper, salt, and cayenne, to your liking; stew it
v half an hour, then strain it through @ sieve into
K
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the pan you intend to put the fish in. Let the carp
be well cleaned and scaled, put them in with the
sauce, and stew them gently for half an hoor; then
turn them, and stew them fifteen minutes longer;
put in with your fish some truffles and morels
scalded, pickled mushrooms, an artichoke-bottom:
and about a dozen large oysters, squeeze in theé
juice of half a lemon, stew it five minutes ; then puy
the carp in a dish, and pour all the sauce over
Garnish with fried sippets, and the roe of the fish.
done thus; beat the roe up well with the yvolks o
two eggs, a little flour, a little lemon-peel, choppee
fine, pepper, salt, and a little anchovy liquor ; lave
ready a pan of beef-dripping boiling, drop the roe in
to be about as big as a crownpieee; frv it of :
light brown, and put it round the dish with oys
fried in butter, and seraped horse-radish.

N. B. Stick your fried sippets in the fish.

You may fry the carp first, if you please, but th
above is the most modern way. If you are in
great hwry, while the saunce is making, you ma
boil the fish in spring water, half a pint of vinega
s little horse-radish, and bay leaf; put the fish in
dish, and pour the sauce over.

o .

s

o

TO FRY CARP.

First scale and gut them, wash them eclean, 1
them in a cloth to dry, flour, and fry them of a ligh
brown. Fry toast, cut three-corner-ways, and
roes ; when the fish is done, lay them on a coan
aloth to drain. Let the sauce be butter and an
vies, with the juice of lemon. Lay the carp in#}
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dish, the roes on each side, and garnish them with
fried toast and lemon.

TENCH.

“Tench may be dressed the same way as carp.

TO BOIL A COD'S HEAD.

Set a fish-kettle on the fire, with water enough to
boil it, a good handful of salt, a pint of vinegar, a
#bundle of sweet herbs, and a piece of horse-radish ;
et it boil a quarter of an lour; then put in the head,

rdplate with the fisli on it, set it across the kettle to
drain, lay it in a dish, with the liver on one side.
arnish them with lemon and horse radish scraped ;
melt butter, with a little of the fish liquor, and
chovy, oysters or shrimps, or what you fancy.

TO STEW COD.

Cut cod in slices an inch thick, lay them in the
vottomn of a large stewpan; season with nutmeg,
eaten pepper, and salt, a bundle of sweet herbs, au
nion, half a pint of white wine, and a quarter of a
int of water; cover close, and let it simmer softly
Mor five or six minutes, then squeeze in the juice of
v lemon, put in a few oysters and the liquor strain-
i, apiece of butter as big as an egg, rolled in
our, and a blade or two of mace; cover close, and
et it stew softly, shaking the pan often. When it
s enough, take out the sweet herbs and onion, dish
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it up; pour the sauce over, and garnish with
lemon.

BAKE COD'S HEAD.

Butter the pan you intend to bake it in, make the -
head very clean, lay it in the pan, put in & bundle:
of sweet herbs, an onion stuck with cloves, three or:
four blades of mace, half a large spoonful of black:
and white pepper, & nutmeg bruised, a quart of wa--
ter, a little piece of lemon-peel, and a little piece of!
horse-radish. I'lour the head, grate a little nutmeg;g
over it, stick pieces of butter all over it, and throw
raspings all over that. Send it to the oven ; when:
it is enough, take it out of that dish, and lay it
carefully in the dish you intend to serve it up in.
Set the dish over boiling water, and cover it up to
keep it hot. In the mean time be quick, pour
the liquor out of the dish it was baked in into a4y
saucepan, set it on the fire to boil three or founy,
minutes, then strain it, and put toit a gill of reddy
wine, twaspuunfuls of catchup, a pint of shrimpsif,
half a pint of oysters or muscles, liquor and all. bu %
first strain it, a spoonful of mushmom pickle, a{i,
quarter of a pound of butter rolled in ﬂnur, stir it
together till it is thick and boils: pourit in the disb
have ready toast cut three-corners ways, and friec
crisp. Stick pieces about the head and mouth, and
lay the rest round the head. Garnish with lemon
notched, horse radish, and parsley crisped in a plat
before the fire. Lay one slice of lemon on th
head, and serve it up hot.
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TO BROIL CRIMP COD, WHITING, OR HADDOCK.

Flour it, and have a quick clear fire, set the grid-
iron high, broil it of a fine brown, lay it in a dish,
and for sauce have good melted butter. Take a
lobster, bruise the spawn in the butter, cut the
‘1meat small, put altogether into the melted butter,
make it hot, and pour it into your dish, or into ba-
' sons. Garnish with horse-radish and lemon.

OYBTER SAUCE IS MADE THUS.

Take half a pint of oysters and simmer them till
they are plump, strain the liquor from them through
a sieve, wash the oysters clean, and beard them ;
put them in a stewpan, and pour the liquor over,
but mind you do not pour the sediment with the li-
quor; add a blade of mace, a quarter of a lemon,
a spoonful of anchovy-liquor, and a little bit of
herse-radish, a little butter rolled in flour, half a
pound of butter melted, boil it up gently for ten
minutes ; take out the horse-radish, the mace and
Mllemon, squeeze the juice of the lemon in the saucer,
-ftoss it up a little, then put it into your boats or
basons,

TO DRESS LITTLE FISH.

As to all sorts of little fish, such as smelts, roach,
. they should be fried dry, and of a fine brown,
md nothing but plain butter. Garnish with lemon.

And to boil salmon, the same, only garnish with
emon and horse-radish.
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And with all boiled fish, you should put a good!
deal of salt and horse-radish in the water, except:
mackerel, with which put salt and mint, parsleys
and fennel, which chop to put in the butter; some:
love scalded gooseberries with them. Be sure to

boil your fish well ; but take great care they do not:
break,

TO BROIL MACKEREL.

Clean them, split them down the back, season:
with pepper and salt, mint, parsley, and fennel,.
chopped fine, and flour them: broil of a light:
brown, put them on a dish and strainer. Garnish §
with parsley: sauce, fennel, and butter in a boat.

TO DOIL A TUREOT.

Lay it in a good deal of salt and water an hours:
or two, and if it is not quite sweet, shift the water:
five or six times; first put a good deal of salt in the:}'
mouth and belly.

In the mean time set on a fish kettle with spring:
wa'er and salt, a little vinegar, and a piece of horse-
radish. When the water boils, lay the turbot on a:
fish-plate, put it in the kettle, let it be well boiled,
but take great carc il is not too much done; whendi
enough, take off the fish-kettle, set it before thesq
fire, then carefully lift up the fish-plate, and set it
across the kettle to drain; in the mean time melt ashi
good deal of fresh butter, and bruise in either thes
spawn of one or two lobsters, and the meat cut?
small, with a spoonful of anchovy-liquor; then givesf
it & boil, and pour it in basons. This is the best’
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sauce : but you may make what you please. Lay
the fish in the dish. Garnish with scraped horse-
radish and lemon,

TO BROIL SALMON,

Cut fresh salmon in thick pieces, flour and broil
them, lay them in a dish, and have plain melted
butter in a cup.

TO BROIL MACKEREL WHOLE.

Cut off the heads, gut and wash them clean, pull

Jout the roe at the neck end, boil it, then bruise it

with a spoon, beat up the yolk of an egg, with &
little nutmeg, a little lemon-peel cut fine, a little
thyme, some parsley boiled and chopped fine, a lit-
tle pepper and salt, a few crumbs of bread; mix
ell together, and fill the mackerel ; flour it well,
and broil it nicely. Let the sauce be plain butter,
with a little catchup or walnut pickle.

TO BROIL HERRINGS,

Scale and gut them, cut off their heads, wash
them clean, dry them in a cloth, flour and broil
them ; take the heads and mash them, hoil them
in small-beer or ale, with a little whole pepper and
an onion. Let it boil a quarter of an hour, strain
\t; thicken it with butter and flour, and a good deal

f mustard. Lay the fish in a dish, and pour the

auce into a bason; or plain melted butter snd
ustard,




®8 THE COMPLETE

TO FRY HERRINGS.

Clean them as above, fry them in butter; haves
ready a good many onions peeled and cut thin: fry:
of a light brown with the herrings: lay the herringss
in a dish with the onions round, butter and mustard:
in a cup. Do them with a quick fire.

TO STEW EELS WITH BROTH.

Clean eels, put them in a saucepan with a blades
or two of mace and a crust of bread. Put just wa--},
ter enough to cover them close, and let them stewsf|
softly; when they are enough, dish them up with
the broth, and have plain melted butter and parsleys
in a cup to eat with them. The broth will be very
good, and it is fit for weakly and consumptive con--
gtitutions.

TO DRESS A PIKE.

Gut it, and make it very clean, then turn it round?
with the tail in the wmouth, lay it in a little dish, .
cut toasts three-corner wayg, fill the middle with:
them, flour it, and stick pieces of butter all over; .
then throw a little more flour, and send it to the:
oven: or it will do better in a tin oven before the:
fire, as you can baste it as you will. When it is:f
done lay it in a dish, and have ready melted butter, .
with an anchovy dissolved in it, and a few oysters
or shrimps ; and if there is any liquor in the dish
it was baked in, add to it the sauce, and put in.
just what you fancy. Pour the sauce in the dish, §
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garnish it with toast about the fish, and lemon
about the dish. You should have a pudding in the
belly made thus: take grated bread, two hard eggs
chopped fine, half a nutmeg grated, a little lemon-

#peel cut fine, and either the roe or liver, or both,

#if any, chopped fine; and if you have none, get

\jeither a piece of the liver of a cod, or the roe of
any fish, mix them all together with a raw egg and
a good piece of butter; roll it up and put it into
the fish's belly before you bake it. A haddock done
his way eats very well.

0 BROIL HADDOCES WHEN THEY ARE IN HIGH
BEASON.

Scale, gut, and wash them clean ; do notrip open
heir bellics, but take the guts out with the gills;
lry them in a clean cloth very well : if there be any
oe or liver, take it out, but put it in again, flour
hem well, and have a clear good fire. Let the
ridiron be hot and clean, lay them on, turn them
wo or three times for fear of sticking; then let
J#ne side be enough, and turn the otherside. When
+fjoat is done, lay them in o dish, and have plain but-
4fler in a cup, or anchovy und butter.
+M They eat finely salted a day or two before you
ess them, and hung up to dry, or boiled with egg

ce. Newcastle 18 famous for salted haddooks.
hey come in barrels, and keep a great while.

e T R W

TO BROIL COD BOUNDS.

You may first lay them in hot water a few mi-
8; take them out, and rub them well with salt
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to take off the skin and black dirt, then they will!
look white; put them in water, and give them a:
boil. Take them out, and flour them well, pepper:
and salt them, and broil them. When they are:
enough, lay them in your dish, and pour melted!
butter and mustard into the dish. Broil them:
whole.

TO DRESS FLAT FISH.

In dressing all sorts of flat fish, take great care in:
the boiling of them : be sure to have them enough,
but do not let them be broke : mind to put a good!
deal of salt in, and horse radish in the water; let:

your fish be well drained, and mind to cut the finssj§

off. When you fry them, let them be well drained:
in & cloth, and floured, and fry them of a fine light
brown, either 1 oil or butter. 1If there be any wa-
ter in the dish with the boiled fish, take it out with!
a sponge. As to fried fish, a coarse cloth is the
best thing to drain it on.

TO DRESS SALT FISH.

Old ling, which is the best sort of salt fish, lay im
water twelve hours, then lay it twelve hours on a
board, and twelve more in water. When you boil
it, put it in the water cold : if it is good, it will take
fifteen minutes boiling softly. Boil parsnips ten-
der, scrape them, and put them in a saucepan ; put
to them some milk, stir them till thick, then stir
in & good piece of butter, and a little salt; whem
they are enough, lay them in a plate, the fish by

o aw

i
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itgelf dry, and butter and hard eggs chopped m a
bason.

As to water-cod, that need only be boiled and well
skimmed.

Scotch haddocks lay in water all night.  You may
boil or broil them. If you broil, you must split
| them in two.

You may garnish the dishes with hard eggs and
parsnips.

TO FRY LAMPREYS.

Bleed them and save the blood, then wash them .
in hot water to take off the slime, and cut them to
pieces. Iry them in a little fresh butter not quite
renough, pour out the fat, put in a little white wine,
give the pan a shake round, season it with whole
pepper, nutmeg, salt, sweet herbs, and a bay leaf;
put in a few capers, a good piece of butter rolled
in flour and the blood ; give the pan a shake round
often, and cover them close. When they are enough,
take them out, strain the sauce, then give themn a
boil quick, squeeze in lemon, and pour over the fish.

Garnish with lemon, and dress them any way you
ffancy.

TO FRY EELS.

Make them very clean, cut them in pieces, sea-
Json with pepper and salt, flour them, and fry them
idin butter. Let the sauce be plain butter melted,
ith the juice of lemon. Be sure they be well

T l:a.}lned from the fat before you lay them into the
sh,
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TO EROIL EELS.

Take a large eel, skin and make it clean. Open:
the belly, cut it in four pieces; take the tail end,
strip off the flesh, beat it in a mortar, season it:
with a little beaten mace, grated nutmeg, pepper:
and salt, parsley and thyme, lemon peel, and
equal quantity of erumbs of bread ; roll it in
piece of butter; then mix it again with the yolk of
an egg, roll it up, and fill three pieccs of belly:
with it. Cut the skin of the eel, wrap the pieces
in, and sew up the skin. DBroil them well, have:
butter and an anchovy for sauce, with the juice of
lemon.

TO ROAST A PIECE OF FRESH STURGEONXN.

Get a piece of fresh sturgeon of about eight or
ten pounds ; let it lay in water and salt six or eight
hours, witl. its scales on ; then fasten it on the spit
and baste it well with butter for a quarter of an hour,
then with a little flour, grate a nutmeg all over 1t,
little mace and pepper beat fine, and salt thrown:
over it, and a few sweet herbs dried and powdered
fine, and crumbs of bread ; then keep basting a
little, and dredging with crumbs of bread, and with
what falls from it, till it is enough. In the mean
time prepare this sauce; take a pint of water, an
anchovy, a little piece of lemon peel, an onion, a
bundle of sweet herbs, mace, cloves, whole pepper, .
black and white, a piece of horse radish ; cover
it close, let it boil & quarter of an hour, then strain:
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it, put it in the saucepan again, pour in 4 pint of
white wine, about a dozen oysters and the liquor,
two spoonfuls of catchup, two of walnut pickle, the
inside of a crab bruised fine, or lobster, shrimps, or
prawns, & piece of butter rolled in flour, a spoonful
of mushroom pickle, or juice of lemon. Boil all
together ; when the fish is enough, lay it in a dish,
and pour the sauce over. ~Garnish with fried toasts
- and lemons.

TO BOIL STURGEON.

Clean sturgeon, and prepare as much Jiquor as
' will just broil it. To two quarts of water, a pint of
vinegar, a stick of horse radish, two or three bits
of lemon-peel, some whole pepper, and a bay leaf,
 add a small handful of salt. Boil the fish in this,
| and serve it with the following sauce : melt a pound
| of butter, dissolve an anchovy in it, put in a blade
| or two of mace, bruise the body of a crab in the but-
ter, a few shrimps or eraw-fish, a little catchup, and
lemon juice; give it a boil, drain the fish well, and
lay it in a dish. Garnish with fried oysters, sliced
lemon, and scraped horse-radish ; pour the sauce in

boats or basons. So you may fry it, ragont it, or
bake it.

TO CRIMP COD THE DUTCH WAY.

Take a gallon of pump water, & pound of salt,
and mix well together; take cod whilst alive, and
cut it in slices of one inch and a half thick, throw
1tintn_ the salt and water for half an hour; then
take it out and dry it well with a_clean cloth,
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flour it and broil it; or have a stewpan with some
pump water and salt boiling, put in the fish, and
boil it quick for five minutes; send oyster, anchovy:
shrimp, or what sauce you please. Garnish wi
horse-radish and green parsley.

TO CRIMP SCATE.

Cut it in long slips eross-ways, about an inek
broad, and put in spring water and salt as above:
then have spring water and salt boiling, put it in:
and boil it fifteen minutes. Shrimp sauce, or whas
sauce vou like.

TO BOIL SOLES.

Take three quarts of spring water, and a han
of salt; let it boil; then put in the soles, boil them:
gently ten minutes : then dish them up in a cle
napkin, with anchovy or shrimp sauce in boats.

TO ROAST LOBSTERS.

Boil lobsters, then lay them before the fire, and
baste them with batter till they have a fine froth:
Dish them up with plain melted butter in a cupi
This is as good a way to the full as roasting them:
and not half the trouble.

TO MAKE A FINE DISH OF LOBSTERS.

Take three lobsters, boil the largest, as above:
and froth it before the fire. Take the| other two
boiled, and butter them as in the foregoing receipt
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- :Take the two body shells, heat them, and fill
them with the buttered meat. Lay the large one in
the middle, the two shells on each side, and the
two great claws of the middle lobster at each end;
and the four pieces of chines of the two lobsters
broiled, and laid on each end. This, if nicely
done, makes & pretty dish. :

TO DRESS A CRAB.

Having taken out the meat, and cleansed it from
the skin, put it in a saucepan, with half a pint of
| white wine, a little nutmeg, pepper, and salt, over
a slow fire. Throw in o few crumbs of bread, beat
up the yolk of an egg with a spoonful of vinegar,
throw it in, then shake the saucepan round a mi-
nute, and serve it up on a plate.

TO STEW PRAWNS, SHRIMPS, OR CRAW-FISH.

Piclk out the tail, lay them by, about two quarts:
take the bodies, give them a bruise; and put them
in a pint of white wine, with a blade of mace; let
them stew a quarter of an hour, stir them together,
and strain them ; then wash out the saucepan, put
to it the strained liquor and tails: grate a small

# nutmeg i, add alittle salt, and a quarter of a pound
of butter rolled in flour: shake it all together; cut
a pretty thin toast round a guartern loaf, roast it
brown on both sides, cut it into six pieces, lay it
close together in the bottom of a dish, and pour the

W fish and sauce over it. Send it to table hot. 1f
it be craw-fish or prawns, garnish the dish with

gome of the biggest clawsg laid thick round, Water
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will do in the room of wine, only add a spoonful
of vinegar.

TO MAKE SCOLLOPS OF OYSTERS.

Put oysters into scollop-shells for that purpose,
set them on a gridiron over a good clear fire, let
them stew till you think they are enough, then have
ready some crumbs of bread rubbed in & clean nap-
kin, fill your shells, and set them before a good
fire, and baste them well with butter. ¥et them be
of a fine brown, keeping them turning, to be brown
all over alike: but a tin oven does them best before:
the fire. They eat much the best done this way,
though most people stew the ovsters first in a piece:
of butter, and fill the shells, and then cover them:
with crumbs, and brown them with a hot iron: but
the bread has not the fine taste of the former.

TO STEW MUBCELS.

Wash them very clean from the sand in two org
three waters, put them in a stew-pan, cover them:i®
close, and let them stew till all the shells are open-
ed; then take them out one by one, pick them out
of the shells, and look under the tongue to see if
there be a crab; if there is, yon must throw awsay:
the muscel; some only pick out the erab, and eat
the muscel. When yvou have picked them all clean,
put them in a saucepan; to a quart of muscels put
half u pint of the liquor strained through a sieve,
putin a blade or two of mace, a piece of butter as
big as & large walnut rolled in flour; let them stew:
toast bread brown, and lay them round e dish
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eat three-corner-ways; pour in the muscels, and
send themn to table hot.

TO STEW S8COLLOPS.

Boil them well in salt and water, take them out
and stow them in a little of the liquor, a little white
wine, & little vinegar, two or three blades of mace,
-wo or three cloves, a piece of butter rolled in flour,
and the juice of a Seville orange. Stew them well,
wd dish them ap.

MADE DISHES.

TO DRESS SCOTCH COLLOPS.

Take a piece of a fillet of veal, cut it mto thin
ieces, as big as a crown piece, but very thin;
lhake a little flour over it, then put a little butter
An a frying-pan, and melt it; put in the collops, and
ry them quick till they are brown, then lay them
na dish: have ready n good ragout made thus;
e a little butter in a spewpan, and melt it, then
dd a large spoonful of flonr, stir it about till it is
mooth, then put in a pint of good brown gravy;
eason it with pepper and salt, pour in a small
lass of white wine, some veal sweet-breads, force-
ent balls, truffles and morels, ox-palates, and
nushrooms ; stew them gently for half an hour,
dd the juice of half a lemon to it, put it over the
ollops, and garnish with rashers of bacon. Some
G
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like the Scotch collops made thus: put the collop:
into the ragout, and stew them for five minutes.

WHITE SCOTCH COLLOPS.

Cut the veal the same as for Scotch collop
throw them in a stewpan; put boiling water ovs
them, and stir them about, then strain them of
take a pint of good veal broth, and thicken it; ac
a bundle of sweet herbs, with some mace; pv
sweet-bread, force-meat balls, and fresh mushroom:
if no fresh to be had, use pickled ones, washed
warm water ; stew them fifteen minutes ; add th
yoke of an egg and a half, and a pint of creamr
beat them well together with some nutmeg grate
and keep stirring till it boils up; add the juice of!
quarter of a lemon, then put it in a dish. Garnic
with lemon.

A FILLET OF VEAL WITH COLLOPS.

Tor an alteration, take a small fillet of veal, e
what collops you want, then take the udder and {
it with force-meat, roll it round, tie it with a pac
thread across, and roast it; lay the collops in a dis
and lay your udder in the middle. Garmish yor
dishes with lemon.

FORCE-MEAT BALLS.

You are to observe, that force-meat balls are
great addition to all made dishes; made thus, tal
half & pound of veal, and half & pound of suet, ¢
fine, and beat in a marble mortar or wooden bow’

P ] =
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have afew sweet herbs shred fine, dried mace beat
fine, a small nutmeg grated, or half a large one, a
little lemon peel cut very fine, a little pepper and
salt, and the yolks of two eggs; mix all these well
together, then roll them in little round balls, and
little long balls; roll them in flour, and fry them
brown. If they are for any thing of white sauce,
put a little water in a saucepan, and when the water
boils put them in, and letthem boil for a few mi-
nutes, but never fry them for white sauce.

TRUFFLES AND MORELS GOOD 1IN SAUCES AND
SOUPS.

Take half an ounce of trufies and morels, let
them be well washed in warm water to get the sand
and dirt out, then simmer them in two or three
spoounfuls of water for a few minutes, and put them
with the liquor in the sauce. They thicken both
sauce and soup, and give it a fine flavour.

TO STEW OX PALATES.

Stew themn tender ; which must be done by put-
ting them in cold water, and let them stew softly
over a slow fire till they are tender, then take off
the two skins, cut them in pieces, and put them
eitber in a made-dish or soup; and cock's-combs
and artichoke-bottoms, cut small, and put in the
made-dish. Garnish the dishes with lemon, sweet-
{§ breads stewed, or white dishes, and fried for brown
ones, and cut in little pieces. '
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TO RAGOO A LEG OF MUTTON,

Take all the skin and fat off, cut it very thin the
right way of the grain, then butter the stewpan,
and shake flour in it: slice half a lemon aud half!
an onion, cut them small, with a little bundle of"
sweet herbs, and a blade of mace. Put all together
with the meat in the pan, stir it & minute or two,
and then put in six spoonfuls of gravy, have ready:
an anchovy minced small ; mix it with butter and:
flour, stir it all together for six minutes, and then:

dish it up.

A BROWN FRICASSEE.

You must take rabbits or chickens and skin them,
then cut thew in small pieces and rub them over
with yolks of eggs. Have ready grated bread, a
little beaten mnace and grated nutmeg, mixed toge-
ther, and then roll them in it: put a little butter im
n stewpan, and when it is melted put in the meat.
I'ry it of a fine brown, and take care they do not
stick to the bottom of the pan; pour the huotter
from them, and pour in half a pint of brown gravy:
n glass of white wine, a few mushrooms, or 1we
spoonfuls of the pickle, a little salt, if wanted, and
a picce of butter volled in flour. When it is of 8
fine thickness, dish it up, and send it to table.

A WHITE PRICABSEE.

Take two cliickens, and cut them in small pieces
put them in warm water te draw owt the blood
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then in some good veal broth, if no veal broth, a
little boiling water, and stew them gently with a
bundle of sweet herbs, and a blade of mace, tall
they are tender ; then take out the sweet herbs, add
. a little flour and butter boiled together to thicken it,
then add half a pint of eream, and the volk of an
egg beat fine ; some pickled mnshrooms: the best
way is to put fresh mushrooms in; ifno fresh then
pickled : keep stirring it till it boils up, then add
the juice of half a lemon, stir it well to keep it from
curdling, then put it in a dish. Garnish with le-
mon. Rabbits, lamb, veal, or tripe, may be dressed
the same way.

TO FRY TRIPE.

Cut tripe in long pieces of about three inches
wide, and all the breadth of the double; put it in
small beer-batter, or yolks of cggs: have a large
pan of fat, and fry it brown, then take it out and
put it to drain : dish it up with plain butter,

TO BTEW TRIPE.

Cut it as you do for frying, and set on some
water in a saucepan, with two or three onions cut
in slices, and some salt. When it boils, put in the
tripe. Ten minutes will do. Send it to table with
the liquor in the dish, and the onions. Have but-
ter and mustard in a cup, and dish it up. You
mAay put in as many onions as you like, to mix with
the sauce, or leave them quite out, just as you
please,
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A FRICABBEE OF PIGEONS.

Take eight pigeons, new killed, cut them in small
pieces, and put them in a stewpan with a pint of '
claret and a pint of water. Season with salt and
pepper, a blade or two of mace, an onion, a bundle
of sweet herbs, a piece of butter rolled in a very
little flour; cover it close, and let them stew till
there is just enough for sauce, and then take out
the onion and sweet herbs, beat up the volks of
three eggs, grate half a nutmeg, and with a spoon
push the meat to one side of the pan, and the gravy
to the other, and stir in the eggs ; keep them stir-
ring for fear of turning to curds, and when the sance
is fine and thick, shake all together, and then put
the ment in the dish, pour the sauce over it, and
have ready slices of bacon toasted and fried oysters,
throw the oysters all over, and lay the bacon round.
Garnish with lemon.

A FRICABSEE OF LAMB-S8TONES AND SWEETBREADSs.

Have ready lamb-stones blanched, parboiled, and
sliced, and flour two or three sweetbreads; if very
thick cut them in two ; the yolks of six hard eggs
whole ; a few pastachio nut kernels, and a few
large oysters; fry these all of a fine brown, then
pour out all the butter, add a pint of drawn gravy,
the lamb-stones, some asparagus-tops an inch long,
a grated nutmeg, a little pepper and salt, two sha-
lots shred small, and a glass of white wine. Stew
all together for ten minutes, then add the yolks of
three eggs beat fine, with a little white wine, and a
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little beaten mace ; stir all together till it is of =
fine thickness, and then dish it up. Garnish with
lemon.

TO HASH A CALF'S HEAD.

Boil the head almost enough, then take the best
half, and with a sharp knife take it nicely from the
bone, with the two eyes. Lay in a little deep dish
before a good fire, and take care no ashes fall into
it, and then pack it with a knife cross and cross :
grate nutmeg all over, the yolks of two eggs, a
little pepper and salt, a few sweet herbs, erumbs, of
bread, and lemon-pecl chopped very fine, baste it
with a little butter, then baste it again; keep the
dish turning, that it may be all brown alike ; cut
the other half and tongue in little thin bits, and set
ona pint of drawn gravy in a saucepan, a little
bundle of sweet herbs, an onion, pepper and salt, a
glass of white wine, and two shalots ; boil all these
together a few minutes, strain it through a sieve,
and putit in a clean stewpan with the hash. Flour
the meat Lefore you put it in, and add a few mush-
rooms, a spoonful of the pickle, two spoonfuls of
eatchup, and a few trufies and morels ; stir all to-
gether for a few minutes, then beat up half the
{brains, and stir in the stewpan, and a little bit of
butter rolled in flour. Take the other half of the
brains, and beat them up with a little lemonpeel cut
fine, a little nutmeg grated, beaten mace, thyme
- §shred small, parsley, the yoke of an egg, and have
some good dripping boiled in a stewpan ; then fry
the brains in little cakes, about as big as a ecrown-

piece. Try twenty oysters, dipped in the yolk of an
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egg, toast some slices of bacon, fry a few force-.
meat balls, and have ready a hot dish ; if pewter,
over a few coals ; if china, over a pan of hot water.
Pour in your hash, then lay in your toasted head,
throw the force meat bhalls over the hash, and|
garnish the dish with fried oysters, the fried brains,
and lemon ; throw the rest over the hash, lay the
bacon ronnd the dish, and send it to table.

TO BAKE A CALF'S OR SHEEP'S HEAD.

Take the head, pick it, and wash it clean; take:
an earthen dish large enough to lay the head in, rub
a little piece of butter over the dish, then lay some:
long iron skewers across the top of the dish, and!
put the head on them; skewer up the meat in the
middle that it do not lie on the dish, then grate
nutmeg all over it, a few sweet herbs shred small,
crumbs of bread, a little lemon-peel cut fine, and!
then flour it all over: stick pieces of hutter in the
eyes, and all over, the head, and flour it again. Let:
it be well baked, and of a fine brown; vou may:
throw pepper and salt over it, and put in the dish a
piece of beef eut small, a bundle of swect herbs, an
onion, some whole pepper, a blade of mace, two
cloves, a pint of water, and boil the brains with
sage. When the head is enough, lay it in a dish,
and set it to the fire to keep warm, then stir all to-
gether in the dish, and boil it in a saucepan; strain
it off, put it in the saucepan again: add a piece of
butter rolled in flour, the sage in the brains chopped
fine, a spoonful of catchup, and two spoonfvls of red
wine; boil them together, take the brains, beat
them well, and mix them with the sauce; pour it
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in the dish, and send it to table. You must bake
the tongue with the head, and do not cut it out. It
will lie the handsomer in the dish.

TO DRESS A LAMB'S HEAD.

Boil the head and pluck tender, but do not let the
liver be too much done. Take the head up, hack it
cross and cross, grate some nutmeg over it, and lay
it in a dish before a good fire; then grate some
crumbs of bread, sweet herbs rubbed, a little lemon-
peel chopped fine, a very little pepper and salt, and
baste it with a little butter ; then throw flour over it,
and just as it is done do the same, baste it and
dredge it. Take half the liver, the lights, the
heart, and tongue, chop them very small with six or
eight spoonfuls of gravy or water; first shake some
flour over the meat, and stir it together, then put in
the gravy or water, a piece of bntter rolled in a little
flour, a little pepper and salt, and what runs from
the head in the dish: simmer all together a few
minutes, and add half a spoonful of vinegar, pour it
in a dish, lay the head in the middle of the mince-
meat, have ready the other hall of the liver cut thin,
with slices of bacon broiled, and lay round the

head. Garnish the dish with lemon, and send it to
table.

TO RAGOUT A NECK OF VEAL,

Cut n neck of venl in steaks, flatten them with a
rolling pin, season with salt, pepper, cloves, and
mace, lard them with bacon, lemon-peel, and thyme,

dip them in the yolks of eggs; make a sheet of
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strong cap-paper up at the four corners, in the form
of a dripping-pan; pin up the corners, butter the
paper, and also the gridiron, set it over a charcoal
fire : put in the meat; let it do leisurely, keep
basting and turning it to keep in the gravy, and
when it 18 enough, have ready half a pint of strong
gruvy, seasou it high, put in mushrooms and pickles,
force-meat balls dipped in the yolks of eggs, oysters
stewed and fried, to lay round and at the top of the
dish, serve itup. If for a brown ragout, put in red
wine ; if white, white wine, with the yolks of eggs
beat up with two or three spoonfuls of cream.

TO BOIL A LEG OF LAMB.

Let the leg be boiled yery white. An hour wil
do it. Cut a loin in steaks, dip them in a few
crumbs of bread and egg, fry them nice and brown :
hoil & good deal of spinage, and lay in the dish: put
the leg in the middle, Iny the loin round it; cut an
orange in four, and garnish the dish, and have
hutter in & cup. Some love the spinnach boiled,
then drained, put in a saucepan with a piece of but-
ter, and stewed.

TO S8TEW A TURKEY OR FOWL.

Let a pot be very clean, lay four skewers at the
bottom, and a turkey or fowl on them, put in a
quart of gravy; take a bunch of celery, cut it small,
and wask it clean, put it in the pot, with two or
three blades of mace, let it stew softly till there is
just enough for sauce, then add a piece of butter
rolled in flour, two spoonfuls of red wine, two of
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catchsup, and just as much pepper and salt as will
season it ; lay the fowl or turkey in the dish, pour
the sauce over it, and send it to table.

If the fowl or turkey is done enough before the
| sauce, take if up, till the sauce is boiled enough,
then put it in, let it boil a minute or two, and dish
1t up.

TO STEW A KNUCKLE OF VEAL.

Be sure let the pot or saucepan be clean, lay at
the bottom four wooden skewers, wash and eclean
the knuckle very well, lay it in the pot with two or
three blades of mace, a little whole pepper, a little
piece of thyme, a small onion, a crust of bread,
and two quarts of water. Cover close, make it
boil, then only let it simmer for two hours, and
when it is enough, take it up, lay it in & dish, and
strain the broth over it.

TO FORCE A SIRLOIN OF BEEF.

When it is quite roasted, take it up, and lay it in
the dish with the inside uppermost, with a sharp
knife Iift up the skin, hack and cut the inside very
fine, shake pepper and salt over it, with two shalots,
cover it with the skin, and send it to table. You
may add red wine or vinegar as you like.

BEEF A-LA-MODE.

Take o small buttock of beef, or leg-of-mutton
piece, or a piece of buttock of beef; also a dozen
of cloves, eight blades of mace, and some allspice
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beat fine; chop a large haundful of parsley, and all
sorts of herbs fine; ent bacon as for beef a-la-danb,
and put them in the spice and lerbs, with some
pepper and salt, and thrust a large pin through the
beef; put it in a pot, and cover it with water; chop |
four large onions, and four blades of garlic very
fine, six bay leaves, and a handful of champignons :
put all in the pot with a pint of porter or ale, and
half a pint of red wine; cover the pot close, and
stew it for six hours, according to the size of the
picce ; if a large piece, eight hours; then take it
out, put it in a dish, cover it close, and keep it hot;
take the gravy, and skim all the fat off, strain it
through a sieve, pick out the champignons, and put
them in the gravy: season with cayenne pepper and

salt, and boil it fifteen minutes ; then put the beef ||

in a soup dish, and the gravy in another: when
cold, cut it in slices, and put some of the gravy
round it, which will be of a strong jelly.

BEEF COLLOPS.

Take rump steaks, or any tender piece cut like
Scotch collops, only larger, hack them a little with
a knife, and flour them: put butter in a stewpsan,
and melt it, then put in the collops, and fry them
quick for two minutes: put in a pint of gravy, a
little butter rolled in flour, season with pepper and
salt: cut four pickled cucumbers in thin slices,
half a walnut, and a few eapers, a little onion shred
fine ; stew them five minutes, then put them in a
hot dish, and send them to table, You may put half
o glass of white wine into it.
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TO STEW BEEF STEAKS.

Take rump steaks, pepper and salt them, lay
them in a stewpan, pour in half a pint of water, a
blade or two of mace, two or three cloves, a bundle
of sweet herbs, an anchovy, a piece of butter rolled
in flour, a glass of white wine, and an onion, cover
close, and let them stew softly till they are tender ;
then take out the steaks, flour them, fry them in
fresh butter, and pour away all the fat, strain the
sauce they were stewed in, and pour in the pan;
toss it all up together till the sauce is hot and thick.
| If you add a quarter of a pint of oysters it will
make 1t the better. Lay the steaks in the dish, and

pour the sauce over them. Garnish with any pickle
you like.

TO FRY BEEF STEAKS.

Pepper and salt rump steaks, fry them in a little
butter very quick and brown: take them out, and
put them into a dish, pour the fat out of the frying-
| pan, and then tawe half a pint of hot gravy; if no
gravy, half a pint of hot water, and put in the pan,
a little butter rolled in flour, pepper and salt, and
two or three shalots chopped fine; boil them in the

pan for two minutes, then put it over the steaks and
send them to table,

TO STEW A RUMP OF BEEF.

Having boiled it till it is little more than Lalf
enough, take it up, and peel off the skin ; take salt,
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pepper, beaten mace, grated nutmeg, a handful of
parsley, a little thyme, winter-savory, sweet mar-
joram, all chopped fine and mixed, and stufi’ them
in great holes in the fat and lean, the rest spread
over it, with the yolks of two eggs; save the gravy
that runs out, put to it a pint of claret, and put the:
meat in a deep pan, pour the liquor in, cover close,
and bake it two hours, put it in the dish, pour the:
liquor over it, and send it to table.

TO FRICASSEE NEATS' TONGUES BROWN.

Tuke neats' tongues, boil them tender, peel and
cut them in thin slices, and fry them in fresh
butter ; then pour out the butter, put in as much
gravy as you shall want for sauce, a bundle of
sweet herbs, an onion, pepper and salt, and a blade
or two of mace, & glass of white wine, simmer all
together half an liour; take out the tongue, strain
the gravy, put it with the tongue in the stewpau
again, beat up the yolks of two eggs, a little grated
nutmeg, a piece of butter as big as a walnut rolled
in flour, shake all together for four or five minutes,
dish it up, and send it to table.

TO STEW XNEATS TONGUES WHOLE.

Take two tongues, let them stew in water, just to
cover them for two hours, then peel them, put them
in again with a pint of strong gravy, half a pint of
white wine, a bundle of sweet herbs, a little pepper
and salt, mace, cloves, and whole pepper, tied in a
muslin rag, a spoonful of capers chopped, turnips:
and carrots sliced, aund a piece of butter rolled in
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Hour: let all stew together softly over & slow fire
for two hours, then take out the spice and sweet
herbs, and send it to table. You may leave out the
turnips and carrots, or boil them by themselves, and
lay them in a dish, just as you like.

A MUTTON HASH.

Cut mutton inlittle bits as thin ag you can, strew
a little flour over it, have ready some gravy (suffi-
cient for sauce) wherein sweet herbs, onions, pep-
per, and salt, have been boiled; strain it, put in the
meat, with a little piece of butter rolled in flour,
and’ a little salt, a shalot cut fine, a few capers and
gherkins chopped fine ; toss all together for a mi-
nute or two : have ready bread toasted, and cut in
thin sippets, lay them round the dish, and pour in
the hash. Garnish the dish with pickles and horse-
radish.

Note. Some love a glass of red wine, or walnut
pickle. You may put just what you like in a hash.
If the sippets are toasted 1t is better.

PIG'B PETTYTOES,

Put pettytoes in a saucepan with half a pint of
water, a blade of mace, a little whole pepper, a
bundle of sweet herbs, and an onion. Let them
boil five minutes, then take out the liver, lights,
and heart, mince them very fine, grate a little nut-
meg over them, and shake flour on them ; let the
feet do till they are tender, then take them out, and
strain the liquor, put all together with a little salt
and a piece of butter as big as u walnut, shake the
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saucepan ofteh, let it simmer five or six minutes,

then cut toasted sippets, and lay round the dish, lay
the mince meat and sauce in the middle, the petty--
toes splitround it. You may add the juice of half!
a lemon, or a little vinegar.

TO DREGS A LEG OF MUTTON TO EAT LIKE VENISON.

Take a hind quarter of muiton, and cut the leg;
in the shape of a haunch of venison: save the:
blood of the sheep, and steep it five or six lLours,
then take it out, and roll it in three or four sheets
of white paper well buttered on the inside, tie it!
with packthread, and roast it, basting it with beef!
dripping or butter. It will take two hours at ai
good five, for it must be fut and thick. Five or six:
minutes before you take it up, take off the paper,.
baste it with butter, aud shake a little lour over it, .
to make it have a fine froth, and then have a little
good drawn gravy in bason, and sweet sauce in an-
other. Domnot garnish with any thing.

BAKED MUTTON CHOPS.

Take a loin or neck of mutton, cut it in steaks,
put pepper and salt over it, butter a dish, and lay
in the steuks; take a quart of milk, six eggs beat
up fine, and four spoonsful of flour; beat your
flour and eggs in a little milk first, and then put
the rest to it ; put in a little beaten ginger, and a.
little salt. Pour this over the steaks, and send it
to the oven; an hour and a half will bake it.
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T0 FRY A LOIN OF LAMBE.

Cut it in chops, rub it over on both sides with
the yolk of an egg, and sprinkle bread crumbs, a
little parsley, thyme, marjoram, and winter-savory,
chopped fine, and a little lemon-peel chopped fine ;
fry in Dbutter of a nice light brown, send itin a
dish by itself. Garnish with a good deal of fried
parsley.

A RAGOUT OF LAMB.

Take a fore quarter of lamb, cut the knuckle-
bone off, lard it with the bits of bacon, flour it,
fry it of a fine brown, and putit in an earthern pot
or stewpan; put to it a quart of broth or good
gravy, a bundle of herbs, alittle mace, two or three
cloves, and a little whole pepper ; cover close, and
let it stew pretty fast for half an hour, pour the
liquor all out, strain it; keep the lamb hot in the
pot till the sauce is ready. Take half a pint of
oysters, flour them, fry them brown, drain out all
the fat clean that you fried them in, skim all the
fat off the gravy; then pour it in the oysters, put
in an anchovy and two epoonsful of either red or
white vine; boil all together till there is just
enough for sauce, add fresh mushrooms, nnd some
pickled ones, with a spoonful of the pickle, or the
juice of half a lemon. Lay your lamb in the

dish, and pour the sauce over it, Garnish with
lexon,

A
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TO STEW A LAMB'S OR CALF'S HEAD.

Wash and pick it very clean, lay it in water for
an hour, take out the brains, and with a sharp pen-
knife carefully take out the bones and tongue, but
he careful you do mnot break the meat; then take
out the two eyes ; and take two pounds of veal and
two of beef suet, a little thyme, a good piece of
lemon-peel minced, a nutmeg grated, and two an-
chovies ; chop all well together; grate two stale
rolls, and mix all together with the yolks of fow
eggs; save enomgh of this meat to make aboul
twenty balls; take half a pint of fresh mushrooms
clean peeled and washed, the yolks of six egge
chopped, half a pint of oysters clean washed, «
pickled cockles ; mix them together; but first stew
the oysters, and put to it two quarts of gravy, witl
a blade or two of mace. It will be proper to tic
the bead with packthread, cover close, and let i
stew two hours; in the mean time beat up the
brains with lemom-peel cut fine, a little parsle:
chopped, half a nutmeg grated, and the vnlk of au
egg ; have dripping boiling, fry half the brains ir
little cakes, and fry the balls Keep them hot by
the fire : take half an ounce of truflles and morels
then strain the gravy the head was stewed in, pu
the truffles and morels to it with the liquor, and
few mushrooms, boil all together, put in the rest c
the brains that are not fried, stew them togethe
for & minute or two, pour it over the head, and las
the fried brains and balls round it. Garnish wit
lemon. You may fry tweive oysters.
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SWEETBREADS.

Do not put any water or gravy in the stewpan,
but put the same veal and bacon over the sweet-
breads, and season as under directed ; cover close,
put fire over as well as under, and when they are
enough, take ount the sweetbreads ; put in a ladle-
ful of gravy, boil and strain it, skim oft' (he fat, let
it boil till it jellies, then put in the sweethreads to
glaze ; lay essence of ham in the dish, and the
sweetbreads on it; or make arich gravy with mush-
rooms, truffles and morels, a glass of white wine,
and two spoonsful of catchup. Garnish with
cockscombs forced, and stewed in the gravy.

Note. You may add to the first, trufiles, morels,
mushrooms, cockscombs, palates, artichoke bot-
toms, two spoonsful of white wine, two of catchup,
or just as you please.

N. B. There are many ways of dressing sweet-
breads : you may lard them with thin slips of ba-
con, and roast them, with what sauce you please ;
or you may marinate them, cut them in thin slices,
flour and fry them. Serve them with fried parsley,
and either butter or gravy. Garnish with lemon.

TO BOIL A HAUNCH OR NECK OF VENISON.

Lay it in salt for a week, then boil it in a cloth
well loured ; for every pound of venison allow a
quarter of an hour for hoiling. TFor sauce, hoil
& eaulilowers, pulled into little sprigs, in milk and
water, some fine white eabbages, turnips cutin dice,
with beet root cut in long narrow pieces, about
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an inch and a half long, and half an inch thick :
lay a sprig of cauliflower, add some of the turnips
mashed with some cream and a little butter; let
cabbage be boiled, and then beat in a saucepan
with a piece of butter and salt, lay that next the
cauliflower, then the turnips, then cabbage, and so
on, till the dish is full; place the beet-root here and
there, just as you fancy ;it looks very pretty, and is
a fine dish. IHave a little melted butter in a cup, if
wanted.

Note. A leg of mutton cut venison fashion, and
dressed the same way, is a pretty dish; or a fine
neck, with the scrag cut off. This eats well boiled
or hashed, with gravy and sweet sauce, the next
day.

TO BROAST TRIPE.

Cut tripe in two square pieees, somewhat long :
have a force meat made of crumbs of bread, pepper,
salt, nutmeg, sweet herbs, lemon-peel, and the volks
of eggs, mixed together; spread it on the fat side of
the tripe, and lay the other fat side next it; roll it
as light as you can, and tie it with a packthread :
spit it, roast it, and baste it with butter; when done
lay it on a dish ; and for sauce melt butter, and add
what drops from the tripe. Boil it together, and
garnish with raspings.
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TO DRESS POULTRY.

TO ROAST A TUREKEY.

TrE best way to roast a turkey, is to loosen the
skin on the breast, and fill it with force meat, made
thus ; take a quarter of a pound of beef suet, as
many crumbs of bread, a little lemon peel, and
anchovy, some nutmeg, pepper, parsley, and thyme.
Chop and beat them all well together, mix them
with the yolk of an egg, and stuff up the breast:
when you have no suet, butter will do: or make
force-meat thus ; spread bread and butter thin, and
grate nutmeg overit; when you have enougly roll
it up, and stuff the breast of the turkey ; then roast
it of a fine brown, but be sure to pin white paper
on the breast till it is near done enough. You
must have good gravy in the dish, and bread sauce
made thus; take a good piece of crumb, put it in
a pint of water, with a blade or two of mace, two
or three cloves, and some whole pepper. Boil it up
five or six times, then with a spoon take out the
spice you had before put in, and pour off the water :
(you may boil an omnion in it if you please :) then
beat up the bread with a good piece of butter and
a little salt., Or onion sauce made thus: take
onions, peel them, and cut them in thin slices, and
boil them half an hour in milk and water; then
drain the water from them, and beat them up with a
good piece of butter : shake a little flour in, and stir
it all together with a little cream, if you have it (or
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milk will do;) put the sauce in boats, and garnish
with lemon.

Another way to make sauce : take half a pint of
oysters, strain the liquor, and put the oysters with
the liquor in a saucepan, with a blade or two of!
mace, let them just Jump, pour in a glass of white -
wine, let it boil once, and thicken it with a piece of |
butter rolled in flour. Serve this up by itself with
good gravy in the dish, for every body does not love :
oyster sauce. 'T'his makes a pretty side dish for-
supper, or a corner dish of a table for dinner. If
you chafe it in a dish, add half a pint of gravy to it,
and boil it up together.

TO MAKE MUSHROOM SAUCE FOR WIITE FOWLS
OF ALL SORTS.

Take a quart of fresh mushrooms, well eleaned
and washed, cut them it two, put them in a stew-
pan, with a little butter, a blade of mace, and a
little salt ; stew it gently for an hour, then add a
pint of cream, and the yolks of two eggs beat very
well, and keep stirring till it boils up; then squeeze
half a lemon, put it over the fowls, or turkeys, or
in basons or in a dish, with a picce of French bread
first buttered, then toasted brown, and just dip it in
boiling water; putitin the dish, aund the mushrooms
over.

MUSHROOM SAUCE EOR WHITE FOWLS BOILED.

Take half a pint of cream, and a quarter of a
pound of butter, stir them together one way ull it 1s
thick ; then add a spoounful of mushroom pickle,
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pickled mushrooms, or fresh, if you have them—
Garnish only with lemon.

TO MAEKE CELERY SAUCE, EITHER FOR ROASTED
OR BOILED F¥FOWLS, TURKEYS, PARTRIDGEHR, OR
ANY OTHER GAME.

Take a large bunch of celery, wash and pare it
clean, cut it in little thin bits, and boil it seftly in a
litde water till it is tender ; then add a little beaten
mace, nutmeg, pepper and salt, thickened with a
piece of butter rolled in flour; then boil it up, and
pour it in a dish. otk

You may make it with eream thus ; boil celery as
above, and add mace, nutmeg, a piece of butler as

big as a walnut rolled in flour, and half a pint of
cream ; boil all together.,

TO MAKE FGG BAUCE PROPER FOR ROASTED
CHICKENS, : '

Melt butter thick and fine, chiop two or three

hard boiled eggs fine, put them in a bason, pour

the butter over them, and have good gravy in the
dish.

TO STEW A TURKEY BIOWN.

Take a turkey after it is nieely picked and drawn,
fill the skin of the breast with force meat, and put
an anchiovy, a shalot, and thyme in the belly; lard
the breast with bacon; then put a piece of bufter
i the stew pan, flour the turkey, and fry it just of
& fine brown; then take it out, and put it in & deep
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stewpan, or a liftle pot that will just hold it, an
put in as much gravy as will barely cover it, a glass
of white wine, some whole pepper, mace, two or:
three cloves, and a little bundle of sweet herbs:
cover close, and stew it for an hour; then take up:
the turkey, and keep it hot, covered by the fire;
and boil the sauce to about a pint, strain it off, ad
the yolks of two eggs, and a piece of butter rolled
in flour: stir it till it is thick, and then lay the tur-
key in the dish, and pour the sauce over it. You
may have ready some little French loaves, about
the bigness of an egg, cut off the tops, and take out
the crumbs, then fry them of a fine brown, fill themm
with stewed oysters, lay them round the dish, and
garnish with lemon.

TO FORCE A POWL.

Take a good fowl, pick and draw it, slit the skir
down the bsck, and take the flesh from the bones
mince it very small, and mix it with one pound o
beef-suet shred fine, a pint of large oysters chopped.
two anchovies, a shalot, a little grated bread, anc
sweet herbs ; shred all this well, mix them together:
and make it up with the yolks of eggs; turn al
these ingredients on the bones again, draw the skiu
over_ and sew up the back, and either boil the fow
in a bladder ap hour and a quarter, or roast it ; the:
stew more {}}StET‘E in gravy, bruise in a little of the
force-meat, mix it 'up with a little fresh butter, an¢
a very little flour; then give it a boil, lay the fow
in a dish, and pour the sauce overit. Garnish with
lemon.
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TO BEROIL CHICKENS.

Slit them down the back,.and season with pepper
and salt, lay them on a very clear fire, and at a
great distance. Let the inside lay next the fire till
it is above half done ; then turn it, and take great
care the fleshy side does not burn, and let them be
of a fine brown. Let the sauce be good gravy, with
mushrooms, and garnish with lemon and the livers
broiled, the gizzards cut, slashed, and broiled with
pepper and salt.

Or this sauce : take a handful of sorrel, dipped in
boiling water, drain it, and have ready half a pint of
good gravy, a shalot ehred small, and parsley boiled
green: “thicken it with a piece of butter rolled in
flour, and add a glass of red wine, lay the sorrel in
Lieaps round the fowls, and pour the sauce over
them, Garnish with lemon.

Note. You may make just what sauce you fancy.

CHICKENS WITH TONGUES. A GOOD DISH POR A
GREAT DEAL OF COMPANY.

Take six small chickens boiled very white six hogs,
tongues, boiled and peeled, a cauliflower boiled in
milk and water whole, and & good deal of spinage
boiled green; then lay the cauliflower in the middle,
the chickens close all round, and the tongues round
them with the roots ontward, and the spinage in
little beaps between the tongues. Garnish with

little pieces of bacon toasted, and lay a piece on each
of the tongues,

f
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TO BOIL A DUCK OR A RABBIT WITH ONIOXE.

Boil a duck or rabbit in a good deal of water;
be sure to skim the water, for there will always rise
a scum, which, if it boils down, will discolour fowls,
&e. They will take about half an hour boiling.
For sauce, onions must be peeled, and thrown in
water as you peel them, then cut them in thin sh-
ces, boil them i1n milk and water, and skim the li-
quor. Half an hour will boil them. Throw them
in a clean sieve to drain, put them in a saucepan,
and chop them small, shake in a little flour, put in
two or three spoonfuls of eream, a good piece of
butter, stew all together over a fire tuill they are
thick and fine, lay the duck or rabbit in the dish,
and pour the sauce all over; if a rabbit, cut off the
head ; and cut it in two, and lay it on each side
the dish.

Or you make the sauce for change; take a Jarge
onion, cut it small, half a handful of parsley clean
washed and picked, chop it small, a lettuce cut
small, a quarter of a pint of good gravy, a piece of
butter rolled in a little flour; add a litde juice of
lemon, a little pepper and salt; stew all together
for half an hour, then add two spoounfuls of red wine.
This sauce is most proper for a duck ; lay the duck
in the dish, and pour the sauce over it.

A DUCK WITH GREEN PEAS.

Put a stewpan over the fire, with a piece of fresh
« butter ; single the duck, and flour it, turn it in the
pan two or three minutes, pour out all the fat but let:
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the duck remain in the pan : put to it a pint of good
gravey, a pint of pease, two lettuces, cut small a
bundle of sweet herbs, a little pepper and salt cover
close, and let them stew for half an hour; now and
then give the pan a shake ; when they are just done,
grate in a little nutmeg, and put in a little beaten
mace, and thicken it, either with a piece of butter,
' rolled in flour, or the yolk of an egg beat up with
| two or three spoonfuls of cream ; shake it all to-
gether, for three or four minutes, take out the sweet
' herbs, lay the duck in a dish, and pour the sauce
over it.  You may garnish with boiled mint chop-
ped or let it alone.

DIRECTIONS FOR ROASTING A GOOSE.

Take sage wash and pick it elean, and an onion,
chop them fine, with pepper and salt, and put them
in the belly; let the goose be clean picked and
wiped dry with a cloth, inside and out; put it down
to the lire, and roast it brown ; one hour will roast a
large goose, three quarters of an hour a small one.
Serve it in a dish with brown gravy, apple sauce in
‘a boat, and some gravy in another.

TO STEW GIBLETS.

Let them be nicely scalded and picked, cut the
pinions in two; eut the head, neck, and legs in two
and the gizzards in four; wash them very clean ;
put them in a stewpan, or soup-pot, with three
pounds of serag of veal; just cover them with wa-
ter; let them boil up, take all the scum clean off,
then put three onions, two turnips. one earrot, a lit-
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tle thyme and parsley, stew them till they are ten-
der, strain them through a sieve ; wash the giblets:jj
clean with warm water out of the herbs, &ec. ; then:
tnke a piece of butter, as big as a large walnut, put:
1t in a stewpan, melt it, and put in a large spoonful’
of flour, keep it stirring till it is smooth ; then put
in the broth and gibblets, stew them for a quarter:
of an hour; season with salt: or you may add a:
gill of Lisbon ; and just hefore you serve them up;
chop a handfull of green parsley, and put in: give:
them a beil up, and serve them in a tureen or soup§
dish.

N. B. Three pair will make a handsome tureen
full.

TO BOIL PIGEONS.

Boil them by themselves for fifteen minutes; boi
a handsome square piece of bacon, and lay it in the
middle : stew spinach to lay round, and lay the
pigeons on the spinage. Garnish with parsley laic
in a plate before the fire to erisp. Or lay one pi-
geon in the middle, and the rest round, and the
spinage between each pigeon, and a slice of bacor
on ench pigeon. Garnish with slices of bacon anc
melted butter in a cup. -

TO JUG PIGEONS.

Pull, erop, and draw pigeons, but do not wask
them ; save the livers, and put them in sealding
water, set them on the fire for & minute or to ; the
take them out, and mince them small, bruise then
with the back of a spoon; mix them with a litd

el el W
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pepper, salt, grated nutmeg, and lemon-peel, shred
very fine, chopped parsley, and two yolks of hard
‘eggs : bruise them as you do the liver, and put as
‘much suet as liver shaved fine, and as much grated
bread ; work them together with raw eggs, and roll
‘it in fresh butter : put a piece in the crops and bel-
lies, and sew up the necks and vents ; then dip the
pigeons in water, and season with pepper and salt,
as for apie, put the in them jug with a piece of
celery, stop them close, and set them in a kettle of
cold water; first cover them close, and lay a tile on
‘the top of the jug, and let it boil three hours ; then
‘take them out of the jug and lay them in a dish, take
out the celery put in a piece of butter rolled in flour,
ishake it till it is thick, and pour it on the pigeons.
' Garnish with lemon.

' TO BTEW PIGEONS.

Season pigeons with pepper and salt, a few cloves
rand mace, and sweet herbs; wrap this seasoning
lup 1n o piece of butter, and put it in their bellies ;
| then tie up the neck and vent, and half roast them ;
put them in a stewpan, with a quart of good gravy,
a litle white wine, a few pepper corns, three or
four blades of mace, a bit of lemon, a bundle of
sweet herbs, and a small onion ; stew them gently
till they are enough ; then take the pigeons out,
and strain the liquor throngh a sieve; skim it and
thicken it in the pan, put in the pigeons, with pick-
| led mushrooms and oysters; stew it five minutes,
| and put the digh, and the savee over,
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TO ROAST PATRIDGES.

Let them be nicely roasted, but not too much;
baste them gently with a little butter, and dredge:
with flour, sprinkle a little salt on, and froth them:
nicely up; have good gravy in a dish, with bread-
sauce in a boat, made thus: take a handful or two
of erumbs of bread, put in a pint of milk, or more,
a small whole onion, a little whole white pepper, a
little salt, and a bit of butter; boil it all up; them
take the onion out, and beat it well with & spoon;
take poverray sauce in a boat, made thus: chop
four shalots fine, a gill of good gravy, u spoonful!
of vinegar, a little pepper and salt; boil them up:
one minute, then put it in a boat.

TO ROAST PHEASANTS.

Pick and draw pheasants, singe them: lard one
with bacon, but not the other ; spit them, roast
them fine, and paper them all over the breast : when:
they are just done, flonr and baste them with a ]it-
tle nice butter, and let them have a fine white froth :
then take them up, and pour good gravy in the dish, §
aud bread-sauce in plates. |

TO BOIL A PHEASANT.

Take a fine pheasant, boil it in a good deal of §
water, keep the water boiling : half an hour will do
a small one, and three quarters of an hour a large:
one. Let the sawce be celery, stewed and thicken-
ed with cream, and a little piece of butter rolled in»
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| flour ; take up the pheasant, and pour the sauce over.
Garnish with lemon. Observe to stew celery, so
that the liquor will not be all wasted away before
vou put the eream in: if it wants salt, put in some
to your own palate.

TO ROAST SNTPES OR WOODCOCKS.

Spit them on a small bird spit, flour and baste
them with a piece of butter, have ready a slice of
bread, tossted brown, lay it in a dish, and set it
under the snipes for the trail to drop on: when they
are enough, take them up, and lay them on a toast;
have ready for two smnipes a quarter of a pint of
good gravy and butter; pour it in the dish, and set
it over a chafing dish two or three minutes. Gar-
nish with lemon, and send to table.

TO DRESS PLOVERS.

To two plovers take two artichoke bottoms boil-
ed, chesnuts roasted and blanched, some skirrets
boiled, cut all very small, mix it with some marrow
for beef-suet, the yolks of two hard eggs, chop nll
together; season with pepper, salt, nutmeg, and a
little sweet herbs; fill the bodies of the plovers,
lay them in a saucepan, put to them a pint of gra-
vy, n glass of white wine, a blade or two of mace,
some ronsted chesnuts blanched, and artichoke bot-
toms cut in quarters, two or three yolk of eges, and
alittle juice of lemon; cover close, and let them
stew an hour softly. 1If yon find the sauce is not
thick enough, take a piece of butter rolled in flour,
and put into the sauce; shake it round, and when
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it is thick, take up your plovers, and pour the sauce
over them. Garnish with roasted chesnuts.

Ducks are very good done this way,

Or you may roast plovers as you do any other-
fowl and have gravy sauce in the dish.

Or boil them in good celery sauce, either white -
or brown, as vou like,

The same way you may dress widgeons.

N. B. The best way to dress plovers, is to roast!
them as woodcocks, with a toast under them, and |
gravy and butter.

TO DRESS A JUGGED HARE.

Cut it in little pieces, lard them here and there:
with little slips of bacon, season with a little pep-
per and salt, put them into an earthen jug, with:
a blade or two of mace, an onion stuck with cloves, .
and a bundle of sweet herbs; cover the jug close
that nothing can get in, then set it in a pot of boil-
ing water, and three hours will do it; then turn it:
out in the dish, and take out the onion and sweet:
herbs, and send it to table hot. If you do not like
it larded, leave it out.

TO BOIL RABBITS.

Truss them for boiling, boil them quick and!
white, put them into a dish, with onion sauce over,
made thus: take as many onions as you think will
cover them; peel them, and beil them tender, strain
them off, squecze them very dry, and chop them
fine, put them in & stewpan, with a picce oi buttery
half s plut of oreams; & ltile enlt, aud slinke in &
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little flour; stir them well over a gentle fire, till the
butter is melted ; then put them over the rabbits :
or a sauce made thus: blanch the livers, and chop
them very fine, with some parsley blanched and
chopped ; mix them with melted butter, and put it
over ; or with gravy and butter.

COD SOUNDS BROILED WITH GRAVY.

Scald them in hot water, and rub them with salt
well ; blanch them ; that is, take off the black dirty
skin, set them on in cold water, and let them sim-
mer till they begin to be tender; take them out and
flour them, and broil them on the gridiron,, In the
mean time take good gravy, mustard, a bit of but-
ter rolled in flour, boil it, season it with pepper and
salt. Lay the sounds in a dish, and pour the sauce
over them.

FRIED SAUBAGES.

Take half a pound of sausages, and six apples,
slice four as thick as a crown, cut the other two in
quarters, fry them with the sausages of a fine light
brown, lay the sausages in the middle of the dish,
and the apples round. Garnish with the quartered
apples.

Stewed cabbages and sausages fried is a good
dish; then heat cold pease-pudding in the pan, lay
it in a dish, and the sausages round, heap the pud-

fding in the middle, and lay the sausages round

fthick up, and edgeways, and one in (he middle at

length,
- 1
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COLLOPB AND EGGS.

Cut either bacon, pickled beef, or hung mutton,
in thin slices, broil them nicely, lay them in a dish
before the fire, have ready a stewpan of water boil--
ing, break as many eggs as you have collops, one
by one into a cup, and pour them into a stewpan.
When the whites of the eggs begiu to harden, and
all look of a clear white, take them up one by one
in an egg-slice, and lay them on the collops.

TO DRESS COLD FOWL OR PIGEON.

Cut them in four quarters, beal up an egg or two,
according to what you dress, grate in nutmeg, &
little salt, parsley chopped, a few crumbs of bread;
beat them well together, dip them in the battery
and have ready dripping, hot in a stewpan, in which'
fry them of a fine light brown; have ready a little
good gravy, thickened with a little flour, mixed
with a spoonful of catchup: lay the fry in the dish,
and pour the sauce over. Garnish with lemon, and
a few mushrooms, if you have any, A cold rabhb
eats well done thus.

TO MINCE VEAL.

Cut veal as thin as possible, but do not chop it;
grate nutmeg over it, shred a little lemon peel
fine, throw a little salt on it, dredge a little flour
over it. 'To a Jarge plate of veal take four or five
spoonfuls of water, let it boil, then put in the veal,
with & bit of butter as big as an egg, stir it well to-
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gether: when it is quite warm, it is enough. Have
ready a thin piece of bread, toasted brown, cut it in
three corner sippets, lay it round the plate, and pour
in the veal. DBefore you put it in, squeeze in half
a lemon, or half a spoonful of vinegar. Garnish
with lemon. You may put gravy instead of walter,
if you love it strong; but it is better without.

TO FRY COLD VEAL.

Cut in pieces about as thick as half-a-crown, and
as long as you please, dip them in the yolk of eggs,
and then in crumbs of bread, with sweet herbs, and
shred lemon-peel in it; grate a little nutmeg over
them, and fry them in fresh butter. The butter
must be hot, just enough to fry them in; in the
mean time, make gravy of the bone of the veal.
When the veal is fried, take it out with a fork and
lay it in a dish before the fire; then shake flour in
the pan, and stir it round ; then put in a little gra-
vy, squeeze in a little lemon, and pour it over the
verl. Garnish with lemon.

TO TOSS UP COLD VEAL WHITE.

Cut the veal in little thin bits, put milk enough
to it for sauce, grate in a little nutmeg, a little salt,
a little picce of butter rolled in flour; to half a
pint of milk, the yolks of two eggs well beat, a
spoonful of mushroom pickle ; stiv all together till
it is thick ; then pour it in a dish, and garnish with
lemon.

Cold fowls skimmed, and done this way, eat
well ; or the best end of & cold breast of veal ; first
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try it, drain it from this fat, then pour the sauce
to it.

TO HASH COLD MUTTON.

Cut mutton with a very sharp knife in little bits,
as thin as possible ; then boil the bones with an
onion, a few sweet herbs, a blade of mace, a very
little whole pepper, a little salt, a piece of crust
toasted crisp; let it boil till there is enough for
sauce, strain it, and put it in a saucepan with a
piece of butter rolled in flour; put in the meat;;
when it is very hot it is enough. Have ready thin
bread, toasted brown, cut three-corner-ways, lay:
them round the dish, and pour in the hash. As to
wilnut pickle, and all sorts of pickles, you must:
put in according to your fancy. Garnish with
pickles. Some love a small onion peeled, and cut:
very small, and done in the hash.

TO HASH MUTTON LIKE VENISON.

_— e

Cut it thin as above; boil the bones as above :
strain the liquor, where there is just enough for
the hash; to a quarter of a pint of gravy put a
large spoonful of red wine, an onion peeled and:
chopped fine, a little lemon-peel shred fine, a piece
of butter as big as a small waluut, rolled in flour :
put it in n saucepan with the meat, shake it toge-
ther, and when it is thoroughly hot, pour it in a
dish. Hash beef the same way.
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TO MAKE COLLOPS OF COLD BEEF.

1f you have any cold inside of a sirloin of beef,
take off all the fat, cut it in little thin bits, eut an
onion small, boil as much water or gravy as you
think will do for sauce; season it with a little pep-
per and salt, and sweet herbs, Let the water boil,
then put in the meat, with a piece of butter rolled
in flour, shake it round, and stir it. When the
sauce is thick, and the meat done, take out the
sweet herbs, and pour it in a dish. They do bet-
ter than fresh meat.

RULES TO BE OBSERVED IN ALL MADE DISHES.

First, let the stewpans, or saucepans, and covers
be very clean, free from sand, and well tinned ; and
that all the white sauces have a litile tartness, and
be very smooth, and of a fine thickness: and all
the time any white sauce is over the fire, keep stir-
ring 1t one way.

And as to brown sauce, take care no fat swims at
the top, but that it be all smooth alike, and about
as thick as good cream, and not to taste of one
thing more than another. As to pepper and salt,
season to your palate, but do not put too much, for
that will take away the fine flavour of every thing.
As to most made dishes, put in what you think pro-
per to enlarge it, or make it good ; as mushrooms
pickled, dried, fresh, or powdered ; truffles, morels,
cockscombs stewed, ox-palates cut in small bits ;
artichoke bottoms, either pickled, fresh, boiled, or
dried, softened in warm water, each cut in four
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pieces: asparagus tops, 'the yolks of hard eggs,
force-meat balls, &c. The best things to give a
sauce tartness are mushroom pickle, white walnut
pickle, elder vinegar, or lemon juice.

OF SOUPS -AND BROTHS.

STRONG BROTH FOR SOUP AND GRAVY.

Tuke a shin of beef, a knuckle of veal, and a
scrag of mutton, put them in five gallons of water;
let it boil up, skim it eclean, and season with six
large onions, four leeks, four heads of celery, two
carrots, two turnips, a bundle of sweet herbs, six
cloves, a dozen corns of allspice, and salt; skim it
very clean, and let it stew gently for six hours;
strain it off, aud putit by for use.

When you waunt very strong gravy, take a slice of
bacon, lay it in a stewpan; a pound of beef, cut it
thin, lay it on the bacon, slice in a piece of carrot,
an onicn sliced, a crust of bread, a few sweet herbs,
a little mace, cloves, nutmeg, whole pepper, and an
anchovy ; cover and set it on a slow fire five or six
minutes, and pour in a quart of the above gravy:
cover close, and Jet it boil softly till half is wasted.
This will be arich, high, brown sauce for fish,
fowl, or ragout.

GRAVY FOR WHITE SAUCE.

Take a pound of any part of veal, cut 1t in
small pieces, boil it in a quart of water, with an
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onion, & blade of mace, two cloves, and a few
whole peppercorns. Boil it till it is as rich as you
would have it.

GRAVY FOR TURKEY, FOWL, OR RAGOUT.

Take a pound of lean beef, cut and hack it well,
then flour it, put a piece of butter as big as a hen'’s
egg in a stewpan; when itis melted, putin the
beef, fry it on all sides a little brown, then pour in
three pints of boiling. water, a bundle of sweet
herbs, two or three blades of mace, three or four
cloves, twelve whole pepper-corns, a bit of carrot,
a piece of erust of bread toasted brown: cover
close, and let it boil till there is about a pint or
less; season it with salt, and strain it off.

MUTTON OR VEAL GRAYVY.

Cut and hack veal well, set it on the fire with
water, sweet herbs, mace, and pepper. Let it boil
till it is ns good as you would have it, then strain
itoff. Your fine cooks, if they can, chop a par-
tridge or two, and put 1n gravies. :

A STRONG FISH GRAVYY.

Take two or three eels, or any fish you have,
skin or scale them, gut and wash them from grit,
cut them in little pieces, put them in a saucepan,
cover them with water, a little crust of bread toast-
ed brown, 2 blade or two of mace, and some whole
pepper, a few sweet herbs, and a little bit of lemon
Peel.  Let it boil till it is rich and good, then have
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ready & piece of butter, according to the gravy; if!
a pint, as big as a walnut., Melt it in the saucepan, .
shake in a little flour, and toss it about till it is:
brown, and strain in the gravy. Let it boil a few
minutes, and it will be good.

STRONG BROTH TO KEEP FOR USE.

Take part of a leg of beef, and the scrag end of !
a neck of mutton, break the bones in pieces, and |
put to it.as much water as will cover it, and a little |
salt; skim it clean, and putin a whole onion stuek:
with cloves, a bunch of sweet herbs, pepper, and a .
nutmeg quarted. Boil these till the meat is in
pieces and the strength boiled out; strain it and!
keep it for use.

GREEN PEAS SOUP.

Take a gallon of water, make it boil; put in six
onions, four turnips, two carrots, two heads of cele-
ry, cut in slices, some cloves, four blades of mace,
four cabbage lettuces cut small ; stew them for an
hour ; strain it off, and put in two quarts old green
peas, and boil them in the liquor till tender; then
beat or bruise them, and mix them up with the
broth, and rub them through a tammy or cloth, and’
put it in a clean pot, and boil it up in fifteen mi-
nutes ; season with pepper and salt to your liking ;
thea put the soup in a tureen, withsmall slices of
bread toasted very hard.
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A PEAS BOUP FOR WINTER.

Take about four pounds of lean beef, cut it in
small pieces, a pound of lean bacon, or pickled pork,
set 1t on fire with two gallons of water, let it boil
and skim it well ; then put in six onions, two tur-
nips, one carrot, and four heads of celery, ent small,
twelve corns of allspice, and put in a quart of split
peas, boil it gently for three hours, strain them
through a sieve, and rub the peas well through, then
put the soup in a clean pot, and put it in a clean
pot, and putin dried mint rubbed to powider : cut
the white of four heads of celery, and two turnips in
dices, and boil them in a quart of water for fifteen
minutes ; strainthem off, and put them in the soup;
take a dozen rashes of bacon fried, and put them in
the soup, season with pepper and salt to your liking :
boil it up for fifteen minutes, then put it in a tu-
reen, with dices of bread fried crisp.

Note. The liquor of a boiled leg of pork makes
good soup. "

MUTTON BROTH. "

Take a neck of mutton six p ounds, cut it in two,
boil the crag in a gallon of water, skim it well, put
in alittle bundle of sweet herbs, an onion, and a
good crust of bread. Tet it boil an hour, then put
m the other part of the mutton, a turnip or twd,
dried marigolds, a few chives chopped fine, a little
parsley ehopped fine; put these in a quarter of an
bour before the broth is enough. Season with salt ;
Or you may put in & quarter of a pound of barley or
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rice at first. Some love it thickened with oatmeal,
and some with bread; others season with mace, in-
stead of sweet herbs and onion. All this is fancy,
and different palates. If you boil turnips for sauce,
do not boil all in the pot, it makes the broth too
strong of them, but boil them in a saucepan.

BEEF BROTH.

Take a leg of beef, crack the bone in two or
three parts, wash it clean, put it in a pot with a
gallon of water, skim it, putin two or three blades
of mace, a bundle of parsley, and a erust of bread.
Boil it till the beef is tender, and the sinews.
Toust bread, and put in dices, put it in a tureen;
lay in the meat, and pourin the soup.

SCOTCH BARLEY BROTH.

Take a leg of Leef, chop it to pieces, boil itin
three gallons of water, with a piece of carrot and a
crust of bread, till it is half boiled away ; strain it
off, and put it in the pot again with half a pound of
barley, four or five heads of celery, wasghed clean,
and cut small, a large onion, a bundle of sweet
Lerbs, a little parsley chopped small, and a few ma-
rigolds. Doil this an hour. Take a cock or large
fowl, clean picked and washed, put in the pot: boil
it till the broth is good, season it with salt, and send
it to the table with the fowl in the middle. Tins
broth is very good without the fowl. Take out the
onion and sweet berbs before you send it to table.

Some make this broth with sheep's bead instead
of a leg of beef, and it is very good ; but you musi




ART OF COOKERY. 139

thop the head to pieces. The thick flank (six
|pounds to six quarts,of water) makes good broth:
then put the barley in with the meat, first skim it
well, boil it an hour softly, then putin the above
ingredients, with turnips and earrots clean scraped
and pared, and cut in pieces. Boil altogether soft-
ly, till the broth is good ; season it with salt, and
send it to table, with the beef in the middle, turnips
and carrots round, and pour the broth over all.

" RULES TO BE OBSERVED IN MAKING SOUPS OR
BROTHS.

Take great care the pots, saucepans, and covers,
be very clean, and free from grease and sand, and
that they be well tinned, for fear of giving the broths
nd soups any brassy taste. If you have time to
stew as softly as you can, it will both have a finer
flavour, and the meat will be tenderer. Bnut then
bserve, when you make soups orbroths for present
use, if it is to be done softly, do not put more water
than you intend to have soup or broth ; and if you
bave the convenience of an earthen pan, or pipkin,
set it on embers till it boils, then skim it and put in
lie seasoning ; cover close, and set it on embers, so
hat it may do softly for some time, and the meat
nd broth will be delicious. Observe, in all broths
and soups, that one thing does not taste more than
another, but that the taste be equal, and it has a
fine agreeable relish, according to what you design
tfor: and to be sure that all the greens and herbs
you put in be cleaned, washed, and picked,
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OF PUDDINGS.
A MARROW PUDDING.

Take a quart of cream and milk, and a quarter of;
& pound of Naples biscuit, put them on the fire inn
a stew pan, and boil them up; take the yolk of
eight eggs, the whites of four, beat very fine, a little.
soft sugar, some marrow chopped, a small glass of
brandy and sack, a little orange flower water; mix:
all well together, and put them on the fire, keep;
stirring till it is thick, and put it away to get cold.

Have a dish rimmed with puff-paste, put your:
stuff in, sprinkle currants that have been well wash-
ed in cold water, and rubbed clean in a cloth, mar-
row cutin slices, and some candied lemon, orange,
and citron, eut in shreds, and send it to the oven ;.
three quarters of an hour will bake it: send it up
hot.

A BOILED SUET PUDDING.

A quart of milk, four spoonfuls of flour, a pound!
of suet, shred small, four eggs, a spoonful of beaten:
ginger, & tea-spoonful of salt; mix the eggs and!
flour with a pint of the milk very thick, and with.
the seasoning mix in the rest of the milk and suet.
Let the batter be thick, and boil it two hours.
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A BOILED PLUMB PUDDING.

Take o pound of suet cut in pieces, not too fine,

a pound of currants and a pound of raisins stoned,
[Eight eggs, half the whites, half a nutmeg grated,
| and a tea-spoonful of beaten ginger, a pound of
| flour, a pint of milk: beat the eggs first, add half
| the milk, beat them together, and by degrees stir in
| the flour, then the suet, spice, and {ruit, and as
[ much milk as will mix it together very thick. Boil
it five hours.

A YORKSHIRE PUDDING.

Take a quart of milk, four eggs, and a little salt,
make it up in a thick batter with fiour, like pancake
batter. Have a good piece of meat at the fire:
take a stewpan, and put some dripping in, set it on
the fire ; when it boils, pour in the pudding; let it
‘bake on the fire till you think it is nigh enough,
then turn a light upside down in the dripping-pan,
that the dripping may not be blacked ; set the stew-
pan on it, under the meat, and let the dripping drop
on the pudding, and the heat of the fire come to it,
to make itof a fine brown. When the meat is doue
and sent to table, drain the fat from the pudding,
and set it on the fire to dry a little: then slide it
ag dry as you can in a dish ; melt butter, and pour
it i1 a cup, and set it in the middle of the pudding.
Itis an excellent good pudding;-the gravy of the
‘meat eats well with it. :
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A STEAK PUDDING.

Make a good crust, with suet shred fine with!
flour, and mix it with cold water; season with s
little salt, and make a pretty stff crust, about twe
pounds of suet to a quarter of a peck of flonr. Let
the steaks be either beef or mutton, well seasone
with pepper and salt; make it up as you do
apple pudding; tie it in a cloth, and put it in the
water boiling. If it be large, it will take five
hours; if small three hours. This is the besk
crust for an apple pudding. Pigeons eat well thi
way.

SUET DUMPLINGS.

Take a pint of milk, four eggs, a pound of suet.
a pound of currants, two tea-spoonfuls of salt: three
of ginger: first take half the milk, and mix it like
a thick batter, then put the eggs, the salt, and
ginger, then the rest of the-milk by degrees, with
the.suet and currants, and flour, to make it like a
light paste. When the water boils, make them in
rolls as big as a large turkey's egg, with a little
flour; then flat them and throw them in hoiling
water. Move them softly, that they do not stick
together : keep the water boiling, ¥d half an hour
will boil them.

A POTATOE PUDDING.

Boil two pounds of potatoes, and beat them in ¢
mortar fine, beat in half a pound of melted buiter
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boil it half an hour, pour melted butter over it, with
a glass of white wine or the juice of a Seville orange,
and throw sugar over it and the dish.

TO BOIL AN ALMOND PUDDING.

Beat a pound of sweet almonds as small as pos-
sible, with three spoonfuls of rose-water, and a gill
of sack or white wine, and mix in half a pound of
fresh butter melted, five yolks of egg and'two whites,
n quart of cream, a quarter of a pound of sugar,
half a nutmeg grated, one spoounful of flour, and
three of crumbs of bread; mix all well togetler,
and boil it. It will fake half an hour boiling.

A SAGO PUDDING.

Let half a pound of sago be washed in three or
four hot waters, put to it a quart of new milk, and
let it boil together till it is thick: stir it carefully,
(for it is apt to burn,) put in a stick of cinnamon
when you set it on the fire: when it is boiled, take
it out; before you pour it out, stirin Lalf a pound
of fresh butter, then pour it in a pan, and beat up
nine eggs, with five of the whites and four spoon-
fuls of sack; stirall together, and sweeten to your
taste. Puat in a quarter of o pound of currants
washed and rubbed, and plumbed in two spoonfuls
of sack, and two of rose-water; mix all together,
stir it over a slow fire till itis thick, lay a puff paste
over a dish, pour in the ingredients, and bake it.
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A MILLET PUDDING.

You must get half a pound of millet seed, after it:
is washed and picked clean, put to 1t half a pounds
of sugar, a whole nutmeg grated, and three quarts
of milk. When you have mixed all well together,
break in half a pound of fresh butter in your dish
pour it in, and bake it.

AN APPLE PUDDING.

Take twelve large pippius, pare them, take out
the cores, and put them in a saucepan, with four or
five spoonfuls of water; boil them till they are soft’
and thick; beat them well, stir in a pound of lo
sugar, the juice of three lemons, the peel of twos
lemons cut thin, and beat fine in a mortar, the volks
of eight eggs beat; mix all together, bake it in
slack oven; when it is near done, throw over a littl
fine sugar. You may bake it in a pufl-past, as yo
do the other puddings.

A RICE PUDDING.

Tn half a pound of rice put three quaris of milk,
stir in half a pound of sugar, grate in a small nut-
meg, and break in half a pound of fresh butier;
butter a dish, pour it in, and bake it. You may add
n quarter of a pound of currants for change. If
you boil the rice and milk, and then stir in the
sugar, you may bake it before the fire, or in a un
oven.  You may add eggs, but it will be good
without.
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TO BOIL A CUSTARD PUDDING.

Take a pint of cream, out of which take two or
three spoonfuls, and mix with a spoonful of fine
floar; set the rest to boil. When it is boiled, take
it off, and stir in the cold ecream and flour well ;
‘when cold, beat up five volks and two whites of
eggs, and stir in a little salt and nutmeg, and two or
three spoonfuls of sack; sweeten to your palate :
butter a wooden bowl, and pour it in, tie a cloth
over it, and boil it half an hour. When it is enough
untie the cloth, turn the pudding in a dish, and
pour melted butter over it.

A BATTER PUDDING@.

Take o quart of milk, beat up six eggs, half the
whites, mix as above, six spoonfuls of flour, a tea~
spoonful of salt, and one of beaten ginger; mix al-
together, boil it an hour and a quarter, and pour
melted butter over it. You may put in eight egge
for change, and half a pound of prunes or currants.

A BATTER PUDDING WITHOUT EGGS,

Take a quart of milk, mix six spoonfuls of four
with a little of the milk first, a tea-spoonful of salt,
two of beaten ginger, and two of the tincture of
saffron : mix all together, and boil it an hetr. You
msy add fruit as you think proper.

|
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A BREAD PUDDING.

Cut off all the crust of a twopeuny loaf, and slice
it thin in a quart of milk, set it over a chafing-dish .
of coals till the bread has soaked up the milk, then:
put in a piece of sweet butter, stir it round, let it:
stand till cold ; or you may boil the milk, and pour:
over the bread, and cover close, it does full as well ;.
then take the yolks of six eggs, the whites of three,.
and beat them up with a little rose-water and nut--
meg, if you choose it. Mix all well together, and!
boil it one hour.

A BAKED BREAD PUDDING.

Take the erumbs of a two-penny loaf, as much
flour, the yolks of four eggs and two whites, a tea-
spoonful of ginger, half a pound of raisins, stoned,.
half & pound of currants, clean washed and picked,
‘a little salt. Mix first the bread and flour, ginger,
salt, and sugar, to your palate; then the eggs, and
as much milk as will make it like a good butler,
then the fruit ; butter the dish, pour it in, and bake
it.

A FINE PLAIN BAKED PUDDING.

You must take a quart of milk, and put three bay
leaves init. When it has boiled a little, with flour
make it into a hasty-pudding, with a little salt,
pretty thick ; take it off the fire, and stir in half as
pound of butter, a quarter of a pound of sugar:
beat up twelve eggs, and half the whites ; stir all
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well togethier, lay a puff-paste all over the dish, and
pour in your stuff. Half an hour will bake it.

AN APRICOT PUDDING.

Coddle six large apricots very tender, break them
small, sweeten to your taste. When they are cold,
add six eggs, only two whites well beat ; mix them -
well together with a pint of good cream, lay a puft-
paste all over the dish, and pour in the ingredients.
Bake it half an hour; do not let the oven be too
hot ; when it is enongh, throw a little fine sugar
over it, and send it hot to table.

A BREAD AND BUTTER PUDDING.

Get a two-penny loaf, and cut it in thin slices of
bread and butter, as you do for tea. Butter a dish,
as you cut them lay slices all over it, then strew a
few currants, clean washed and picked : then a row
of bread and butter, then a few currants, and so on,
till the bread and butter is in; then take a pint of
milk, beat up four eggs, a little salt, half a nutmeg,
grated ; mix all together with sugar to your taste :
pour this over the bread, and bake it half an hour.
A pufl-paste under does best. You may put in two
spoonfuls of rose-water.

A, BOILED RICE PUDDING.

Get a quarter of & pound of the flour of rice, put
it over the fire with a pint of milk, and- keep it stir-
ring constantly, that it may not clot nor burn.
When it is of a good thickness, take it off, and pour
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it in an earthen pan ; stir in half a pound [of buitér -
very smooth, or half a pound of cream or new milk,
sweeten to your palate, grate in half a nutmegz, and
the rind of a lemon. Beat up the yolks of six eggs
and two whites, mix all well together; boil it either
in small china basons or wooden bowls. When
done, turn them into & dish, pour melted butter over
with a little sack, and throw sugar all over.

A CHEAP RICE PUDDING.

Get a quarter of a pound of rice, and half a
pound of raisins, stoned, and tie them in a cloth.
Give the rice a great deal of room to swellk. Boil
it two hours ; when it is enongh, turn it into your
dish, and pour melted butter and sugar over it, with
a little nutmeg.

TO MAKE A CHEAP BAEED RICE PUDDING.

You must take a quarter of a pound of rice, boil
it in a quart of new milk, stir it that it does not
burn ; when it bezins to thicken, takeit off, let it
stand till it is a little cool, then stir in well a quar-
ter of a pound of buiter; sugar to your palate ;
grate a nutmeg, butter vour dish, pour it in, and
bake it.

TO MAEKE A QUAKING PUDDING.

Take a pint of cream, six eggs, and half the
whites, beat them well, and mix with the cream;
grate a little nutmeg in, add a little salt, and a little
rose-water, if it be agreeable; grate in the crumbs
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of ‘a halfpenny roll, or a spoonful of flour, first
mixed with a little of the cream, or a spoonful of
the flour of rice. DButter a cloth well, and flour it;
then put in vour mixture, tie it not too close, and
boil it half an hour fast. Be sure the water boils
before you put it in.

TO MAKE A CREAM PUDDING.

Take a quart of cream, boil it with a blade of
mace, and half a nutmeg grated; let it cool ; beat
up eight eggs, and three whites, strain them well,
mix a spoonful of flour with them, a quarter of a
" pound of almonds blanched, aund beat fine, with a
spoonful of orange-flower or rose-water, mix with
the eggs, then by degrees mix in the cream, beat
all well together; take a thick cloth, wet it and
flour it well, pour in your stuff, tie it close, and
boil it half an hour. Let the water boil fast: when
it is done, pour it into your dish; pour melted but-
ter over, with a little sack, and throw fine sugar all
over it.

TO MAKE A PRUNE PUDDING.

Take a quart of milk, beat six eggs, half the
whites, in half a pint of the mitk, and four spoon-
fuls of flour, a little salt, and two spooufuls of beaten
ginger; then by degrees mix in all the milk, and a
pound of prunes, tie it in a cloth, hoil it an hour,
melt butter and pour over it. Damsons eat well
done this way in the room of prunes.
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TO MAKE AN APFLE PUDDING.

Make a good puff-paste, roll it out half an inch
thick, pare your apples, and core them, enough to
fill the crust, close it up, tie it in a cloth, and beil
it: if a small pudding, two hours; if a large one,
three or four hours. Wlhen it is done, turn it into:
your dish, eat a piece of the crust out of the top,
butter and sugar it to your palate ; lay on the crust,
and send it to table hot. A pear pudding, make:
the same way. And thus you may make a damson:
pudding, or any sort of plums, apricots, cherries or:
mulberries, and are very fine.

YEAST DUMPLINGS.

FFirst make a light dough as for bread, with flonr
water, salt, and yeast, cover with a cloth, and set it
Dbefore the fire for half an hour ; then have a sanece-
pan of water on the fire, and when it boils, take the
dough and make it into round balls, as big as »
large hen's egg ; then flat them with your hand, and
put themin the boiling water; afew minutes boils
them. Take greatcare they do not fall to the bot-
tom of the pot or saucepan, for then they will be
heavy ; and be sure to keep the water boiling all
the ime. When they are enough, take them up:
(which will be in ten minutes or less,) lay them i
your dish, and have melted butter in a cup. As
good a way as any to save trouble, is to send to the
baker's for half & quartern of dough, (which wil
make a great many,) and then you have only tc
hoil it,



ART OF COOKERY. 151

NORFOLE DUMPLINGS.

Mix a thick batter as for pancakes, take half a
pint of milk, two eggs, a little salt, and make it
into a batter with flour. Have ready a clean sauce-
pan of water boiling, into which drop the batter.
Be sure the water bmls fast, and two or three mi-
nutes will boil them; then throw them into a sieve
to drain the water away; then turn them into a
dish, and stir a Tump of fresh butter into them: eat
them hot, and they are very good.

HARD DUMPLINGS.

Mix flour and water with™ a little salt, and like
paste, roll it in balls as big as a turkey's egg, roll
them in a little flour, have the water boiling, throw
them in, and half an hour will boil them. They
are best boiled with a good piece of beef. You

may add, for change, a few currants. IHave melt-
ed butter in a cup.

APPLE DUMPINGS.

Make a good puff' paste; pare some large apples,
cut them in quarters, and take out the cores very
nicely; take a piece of crust, and roll it round,
enough for one apple ; if they are big, they will not
look pretty, so roll the crust round each apple, and
make them round with a little flour in your hand.
Have a pot of water boiling, take a clean cloth,
dip it in the water, and shake flour over it; tie each

dumpling by itself, and put them in the water boil-
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ing, which keep boiling all the time; and if your
crust is light and good, and the apples not toa
large, half an hour will do them; but if the apples
be large, they will take an bour’s boiling. When
they are enough, take them up, and lay them in 8
dish ; throw fine sugar over them, and send them
to table. Have fresh butter melted in a cup, ant

fine beaten sugar in & bason.

RULES TO BE OBBEEBVED IN MAKING PUDDINGS, .
ETC.

In boiled puddings, take great care the bag ok
cloth be very clean, not soapy, but dipt in Lot W
ter, and well ﬂnumd If a bread pudding, tie il
loose ; if a batter pudding, tie it close; and bé
sure the water boils when you put itin; and yow
should move it in the pot now aund then, for fear il
sticks. When you make & batter puddmg, first miy
the flour well with a little milk, then put in the ins
gredient by degrees, and it will be smooth and nol
bave lumps; but for a plain batter pudding, the bes
way is to strain it through a coarse hair-sieve, thal
1t may neither have lumps, nor the treadles of the
eggs: and for all other puddings, strain the eggs
when they are beat. If vou boil them in wooden
bowls, or china-dishes, butter the inside before ¥
put in your batter; and for all baked puddings
butter the pan or dish before the pudding is put 1
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OF PIES.

TO MAKE A SBAVORY LAMB OR VEAL PIE.

Make a good puff-paste crust, cut your meat in
pleces, season it to your palate with pepper, salt,
mace, cloves, and nutmeg, finely beat; lay 1t into
your crust with a few lamb-stone and sweet-breads,
seasoned as your meat; also oysters and force-
meat balls, hard yolks of eggs, and the tops of
asparagus, two inches long, first boiled green; put
butter all over the pie, put on the lid, setit on a
quick oven an hour and a half, and have ready the
liquor, made thus: take a pint of gravy, the oyster
liquor, a gill of red wine, and a little grated nut-
meg; mix all together with the yolks of two or
three eggs beat, and keep it stirring one way all
the ime. When it boils pour it in your pie; put
on the lid again. Send it hot to table. You must
make liquor according to your pie.

A MUTTON PIE.

Take a loin of mutton, pare off the skin and fat
off the inside, cut it into steaks, season it well
with pepper and salt to your palate. Lay it in your
crust, fill it, pour as much water as will almost fill
the dish; put on the crust, and bake it well,

A BEEF-STEAK PIE.

_Tuke ﬁue‘ rump-steaks, beat them with a rolling
pin, then scuson with pepper and salt, according to
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your palate. Make a crust, lay in your steaks, fill
your dish, and pour in water, so as to half fill the:
dish. Put on the erust, and bake it well.

A HAM PIE.

Take some cold boiled ham, and slice it about!
half an inch thick, make a good erust, and thick,.
over the dish, and lay a layver of ham, shake a:
little pepper over it, then take a large voung fowl,
picked, gutted, washed, and singed; put a litde
pepper and salt in the belly, rub a very litle salt on:
the outside; lay the fowl on the ham; boil some:
eggs hard, put in the yolks and cover with hLam,,
then shake some pepper on, and put on the crust.
Bake it well; have ready, when it comes out of’
the oven, some rich beef-gravy, enough to fill the
pie: lay on the crust, and send it to table hot. A
fresh ham will not be so tender; so that I boil my
ham ene day, and bring it to table, and the next:
day make a pie of it. It does better than an un--
boiled ham. If you put two large fowls in, they:
will make a fine pie ; but that is according to yourrs
company. The larger the pie, the finer the meat:
eats. The erust must be the same vou make for a:
venison-pasty. You should pour a little strong:
gravy in the pie when you make it, just to bake the
meat, and fill it up when it comes out of the oven.
Boil some trufiles and morels and put into the pie, .
which is a great addition, and some fresh mush-
rooms, or dried ones,
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" A PIGEON PIE.

Make a puff-paste crust, cover your dish, let the
pigeons be very nicely picked and cleaned, season
' them with pepper and salt, and put & good piece of
| fresh butter, with pepper and salt in their bellies;
'lay them in a pan; the necks, gizzards, livers, pi-
nions, and hearts, lay between, with the yolk of a
‘hard egg, and a beef-steak in the middle; put as
much water as will almost fiil the dish, lay on the
top-crust, and hake it well. This is the best way;
but the French fill the pigeons with a very high
force-meat, and lay force-meat balls round the in-
side, with asparagus-tops, artichoke-bottoms, mush-
rooms, truffles, and morels, and scason high ; but
that is according to different palates.

A GIBLET PIE.

Take two pair of giblets nicely eleaned, put all
but the livers in a saucepan, wiih two quarts of
water, twenty corns of whole pepper, three blades
of mace, a bundle of sweet herbs, aund a large
onion; cover them close, and stew {hem softly
till they are tender; then have a good crust ready,
cover your dish, lay a fine rump steak at the bot-
tom, seasoned with pepper and salt; lay in your gib-
lets with the livers, and strain the liquor they were
stewed in. Season it with pepper and salt, and
pour in your pie ; put on the lid, and bake it an hour

in your pie : put on the lid, and bake it an hour and
8 half,

!
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A DUCK PIE.

Make a puff paste crust, take two ducks, scalifs
them, and make them clean, cut off the feet, tht
pinions, the neck, and head, picked and scaldes
clean, with gizzards, livers, and hearts; pick ow
all the fat of the inside ; lay a erust over the dish
season the ducks with pepper and salt, inside ane
out, lay them in your dish, and the giblets at eack
end seasoned : putin as much water as will almos
fill the pie, lay on the crust, and bake it but not toc
much. '

A CHICEKEN PIE.

Make a puff-paste crust: take two chickens, cut
them to pieces, season with pepper and salt, a littlo§
beaten mace, lay a force-ment, made thus, rounc
the side of the dish; take a half a pound of veal.
half a pound of suet, beat them quite fine in a mar:j§
ble mortar, with as many crumbs of bread; seasor
it with a little pepper and salt, an anchovy, with the
liquor, cut it to pieces, a little lemon peel cut very
fin.e, and shred very small, a very litde thyme ; mix
all together with the yolk of an egg; make some
into balls, about twelve, the rest lay round the dish.
Lay in one chicken over the bottom of the dish;
take two sweetbreads, cut them into five or six
pieces, lay them all over, season with pepper and
salt, strew over half an ounce of trufiles and morels,,
two or three artichoke bottoms cut to pieces, a few:
cockscombs, a palate, boiled tender, and cut to

pieces ; then lay on the other part of the chicken,
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put & half pint of water in, and cover the pie; bake
it well, and when it comes out of the oven, fill it
with good gravy, lay on the crust, and send it to
table.

A GOOSE PIE.

Half a peck of flour will make the walls of a goose
pie, made as in the receipts for erust. Raise your
criast just big enough to hold a large goose ; first
have a pickled dried tongue boiled tender enough to
peel, cut off the root; bone a goose and a large
owl ; take half a quarter of an ounce of mace beat
fine, & large tea spoonful of beaten pepper, three
tea spoonfuls of salt, mix all together, season the
fowl and goose with it, lay the fowl in the goose,
the tongie in the fowl, and the gonse in the same
form as if whole. Put half a pound of butter on
fthe top, and lay on the lid. 'This pieis delicious,
{bot or cold, and will keep a great while. A slice of
this pie, cut down across, makes a pretty side-dish
{for supper.

A VENISON PASTY.

Take a neck and breast of venison, bone it, sea-
fson it with pepper and salt to your palate. Cut the
fbreast in two or three pieces; but do not cut the
fat of the neck, if you can help it. Layin the breast
d neck end first, and the best end of the neck on
‘he top, thetthe fat may be whole ; make a puff-paste
crust, let it be very thick on the sides, a good bot-
flom crust, and thick at top: cover the dish, lay in
your venison, put in half a pound of butter, a quarter
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of a pint of water, close the pasty, and let it be
baked two hours in a very quick oven. Inthe mean
time, set on the bones of the venison in two quarts
of water, two or three little blades of mace, an onion,
a little piece of crust, baked erisp and brown, a lit-
tle whole pepper; cover it close, and let it boil soft-
ly over a slow fire till above half is wasted, then
strain it. 'When the pasty comes out of the oven,
lift up the lid, and pour in the gravy. When the
venison is not fat enoungh, take the fatof a loin of
mutton, steeped in a little rape vinegar and red-wine
twenty-four hours, lay it on the top of the venison,
and close your pasty. Itis wrong of some people
to think venison cannot be baked enough, and will
first bake it in a false crust, and then in the pasty ;
by this time the fine flavor is gone. If you waut
it to be very tender, wash it in warm milk and wa-
ter, dry it in clean cloths till it is very dry, then rub
it all over with vinegar, and hang it in the air.
Keep it as long as you think proper; it will keep
thus a fortnight good ; but be sure there is no moist-
ness about it ; if there is, yon must dry it well, and
throw ginger over it, and it will keep a Jong time,
When vou use it, just dip it in lukewarm water,
and dry it. Bake itin a quick oven : if it is a large
pasty it will take three hours; then your venison
will be tender, and have all the fine flavour. The
shoulder makes a pretty pasty, boned, and made as
above with the mutton fat.

MINCE PIES THE BEST WAY.

Take three pounds of suet shred very fige, and
chopped as small as possible : two pounds of rai-
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sins, stoned, and chopped as fine as possible ; two
pounds of currants nicely picked, washed, rubbed
and dried at the fire ; half an hundred of fine pip-
| pins, pared, cored, and chopped small ; half a pound
| of fine sugar, pounded ; a quarter of an ounce of
mace, the same of cloves, two large nutmegs, all
beat fine : put altogether in a great pan, and mix it
well with half a pint of brandy, and half a pint of
 sack ; put it down close in a stone pot, and it will
keep good four months. When you make your pies,
take a little dish, something bigger than a soup-
plate, lay a thin crust all over it, lay a thin layer of
meat, and then a thin layer of citrons, cut very thin;
then a layer of mince-meat, and a layer of orange-
peel, eut thin, over that alittle meat, squeeze half
the juice of a fine Seville orange or lemon, lay on
your crust, and bake it micely. These pies eat fine-
ly cold. If you make them in little patties, mix
your meat and sweetmeats accordingly. If you
choose meat in your pies, parboil n beast’s tongue,
peel it, and chop the meat as fine as possible, and

mix with the rest; or two pounds of the inside of
sirloin of beef, boiled.

DIFFERENT SORTS OF TARTS.

If you bake tin patties, butter them, and yon
must put a little erust all over, because of the
taking them out; if in china or glass, no erust but
the top one. Lay fine sugar at the bottom: then
plums, cherries, or any other sort of fruit, and
sugar at top ; put on your lid, and bake them in a
slack oven. Mince-pies must be baked in tin
| patties, because of taking them out, and puff-paste
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i3 best for them. Tor sweet tarts the beaten crust
is best; but as you fancy. See the receipt for
the crust in this chapter. Apple, pear, apricot, &c.
make thus; apples and pears, pare them, cut them
into quarters, and core them : cut the quarters
across again, set them in on a sauce pan, with just
as much water as will barely cover them; let them
simmer on a slow fire till the fruit is tender; puta
good piece of lemon peel in the water with the
fruit, then have your patties ready. Lay fine sugar
at bottom, then your fruit, and a little sugar at top :
that you must put in at your discretion. Pour
over each tart a tea spoonful of lemon juice, and
three tea-spoonfuls of the liquor they were boiled
in; put on your lid, and bake them in a slack
oven. Apricots do the same way, only do not use
lemon.

As to preserved tarts, only lay in your preserved
fruit, and purt a thin crust at top, and let them be
baked as little as possible ; but if you would make
them very nice, have a large patty, the size you
would have your lart. Make your sugar erust,
roll it as thick as a half-penny; then butter your
patties und cover it. Shape your upper crnst on
a hollow thing on purpose, the size of the patiy,
and murk it with a marking iron in what shape you
plense, to be hollow and open to see the fruit
through ; then bake the crust i a very slack
oven, not to discolour it, but to have it cnisp.
When the erust is cold, very carefully take it out,
and fill it with what fruit you please ; lay on the
lid, and it is done; therefore, if the tart is not eat,
your sweetmeat is mot the worse, and it looks

genteel.
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PASTE FOR TARTS.

One pound of flour, three quarters of a pound of
butter, mix up together, and beat well with a rolling
pin.

PU FF-}’;’LSTE.

Take a quarter of a peck of flour, rub in a
pound of butter, very fine, make it up in a light
paste with cold water, just stiff enough to work it
up; then roll it about as thick as a crown piece,
put a layer of butter all over, sprinkle on a little
flour, double 1t up, and roll it out again; double it,
and roll it out seven or eight times ; then 1t 18 fit
for all sorts of pies and tarts that require a puff-
paste.

A GOOD CRUST FOR GREAT PILES.

To a peek of flour, add the yoke of three eggs,
boil some water, and put in half a pound of fried
suet, and n pound and a half of butter, Skim off
the butter and suet, and as much of the liquor as
will make it a light good crust; work it up well,
and roll it out.

A .-DRIPPING CRUST,

Take a pound and a half of beef-dripping, boil it
1 water, strain it, let it stand to be cold, and take
off the hard fat; serape it, boil it four or five times,
then vrork it well up into three pounds of flowr, sa

L
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fine ag you can, and make it up into pasie with cold

f
water. It makes a very fine crust. '
(

A CRUST FOR CUSTARDS. i

Take half a pound of flour, six ounces of butters| ,
the yolks of two eggs, three spoonfuls of cream |
mix them together, mld let them stand a quarter o,

an hour, then work it up and down, and roll it very
thin.

PASTE FOR CRACKLIXG CRUST.

Blanch four handfuls of almonds, and throw them
in water, then dry them in a cloth, and pound themw
very fine, with a little orange flower-water, and th
white of an egg. When they are well pounded, pas:
them through a coarse hair-sieve to clear then
from all the lumps or clots; then spread it on .
dish till it 18 very pliable : let it stand for a while
then roll out & piece for the under-crust, and dry i
in the oven on the pie-pan, while other pastry-work:
are making, as knots, cyphers, &e. for garnishins
your pies.

AN APPLE PIE.

Make a pufl-paste erust, lay some round the side
of the dish, and pare and quarter your apples, aw
take out the cores, lay a tow of apples thick, throy
in hall the sugar you design for your pic, mince
little lemon peel fine, throw over, and squeeze
little lemon over them, then a few cloves, here ans
there one, then the rest of your apples, and the res
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of your sugar. You must sweeten to your palate,
and squeeze a little more lemon. Boil the peelings
of the apples and the cores in a little water, a blade
of mace, till it is very good ; strain it, and boil the
syrup with a little sugar, till there is but very little ;
pour it in the pie, put on your upper erust and bake
it. You may put in a little quince or marmalade if
yon please.

Thus make a pear pie, but do not put in any
quince. You may bwiter them when they come
out of the oven, or beat up the yolks of two eggs,
and hall’ a pint of cream, with a little nutmeg,
sweetencd with sugar; put it over a slow five, and
keep stirring 1t till it just boils up, take off the lid,
and pour in the cream. Cut the crustin three little
corner pieces, stick about the pie, and send it to
tables. .

A CHERRY PIE.

Malke a good crust, lay a little round the sides of
your dish, throw sugar at the bottom ; and lay in
your fruit and sugar at top ; a few red eurrants does
well with theni; put on the lid, and bake in a slack
ovell.

Make a plum pie the same way, and a goose-
berry pie. If you would have 1t red, let it stand a
good while in the oven after the oven is drawn.
A custard is very good with the gooseberry pie.

¥

AN EEL IIE.

Make a good crust: clean, gut, and wash the
eels well, cut them in pieces half as long as your
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finger ; season them with pepper, sali, and a littl.
beaten mace to your palate, either high or lo
Iill the dish with eels, and put as much water a
the dish will hold ; put on your cover, and bake 1!
well.

A FLOUNDER FPIE.

Gut some flounders, wash them clean, dry them
in a cloth, just boil them, cut off the meat clean
from the bones, lay a crust over the dish, and
litde fresh butter at the bottom, and on the fish
season with pepper and salt to your mind. Bom
the bones in the water your fish was boiled in, with
a little bit of horsc-radish, a little parsley, a ver
little bit of lemon-peel, and a crust of bread. Boi
it till there is just enough liquor for the pie, thes
strain it, and put it in your pie: put on the to
crust, and bake 1t. .

-~ | S -_— e o - e -

A ‘SﬁLMﬂE Pl1E.

Make a good crust, cleanse a picce of salmo
well, season it with salt, mace, and nutmeg: lay :
picce of butter at the bottom of the dish, and lay
your salmon in. NMelt butter according to you
pie; take a lobster, boil it, pick out all the flesh
chop it small, bruise the body, mix it well with the
butter, which must be very good: pour it over yous:
salmon, pat on the lid, and bake it well,
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A LOBSTER PIE.

Take two or three lobsters, boil them ; take the
meat out of the tails whole, eut them in four
pieces long-ways : take out all the spawn and the
meat of the eclaws, beat it well in a mortar; season
with pepper, salt, two spoonfuls of vinegar, and a
little anchovy liquor; melt half’ a pound ol [resh
butter, stir altogether, with the crambs of a penny
roll rubbed through a fine cullender, and the yolks
of two eggs; put a fine puff-paste over your dish,
lay in your tails, and the rest of the meat over

them ; put on the cover, and then bake il in a slow
oven,

VARIETY OF DISHES FOR LENT.
A RICE SoUP.

TAKE two quarts of water, a pound of rice, a little
| eimnamon ; cover close, and let it simmer very softly
till the rice is quite tender; take outthe einnamon ;
then sweeten to your palate, grate hall a nutmeg,
and let it stand il it is cold ; then beat up the yolks
of three eggs, with half a pint of white wine, mix
them well, then stir them into the rice, set them
on a slow fire, and keep stirving all the time for
fear of curdling. When it is of a good thickness,

f"“fl boils, take it up. Keep stirring it till you put
1t mto your dish.
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PEAS-PORRIDGE.

To a quart of green peas, add a quart of water,
a bundle of dried mint, and a little salt. let them:
boil till the peas are quite tender; then put iu some
beaten pepper, a piece of butter as big as a walnut,
volled in flour, stiv it altogether, and boil it a few,
minutes ; then add two quarts of wmilk, let it boil as
quarter of an hour, take out the mint, and serve it

up.

RICE MILK.

Take half a pound of rice, boil it in a quart of wa-
ter, with a little cinnamon.  Let it boil till the wa-
ter is all wasted : tnke great care it does not burn ;
then add three pints of milk, and the yolk of an egg:
beat up. Keep it stirring, and when it boils take it
up.  Sweeten to your palate.

AN ORANGE-FOOL.

Take the juice of six oranges, and six eggs well
beaten, a pint of eream, a quarter of a pound of su-
gar, a little cinnamon and nutmeg.  Mix all toge-
ther, and keep stirring over a slow fire ull 1t s
thiek, then a little bit of .butter, and Keep stimng
till cold, and dish it ap.

PLUM-PORRIDGE, OR BARLEY GRUEL.

Take a gallon of water, half a pound of barlev, as
quarter of a pound of raisins, clean washed, a guar-
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ter of a pound of currants washed and picked. Boil
till above half the water 1s wasted, with two or three
blades of mace: then sweeten to your palate, and
add half a pint of white wine.

A HASTY-PUDDING.

Take a quart of milk, and four bay-leaves, set it
on thie fire to boil, beat up the yolks of two eggs,
and stiv in a little salt.  Take two or three spoon-
fuls ol milk, and beat up with your eggs, and stir
in the milk, then with a wooden spoonin one hand,
and flour in the other, stir it in till it is of a good
thickness, but not too thick. Let it boil, and keep
it stivring, then pour it in a dish, and stick pieces
of butter here and there. You may omit the egg 1f
you do not like it; but it is a great addition to the
pudding ; and a little picee of butter stirred in the
millkk makes it eal short and fine. Take out the
bay-leaves before you put in the flour.

APPLE-FRITTERS.

Beal the yolks of eight eggs and the whites of
four, well together, and strnin them into a pan;
then take a quart of eream, maoke it as hot as you
can bear your finger it it; put to it a quarter of &
pint ol suck, three quarters of n pint of ale, and
make n possel of it When cool, put it o the eggs,
beating it well together; then put in nutmeg, gin-
ger, salt, and tlonr to your liking. Your batter
should be prety thick, then put in pippins, sliced
or geraped, and fry them inndeal of hatter quiclk.
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PANCAKES.

In a quart of milk, beat six or eight eggs, leaving:
half the white out; mix it well till your batter is:
of a fine thickness. You must observe to mix your:
flour first with a little milk, then add the rest by
degrees : putin two spoonfuls of beaten ginger, a:
glass of brandyj a little salt; stir all together, elean
the stewpan well, put in a piece of butter as big as-
# walnut, then pour in a ladleful of batter, moving:
the pan round that the batter be all over the pan ;.
shake the pan, and when you think that side 1s:
enough, toss it; if yon cannot turn it eleverly ; and!
when both sides are done, lay it in a dish before the
fire; and so do the rest. You must take care they
are dry before sent to table, strew a little sugar:
over them,

TO BAKE APPLES WHOLE.

Put apples in an earthen pan, with a few cloves,
a little lemon peel, some coarse sugar, a glass of’
red wine ; put them into a quick oven, and they will’
take an hour baking.

TO STEW PEARS.

Pare six pears, and quarter them, or do them:
whole ; they make a pretty dish with one whole,
the restcutin quarters and the cores faken out.
Lay them in a deep earthen-pot, with a few cloves,
a piece of lemon peel, a gill of red wine, and &
quarter of a pound of fine sugar. If the pears:
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are very large, put half a pound of sugar, and half
a pint of red wine ; cover close with brown paper,
and bake them till they are enough. Serve them
hot or cold, just as you like them ; and they will be
very good with water instead of wine.

A TANSEY.

Tuake o pint of eream and half a pint of blanched
almonds beat fine with rose and orange-flower
water, stir them together over aslow fire; when
it boils take it off, and let it stand till ecold, then
beat in ten eggs, grate in a small nutmeg, four
Naples biscuils, a little grated bread; sweeten to
your taste, and if you think itis too thick, put in
more cream, and the juice of spinach to make it
green ; stir it well together, and either fry or bake
it. 1If you fryit, do one side first, and then with a
dish tuvn the other.

ETEWED SPINACH AND EGGS.

Pick and wash spinnage clean, put it in a sauce-
pan, with a little salt ; cover it close, shake the pan
often ; when it is tender, and whilst it is green,
throw it into a sieve to drain ; lay it on your dish.
In the mean time, have, a stewpan of water boiling,
brenk as many eggs into cups as you would poach.
When the water boils put in the eggs, have an egg
slice ready to take them ont, lay \them on the spin-
ach, and garnish the dish with an orange, cut in
quarters, with melted butter in a cup.
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TO COLLAL EELS.

Take an eel and scour it well with salt, wipe it
clean ; then cut itdown the back, take ount the bone,
cut the head and tail off'; put the yolk of an egg:
over; then take four cloves, two Dblades of mace,
half a nutmeg beat fine, a little pepper and salt,
some chopped parsley, and sweet herbs chopped |
fine; mix them all together, and sprinkle over it, .
roll the eel up very tight, and tie it ina cloth; put:
on water enough to boil it, and put in an ounion,
some cloves and mace, and four bay-leaves ; boil it:
up with the bones, head and tail, for half an Lour,
with a little vinegar and salt; then take out the
bones, &e. and putin the eels: boil them, if large,
two hours; lesser in proportion: when done, put
them to cool ; then take them out of the liguor and
cloth, and cut them in slices, or send them whole,
with raw parsley under and over.

N. B. You must take them out of the cloth, and
put them in the hiquor, and te them close down 1o
keep.

TO PICKLE OR BARE HERRINGS.

Seale and wash them elean, cut off the heads,
take out the roes, or wash them clean, and put them
in again, as you like. Season with a litde wace
and cloves beat, a very little beaten pepper and salt,
lay them in a deep pan, lay two or three bay-leaves
between each layer, put in hall vinegar and Lalf
wiler, or rape vinegar. Cover it close with a
brown paper, and send it to the oven: let it stand
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till cold. Thus do sprats, Some use only allspice,
but that is not so good.

TO SOUBE MACKAREL.

Wash them clean, gut them, and hoil them in salg
and water till they are enough ; take them out, lay
them in a clean pan, cover them with liquor, add a
little vinegar; and when you send them to table,
lay fenuel over them.

OF HOG'S PUDDING, SAUSAGES, &ec.
BLACK PUDDINGS.

IFirst, before you kill a hog, get & peck of grits,
boil themn half an hour in water, then drain them,
and put them into aclean tub or large pan; then
kill the hog, and save two quarts of the blood, and
keep stirving it till quite cold ; then mix it with
grits, and stir them well together.  Season with a
large spoonful of salt, & quarter of an ounce of
cloves, mace and nutmeg together, an  equal (quan-
tity of ench ; dry it, beat it well, and mixin, Take
Cadittle winter savory, sweet marjoram, and thyme,
- penny-royal stripped oft the stalks, and chopped
ine, just enough to season them, and to give them
~Aflayour, but no more.  The next day tuke the leaf
of the hog, and cut in dice, serape and wash the gut
i elear, then tie one end, and begin to Gl them ; mix
in the fat as you fill ‘them; be sure to pub in a
- dead of fat, fill the skins three parts full, tie the other
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end, and make them what length you please: prick:
them with a pin, and put them in a kettle of boiling:
water. Boil them softly an hour ; take them out,
and loy them on clean straw.

TO MAKE SAUSAGES.

Take three pounds of pork, fat and lean together:
without skin or gristles, chop it as fine as possible,
senson with a tea-spoonful of beaten pepper, and!
two of salt, some sage shred fine, about three spoon-
fuls ; mix it well together; or put them down in as
pot, then roll them of what size you please, and fry:
them. Beef makes good sausages.

TO CURE HAMS, &ec.
TO COLLAR BEEF.

Take 2 piece of thin flank of beef, and bone it ;
cut the skin off, salt it with two ounces of saltpetre,
two ounces of sal prunella, two of bay salt: half a.
pound of coarse sugar, and two pounds of white
salt ; beat the hard salts fine, and mix all together ;
turn it every day, and rub it with the brine well for:
eight days ; then take it out of the pickle, wash it,
and wipe it dry; then take a quarter of an ounce of !
cloves, nnd o quarter of an ounce of mace, twelve
corns of allspice, and a nutmeg beat fine, with a
spoonful of beaten pepper, a large quantity of chep-
ped parsley, with sweet herbs ehopped fine ; sprinkle
it on the beef, and roll it up tight, put a coarse:
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cloth round, and tie it tight with beggar's tape :
boil it in a large copper of water ; if a large col-
lar, six hours ; 1f a small one, five hours: take 1t
out, and put it in a press tll cold; if you have
never a press, put it between two boards, and a
large weight on ittill it is cold : then take it out of
the cloth, and cut it into slices. Garnish with raw
parsley.

TO PICKLE PORK.

“ Bone pork, cut it into pieces of a size {it to lie in
the tub or pan you design i1t to lie in, rub your
pieces well with saltpetre, then take two parts of
common salt, and two of bay salt, rub every piece
well ; put o lnyer of common salt in the bottom of
the vessel, cover every piece with common salt, lay
them onc on another as close as you can, lilling
the hollow places on the sudes with salt.  As the
salt melts on the top, strew on more ; lay a coarse
cloth over the lvessel, o board over that, and a
weight on the board to keep it down. Keep it
elose covered ; it will keep the whole year. Put a

pound of saltpetre and two pounds of bay salt to a
hog.

A PICKLE PORIK WHICH I8 Tn BE EATEN S00N,

Take two gallons of pump water, one pound of
bay salt, one pound of cowrze sugnr, six ounces of
saltpetre 5 boil all together, and skim it when cold.
Cut the pork in what pieces you please, lay it down
close, and pour the liquor over it. Lay a weight
ou it to keep it down, and cover it close from the
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air, and it will be fit to use in 2 week. 1 you find '
the pickle begins to spoil, boil and skim it ; when.

cold, pour it on the pork.

MUTTON HAMS.

Take a hind quarter of mutton, cut it like a ham,
tale an ounce of saltpetre, a pound of coarsg sugar,
a pound of common salt; mix them, and rub the
ham ; lay it in a hollow tray, with the skin down-

wards, baste it every day for a fortnight, then roll 1t!

in sawdust, and hang it in the wood-smoke a forl-
night; boil it, and hang it in a dry place, and cut it

out in rashers. 1t does not eat well boiled, but eats:

finely broiled.

PORK HAMS.

Take a fat hind-quarter of pork, and cut off a fine

ham. Take two ounces of saltpetre, a pound off

conrse sugar, a pound of common salt, and two
onnees of sal prunella; mix all together, and rnb it
well.  Letit lie a month in this pickle, turning and
basting it every day ; then hang it in woodsmoke as
you do beef, in a dry place, so as no heat comes (o
it; and if you keep them long, hang them = month
or two in a damp place, so as they will be mouldy,
and it will make them cut fine and short. Never
Jay them in water till you boil them, and then boil
themin a copper, if you have one, or the biggest
pot you have. Put them in the cold water, and let
them be four or five hours before they boil.  Skim
the pot well, and often, till it boils. Ifit 1s a very
Jarge one, three hours will boil it; if small, two
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hours will do, provided it be a great while before
the water hoils. Take it up half an hour before
dinner, pull off the skin, and sift raspings over.
ITold a red-hot fire-shovel over it, and when dinner
1s ready, take a few raspings in o sieve, and sift all
over the dish; then Iny in the ham, and with your
finger inake figures round the edge of the dish. Be
sure to boil the ham in ag much water as vou ean,
and skim it all time till it boils. 1t must be at least
four hours before it boils.

This pickle does finely for tongues afterwards, to
lie in it a fortnight, and then hung in a woodsmoke
a fortnight, or hoil them out of the pickle,

When you broil any of these hams in slices, have
boiling water ready, and let the slices lie a minute
or twoin the water, then broil them: it takes out
the salt, and malkes them eat finer.

O PICKLING.

TO PICKLE WALNUTS.

Take large full grown-nuts, before they are hard,
lay them in salt and water; let them lie two days,
then shift them into fresh water; let them lie two
days longer, then shift them again, and let them
lie three days; take them out of the witler, and put,
them in a pickling jar.  When the Javis half full,

put in alarge onion stuck with cloves. o a hun-
dred of walnuts, put in hall a pint of mustard-seed,
& quarter of an ounce of mace, half an ounce of
black pepper, half an ounce of allspice, six Dbay
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leaves and a stick of horse-radish: then fill the

jar, and pour boiling vinegar over them. Cover

them with a plate, and when they are cold, ue
them down with a bladder and leather, and they:
wiil be fit to eat in two or three months. The next:

year, if any remains, boil up the vinegar again,

and skim it; when cold, pour it over the walnuts.

This is by much the best pickle for use: therefore
yon may add more vinegar to it, what guantity you
please. 1f you pickle a great many walnuts, and

cat them fast, make pickle for a hundred or two,
the rest keep in n strong hrine of salt and water:

boiled till it will bear an egz, and, as the pot emp-
ties, fill them up with those in the salt and water.
Take care they are covered with the pickle.

TO PICKLE GHERKINS AND FRENCH BEANS.

Take five hundred gherkins, and bave ready a
large carthen pan of spring water and salt, put to
every gallons of water two pounds of salt; mix it

well together, and put in the gherkins, wash them:

out in two hours, and put them to drain, let them
be dry and putinto a jar:an the mean time get a
bell-metal pot, with o gallon of the best white wine
vinegar, half an ounce of cloves and mace, an
ounce of allspice, an ownee of mustand-seed, a
stick of horse-radish cut in slices, six bay leaves,
o little dill. two or three vaces of ginger eut in

preces, n nntmeg cut in picces, and a handful of

salt: boil it in the pot, and put it over the chera -

kins: cover elose down, and let them stand twenty-
four hours; then put them in the pot, and simmer
them over the stove till they are green; be careful

- W |
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not to let them boil, if you do you will spoil them,
then put them in a jar, and cover them close down
till cold: then tie them over with a bladder, and
a leather over that; put them in a cold dry place.
Mind always to keep pickles tied down close, and
take them out with a wooden spoon, or one kept on
purpose.

TO PICKLE LARGE CUCUMBERS IN SLICES.

Take large cucumbers before they are too ripe,
slice thenbthe thickness of erown-pieces in a pew-
ter dishi; and to every dozen ecncumbers slice two
large onions thin, and so on till you have filled the
dish, with a handful of salt between every row;
then cover them with another pewter dish, and let
hem stand twenty-four hours, put them in a cul-
lender, and let them drain well; put them in a jar,
cover them over with white wine vinegar, and let
them stund four hours; pour the vinegar from them
in a copper saucepan, and boil it with a little salt ;
put to the cucumbers a little mace, a little whole
pepper, a large race of ginger sliced, then pour the
boiling vinegar on. Cover close, and when they
are cold, tie them down. They will be fit to eat in
two or three days. -

TO PICKLE BEET-ROOT.

‘Set a pot of spring water on the fire; when it
boils put in the beets, and boil them till tender;
take them ont, and with a knife take off all the
outside, cut them in pieces according to your fancy;
put them in a jar, and cover them with cold vinegar
M
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and tie them down close : when you use it, take if
out of the pickle, and eut it in what shapes you
like; put it in a little dish with pickle over, or use
it for sallads, or garnish.

TO PICELE ONIONS.

Take onions when they are dry enough to lay up
for winter, the smaller they are the better they:
look; put them in a pot, and cover them with spring:

water, with a handful of white salt, let them boil
up, then strain them off, and take three coats ofi;
put them on a cloth, and let two people take Lold
~of it, one at each end, and rub them backward and
forward till they are very dry; then put them in
bottles, with some blades of mace and cloves, and
a nutmeg cul in pieces; have double distilled white
wine vinegar, boil it up with a little salt, and put
it over the onions; when they are cold, cork them
close, and tie a bladder and leather over it.

TO PICKLE RED CABBAGE,

Slice the cabbage fine cross-ways; put it on am
earthen dish, and sprinkle a handful of salt over 1t

cover it with another dish, and let them stand twen-
ty-four hours; put it in a cullender to drain, and lay

it in a jar; take white wine vinegar enough to co-
ver it, a little cloves, mace, and allspice, put them

in whole, with one pennyworth of cochineal, bruis-

ed fine; boil it up, and put it over hot or cold,

which you like best, and cover it close with a cloth
till cold, then tie it over with leather.

s
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TO PICKLE SAMPHIRE.

Take samphire that is green, lay it in a clean pan,

throw two or three handfuis of salt over, then cover
it with spring water, let it lie twenty-four hours,
| put it in a clean brass saucepan, throw in a handful
of salt, and cover it with good vinegar. Cover the
pan close, aud set it over a slow fire, let it stand
till it is just green and crisp, then take it off in a
motent; for if it stands to be soft, it 1s spoiled ;
put it in a pckling pot, and cover close: when it
is cold, tie it down with a bladder and leather, and
keep it for use. Or you may keep it all the year in
a very strong brine of salt and water, throw it into
vinegar just before you use it.

RULES TO BE OBSERVED IN PICKLING.

Always use stone jars for all sorts of pickles that
require hot pickle to them. The first charge is the
least, for these not only last longer, but keep the
pickle better; for vinegar and salt will penetrate
through all earthen vessels; stone and glass are the
only things to keep pickles in. Be sure nmever to
put your hands in to take pickles out, it will soon
spoil them. ‘The best method is, to every pot tie a
W wooden spoon, full of little holes, to take the pic-
kles out with.
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OF MAKING CAKES, &e.

A POUND CAKE.

Take a pound butter, beat it in an earthen pan
with your hand one way, till it is like a fine thick:
cremm; have ready twelve eggs, but half the
whites ; beat them well, and beat them np with the
butter, a pound of flour beat in it, a ponud of su-
gar, and a few carraways. Beal it well togetler
for an hour with your hand, or a great wooden
spoon, butter a pan, and potit in, and then bake it
an bour in a qnick oven.

For change, put in a pound of currants, washed
and picked.

A CHEAP SEED CARE.

You must take half a peck of flour, 2 pound and

a half of butter, put it in a saucepan with a pint of
new milk, and set it on the fire; take a pound of’
sugar, half an ounce of allspice, beat fine, and mix
with the flour. When the butter is melted, pour the
milk and butter in the middle of the flour, and work
it up like paste. Pour in with the wilk half & pint
of good ale-yeast; set it before the fire to rise, just
before it goes to the oven. Either put in currants
or carraway seeds, and bake it in a quick oven.
Make it in two cakes. They will take an hour and
a half baking.
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TO MAKE BUNS.

Take two pounds of flour, a pint of ale yeast,
put a little sack in the yeast, and three eggs beaten.
Knead all together with a little warm milk, nutmeg,
and salt, and lay it before the fire till it rises very
light, then knead in a pound of fresh butter, a
pound of rongh carraway comfits, and bake them 1in
a quick oven, in what shape you please, on flonred-

paper,

OF CUSTARDS, JELLIES, PRESERVING, &c.

PLATN CUBTARDS.

Take a quart of new milk, sweeten to your taste,
grate 1 a little nutmeg, beat up eight eggs, leave
out half the whites, beat them up well, stir them
into the milk, and bake it in china basons, or put
them ina deep china dish ; have a kettle of water
boiling, set the cup in, let the water come above
half way, but do not let it boil too fast, for fear of
1ts getting in the eups. You may add a little rose-
water,

CALF'S FOOT JELLY.

Boil two calf’s feet in a gallon of water, till it
comes Lo o quart, strain it, let it stand till cold,
skim off the fat, and take the jelly up clean. If
there is any settling in the bottom, leave it ; put the

L]
N - s & i’ .
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jelly in a saneepan, with a pint of mountain-wine,
half a pound of loaf-sugar, the juice of four large:
lemons; beat up sixor eight whites of cges with a
whisk, then put them in o saucepan, and sur all
together till it beils. Let it boil a few minntes,
Have ready a large flannel bag, pour it in, it will
run through quick, pour itin again till it runs clear,
then have ready a large china basin, with the lemon-
peels cut as thin as possible, let the jelly run mnto
that basin, and the peels both give it a fine amber:
colour, and also & flavour: with a clean silver spoon
ill the glasses.

CURRANT JELLY.

! Strip currants from the stalks, put them in a:
stone jar, stop it close, set it in a ketye of boiling
water, half way up the jar, let it boil half an hour,
take it out, and strain the juice through a coarse
hair sieve ; to a pint of juice put a pound of sngar,
setit over afine quick elear fire in a preserving pan,
or bell-mettle skellet ; keep stirring it ull the sugar
is melted, then skin the scum ofl’ s fast as it rises.
When the jelly is very clews and fine, pout it in
aallipots : when cold, cut white paper the size of the
top of the pot, and lay on the jelly, dip the papers:
in brandy ; coverthe top close with white paper, and |
prick it full of holes; set it in a dry place, put some
in glasses, and paper them.

RABSPRERRY JAM.

Take a pint of currant jelly, and a quart of rasp-
herries, bruise them well together, set them over &

il
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slow fire, keeping them stirring all the time till it
boils. Let it boil gently half an hour, and stir it
round very often to keep it from sticking; pour it
in gallipots, paper ns you do currant jelly, and keep
it for use. They will keep for two or three years,
and have the full flavour of the raspberry.

A FINE SYLLABUB FROM THE OOW.

Make a syllabub of either cyder or wine, sweeten
it pretty sweet, and grate nutmeg in; then milk in-
to the liquor ; when this is done, pour over the top
half a pint or a pint of cream, according to the
quantity of syllabub you make.

You may make this at home, only have new
milk ;: make it as hot as milk from the cow, and out
of u tea-pot, or any such thing, pour it in, holding
your hand very high.

TO PRESERVE DAMBONB WHOLE.

Take some damsons, and cut them in pieces, put
them in o skillet over the fire, with as muoh water
as will cover them. When they are boiled, and the
liquor pretty strong, strain it out; add for every
Apound of the damsons wiped clean, a pound of
single refined sugar, put the third part of the sugar
in the liquor, set it over the fire, and when it sim-
mers, put in the damsons; boil them once well,
take them off for half an hour, covered up close ; set
them on again, and simmer them over the fire, after
turning them ; take them out, and put them in a
basin, strew nll the sugar that wag left on them, and
pour the hot liquor over. Cover them up, and let
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them stand till the next day, then boil them again,
till they are enough. 'T'ake them up, and put:
them 1 pots ; boil the liquor till it jellies, and pour:
1t on them when it is almost cold ; so paper them:

up.

TO PRESBRVE GOOSEBERRIES WHOLR WITHOUT
SONING.

Take the largest preserving gooseberries, and’
pick off the black eye, but not the stalk, then set!
them over the fire in a pot of water to scald, covers
close, but not boil or break, and when they are ten--
der, take them up in cold water; then take a pound’
and a half of double refined sugar to a pound of!
gooscherries, and clarify the sugar with water, a
pint to a pound of sugar: and when the syrup 1is
cold, put the gooseberries single in the preserving.
pan, put the syrup to them, and set them on a gentle:
fire ; let them boil, but not too fast, lest they break ;
and when they have boiled, and you perceive that:
the sugar has enterced them, take them off: cover:
them with white paper, and setthem by till the next
day; take them out of the syrup, and boil the syrup;
till it begins to be ropy, skim and put it to them
again ; set them on a gentle fire, and let them sim-
mer gently, till you perceive the syrup will rope;
take them cff, set them by tll they are cold, cover
with paper ; boil some gooseberries in fair water,
and when the liquor is strong, strain it out. Let it
stand to settle, and to every pint take a pound of
double refined sugar, make a jelly of it, put the
gooseberries in glasses, when they are cold, cover
them with the jelly, paper them wet, and dry the:
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paper that goes in the inside, it closes down better,
and then white paper over the glass. Set it in your
stove, or a dry place.

TO PRESERVE CURRANTS.

Take the weight of your currants in sugar, pick
ont the seeds ; take to a pound of sugar halt a jack
of water, let it melt, then put in the berries, and let
them do leisurely, skim them, and take them up,
let the syrup boil; put them on again, and when
they are clear, and the syrup thick enough, take
them off; and when they are cold put them up in
glasses.

To PREBERVE RASPBERRIES.

Take raspberries that are not too ripe, and take
the weight of them in sugar, wet the sugar with a
little water, and put in the berries, and let them boil
soltly, take them up, and boil the syrup wll it be
thick enough, then put them in again, and when
they are cold put them in glasses.

TO PRESERVE CIIERRIES.

Take their weight insugar before you stone them ;
when stoned, make the syrup, put in the cherries ;
boil them slowly at the first, till they are thoroughly
warmed, then boil them as fast as you can: when
they are boiled clear, put in the jelly, with near
their weight in sugar; strew the sugar on the
cherries ; for the colouring, be ruled by your eye;
to apound of sugur put-a jock of water, strew the
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sugar on them before they boil, and put in the juice
of currants soon after they boil,

ICE CREAM.

Take Lwo pewter basins, one larger than the
other ; the inward one must have a close cover, in
which put cream, and mix it with raspberries, or
whatever you like best, to give it a flavour and
colour. Sweeten to your palate, then cover close,
and set it in the larger basin. 11l it with ice, and
a handful of salt: let it stand in this ice three
quarters of an hour, uncover it, and stir the cream
well together ; cover it close again, and let it stand
half an hour longer, after that turn it iuto a plate.
These things are made at the pewterers.

TO MAKE CATCHUP.

Take the large flaps of mushrooms, pick nothing
but the straws and dirt from them, lay them in a
broad good earthien pan, strew a deal of salt over
them, let them lie till next morning, then with yvour
hand break them, put them in a stewpan, let them
boil & minute or two, strain them through a coarse
cloth, and wring it hard. T'ake out the juice, let it

{ stand to settle, then pour it ofl clear, run it through
a thick flannel bag, (some filter it throngh brown
paper, but that is tedious,) then boil it; to a quart
of liquor, put a quarter of an ounce of whole ginger,
and half a quarter of an ounce of whole pepper.
Boil it briskly a quarter of an hour: strain it, and
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when it is eold, put it in pint bottles.  Tn each bot-
tle, put four or five blades of mace, and six cloves,
cork it tight, and it will keep two years. 'I'lis gives

‘the best flavour of the mushrooms to any sauce.

_— ==

If you put to a pint of this ecatchup a pint of mum,
it will taste like foreign catchup.

BEST SORT OF PLUM PUDDING. ‘

One pound of raisins stoned ; one pound of eur-
rants, well washed and picked; @ pound of suet,
chopped very fine; about a pound of flour, and as
many bread erumbs; a little fine spice, and an
ounce of preserved lemon-peel ; the same quantity
of orange peel and citron; about half a nutmeg,
grated ; and a quarter of a pound of moist sugar ;
mix all well together; then break in seven eggs,

- stir it up well, add about a quarter of a pint of milk,

and a gill of brandy; mix all well together; 1f it
should want a little more milk, putit in, but be
careful that you do not wet it too much ; let it be
stifl enongh for the spoon to stand upright, other-
wise the fruit will settle at the bottom, which will
spoil the look of it; it will take four hours to boil.
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RECIPES FFOR THE SICK.

WHITE WINE WHEY.

Boil half a pint of new milk ; as soon as it boils:}’

up, pour in a glass of white wine ; boil it up, and’
set the saucepan aside till the curd subsides. Pour:
them off, and add to it half & pint of boiling water,
and a bit of white sugar. Whey may be made of
vinegar, and diluted with boiling water and sugar.
It 1s less heating than wine, and if to exeite perspi-
ration, answers well.

ARTIFICIAL ASSES MILE.

Boil a quart of new milk, with a quart of water,
an ounce of white sugar candy, half an ounce of
eringo roots, and half an nunce of conserve of roses,
till reduced to half. The doses must be regulated
by the effeet.

BALM TEA.

Take a quantity of fresh gathered balm leaves,
put them into a stone jar, and pour boiling water
over them ; cover the jar with a linen cloth, three
or four times doubled, to keep in the steam, and let
it stand till cold. This is a very refreshing drink
in fevers, &,
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CLEAR BROTH TO KEEP.

Put the mouse buttock of beef, a knuckle of veal,
and some mutton shanks into a pan, just eover with
‘water ; put a paste over it ; when the beef is tender,

itis done. Cover it up close, and keep it in a cool
place.

MUTTON BROTH.

Take a loin of mutton, cut off the fat, put to it
one quart of water, boil and skim it well ; put in a
piece of upper crust of bread, a blade of mace, and
boil it slowly an lLour; pour the broth clean off ;
season with salt, and the mutton will be f{it to eat.

' Turnips must be boiled by themselves in another
saUCepall.

BEEF TEA.

Cut a pound of lean beef fine. Pour a pint of
boiling water over to raise the scnm, skin, strain,
and let it settle ; pour it clear off, and it will be fit
for use.

CALF¥'S FEET BROTH.

Boil two calf’s feet with two ounces of veal, two
of beef, a picce of crust, two or tliree blades of
ace, half a nutmeg sliced, and salt, in three quarts

of water, till reduced to half; strain and take off
the fat.
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EEI BROTH.

Clean half a pound of eels, set them on the fire:
with a quart of water, an onion, and a few pepper-
corns : sinuner till the eels are brokew, and the
broth good.

TAPIOCA JELLY. .

Wash tapioen in several waters. Soak itin fresh!
water five hours, and simmer in the sume tll guite
clear.  Add lemon-juice, wine aud sugar.

~ CHICKEN PANADA.

Boil a chicken, till three parts done, in a quart of
water, take ofl' the skim, ent the white meat off, and
pound it in a mortar to a pasty, with a littde of the:
water it was boiled Inj season with salt, nutmeg,
and a little lemon-peel. Boil it genty for a few
minutes. 1t should be tolerably thick.

PANADA.

Put a little water n a saucepan, with a Flngg of
wine, sugar and nutmeg, and lemon peel. When
it boils, put some g!‘:lit‘ll bread in, and boil it [ast,
When of a proper thickness to drink, take it off.
1t is very good with a little rum and butter, instead
of the wine.
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EGGS.

An egg broken into . cup of tea, or Dbeaten up
and mixed with a bason of milk, makes a very nu-
tritious breakfast.

An egg divided, and the yolk and the white
beaten separately, then mixed with a glass of wine,
‘will afford two very wholesome draughts, and be
much better than when taken together.

Beat up a new laid egg, and mix it with a quar
ter of a pint of new milk warmed, a spoonful, of ea-
pillaire, one of rose water, and a little nutmeg. It
'should not be warmed after the egg is put in. Take
it the first and last thing.

ARROW ROOT.

Mixed with milk, boiled, and sweetened, is very»
' nutritious.

ISINGLASS.

Boil an ounce of isinglass shavings with forty
peppercorns, and a crust of bread, in a quart of wa-
| ter, simmer to a pint and strain it.

This will keep well, and may be taken in wine
and water, milk, tea, soup, or whatever may be pre-
| ferred.

WHITE POT.

'Ben.t up eight eggs, (leave out half the whites)
| with & piut of milk, a little rose water, nutmeg, and
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a quarter of a pound of sugar. Cut a roll into thin
slices, and pour the milk and eggs over them. Put
a piece of butter on the top, and bake it for Lalf
Lour.

WATER GRUEL.

[N [ [

Put a pint of water on the fire. Mix in a bason:
a large spoonful of oatmeal with a little water; whemn
the water boils, stir in the oatmeal, and let it boil!
up three or four times. Strain it through a sieve,
put in salt and a piece of butter. Stir it till the:
butter is melted, and it will be fine and smooth.
Sugar, or a spoonful of wine may be added.

BARLEY WATER.

Put a quarter of a pound of pearl barley to two
quarts of water. Boil it Lalf away, and strain it
off. © Add two spoonfuls of white wine, and sweeten:
to taste.

CAUDLE.

Make gruel of groats ; when well boiled, stir it
till cold. Add sugar, wine, braudy and nutmeg.

RICH CAUDLE.

Pour into boiling water, grated rice, mixed with
a little cold water: when of & proper consistence,
and sugar, cinnamon, and a glass of brandy. Boil
all together.
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BROWN CAUDLE.

Make a gruel with six spoonfuls of oatmeal.
Add a quart of mealt liquor, nor bitter ; boil, sweeten
and add half a pint of white wine, with spices, or
not.

SAGO,

Soak it in cold water one hour, pour it off, wash
it; add water, and simmer till the sago is clear with
spice, if approved. Add wine and sugar, and boil
all up together.,

GROUND RICE MILK.

Put a snoonful of ground rice to three pints of
milk, add cinnamon and nutmeg. Sweeten to your
laste.

MUSTARD WHEY.

Turn balf a pint of boiling milk with a table-
spoonful of made mustard. Strain the whey from
the curd, and drink it in bed. This will give a
| glowing warmth.

This bas been known to be very efficacious in
nervous affections, as well as the palsy.

A VERY BEFREEBHING DRINK.

Pour & table-spoonful of capillaire, and ome of
' Yinegar, into & tumbler of cold spring water.
N
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BUTTER MILE.

Milk a cow into a small churn; when it has:}!
stood about ten minutes begin churning and con-{:
tinue till the flakes of butter swim about thick, and
the milk appears thin and blue. Drink of it very:
frequently.

The food should be biscuits and rusks; ripe and!
dried fruits of various kinds, where a decline is ap-
prehended.

ALE POSBET.

Put a small piece of bread into a pint of milki},
and set it over the fire. Putnutmeg and sugar into:
a pint Of ale, and when your milk boils, pouritupon:
the ale. Let it stand a few minutes to clear, and!
it will be fit for use.

USEFUL FRENCH DISHES.
JELLY BROTH, OR JELLV STOCK.

Put into a stock-pot a knuckle of veal, some lean
beef und any trimmings and Lones of poultry or meat :
you may happen to have in the bouse. Let this
meat stew over a gen'le fire, moistening with a tea
cup full of stock, und adding a bunch of parsley and |
green onions. When the largest piece of meat is so
much done, that, on penetrating it with & knife, no
blood follows the blade, moisten with some more
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boiling stock, and let it simmer for about four bours,
skimming very frequently. Take care it does not
remain too loug on the fire, or it will lose its fine
flavour and colour ; strain through a silken sieve for
use.

CABBAGE SOUP A LA PROVENCALE.

Boil different sorts of vegetables together, includ-
ing half a peck of peas and eabbage blanched, cut in
qnarvters, and tied with packthread. Add a wine
glass full of the best oil.  Whbhen the vegetables are
boiled, and vour broth properly salted, strain it, then
leave it on to stew, serving it up garnished with
cabbages.

SOUFS OF DIFFERENT PUREES, AS PEAR, BEANS,
LENTILS, CaRROTS, &e.

These soups are all made in a similar manner to
the following receipt for pea soup, Put some peas
iuto a saucepan, with salt, a very few young onions
or leeks, celery, carrots, some bacon (if the soup
1s not to be meagre), and & proper gquantity of
water. When the vegetables are done, beat them
together in a mortar, and strain them through a
cullender, or rub them through a tammy sieve. Just
before dishiug up your soup, thin it with ment or
vegetable steck, and wix in the puree, in sufli-
cient guanlity to give au agreeable consistence and
flavour.
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ONION AXD MILEK S0UP.

Brown in a frying-pan some slices of onion, with
a piece of fresh butter and a few pinchés of flour.
When thie onion is well coloured, put into the pan a
quart of boiling milk, season according to your
taste, and let the milk boil up once oriwice. Some
persous serve this soup with the onion in it, others
strain it through a sieve, and serve.

GIBLET SuUP.

Scald the giblets of three or four geese, removing
the bones from the Leads, feet, and pinions; cut the
necks into pieces about an inch in length, and the
livers and gizzards into several pieces: give the
whole one boil, then throw them into celd water,
and wash them well. Put them into a saucepan
with two quarts of stock, and let them lo1 gendy,
till they are quite tender : mext put a quarter of a
pound of butter in a stewpan, with a bunch of
parsley and green onions, a quarter of a pound of
lean ham, and half a pint of stock ; put these overa
slow fire, {or about an hour, then add as much
flour as will absorb all the butter, mixing in after-
wurds the whole of the stock in which the giblets
were boiled, and half a pint of sherry wine. DBoil a
few minutes. then strain the soup through a sieve
over the giblets, squeezingin a littlelewon or Seville
orange, And seasoning to your taste.
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PUR«K OF ONICNS.

Put thirty onions in slice , and put them into a
stewpan, with a quarter of a pound of butter, salt,
pepper, a bay-leaf, and a little nutmeg: beat them
by a slow fire till they are of a fine colour; then add
a large wooden spoonful of stock, and dilute your
purce sufliciently to strain it through a cullender.
Do not put it again on the fire, or it may loose its
flavour; but keep it hot in a duin marie.

TOAST SERVICES.

Cut some slices of bread, about the size of two
fingers each, and put over them a suflicient quan-
tity of good bham or streaked bacon, cut in small
pieces, and dippedinto an egg mixed with shredded
parsley, green onions or shallots, and pepper; fry
over a slow fire, and serve with any clear acidulous
sauce, according to your taste.

ANCHOVY PARTE.

Cet some crumb of bread into long thin slices,
and turn them over the fire in some butter; then
arrange upon them half a dozen anchovies, well
washed and opened, seasoning them with oil aund

pepper,
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VEAL EIDNEYS ON TOAEST.

Cuat soma pieces of crumb bread like the former:
putting over them a forcement of roasted veal kid4
neys, minee with an equal quantity of their faty
some parsley, green onions, or a shullot sured fine,
pepper, and salt, and mixed with the yolks and!
whites of four eggs beat up. Pur this forcemeat
upon the toasts, draw a kuife dinped in a beat eggs
over the whole, then grate bread on it, aud cooks
upon a baking dish, with a fire under acd overs
Serve with clear sauce.

SPINAGE ON TCAST.

Have readv a well flavoured ragout of sninage
made very thick; put in the volss of two raw eggs*’
and arrange the spinage upon the toasts like the
former; draw a kuife dipped in o beat egg vver the
whole, and cover it with grated bread: then fry.
Serve the teoasts and spine- . without sance. You
may substitute French beans, oceasionally, for the
gpinage. .

OF BEEF.

RUMP OF BELF.

The rump is estcemed, in France, the best pece:
in the whole ox; it makes excellent soups, and |
graces the table as a middle dish. Itis excellent:
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' boiled, and served up plain; or, when cleansed of
(its fat, it may be served with a sauce, made of cul-
'lis, parsley, green onions, anchovies, capers, and
' & little garlic; the whole shred very fine, and well
- seasoned. It may also be served boiled, and gar-
nished with pelits-pates.

BOILED BEEF.

Talke a rump of beef, or part of one; bone and
tie it tozetherin a neat form, and put itinto a pot,
with any odd bit of butcher's meat you may happen
to have in the house, either beef, veal, or mutton;
you may add, also, bones, feet, and necks of poul-
try or game, the meat of which has been taken for

- other dishes ; place yvour pot on & moderate fire, not
quite full of water, and skim gently. When it has
boiled a short time, put in some salt, turnips, six
carrots, and six onions, into one of which you
should stick three cloves; add a bunch of leeks.
Let the whole boil gently, till the beef is perfectly
done; then take it out, and serve it up either with

freah parsley, with a sauce, Or with onions or other
vegetubles.

RUMP OF BEEF A LA BRAISE.

Having taken the bone out of a rump of beef, tie
it in a neat form with packthread, and stew it in a
vessel that will admit fire at the top, with a pint of
white wine, some good stock, a slice of veal, o rash-
er of bacon, o large bunch of herbs, pepper, and
salt ; when it is balf done, add uhnut thirty Dutch
or large red onions, The beef being done, take it
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out, and eleansing off the fat, dish it with the oni-
ons round, adding a good brown sauce over it. A
rump of beef donein this manner may be diversified
with different sauces or ragouts, according to vour
taste.

RUMP OF BEEF A LA CARDINALE.

Choose a ramp of beef of ten or twelve pounds;
and having taken out the bone, lard it with a pound:
of bacon, cat into bits, and seasoned with salt &nu
spices. Do not lard the upper part of the beef)
which is covered with fat. Next, take foar ouncess
of powdered saltpetre, and rub it into the meat, that
it may look red; putitinto a pan, with an ounce of
bruised juniper berries, three bay leaves, a little
thyme and basil, and a pound of coarse sali: let it
remain eight days, the pan beinr well covered.
When the meat has taken the salt, wash it in warm:
water, and put some slices of bacon upon the upper
part, or that which 1s covered with fat, tyving a linen:
cloth over the whole with packthread: then stew:
gently five hours, with a pint and a half of red wine,
a quart of water, five or six onious, two cloves of
garlic, four or five carrots, two parsnips, a bay leaf,
thyme, basil, four or five cloves, parsley, green oni-
ons, and the quarter of a nutmeg. When it is done,
leave it to cool in its own liquor, aund, when quite:
cold, serve. The short ribs of beel way be done in |
the same manuer,
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B~#F A LA NODE.

Take a piece of boned beef; beat it hard, lard it
with fat bacon, and then put 1t into a stewpan with
some rind of bacon, a ealf’s foot, an onion, carrot,
a bunch of fine herbs, a bav leaf, a clove of guiie,
som= cloves, pepper, and salt: pour upon the whole
a class of water, and let the meatsiew till it is quite
tender; then pass the gravy through a sieve, skim
off the fat, and serve. Beef ¢ /a mode should be
stewed at least six hours. It oughtto be doue over
a slow fire, and be kept constantly covered.

BEET A LA MODE.

Take five or six pounds of boned beef and lard it, as
directed in the preceding receipt: put into a sauce-
pan a tumblerful of white wine, some bits of bacon,
some shallots of young onions cut fine, some small
onions whole, and some slices of carrot, seasoning
with coarse pepper and salt. Put the beef in the
saucepan upon the above materials, and over a gen-
tle fire taking particular ceve that the saucepan is
well closed. DBoil, or rather simmer, doring five or
six hours, then clean off the loose fat and serve, as
before directed.

NEAT'S TONGUE WITH FINE HERES,

Cnt a neat's tongne, either roasted, or cooked a
la braise, into very thin slices, Put into the dish
in which you intend serving the tongue, a little stock,
A tea-spoonful of vinegar, some capers, parsley,
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green oniouns, shalots, and a little chervil, all chops-
ped very fine; add salt, coarse pepper, and crumb
of bread ; then arrange the slices of tongue, with the
game seasoniug on the top as underneath, finishing
with crumbs of bread. Place the dish over thestove
till the lower layer of ingredients beconie a graii
When vou serve, add a little more stock as a sauce,
and brown the top with a salamander:

NEAT'S TONGUE WITH GHEREKINS.

[Taving soaked a neat's tongue, blanch it for hal
an hour, then leave it to cool, and when quite cold,
trim it neatly; season some long strips of baco
with salt, large pepper, and a few cloves, together:
with parsley and green onions chopped very fine:
lard the tongue with this bacon, and put itinto a
saucepan, into which throw some thin slices of ba-
con, some veal, and beefl chops, carrots, onions, 4
bay leaf, thvme, and several cloves; moisten the:
whole with stock, and let the tongue cook by = slow
fire four hours; when done, take off the upper skin, ,
aud serve with some red cullis, into which put some
chopped gherkins.

-l . TE

NEAT'S TONGUE WITH PARSLEY.

Having blanched a neat's tongue a quarter of an:
hour in weter, lard it with fat bacon. and put it into»
a pot to buil with any piece of beef you may have:®
doing. When done, and the skim taken off, cut itt
rather more than half through the middle lengthwise, ,
so that it may open in two parts without the pieces |
separating, and serve it up with some stock, white -
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pelljper* and parsley shired fine, adding, if you choose,
sprinkling of vinegar.

OF VEAL.

BREAST OF VE AL FRILED.

Talke the tendons of a breast of veal and cut them
in slices abont the thickness of a inger, then blanch
them in boiling water: put a piece of butter mixed
[with a spoonful of flour in a stewpau, with salt, pep-
jper, parsley, vinegar, green onions, thyme, a bay
leaf, basil, three cloves, onions, carrots or turnips,
and a little water: mix these over the fire till they
jare Inkewarm. Steep the \meat in this marinade
three hours ; and then, having dried and floured it,
fry of a gocil enlonr, and serve, garnished with fried
iparsley. Fowls, rabbits, &e., may be flavoured in
the same manner after being cut up.

VEAL CUTLETS BREADED AND BROILED.

Cut the edgzes of some cutlets neat: season them
‘with salt and coarse pepper ; make o little butter
lukpwmm, and ch]} each cutlet into it; then put them
in a stewpuau, in which must be some erumbs of
bread ; turu them in this, then take them out, and
put in some more bread erumbs: halfan hour be-
fore disting, put them on the gridiron ‘over a slow
fire, that the crumbs of bread may not be too much
'hmwned When done, dish them, either with g
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clear gravy, clear sauce piquante, or without
sauce.

VEAL CUTLETS A LA LYOXXAISE.

Tuke a neck of veal cut into steaks, the chim
bone bheing taken out: Jard them with enchovies
bacon, and gherkius, seasoning with salt, coars
pepper, parsley. green onions. and shallots ; let ther
stew by a slow fire, betsveen two slices ol bacon, ancl
when done, serve with a sauce made thus: shre
some fine parsley, green onious and sheallots, aw
put them into a stewpan with salt, coarse pepper
and butter mixed with flour; add a spoouful of goos
stock, and thicken over the fire. When you serve
add the juice of alemon.

FRICANDEAU OF VEAL.

Cut some slices of a fillet of veal the thicknesso
two fingers ; lard them well on one side with stre
ed bacon, then pat them in a stewpan with som
carrots, onions, a bunch of parsley and green onion
bay Iem es, thyme, cloves, salt, pepper, and a g;:Lso
water or stock. When done, take them out, s
the sauce, and reduce it till r-.ctm:cl} any Iemains s
arrange the pieces of fricandeau in the dish,
larded side upwards ; then moisten the remainder o!
the sauce with a little stock , and serve it under the
fricandean.  You may also serve a fricandeau upon
& ragout of endives, of spinage, or of young peasey
but the most usual way is to dish it on sorrel.
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FRIED CALVES FEET.

Take some calves’ feet and chop them in two
ooning them or uot, as you like), boil them in
pur and water : then iet them soak, together with
piece of butter rolled in flour,in some salt, pepper,
negar, garlic, shallots, parsley, green onions,
iyme, and bay leaves : when sufficiently flavoured
ith this marinade, flour and fry them, covered with
aste ; serve with fried parsiey.

OF VEAL.

HASHED MUTTON A DA BOURGEOISE,

A roast leg of mutton is seldom all eaten on the
ame day ; on the following one, therefore, a hash
1ay be made of what remains. Cut off the skin,
e away tire coarse fibres, and having hashed the
aeat into small and thin pieces, put them into a
aucepan ; then reduce a few spoonfulls of cullis,
ding it to your hash, with balf a quarter of a
ound of butter. Warm up the whole, taking care
nat it does not boil, and serve with soft paached
ggs round.

MINCED MUTTON.

Mince the meat of a cold roast leg of mutton, and
ut it into a saucepan ; make a 7ows, moistened
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with a little stock and seasoned with salt and per
per ; having reduced your sauce, add to it a piece
butier and some gherkics ; put vour mince-meat iz
to this sauce, and let it cook gently without boiling
Serve with thin slices of bread round the dish.

MUTTON CHOPS A LA SOUBISE.

Cut some thick mutton chops and arrange then
at the bottom of the stewpan ; add one ortwo onions
a few sliced or blanched earicts a buueh of parsler
and green onions, and fouror five spoonfulls of jeli?
stock, seasoning to yonr tfste.  Stew till tlhe mex
is entirely done, then take out the roots, pot 1n
litile glaze, and reduce over alarge fire. Wher
they are a g/acr, luy the chiops on a cloth to drait
off the fat, and sevve them with onions a /a Sonlase
The dish is very good with the chops simply Lroil.
ed and seasoned, aud served on the ouious & la
SGudise.

NECK OF MUTTON WITH PARSLEY.

 Take a neck, loin, or saddle of mntton, trim ity
and li t up the skin underneath, larding tke whole
with sprigs of fresh parsley @ put it upon the spit
roast, and when the parsley is well diied. baste
wih hog's lard from time to time till the meat i§
doue, then toss up a livde gravy, with some sbals
lots cut small, sult und pepper, and serve it widh'
the meut.

-
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HASHED MUTTON WITH CUCUMBERS.

Cut some cucumbgrs in very thin slices, having
yreviously pared them and taken out the seeds:
iteep them two bhours in vinegar and salt, drain
hem well, put them into a stewpan, and keep tuin-
ng them over the fire, with a small piece of butter
nd a slice of bam, till they begin to be coloured,
uding a little flour, and moistening with equal
juantities of stock and gravy. If you have no gra-
¥, let the cucumbers be more coloured before they

are taken {rom the fire. They should then stew

kently, the fat being skimmed oft occasionally.
BWhen they are done, add a little cullis to thicken
ghem, or, if you have not any cullis, put in a litde
foore tlour before you moisten them. Your ragount
f cucumbers being thus prepared, take any joiut of
old roast mutton (the leg is best), cut it into thin
slices, and put into the ragout to heat, not suffering
t to boil.

NECK OF LOIN OF MUTTON A KA CONTI.

Take a loin or neck of mutton and trim it, lifting
ap the skin that is underi.eath ; then take a quarier
Mf & pound of swrenked bacon, and two ancliovies
washed ; cut them ready for larding, and, shredding
wo shallots, =ome parsley and green onious, Liali a
ay-leaf and three or four leaves of twrrangon, very
ine, dip the bits of bucou and ancliovies into the
hred Lerbs ; then lard the mutton, aud stew it three
aours over a slow fire, with all thie herbs that re-

in, 8 glass of white wine, and the same quantity
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of stock. When done, skim oft’ the fat and thicke
the suuce over the fire with a little fiour and butter
serve it wiil the mutton.

'J-l

-
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NECE OR LOIN OF MUTTON A LA BOURGEOISE.

Tuke a neck or loin of mutton and stew ii in a
saucepan with some stock, a glass of white wine,
parsley, green onions, & clove of garlic, two cloves,
salt, and pepper; when the stew is done. strain the
sauce through a sieve, skim off’ the fat, and reduces
1t ; next, put in a piece of hutter rolled in flour, and
some chopned parsley; thicken it over the fire, add-
ing the juice of a lemon or a litde vinegar : serves
the sauce over the meat,.

HARICOT OF MUTTON.

- =f p= e - <R I

To make it a la Lourge isc, cut a shoulder of
mutton in pieces about the width of two fingers, and !
a little longer ; mix a little butt with a ladleful of
flour, and put it over a slow fire, stirring it with a»
spoon till it becomes the colour of cinnamon : then:
put in the picces of meat, giving them two or three
turne over the fire, and adding some stock, if you:
havd any, or, if not, about half a pint of hot water,
which vou must stir in a little at a time, so that the
flour and butter may be well tempered ; then season
with pepperand salt, adding parslev, green onions, & i
bay. leaf, thyme, basil three cloves,and a clove of '
garlic ; set the whole over a slow fire, and, wken
half done, skim off as much fat as you are able.
Have ready some turnipe, pared and cut in pieces,
stew them with the weat, and when that snd the

il i #uf e
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turnips are done, take out the herbs, skim off the
fat that remains, and reduce your saunce (if too thin)
over the fire, to the consistence of a thick ecream:
then dish the turnips and meat for tablie with the
sauce.

HARICOT OF MUTTON.—S8ECOND RECEIPT.

Cut a neck or loin of mutton into pieces, and put
them into a saucepan with a slice of butter over a
quick fire ; when the meat is partly done, and of a
yellow colour, let it drain. Next, cut some turnips
into long pieces, and stew them in the mutton fat,
and, when of a good colour, drain them. Then
make a rouw, into which put the pieces of meat,
with salt, pepper, a bunch of fine herbs, two onions,
a clove, and a bay leaf, with the stewed turnips;
when the mutton is three quarters done, leave it
to stew, and take off the fat: the stewing being
finished, if there should be too much sauce, take
away a part and reduce the remainder to a proper
consistence. Then dish the haricot, covering it
ith the turnips, and serve very hot.

SLICES OF MUTTON EN MARINADE.

Take some slices from a loin, or from a leg of mut-
ton, cut them into pieces of equal! size, lardive them
with Jean bacon; let them soak two hours in a
arinade, like that deseribed for calf'sjeei frie v,
nd afterwards roast them; serve with a high-fli.-
voured sauce.
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BOILED 8HOULDER OF MUTTON.

Having broken the boue of a shoulder of mutton
boil it in some stock with a buuch of fine Lerbss
when done, take it out, skim the {ut ol the stoeck!
and reduce it to a jelly; then put the mutton ix
again, that the jelly may adbeve to it: toss a liul
cleai cullis in a saucepan, with what remains ¢
the stock, and serve this sauce with the meat.

SHOULDER OF MUTTON WITH ONIOXNS.

Whilst the shoulder of mutton is reasting, melt
slice of butter, mixed with some onions and shallot
cut small, & pinch of flour, a lite stock, some &ai
and pepper; reduce this to a thick sauce. Whe
the mutton is done, raise up the skin without takin
it quite off’; cut some slices from tlfe meat nndes
neath, and put them into the onion ragout togethe
with the yolks of one or two eggs, diluted wit
stocky; thicken this over the fire; add a liitle vine
gar; then place the meat upon a dish, with the 1t
gout under the skin, so that the joint may appet

entire.

SHOULDER OF MUTION A LA ROUSEL

Lard the upper part of a shoulder of mutton wit
some green parsley; put the meat upon the spi
and baste it lightly from time to time with hog
lard till almost roasted. Lor a sauce, shred tw
shallots, and mix them with a little gravy, addin
salt and pepper; heat, and serve it in the dish.

. -

rof
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BHEEP'S TONGUES.

Sheep's tongues are usually boiled in water, and
then broiled; to dress them thus, first skin, and
then split them down in the middle and dip them in
grease, or sweet oil, which is Dbetter mixed with
parsiey, green onions, mushrooms, and a clove of
guarlic, all shred fine, aud addiog salt and pepper;
then cover them thick with erimwbs of bread, and
broil. Serve with an acid sauce,

SAEEP'S BRAINS WITH BMAIL ONIONS,

Talke some sheep's brains: soak them in luke-
warm water, and blanch them : then stew them with
thin slices of bacon, a little white wine, some par-
slev, shallots, cloves, smull onions, salt, and pepper.

When done, arrange the brains on a dish, with
the onions round, reduce the sauce and serve.
Calves’ brains 1say be dressed in the same way.

BROILED SHEEDP'S KIDNEYS,

To broil sheep’s kidneys, cut them open, and put
them on small skewers; season with salt and pep-
per, and, when done, serve with a shallot, or a
mailre d hotel sarce,
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OF LAMB.

QUARTER OF LAMB VARIOUS WAYS.

Both the fore and the hind quarter of lamb are
usually roasted. The fore quarter is the most de=
hecate. They may be served en fricandsau being
prepnred as {ricandeau of veal. In dressing it thus:
to make the gravy adhere the better to the frican:
deaun, spread it over the meat with the back of ¢
spoon. They may likewise be dressed a la braise:
with a ragout of gherkins; or the ribs may be broil
ed as chops and placed round the shoulder, either
roasted only, or first roasted and then hashed.

|+
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FRIED SLICES OF LAMRB.

Cut some cold lamb into slices, season, and fivjs
them ; when done, put them in a dish, and pou
melted Lutter over them; then throw a litide dou
into a saucepan, with some beef stock aund a litte
walnut pickle: let this boil, and Kkeep strring
Serve the slices of lamb in this sauce, raruishee
with fried parslty.

LAMB'S HEADS.

Take two lambs’ heads and necks: after having
well picked, trimmed, and blanched them, stew ther
with some good stock, half a pint of white wine, ha
& lemon pared and cut in slices, or a litde vine
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a bunch of parsley and green onions some salt and
roots, covering them with thin rashers of fat bacon ;
this is called la braise blanche. When done, unco-
ver the brains, and dish the heads, pouring over
them any sance you think proper, as sauce al’
Espnagnole, a la ravigotte, a la poivrade, thickened.
If vou choose a more simple sunce, mix some thin
stock, taking care that it be not too salt, with the
yolks of three eggs, and a little chopped parsley, and
thicken over the fire; or, in the place of sauces, nse
a ragout of cresses of truffles. Lambs' heads are
also used to make white coups.

LAMB'S SWEETBREADS A L'ANGLAISE.

First blanch the sweetbreads, then let them re-
main in cold water for some time ; next, put them
into a sancepan with a ladleful of stoek, a little salt
and pepper, a bunch of fresh onions, and a very
little mace; add a slice of butter rolled in flour, and
fistir it round gently till it is melted ; then let the
whole simmer half an hour; have ready two or
fthree eggs well beat up in eream, mixed with &
flittle shred parsley and some nutmeg; add this,
‘fwith some boiled asparagus heads, to the other in-
gredients, being careful there are no lumps in your
sance ; lastly, squeeze in a little lemon juice: if
you would make a very choice dish, add some green
peas or French beans.
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PORK.

PORK KIDNEY3 AU VIN DE CHAMPAGANT.

Mince some pork kidnevs, and put them in a stew-
pan on a brisk fire, with a slice of butter, salt, and
pepper, some parsley, small onions, and shallots, all
shred fine ; keep stirring the kidneys that they may

not adhere to the pan. When the sauce is reduced, .

add a little flour, stirring up the hash; then pour
in n glass of white wine; warm up again withont
boiling, and serve.

ROABTED PIG.

Plunge a sucking pig into a boiler of hot water

in which you can bear your finger, and rub all the

hair off with your hand; then take it out, and re-
peat this process two or three times till all the hair
is completaly oft: next, soak it four and twenty
hours, and hang it up to drv. When it has thus
heen prepared, put a large piece of butter, rolled in
flour, into the stomach; roast it, basting frequently

with good sweet oil, that it may be of a good colour -

and serve.
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ALL SORTS OF MEAT.

HASHED ROAST MEAT OF DIFFERFNT SORTS.

Take any kind of meat that has been roasted,
eithier butcher's meat, poultry, or game ; cut it into
very thin slices, and put it into a stewpan, with
some parsley, green onious, shallots, and mush-
rooms, all shred fine, one or two eggs beat up, o
litile good stock, some salt, and coarse pepper: let
the whole simmer upon the fire for a quarter of an
hour; then take a dish for table, and put into it a
little of the sance of the meat, with some pieces of
crumb of bread; place the slices of meat on the
bread, aud a litile more erumb of bread upon the
ment; put it over a stove moderately heated, till it
adberes (o the dish, and forms alittle gratin; then

pour in the rest of the sauce, adding a little
VinegAar.

BROILED VEAL, OR OTHER MEATS.

Take part of a fillet of veal, some beef-steaks,
part of a leg of matton, or some pork, and cut the
meat into picces of the thickness of half a finger,
and the width of four finzers: stew them a short
time in a mavinade made with a little sweet oil, salt
and pepper, parsley, green onions, and shallots, all
shred fiue ; then take some pepper, and having rub-
bed it over with oil, form it into little cases, and
put each separate piece of meat, with its sessoning,
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into these papers; next, broil them on a gridiron

over a slow fire, covering them with a sheet of

paper, and, as they cook, put in from time to time,
a few erumbs of bread. When done, add a sprink-
ling of vinegar; serve in the papers.

FORCEMEAT AND STUFFING.

Take a pound of fillet of veal, a quarter of a .
pound of iresh pork, and some beef marrow ; sea-
son with pepper, cloves, and grated nutmeg; then
addsome veal sweetbreads, truffles, and mushrooms,
mincing the whole up together very small. Instead
of veal, you may use, if you please, the white part
of any poultry or game, or both in equal quantities,
and instead of pork, sausage meatr. It is with
this stufling or forcemeat that meat pies are gar--
nished. If you wish to make this forcemeat up
into balis, add the yvolks of some eggs, ard roll.
them in flour.

POULTRY.

INSTRMUCTIONS FOR PRFPARING POULTRY BEFORE'
DRESSING.

-

To serve pounltry tender and delicate, it should be»
kept some hours after being killed before boiling ort
roasting. Poultry that you intend serving for din-
ner, ought to be killed thie eveniug before; or, if 0"
be served in the evening, it should be killed veryrs
early in the morning. When the poultry has ceas-
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ed to bleed, and before picking, put it into cold
| water, in a vessel large enough completely to cover
it, and leave it thus till just before dressing: then
take it out, soak it in boiling water for a few
minutes, and pick it, being very careful to take out
all the small feathers. Further, when you cleanse
the inside of either poultry or game, be careful you
do not burst the gull-bladder, or it will give a bitter
taste to the whole flesh. You inust be equally
careful not to tear the intestines near the gizzard,

as it makes the inside dirty, and spoils the whole
bird.

TURKEY WITH TRUFFLES.

Take a fat turkey, cleanse and singe it; if you
should chance to burst the gall-bladder or intestines
wash the inside of the body very carefully. Then
peel three or four pounds of truffles: chop up a
handful of the worst with some fat bacon, and put
them into a saucepan, together with the whole
truffles, salt, pepper, spices, and a bay-leaf; let
these ingredients cook over a slow fire for three
quarters ol an hour; then take them off, stir, and
Jeave them to cool; when quite cold, put them in
the body of the turkey, sew up the opening, and let
the bird imbibe the flavour of the trufiles, by their
remaining in for several days, if the season permit,
When you wish to dress the turkey, cover it with
thin broad slices of bacon, and, over that, strong
paper, and roast it two hours: when nearly done,

take off the paper, that the bird may brown a few
minutes, and serve, .
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TURKEY GIBLETS A LA BOURGEOISE.

The giblets of a turkey consist of the pinions,
feet, neck, liver and gizzard. After baving scalded,
and picked them well, put them in a saucepan, with
a piece of butter, a bunch of parsley and green
oniong, a clove of garlic, a sprig of thyme, a bay-
leaf, basil, mushrooms. and two cloves; Leat the
whole together, puiting in. 2 speonful of flour;
moisten with stock, and seasen with seit and pep-
per; lastly, ndd some turnips, heated in butter, and
browned of a good colour.

FRICASSEED TURKEY GIDLETS.

Seald and pick the giblets of two or three turkeys
and put them in a stewpan, with a shee of buiter, &
bunch of parsley and greeu onions a clove of gulie,
thyme, basil, a few-mushrooms, & bay leaf, and two
cloves ; set the whole npon the fire; shake in some
flour, moisten with water or stock, and season with
salt and coarse pepper; let it stew and consume 10
a thick sauce. When ready to serve, take out the
bunch of herbs, thicken with the yolk of three ¢g4s
beat up with cream, adding a liitle vinegar. If von
wish to friccassee the giblets brown, afier haviog
Qoured them. moisten with equal quantities of
stock and gravy, and reduce to a thick sauce. 1o
dress giblets with young peas, put them into a
stewpan over the five, with a pices of butter snd &
little flour ; moisten with an egual quantity of stock
and gravy, lec them boil awi reduee to & thick
sauce,
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TURKEY IN ITS GRAVY.

Line a stewpan with slices of veal and pieces of
butter, lay a turkey on them, the back upwards ;
cover with thin broad slices of bacon; then moisten
with stock, and season with salt, pepper, and a
bunch of fine herbs. Stew over a slow fire ; strain
the sance; skim off the fat, and serve.

FRICASSEED TURKEY OR GOOSE GIBLETS.

Seald and pick some giblets ; then put them in a
saucepan, with a slice of butter, a bunch of parsley
and green onions, some thyme, & bay leaf, and a few
mushrooms ; warm these over the fire with a sprink-
ling of flour, and moisten with stock or water, add-
ing salt and pepper to your taste: let them stew,
jand reduce the sauce till very thick, adding to it
the yolks of some eggs, and letting it simmer
without boiling. Serve with a sprinkling of vine-
gar.

ROAST CHICKEN.

Having drawn and trussed a chicken, put it be-
tween some slices of bacon : take care to fasten-the
feet o the spit to keep it altogether; baste it with
1is gravy ; wien well done through, serve with cress
round the dish, seasoned with sad and vinegar.
The chicken and buacon should be covered with
buttered paper till within five minutes of the bird
being done. Then take off the paper, and finish the
roasting by a very bright fire.
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CHICEEN A LA POELE.

Split a chicken in two, and put it over the fire:
with a piece of Dbutter, adding a clove of garlie, .
two shallots, a few mushrooms, some parsley, and
green onions, all shred fine: then shake in a little
flour, and moisten with a glass of white wine and |
as much stock ; season with salt and coarse pepper;:
let the whole boil, and reduce to a thick sauce:
skim off the fat before serving.

L et

CHICREN BROILED IX PAFER.

Split a chicken, and let it soak two hours, in oil!
mixed with parsley, sliced oniouns, cloves, some salt!
and pepper. Afterwards, cover each half with slices
of bacon, and put the halves in papers, enclosing all
their seasoning; broil by a very slow fire; when .
done, take oft' the paper, bacon, &e., and serve with
a sauce a la ravigotte,

STUFFED CHICRKEN.

Put a pint of milk into a saucepan with a good |
handful of crumbs of bread; boil till very thick,.
then leave it to cool, and afterwards beat it up i &,
mortar, with some parsley and green onions chop-
ped small, thyme, a bay-leaf, salt, and pepper, &1
piece of butter and the yolks of four raw eggs: puat!
this stufling into the inside of two chickens proper-
ly prepared and trussed. Sew in the stufling, roast !
the chickens between rashers of bacon, serve with & ¢
sauce made with a piecce of butter rolled in fiour,
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some stock, a Jittle vinegar, a minced anchovy, a
few capers, some salt and nutmeg, and thickered
over the fire. This stuffing may be used instead ol
poultry stuffing, with the gddition of beef suet or
butter.

CHICEEN WITH PEAS.

Cut up a chicken, and put it into a stewpan with
half a peck of young peas, a slice of butter, and a
bunch of parsley and =reen onions; shake the
whole over a fire, then moisten with a little con-
somme, veal gravy, and a few spoonfuls of cullis ;
add o small piece of white sugar, and let it stew
about an hour and a half, till the chicken is done ;
then skim off the grease carefully, and serve the
sance thick.

VYRIED CHICKEN.

Cut up two chickens. Then put a quarter of a
pound of butter mi¥ed with a spoonful of flour, into
a stewpan, with pepper, salt, vinegar, parsley, and
green onions, thyme, bay-leaf, basil, two or three
cloves, onions, earrots or turnips, and a little water,
mix these over the fire till they are lukewarm.
Steep the chickens in this marinade during three
hours ; then, having dried the pieces, and floured
then, fry of w good colour, garnishing with fried
parsiey.  You may dress uny other white poultry
in the same way.
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PULLET A LA MONTMORENCL

Lard the upper part of a pullet, and fll the cars
cnss with liver eut into dice, streaked bucon, anc
chopped egg  Sew up the fowl that none of the
stnlfing may fall outj stew like a fiicandean, anc
glaze in the same manuer.

PULLET WITH PARSLEY.

Take a fowl, either raw, or that has been servec:
at table. eut it up, and stew it in good sinck, witkd
some cullis, sult, and pepoer. When doue, and the
sauee sufficieutly redn ved, ald a little floar, anc
pursley which has been previously boiled, wel.
squeezed and shred fine. Before serving, add @
sprinkling of vinegar or lemon juice.

PULLET WITH SAUSAGES AND CABDBAGE.

Cut a cabbage in two, put it in loiling waiers
and boil it a quarter of an hour: then tuke it out
let it cool, and tie it up with packiliread ; uext
stew it in some stock, aud when about half done
pat in the pullet properly prepared, with a lew
sausages and some pepper; when the stew is done
dish the fowl, with the sausages on the cabbage:
round.

CHIPOULATE.

Take the legs or wings of pullets, or any other
white pouliry, some sausages, slices of streaked
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bacon, and small white onions (previously parbail.
ed), stew them together in a litle stock, putring
tover and under the rashers of bnecon: add two
fslices of lemon end a Lunch of sweet lierbs,
Wien th poultrv is done, drain, and dish it for
ftable: then, bhaviog skimmed of the fat in the
f stewpan, strain tbe sance, toss it up with a spoon-
ful of cullis, aud serve it over the fowl.

CURLY.

This is an Indian dish. To prepare it, yon must
cut up afowl az for a fricussee ; cut also into pieces
& breast of mution as i for a Larico; throw all
the tneat into builing water to Uanch for a quarter
of en hour; then put it in a sancepan, with some
Fstock, seasoued witl salt, allspice, Cavenne pepper,
and Indinn sutivon or thrmerie. When the meat is
half’ cooked, add a table spoonful of curry powder,
and serve as sooa as the meat is thoronghly doue,
sending up with the curry a separate dish of rice
ale Cre.le.

PULLET WITH ONIONS.

Take a fine tender fowl, and mince the liver,
‘mixing it with some bacon grated with a knife,
| parsley, green onions, and mushrooms shred fine ;
season wita pepper and salt; put all this into the
| cireass ; sew it up that none of the stuffing may

fall out, and then put the fowl upon the spit, cover-
ed with bacon, and wrapped in paper. When done,
serve with a ragout of small white onions, made as
[ follows :—slice the onions, and let them boil a
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guarter of an hour in water : then throw them in
cold water, take ofl' the outer skin, and boil the
a second time in some stock. When thoroughly
done and drained, put them into a good cullis well
seasoned; then boil them wup a few times upon
stove, and serve them with the fowl. Chickens
with onions are done in the same manner.
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CAPON WITH RICE.

Take a capon properly drawn and trussed: sall
it, and cover it with rashers of baton ; next, wash!
thoroughly half a pound of rice, and put it into s
pot with the capon, an onion stuck with clovess
a bay-leaf, and some gravy; moisten the whole
with stock, put it on the fire, and let it cook gently;
when done, dish the capon, and serve with the rice
round.

al M B I W MY

RABBIT EN GIBELOTE.

First cut a rabbit iuto pieces; then make a rous
with a spoonful of flour and a piece of butter: put
the rabbit into it with its liver ; turn it over th
fire, and moisten it with « little stock, a large glass
of red wine, and as much water, adding a buuch of
pursley awd groen onions, thyme, a bay-leal, some:
salt and penper; let the whale stew by a slow fire
for half an hour; then add a dozen small onions
and some mushrooms; let it finish cooking, and,
before serving the chicken, take out the Lerbs, and
skim the sauce. Serve very hot.
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v
RABBIT WITH HERBS.

Cut up one or more rabbits and put them into a
stewpan, with a slice of butter, some parsley and
green onions, a few mushrooms, a clove of garlic,
thyme, basil, and a bay-leaf, all shred fine; turn
them a few times over the fire, shaking 1 a little
flour; then moisten with a large glass of white
wine and a little gravy or stock, adding salt and
coarse pepper. Let the whole stew and reduce to
the consistence of a sauce. When ready to serve,
take the livers, previously boiled, bruise them, and
put them into the sauce.

BROILED RABBIT.

Tiake one or two tender young rabbits ; cut them
up, and let them steep some lhours in a little oil,
mixed with parsley, leeks, a few mnshrooms, and a
clove of garlic, all shred fine; salt and pepper;
put eaehl piece of rabbit, rolled in a rasher of ba-
con, with a part of the seasoning, into white pa-
per; grease the papers inside with butter ; broil
upon a gridiron by a very slow fire, and serve hot
in the papers.

MINCED RABBIT.

Take the remains of aroasted rabbit, cut off all
the meat, and mince it with a little roast mutton.
| Then break the bones of the rabbit into small
pieces and put them iuto a stewpan, with a slice of
(butter, some shallots, half a clove of gartlic, thyme,
4
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a bay-leaf, and basil; turn these a few times over
the fire, then shake in a little flour; moisten witk!
a glass of red wine and as much stock, and let i
boil h:1f an hour over a amall fire: struin it off}
and put in the mincemeat with salt and coarse pep+
per; let the whole heat without boiling, and serve
hot; if you choose, you may garnish with fried
bread.

e el

TO PRESERVE GEESE.

Take any number of geese, and roast them till
about three parts done, carefully preserving the fat
that drops from tbem. Let them cool, and them
cut each of them into four parts, taking off the
legs, and keepiug the breast and wings together:
place them very close one upon the other in an
earthern pot, puiting between each layer three or
four bay leaves and some salt: next, melt the
goose-grease you have preserved, with a good de
of bog's lard, and pour it into the pot, taking care:
that chere is suflicient to cover the birds ; twenty-
fuur bours ailer, close the pot with parchment, and,
wheu the whole 1s quite cold, put it inio a dry place:
to Leep for use. Take the pieces of goose out of!
the fat as wanted, and, before using, wash them
well in warm water.

DUCLK WITH TURNIPS.

Buorn a litide butter aud flour till of a fine coloury
then moisten with some siock, and put in a whol
duck, with a bunch ol sweet Lerbs, and a litile salt
and coarse pepper. Have ready some turnips pared

B
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and cut properly to stew with the duck; if they are
hard, put them in at the same time ; but, otherwise,
when the duck is about balf done; when the ra-
gout is completed aud well skimmed, add a tea
spoonful of vinegar, and serve with a thick sauce,
This is called serving a duck with turnips @ /la
bourgeoise.

DUCK WITH TURNIPS—Second Receipt.

Stew the ducks separately @ la braise, the tur-
nips being cut small and parboiled in good stock,
with the addition of some veal gravy and cullis.

The ragout being thus made, serve it over the
duck.

DUCK WITH OLIVES.

Dress & duck a la braise, in the same way as
duck a /a puree ; when nearly done, blanch some
olives, throw them into the sauce in whicl the dueck
was stewed, and boil then over a slow fire : when
the olives are done, serve them on the dish round
the duck.

DUCE AU PERE DOUILLET,

Tie up a duck in a neat form with packthread,
and pat it into a stewpan just large enough to con-
tain it, with a buuch of parsley and green owuions,
& clove of garlic, thywe, a bay-leaf, basil, two
cloves, some coriander seeds, slices  of onion, a
carrot, and & parsnip, a slice of butter, two glasses
of stock, and one of white wine : let the whole
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stew geutly; and when the duck is done, skim off
the fat, and strain the liquor through a sieve ; then
reduce it upon the fire to the copsistence of &
sauce, and serve it over the duck. It may be done
in the same manuer cut in quarters.

BREWING, WINES, &c.

RULES FOR BEREWING.

Care must be taken to have clean malt; and af-
ter it is ground, it ought to stand four or five days.

For swong October, five quarters of malt to three
hogsheuds, and twenty four pound of hops. This
will afterwards make two hogsheads of keeping
small beer, allowing five pounds of Liops to ii.

I'or middling beer, a quarter of malt makes a
hogshead of ale, and one of small beer; or it will
make three hogsheads of good small beer, allowing
eight pounds of hops. This will keep all the vear;
or it will make tweuty gallons of strong ale, and two
hogshends of small beer, that will keep all the year.

If you intend to keep ale a great while, allow a
pound of hops to every bushel; if for six months,
five pounds to a hogshead; if for present drinking,
three pounds to a hogshead, and the softest and
clearest water you can get.

Observe the day before you have the vessels
clean, and never use your tubs for any other use,
except to make wines.

Let the casks be made clean the day before with
boiling water ; and if the bung is big enongh, serub
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them well with a little birch broom or brush; if
they are very bad, take out the heads, and let
them be serubbed clean with a handbrush, sand and
fuller's earth. Put on the heads again, and scald
them well, throw in the barrel a picce of unslacked
lime, and stop the bhung close.

The first copper of water, when it boils, pour in
the mash-tub, and let it be cool enough to see your
face iu; then put in the malt, and let it be well
mashed, fill the mashing tub, stir it well again, and
cover it over with the sacks. Let it stand three
hours, set a broad shallow tub under the cock, let
it run softly, and if it is thick throw it up again till
it runs fine, throw a handful of hiops in the under
tub, let the mash run in it, and fill the/tubs till all
is run off. Have water boiling in the copper, and
lay as mueh more on as you have oceasion for, al-
lowing one third for boiling and waste. ILet it stand
an hour, boiling more water to fill the mashtub for
small beer; let the fire down a little, and put in
it tubs enough to {ill the mash. Let the second
mash be run off, and {ill the copper with the first
wort ; put iu part of the hops and hoil it quick ; an
hour is long enough ; when it is half boiled, throw
in a handful of salt. Have a clean white wand and
dip it in the copper, if the wort feels clammy, it is
hoiled enough; slacken the fire and take off the
wort, have ready a large tub, put two sticks across,
and sct the straining basket over the tub, on the
sticks, and strain the wort through it. Put the
other wort on to boil with the rest of the hops : let
the mash be covered again with water, and thin the
wort that is cooled in as many things as you can;
for the thinner it lies and the quicker it cools the
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better, When quite cool put in the tunning tube.
Throw a handful of salt in every boil. TWhen the
mash has stood an hour, draw it off, then fill the
mash with cold water, take off the wort in the cop--
per, and order it as before. When ccol, add to
it the first in the tub; as soon as one copper is !
empty, fill the other, and boil the small beer well, .
Run off the last mash, and when both are bhoiled !
with fresh hops, order them as two fresh boilings;;
when cool, empty the mash tub, and work the smalll
beer there. When cool enough, work it; set a:
wooden bowl full of veast in the beer, and it will [}.
work over with & little of the beer in the boil. Srr:}
the tmn up every twelve bours, let it stand two:}
days, then tun it, taking off the veast. Fill the:}
vessels full, saving some to fill the barrels: let it:
stand till done working; lay on the bung lightly:
for a fortnight, after that stop it as close as you can.
Mind you have a vent peg at the top of the vessel;
in warm weather open it ; and if it bisses, loosen it!
till it has dome, then stop it close again. If yous}.'
can boil the ale at one boiling, it is best, if your:d}-
copper will allow of i* . if not, boil it as convenien--
cy serves. When you draw the beer, and find it iss
not fine, draw off a gallon, and set it on the fire,
with two ounces of isinglass, cut small and beat.
Dissolve it in the beer over the fire; when it
is all melted, let it stand till it is cold, and pour 1t
in at the bung, which must lay loose on till it has®
done fermenting, then stop it close for a month.

Take care the casks are not musty, or have any’
ill taste ; if they have, it is a hard thing to swecten
them.

You must wash the casks with cold water before
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| you scald them, and they should lay a day or two
 soaking, and clean them well, then scald them.
When beer has {urned Sour.—To kilderkin,
put in at the bung a quart of oatmeal, lay the bung
on loose two or three days, stop it down close, and
let it stand a month. Some throw in a picce of
‘chalk as big as a turkey's egg, and when it has done
working, stop close for a month, then tap it.

TO BRLEW VERY FINE WELSH ALE.

Pour forty-two gallons of water hot, but not quite
boiling, on eight bushels of malt, cover and let it
stand three hours. In the mean time infuse four
pounds of hops in a little hot water, and put the
water and hops into the tub, and run rhﬂ wort upon
them, and boil them together three heurs. Strain
off the hops, and keep for the small beer. Let the
wort stand in a high tab till cool enough to receive
the yeast, of which put two quarts of ale, or if .you
cannot zet it, of small-beer yeast. Mix it thorough-
ly and often. 'When the wort has done working the
second or third day, the yeast will sink rather than
rise 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 over the bung-hole two or three days before
stopping up.

BTRONG DEER OR ALE.

Twelve bushels of malt to the hogshead for beer,
(or fourteen if you wish it of a very good body, )
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eight for ale; for either pour the whole guantity of;
water hot, but not boiling, on at once, and let it in-
fuse three hours close covered ; mash it in the first:
half-hour, and let it stand the remainder of the:
time. Run it on the hops previously infused ins
. water; for strong beer three quarters of a pound to
a bushel ; if for ale, Lalfa pound. Doil them with.
the wort two hours [rom the time it begins to boil..
Cool a pailful to add three quartsiof veast 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 holee
with paper when the beer has done working: and:

when it is to be stopped, have ready a pound andij.

a balf of hops dried before the fire, put them into:
the bung-hole, and fasten it up. Letit stand twelves
months in casks, and twelve months in kottles be-
fore it be drunk. It will keep fine eight or ten
years. Itshould be brewed the beginning of March.

Great care must be taken that the bottles are:
perfectly prepared, aud that the corks are of thes

best sort.
The ale will be ready in three or four months ;.

and if the vent-peg never be removed, it will haves|,

spirit and strength to the very last.  Allow two g'a'.l-
lons 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 hogshead of water if eight were brewed;
mash , and let 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 turm -
sour, a tea spoonful, or more, if required, of salt of
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| wormwood put into the jug, will rectifv it. Let it
 be drawn just before it is drunk, or it will taste flat.

EXCELLENT TAEBLE BEER.

On three bushels of malt pour of hot water the
third of the quantity you are to nse, which is to be
thirty nine gallons. Cover it warm half an hour,
then mash, and let it stand two hours and a half
more, then set it to drain. When dry, add half the
remaining water, mash, and letit stand half an hour,
run that into another tub,” and ponr the rest of the
water on the malt, stir it well, and cover it, letting
i1t infuse a full hour. Run that off, and mix all to-
gether. A pound and a half of hops should be in-
fused 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 bolis. Strain off and cool. ' If the
whole be 1ot cool enough that day to add to the
yeast, a pail or two of wort may be prepared, and a
quart of yeast put to it over night. Before tunning,
all the wort should be added together, and thorough-
ly mized with the 'ade-pail.. When the wort
ceases to work, put a bit of paper on the hung-hole
for three days, when it may be safely fastened close.
In three or four weeks the beer will be {it for drink-
ing.

Note. Servants should be directed to put in a
cork into every bairel as soon as the cock is taken
out, and to fasten in the vent-peg, the air causing
gasks to become musty,
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T0O REFINE BEER, ALE, WINE, OR CYDER.

Put two ounces of isingiass shavines to soal ins
a quart of the liquor that you want to clear, beat it:
with a whisk every day till dissolved. Draw off as
third part of the cask, and mix the above with it ;;
likewise a quarter of an ounce of pearl-ashes, one
ounce of salt of tartar caleined, and one ounce of
burnt alum powdered. Str it well, then return thee
liquor into the cask, and stir it with a clean stick.
Stop it up, and in a few days it will be fine.

e B M N
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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 squeeezing the grains ; put the former:
into a large sweetmeat-pan, or sauce-pan, that theres
may be room to boil as quick as possible, without:
boiling over; when it begins to thicken stir con-
stantly. It must be as thick as treacle. .\ dessert-
spoon thrice a-duy.

=l

1 = el

TO PRESERYVE YEAST.

When vou have plenty of veast, begin to save it
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 with a soft brush ; let it dry, then
put another layer in the same manner, and so do>
until you have a suflicient quantity, observing that

- i — [
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sach coat dry thoroughly before anothier be added.
[t 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 brew-
ing, keep it by dipping large bLandfuls of birch tied
together; and when dry, repeat the dipping once.
ou 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 will work sooner.

REMAREKS ON ENGLISH WINES.

English wines would be found particularly use-
ful, now foreign are so high-priced; and though
sugar is dear, they may be made at a quarter of the
expense. If carefully made, and kept three or four
years a proportionable strength being given they
would answer the purpose of foreign wines, for
health, and cause a very cousiderable reduction in
the expenditure.

A RICH AND PLEASANT WINE.

Take new cyder from the press, mix it with ns
muel honey as 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 ifkept longer in the cask You will have g

Ll
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rich and strong wine, and it will keep well. This¢
will serve for any culinary purposes which sack, o
sweet wine, is directed for.

Honey is a fine ingredient to assist, and rend
palatable new crabbed sustere cyder.

RASPBERRY WINE.
¢

To every quart of well-picked raspberries pnt a
quart of water; bruise, and let them stand two days ;
strain off the liquor, and to every gallon put thre
pounds of lump-sugar; when dissolved put the li-
quor 1nto the barrel, and when fine, which will be
in about two months, bottle it, and each bottle
put a spoonful of brandy, or a glass of wine.

RASPEERRY OR CURRANT WINE.

To every three piats of fruit, carefully cleared b
from mouldy or bad, put one quart of water ; bruised !
the former. In twenty-four hours strain the liquor, .}
and put to every quart a pound of sugar, of good!l
middling quality of Lisbon. 1f for white currants,.
use lump-sugar. It 1s best to put the frait, &e. in
# large pan. and when in three or four days the '
scu rises, take that oft’ before the liquor be put in-
to the barrel.—

I'hose who make from their own
gardens may not bave 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. Kecp
an account of what is put in each time.

Another way —Put five quarts of currants, aud
A pint of raspberries, to every two gallons of water;

o
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Bt them soek a night; then squeeze and break
pemr well. Next day rub them well on a fine wire
ieve, till all the juice is obtained, washing the skins
gain with some of the water ; then to every gallon
ut four pounds of very good Lisbon sugar, but not
rhite, which is often adulterated ; 1un itimmediate-
7, and lay the bung lightly on. Do not use any
iing to work it. In two or three days put a bottle
f brandy to every four gallons: bung it close, but
pave the peg out at top a few days; keep it three
ears, and it will be a very fine agreeable wine ;
yar years would male it still better.

BLACK CURRAXNT WINE, VERY TINE

To every three quarts of juice, put the same of
ater unboiled ; and to every three quarts of the
quor, add three pounds of very pure moist sugar.
ut it into a cask, preserving a little for filling up.
ut the cask in a warm dry room, and the liguor
ill ferment of itself. Skim off the refuse, when
e fermentation shall be over, and fill up with the
served liquor.  'When it has ceased working, pour
wree quarts of brandy to fortv quarts of wine.
ung it close for nine r _.us, then bottle it, and
-ain the thick part through a jelly-bag, until it be

ear, and bottle that. IKeep it ten or twelve
onths, !

EXCELLENT GINGER WINE,

Put into avery nice boiler ten gullons of water,
een pounds of lump-sugar, with the whites of six
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or eight eggs well beaten and strained; mix al
well while cold; when the liquor boils skim it well
putin half a pound of common white ginger bruised
boil it twenty minutes. Have ready the very thi
rinds of seven lemons, and pour the liquor on themas
when cool, tun it with two spoonfuls of yeast: pud ]
a quart of the liquor to two ounces of isinglassés
shavings, while warm, whisk it well thiree or foug
tilnes, and pour all together into the barrel. Nexui
day stop it up; in three weeks bottle, and in thres
months it will be a delicious aund refreshing liquoraps
and though very cool, perfectly sale. :
A wéiher.~—DBoil nine quaris of water with si
pounds of lump-sugar, the rinds of two or I8
lemons very thinly pared, with two ounces odu
bruised wlite ginger half an hour; skim. Puodgs
three guarters of a pound of raisins into the casks
wheu the liquor is lukewarm, tun it with the juicu,
of two lemouns strained, aud a spoouful and a half o
yeast, Stir it daily, then put in haif a pint of brandy:
and Lialf an ounce of isinglass-shavings ; stop it up
and bottle 1t six or seven weeks. Do not put ta€
lemon-: peel in the barrel. ¥
4
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ORANGE WIXNE.

To five gallons of spring water, put fifteen poundd,
of loaf-sugar, und the whites oi tbree eggs, welbg
beaten ; let it boil for a quarter of an hour, and @
the scum riscs, take itoff; when cold, and the juick
of sixty Seville oranges end five lemons ; pare tel
oranges and five lemons as thin as possible ; pulg,
them on thread, and suspend them in the barrel fo2
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0 months; then take them out, and put in a
yund of loaf-sugar, and bung it up.

EXCELLENT COWSLIP WINE.

To every gallon of water, weigh three pounds of
'mp-sugar ; boil the quantity half an hour, taking
I'the scum as it rises. When cool enough, put
it o crust of toasted bread dipped in thiek yeast,
t the liquor ferment in the tub thirty-six hours;
én into the cask put for every gallon the perel of
ro and rind of one lemonyzand both of oune Seville
ange, and one gallon of cowslip-pips, then pour on
iem the liquor. It must be carefully stirred every
y for a week; then to every five gallons put in a
ttle of brandy. Let the cask be close stopped, and
and only six weeks before you bottle off. Observe
use the best corks.

ELDER WINE.

To every quart of berries put two quarts of wa-
r, boil half an hour, run the liquor and break the
uit through a hair sieve; then to every quart of
ice put three quarters of a pound of Lishon sugar,
arse, but not the very coarsest. Boil the whole
quarter of an hour with some Jamaica peppers,
inger, and a few cloves. Pour it into a tub, and
ben of a proper warmth, into the barrel, with
ast and yeast to work, which there is more diffi-
ity to make it do than most otber liquors. When
ceases to hiss, put & quart of brandy to eight
ons, and stop up. Bottle in the spring or at
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Christmds. The liquer must be in & warm place to:
maie it work.

WHITE ELDER WINE.

Boil eighteen pounds of white powder-sugar:
with six gallons of water, and two whiies of eggs
well beaten ; then skim it. and put in a quarter ol
a peck of elder-fiowers from the tree that bears:
white berries ; do not keep them on tie fire. Whemn
near cold, stir it, and put in six spoonsful of lemow
juice, four or five of veast, and beat well into the
liquor; stir it every dayv: put six pounds of thes
best raisins, stoned, into the eask, and tun the wine.
Stop it close, and bottle in eix months. Whenn
well kept, this wine will pass for Fronriniae.
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CLARY WINE.
Boil fifteen gallons of water, witl: forty-five:
ponnds of sugar, skim it, when cool put a litide to
a quarter of a pint of veast, and so by degrees add"
a little more. In an hour pour the small gquanuty:
to the large, pour the liquor on clary-fiowers, pick-
ed in the dry; the quantity for the above is twelves
quarts. Those who gather from their own gardenfi
may not have suflicient to put in at once, aud mayj
add as thev ean 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 P
of the best brandy, stop itup, and let stand six ors
eight woeks : then bottle it. '
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EXCELLENT RAISIN WINE.

To every gallon of spring water, put eight pounds
of fresh Smyrnas in a large tub ; stir it thoroughly
every day for a month ; then press the raisins in a
horse-hair bag as dry as possible; put the liguor
into a eask; and when it has done hissing, pour
in & bottle of the best brandy; stop it close for
twelve months ; then rack it off, but without the
jdregs ; filtre4lhiem through a bag of flannel of three-
jor four folds ; add the clear to the quantity, and
[pour one or two quarts of brandy, agcording to the
size of the vessel. Stop it up, and at the end of
three years, you may either bottle it, or drink it
from the cask.

tuisin wine would be extremely good, if made
rich of the fruit, and kept long, whicl improves
the flavour greatly.

5 RAISIN WINE WITH CIDER.

Put two Liundred weight of Malaga raisins into a
cask, and pour upoa them =& lLogshead of good
sound cider that is not rough; stir it well two or
three days; stop it, and let it stund six maonths ;
then rack 1uto a cask that it will fll, and put iu a
gallon of the best brandy.

It raisin wine be much wused, it would answer
well to keep o cask always fur 11, and botile off one
year's wine just in time to make the next, whiel,,
pllowing the six mowths of iutusion, would make
‘he wine to be eighteen mounths old. In cider
sounties this way is very economical ; and even if
Q

e




242 THE COMPLETE

not thought strong enough, the addition of another:
quarter of ahundred of raisins would be sufficient,
and the wine would still be very chieap.

On four bundred weight of Malagas pour one«
hogshead of spring-water, stir well daily for fonr=
teen days, then squeeze the raisius in a borse-hair
bag in a press, and tun the liquor; when it ceasess
to hiss, stop it close. In six months rack it off
into another cask, or into a tub, and after clearing
out the sediment, returun it into the same, but do
not wash it: add a gallon of the best brandy, stop:
it close, and in six months bottle it

SACK MEAD.

To every gallon of water pat four pounds of
houney, and boil it three quarters of an hour, tking;
care to skim it. To every gailon add an ounce of
hops; then boil it half an hour, and let it stand
till next day : put itinto your cask, and to thirteen
gallons of the liguor add a quart of brandy. Let
it be lightly stopped till the fermentation is overy
and then stop it very close. If you make ala
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 lemons quartered; pour a gallon of thej "




ART OF COOERRY. 243

lignor boiling hot upon them : put the remninder of
the liquor into a tub, with seven pecks of cowslip
pips ; let them remain theve all night, and then put
the liquor aud the lemons to eight spoousful of
new yeast, and a haudful of sweet briar; stir all
well together, aud let it work for three or four days.
Strain it, and put it into the cask! let it stand six
mouths, and then bottle it for keeping.

IMPERIAL.

Put two ounoces of cream of tartar, and the juice
and paring of two lemons, inio a stone jar; pour
on them seven quearts of boiling water, stir, and
cover close, When cold, sweeten with loaf-sugar,
and straining it, bottle and cork tight.

This is a very pleasant liquor, and very whole-
some ; but from the latier considerntion was at one
time drunk in such quautities as to become injn-
rious. Add, in bottling, half a pint of rum to the
whole quantity.

RATATFIA.

Slanch two ounces of peach and apricot kernels,
bruise, and put them into a bottle, and f{ill nearly up
with brandy. Dissolve half a pound of white su-
gar-candy in a cup of cold water, and add to the
braudy after it has stood a month on the kernels,
and they are strained off; then filtre through pper,
and boule for use. The leaves of peaches and
nectarines, when the trees are cutin the spring, be-
ing distilled, are an excellent substitute for ‘rutafia
in puddings.
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RAEPBERRY BRANDY.,.

Pick fine dry fruit, put into astone jar, and the
jarinto a kettle of water, or on a hot hearth, till
the juice will run; strain, and to every pint add
half a pound of sugar, give one boil, and skim it;
when cold, put equal quantities of juice and brandy,
shake well, and bottle. Some people prefer it
strouger of the brandy.

AN EXCELLENT METHOD OF MAKING PUNCH.

Take two large fresh lemous 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 vellow part of the skins. Then
put into the bowl these lumps, and as much more
as the juice of the lemons may be supposed to re-
gnire ; for no certain weight can be mentioned, as
the acidity of a lemon caunot be known till tried,
and therefore this must be determined by the taste.
Then squeeze the lemon juice upon the sugar;
and with a bruiser press the sugar and the juice
prrticularly well together, for a great deal of the
richness and fine flavour of the punch depends on
this rubbing and mixing process bheing thoroughly
performed. Then mix this up very well with boil-
ing water (soft water is best) till the whole is
rather cool. ‘When this mixture (which is now
called the sherbet) is to your taste, iake brandy and
rum in equal quantities, and put them to it, mixing
the whole well together again. The gquantity of
liguor must be according to vour taste: two good
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lemons are generally enough to make four quarts
of punch, including a quart of liguor, 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
sherbet may be strained before the liquor is put in.
Some strain the lemon before they put it to the
sugar, which is improper; as when the pulp and
sugar are well mixed together, it adds much to the
richness of the punch.

When only rum is used, about half a pint of por-
ter will soften the punch ; aud 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 amongst the writer's friends. It
i8 impossible to take too much paius in all the pro-
cesses of mixing, and, in winding to do them ex-
tremely well, thut all the different articles may be
most thor nuwbiv incorporated together,

YERDER, OR MILEKE PUNCH.

Pare six oranges, and six lemons, as thin as you
can, grate them after with sugar to get the flavour.
Steep the peels in a bottle of rum or brandy stopped
close twenty-four hours. Squeeze the fruit on two
pounds of sugar, add to it four quarts of water, and
one of new milk, boiling hot ; stir the rum into the
above, and run it through a jelly-bag till perfectly
olear. Bottle, and cork close immediately.
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NORFOLE 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 is left. Infuse twelve
hours. Have ready thirty quarts of cold water that!
hias boiled ; put to it fifteen pounds of double refin- -
ed sugar: and when well mixed, pour it upon the:
brandy and peels, adding the juice of the cranges.
and of twenty-four lemons ; mix well: then strain.
througlh a very fine Lair sieve, into a very clean bar- -
rel that has held spirits, and put two quarts of new
milk. Stir, and then buag it close ; let it stand six:
weeks in a warm cellar; bottle the hiquor for use, |
observing great care that the bottles are perfectly:
clan and dry, and the corks of the best quality, and
well put in.  This liquor will keep many vears, and
improves by age.
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ANOTHER WAY.

Pare six leinons and three Seville oranges very:
thin, squecze the juice into a large tea-pot, putt
to it two quarts of brandy, one of white wine, and i}
one ol milk, and one pound and a quarter off
sugar. Let it be mixed, and then covered for:
twenty-four hours ; strain through a jelly-bag till |
clear, then bottle it.

.
WHITE CURRANT SHRUR.

Strip the fruit, and prepare in a jar as for jelly:
strain the juice, of which put two quarts to one gal
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lon of rum, and two pounds of lump sugar: strain
through a jelly-bag.

LEMONALADYE TO DE MADE A DAY *BEFORE “".LNTED.‘

Pare two dozen of tolerably sized lemons as thin
fas possible, put eight of the riads into three quarts
of hot, not boiling water, and cover it over for three
or four hours. Rub some fine sugar on the lemons
to attract the essence, and put it into a China bowl,
into which squeeze the juice of the lemons. To it
badd one pound and a half of fine sugar, then put
the water to the above, and three quarts of milk
made boiling hot ; mix, and pour through a jelly-
bag till perfectly ciear.

ANOTHER WAY.

Pare a nuinber of lemons according to the quantity
you are likely to want; on the peels pour hot water,
hnt more jnice will be necessary than you need use
the peels of.  While infusing, boil sugar and water
to a good syrup with the white of an egg whipt up,
when it boils, ponr a little cold water into it; set it
on again, and when it boils up, take the pan off, and
set it to settle. 1If there is any scum, take it off,
jand pour 1t clear froin the sediment to the water the
peels were infused jn, and the lemon-juice ; stir
and taste it, and add as much more water as shall be
necessary to mnke a very rich lemonade. Wet a
jelly-bag, and-squeeze it dry, then strain the liquor,
which is uncommonly fine,
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LEMONADE THAT HAS THE FLAVOUR AND APPEABR-
ANCE OF JELLY.

Pare two Seville oranges and sixlemons as thin
as possible, and steep them four hours in a quart
of hot water. Boil a pound and a quarter of loaf-
sugar in three pints of water, and skim it. Add the

two liquors to the juice of six China oranges, and .

twelve lemons; stir the whole well, and run it
threugh a jelly-bag till clear. Then add a little
orange-water, if you like the flavour, and, if wanted
more sugar. Jt will keep well if corked.

RASPBERRY VINEGAR. |

Put a pound of fine fruit into a China bowl, and
pour upon it a quart of the best white wine vinegar,
vext day strain the liguor on & pound of iresh rasp-
berries ; and the following day do the same, but do
not squeeze the fruit, only drain the liquor as dry
as you can from 1t.

DATRY AND POULTRY.
DATRY.

The servouts of cach country are generally aee
quainted with the best mode of managing the but-
ter and chee=e of that country ; but the following
bints may not be unaceeptable, to give information
to the misiress.
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ON THE MANAGEMEXNT ©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 spirits 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 immediate-
ly in winter, but not till cool in summer. White
ware is preferable, as the red is porous, and cannot
be so thoroughly scalded.

The greatest possible attention must be paid to
cleanliness in a dairy; all the utensils, shelves,
dressers, and the floor, should be kept with the most
perfeet neatness, and cold water thrown over every
part very often. 'There should be shutters to keep
out the sun and the hot air. DMeat 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

ill decrease. The quantity of milk depends, on
many causes ; as the goodness, breed, and health
of the cow, the pasture, 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 it. DPeople who attend properly to the
dairy will feed the cows particularly well two or
three weeks before they calve, which makes the
miik more abundant after. In gentlemen’s dairies
ore attention is paid to the size and beauty of
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the cows than to their produce, which dairymen look:
most to. |

For making cheese, the cows should ealve from:
Lady-day to May, that the large quautity of milk
may come into use about the same time; bunt in
gentlemen's families one or two should calve in
August or September, for a supply in winter. In.
good pastures, the average produce of & dairy is:
about three gollons a day each cow, from Lady--
day to Michaelmas, and from thence to Christinass
one gallon a day. Cows will be profitable mil-
kers to fourteen or fifteen vears of age,if of a pro-
per breed.

When a calf is to be reared, it should be tuken
from the cow in a week at farthest, 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 tiil
the next morning ; and then, being hungry, it will:
drink without dificulty. Skimmed milk and fresh
whey, just as wamm as new milk, shonld be given:
twice a day in such quantity as is required. If}
milk runs short, smooth Zruel mixed with milk will’
do. At first, let the caif be out ouly by day. and!
feed it at night and morninz.

When the fawily is absent, or there is not a greabs
eall for eream, a eareful dairy-maid seizes the oppor--
tunity to provide for the winter-store; she showd!
have a book to keep an account, or get some one to !
write down for her the produce oi every week, and |
set down what butter she pois. The weight the
pot will hold shouid be marked on each in making |
at the pottery, In another part of the book should |
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be stated the poultry reared, and the weekly con-
sumption.

OBSERVATIONS RESPECTING CHEESE.

This well known article differs according to the
pacture in which the cows feed. Various modes of
lpr&pariug may effect a great deal; and it will be
bad or good of its 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 remarkably fine cheese ; yet due
care may give one pretty good, where the other ex-
cels in quality.

When one is not as fine as the other, attention -
and change of mecthod may amend the inferior.
There is usually, bowever, too much preiudice in
the minds of dairy people, to make them give up an
old custom for one newly recommended. This calls
for the eyve of the superior. A gentleman has been
at the expense of procuring caltle from every coun-
ty noted for good cheese, and it is aflirmed that the
Cheshire, double Gloucester, North Wiltshire, Ched-.
der, and many other sorts, are so excellent as 1ot to
discredit their names. As the cows are all on one
estate, it should seem that the mode of making must
be u principal cause of the difference in flavour ;
besides there is much in the size, and manner of
 keeping.

Cheese made on the saine ground, of new, skim-
fmed, or mixed milk, will differ greatly, not in rieh-
fness only, but also in taste. Those who direct a
dairy in o gentleman's family should consider in
'Which way it can be managed to the hest advantage.
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Even with few cows, cheeses of value may be mad §f°
from a tolerable pasture, by taking the whole cf
two meals of milk, and proportioning the thicknes:
of the vat to the gnantity, rather than having a wid.
and flat one, as the former will be most mellow |
The addition of a pound of fresh made butter, of :
good quality, will cause the cheese made on poo:
land to be of a very different quality from that usucf
ally produced by it.

A few cheeses thus made, when the weather 10§
not extremely hot, and when the cows are in follf
feed, will be very advantageons for the use of the
parlour. Cheese for common family use will be
very well produced by two meals of skim, and one or
new milk; orin good land, by the 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.

TO PREPARE RENN«T TO TURN THE MILE.

Take out the stomach of a calf as soon as killed, }
and scour it inside and out with salt, after itis
cleared of the curd always found in it. Let it drain:
a few hours ; then sew it up with two good hands-
ful of salt in in, or streteh 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 twa
quarts of fresh-spring water, and put into it a hand.
fwl of hawthorm-tops, & handful of sweet-brier, &
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handfuol of rose leaves, a stick of ecinnamon, forty
iloves, four blades of mace, a sprig of knotted mar-
oram, and two lurge spoonsful ot salt. Let them
oil gently to three pints of water : strain it off ; and
vhen only milk-warm, pour it on the vell (that is,
he maw). Slice a lemon into it ; let it stand two
llays; strain it again, and bottle it for use. It will
teep good at least twelve months, and has a very
ine favour. Yon may add any sweet aromatic
ierbs to the above. It must be pretiy salt, but not
rine. A little will do for turning. Salt the vell
ain for a week or two, and dry it streteched on
ticks crossed, and it will be near as strong as ever.
Jo not keep it in a hot place when dry.

T0O MAKE CHEESE.

Put the milk into a large tub, warming a part
ILit is of a degree of heat quite equal to new; if
)0 hot, the cheese will be tough. Put in as much
ennet as will turn it, and cover it over. Let it
tand till eolupletely turned; then strike the curd
own several times with the skimmiog-dish, and let
- separate, still covering it.  There are two modes
[ breaking the curd; and there will be a difference
1 the taste of the cheese, according as cither is
bserved ; one is, to gather it with the hands very
ently towards the side of the tub, lewting the whey
ass through the fingers till it is cleared, nud Imiil]i{

off as it colleets.  The other is, to got the whey
om 1t by early breaking the curd : the last method
eprives it of many of its oily particles, and is
aerefore less proper.

Put the vat on a ladder over the tub, and fill it
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with curd by the skimmer: press the curd elo
with your hand, and add more as it sinks: and
must be finally left two inches above the edge. Be
fore the vat is filled, the clieese-cloth must be lai
at the bottom; and when full, drawn smooili ove
on n'l sides.

Litere are two modes of salting cheese: one b
mix’ae it in the curd while in the b afier tk
whey is out; and tle other by putiing it in the vs
and crumbiing the curd all to pieces with it, afid
the first squeezing with the hands has dried i
The first method appears best ou soiue account
but not on all, and therefore the cusiom eof ik
country must direct. Put a board under and ow
the vat, and place it in the press: 1p two hLoux
turn it out. and put a fresh cheese-cloth; press
agein for eight or nine hours; then salt it all ove
and turn it again in the vat, and let it stand 1un tb
press fourteen or sixteen hours; observing to pt
the cheeses last made undermost. Before puttin:
them the last time into the vat, pare the edges
they do not look smooth. The vat should haw
holes at the sides and at bottom to let all the whe
pass through. Put on clean boards, and chan
and scald them.

T PRESERVE CHEESE SOUND.

Wash in warm whey, when you have any, an
wipe it once a month, and keep it on a rack. .
you want to ripen it, a damp cellar will bring it fo.
ward. When a whole cheese is eut, the large
quantity should be spread with butter inside, a1
the outside wiped, to preserve it. To keep those 1
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aily use moist, let a clean cloth be wrung out from
'0ld water, and wrap round them when carried from
able. Dry cheese may be used to advantage to
rate for serving with macaroni or eating without.
I'hese observations are made with a view to maake
the above articles less expensive, as in most fami-
ies where much is used there is waste.

TO MAEKE SAGE CHEESE,

Bruise the tops of young red sage in a mortar,
with some leaves of spinach, und squeeze the juice;
mix it with the rennet in the milk, more'or less ac-
cording as vou like for colonr and taste. When
the cord is come, break it gently, and put it in with
the skimmer, till it is pressed two inches above the
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 & pan, with two spoonsful of rennet.
When the curd is come, strike it down two or three
times with the skimming-dish just to break it.
‘Let it stand two hours, then spread a cheese cloth
'on a sieve, put the curd oun it, and let the whey
drain; break the curd a little with your hand, and
'put it into a vat with a two-pound weight upon it.
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
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ripen. If the weather be warm, it will bs ready
three weeks.

ANOTHER.

Have ready a kettle of boiling water, put five
quarts of new milk into a pan, and five pints of cole
water, and five of lmj; when of a proper heat, pux
1n as mucli rennetas will bring it in twenty minutes«
likewise a bit of sugar. When come, strike the
skimmer three or four times down, and leave it om
the curd. In an hour or two lade it into the vae
without touching it; put a two pound weight on iv
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
shall season it: sur it well, and pour it into a sieve:
in whick you have folded a cheese-cloth three or
four times, and laid at the bottom. When it har-
dens, cover it with nettles on a pewter plate.

RUSH CREAM-CHEESE.

To a quart of {resh cream put a pint of new milk
warm cnough to muke the cream a proper warmih,:
a bit of sugar, and rennet.

Set pear the dive till the eurd cowes; fill a vat
snricde in the form of abrick, of wheat straw or rushes
sewed together, Have ready a sqnare of siraw,
or rnshes sewed {int, to rest the vat on, and another
to cover it ; the vat being open at top aud bottom.
Next day take it out, and change it as above to ri-
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pen. A half-pound weight will be suffieient to put
on if.

ANOTHER WAY.

Take a pint of very thick sour eream from the
top of the pan for gathering butter, lay a napkin on
two plates, and pour half into each ; let them stand
twelve hours, then put them on a fresh wet napkin
in one plate, and cover with the same; this do every
twelve hours until you find the cheese begins to
loock dry, then ripen it with nut-leaves: it will be
ready in ten days.

Fresh nettles, or two ‘pewter plates, will 1ipen
cream-cheese very well.

OBSERVATIONS RESPECTING LUTTER.

There is no one article of family consumption
eore in use, of greater variety in goodness, of more
consequence to have of a superior quaiiy and tha
economising of which is more necessary thn this,
The sweetuess of batter is not nffected by the erviun
being turned of which it is made. Wuen cows e
n turnips; or eat cabbages, the taste is very dis
ragreeable, and the following wiys Lave been tried
with advantage to obviate it :—
 When the milk is strained into the pans, put to
every six gallons one gallon of boilinig water. Or
dissolve one ounce of nitre in a pint of spring-water,
and put a quarter of a pint to every fifteen mallons
of milkk. Or when you eharn, keep back & quarter
of a pint of the sour cream, and put it into a well-
sealded pot, into which you are to gather the nexy

. .
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cream ; stir that well, and do so with every fresh
addition.

TO MAEKE BUTTER.

During summer, skim the milk when the sunhas
not heated the dairy ; at that season it shounld stand
for butter twenty-four hours 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 scalding
fresh pots; but never omit churning twice a weeks
If possible, put the churn in a thorough air; and it
not a barrel one, set itin a tub of water two feer
deep, which will give firmness tc the butter. When:
the butter is come, pour off’ the butter milk, aud pui
the butter into a fresh-scalded pan, or tubs which
have afterwards been in cold water. " Pour water on:
it, and let it lie to acquire some Lardness before yoo
work it; then change the water, aud beat it with flat
boards so perfectly that not the least taste of the
buttermilk remains, and that the weier, which must
be often changed, shall be quite clear in colour
Then work some salt into it, weigh, and make it
1nto forms ; throw them into cold water, in an carthen
paa and cover of the queen’s ware. You will then
have very nice and cool butter in the hottest wea-
ther. It requires more working in Lot than in cold
weather ; but neither should be left with a pare
ticle of buttermilk, or a sour taste, as is someumes
done.
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TO PRESERYE BUTTER.

Take two parts of the best common salt, one part
good loaf-sugar, and one part saltpetre ; beat them
well together. 'To sixteen ounces of butter tho-
roughly cleansed from the milk, put one ounce of
this composition ; work it well, and pot down when
become firm and cold.

The butter thus preserved is the better for keep-
ing, and shonld not be used under a month. This
article should be kept from the air, and is best in

pots of the best glnzed earth, that will hold from
ten to fourteen pounds each.

-~

TO PRESERVE BUTTER FOR WINTER, THR BEST WAY.

When the butiter has been prepared as above di-
rected, 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 composi-
tion put one ounce to sixteen ounces of butter, and
worlc it well together in a mass. Press it into the
pans afler 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 wher that
is turned to prime, if not enougly to cover the butter
entirely, add some strong salt and water. Itrequires
only then to be covered from the dust.
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TO MANAGE CREAM FOR WHEY BUTTER.

Set the whey one dey 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 creaw rises,
skim it till no more comes; then charn it. Where
new-milk cheese is made daily, whey butter for
common and present use maey be made to advan-
tage.

TO SCALD CREAM, AS IN THE WEST OF EXGLAND.

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, setitin a
wide brass kettle of water large enough to receive
the pan. 1t must remain on the fire tll quite bot,
but on no account boil, or there will be a skim in-
stead of cream upon the milk. Yon will kuow
when done enough, by the unduiations on the sur-
face looking thick, and having a ring round the pan
the size of the bottga. The time required to scald
cream depends on the wize of the pan and the heat
of the fire ; the slower the better. llemove the pan
into the dairy when done, skim it next aay. In
cold weather it may staud thirty-six hours. and ne-
ver less than two meals.

The butter is usually made in Devoushire of
crenin thus prepared, and if properly, itis very firm,
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BUTTERNILK.

If made of sweet cream, 18 a delicious and most
wholesome food. Those who can relish sour but-
termilk find it still more light; and it is reckoned
more beneficial in consumptive eases.

Buttermilk, if not very sour, is also as good as
cream Lo eat with fruit, if sweetened with white
suger, and mixed with a very little milk. Tt like-
wise does equally for cakes and rice-puddings. and
of course itis economical to churn before the cream
s too stale for any thing put to feed pigs.

TO KEEP MILX AND CREAM .

In hot weather, when it is difficult to preserve
milk from becoming sonr, and spoiling the cream,
it may be kept perfectly sweet by scalding the new
milk very gently without boiling, and se tting it by in
the earthen dish or pan that it is done in. This
method is pursued in Devonshire’; and for butter,
and eating, would equally answer in small quantities
for coiive, tea, &c. Cream already skimmed mauy
be kept tweaty-four hours if sealded without sugar ;
and by adding to it as much powdered lump-sugar
as shall make it pretty sweet, will be good two days,
keepiug it in a cool place.

SYRUP OF CREAM.

May be preserved as above in the proportion of w
pound and a quarter of Sugir to a pint of perfectly
resh creum ; keep it in & cool plaee for two or three
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hours, then put it into one or two ounce phials, and
cork it close. It will keep good thus for several
weeks, and will be fourd very useful in vorages.

GALLINO CURDS AND WHEY, AS IN ITALY.

Take a number of the rough coats that line the
gizzards of turkevs aund fowls . elean them from the
pebbles they eontain:rud them well with salt, and
hang them to dry. This makes a more tender end
delicate curd than corumon rennet. When to be used,
brenk off some bits of the skin, and put on it some
boiling waler; iu eight or nine hours use the liguor
as you do other rennet.

T0 CHOOSE BULTER AT MARKET.

Put a kpife into the butter if salt. and smell it
whea drawn out; if there is auy thing raneid or un-
pleasunt, it is bad. Being made at different times,
the layers in casks will vary greatly; and yvou will
not easily come at the goodiess but by unhooping
the eask, nnd trying it between the staves. Fresh
butter ought to smell like 2 nosegay, and be of an
equal colonr all through : if sour in smell, it has not
heen sufficiently washed ; il vciny and open, it is
probably mixed with staler or au inferior sort.
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S 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 desirable to have a fine large kind, but people
differ in their opinion of which is best. The black
are very juicy ; but do not answer so well for boil-
ing, as their legs partake of their colour. They
should be fed as nearly as possible at the same hour
and place. Potatoes boiled, unskinned, in a little
water, and then cut, 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 setting a hen is from two to five
vears ; and you should remark which hens make the
best breeders, aud keep those to laying who are gid-
dy and ecarcless of their young. In jusfice to the
animal creation, however, it must be observed, there
are but few instances of bad parents for the time
their nursing is necessary.

Hens sit twenty days. Convenient places should
be provided for their laying, as these will be proper
for sitting likewise. If the hen house is not secur-
ed from vermin, the eggs will be sucked, and the
fowls destroyed.

Those hens are usually preferred which have
ufts of feathers on their heads : those that crow are
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not looked upon as profitable. Some fine young !
fowls should he reared every year, to keep up a:
stock of good breeders ; and by this attention, and "
removing bad lavers and careless nurses, you will -
have a chance of a good stock.

Let the hens lay some time before you set them, .
which should be done from the end of Febiuary tor
the beginning of May. While hens are laying, feed
them well, and sometimes with oats.

Broods of chickens are hatched all throuzh the:
summer, but those that come out very late require:
much care till they have gained some strength.

Tf the eggs of any othier sort are put under a Len:
with some of Ler own, observe to add her own ass
many days after the dthers as there is a difference:
in the length of their sitting. A turkey and duckt
sit thirty days. Choose large clear eggs to pui her:
upon, and such anumber as she can properly cover.
If very large eggs, there are somelimes two volks,
and of course neither will be productive. Ten or
twelve are quite enoungl.

A hen-house should belarge and high ; and should:
be frequently cleaned out, or the vermin of fowls:
will inergase greally. But hens must not be dis-:
turbed while sitting; for if frightened, they some-
simes forsake their nests. Worimwood and rues
shonld Lie planted plentifully abeut their houses :
boil some of the former, and sprinkle it about the
floo r; which should be of smooth earth, not paved.
The windows of the house should be open 10 the
fising sun: and a hole must be left at the door, to:
let the smaller fowls go in; the larger may be letin:
and out by opening the door. There should be
amall »liding board to shut down when the fowls
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are gone to roost, which would prevent the small
beasts of prey from commitiing 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 be-
fore 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 crumbs
of white bread, and small (or rather cracked) grits
soaked in milk. As soon as they have gained a
little strength, feed them with curd, cheese-parings
cut small, or any soft food, but nothing sour; and
give i’hem clean water twice & day. Keep the hen
under a pen till the voung 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 erop, which
softens it; and then passes into the gizzard, which
by constant friction macerates it; and this is faeili-
‘tated by swall stones, which are generally found
there, and which help to digest the food.

If a sitting ben is troubled with vermin, let her
be well washed with a decoction of white lupins.
The pip in fowls is oecasioned by drinking dirty wa-
ter, or taking filthy food. A white thin secale on
the tongue is the symptom. Pull the scale off’ with
your neil, 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 mueh a score for the eggs he brings
m. It will be his interest then to save them from
being purloined, whichi. nobody but one in his situa-
tion can prevent; and sixpence or eightpence a
seore will be buying eggs cheap.
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TO FATTEN FOWLS OR CHICEENS IX FOUR OR FIVE
DAYS.

Set rice nver the fire with skimmed milk, only as
much as will serve one day. Let it Doil till the
rice is quite swelled out ; you may add 2 tea spoon-
ful or two of zugar, but it will do very well without.
Teed them lhree times a day, in common pans, giv-
inz them only as mush as will quite fll them at
once. When you put fresh, let the pans be setin
water, that no sourness may be conveved tg the
fowls, as that prevents them from fattening. Give
them clean water, or the milk of the rice, to drink :
but the less wet the latter is when perfecily soaked,
the better. By this metlod the flesh will have a
clear whiteness which no other food gives; and
when is ie considered bow far a pound of rice will
go. and how much time is saved by this mode, it
will be fonnd to be as cheap as barley-meal, or more
so., 'I'he pen shonld be daily cleaned, aud no {ood
given for gixteen heurs before poultry be killed.

TO CHOOSE EGGS AT MARKET, AND PRESERVE THEXM.

Put the large end of the ege to your tongue; if
it feels warm, it is new. In new- laid eggs, there 18
a small division of the skin from the shell, which is
filled with sir, and is perceptible to the eve at the
end. On looking through them against the sun o
a candle, if fresh, eggs will be pretty clear. 1 they
shltke, they are not fresh,
liggs may be bought cheapest when the heuﬂ
first begin to lay in the spring, before they sit;
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ent and at Easter they become dear. They may
2 preserved fresh by dipping them in boiling water
nd instantly taking them out, or by oiling the shell;
ither of which ways is to prevent the air pussing
arough it; or kept on shelves with small holes to
sceive one in each, and be turned every other day;

r close packed in a keg, and covered with strong
ime-water,

FEATHERS.

In towns,poultry being usually sold ready-picked,
he feathers, which may occasionally come in small
uantities, ere neglected; but orders should be
iven to put thein into a tub free from damp, and as
hey dry to change them iuto paper bags, a few in
iach ; they sliould hang in a dry kitchen to season;
resh ones must not be added to those in part dried,
ir they will oceasion a musty swell, bur they should
ro through the same process. In a few months
hey will be fit to add to beds, or to make pillows,
vithout the usual mode of drying them in a cool

yven, which mey be pursued if they are waated be-
ore five or six months.

DUCKS

Generally begin to lay in the month of February.
Their eggs shonld be daily taken away except one,
tll they seem inclined to sit: then leave them, and
see that there are enough.  They require no atten-
tion while sitting, except to give them food at the
time they come out to seek it; and there should be
water placed at a moderate distance from them, that
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their eggs may not be spoiled by their long absene
in seeking it. Twelve or thirteen eggs are enough
in an early season it is best to set them under ¢
hen; and then they can be kept from water till they
have a little strength to bear it, which in very cole
weather they cannot do so well. They should b
put under cover, especially in a wet season; for§
though water is the natural element of ducks, vetf*
they are apt to be killed by the cramp before they}”
are covered with feathers to defend them. :

Ducks should be accustomed to feed and rest atf
one place, which would prevent their stragaling toof"
far to lay. Places near the water to lay in are ad-§
vantageous ; and these might be small wooden:
houses, with a partition in the middle, and a door a
each end. They eat 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 in lanes, where they can get:
water. The largest are esteemed best, as also are
the white and gray. The pied and dark-coloured:
are not so gnml Thirty davs are geuerally 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 bhatched, keep them housed for-
eight or ten days, and feed them with barley-meal,

bran, curds, &c.  For green-geese, begin to fﬁ.llﬂl
them at six or seven weeks old, and feed them as
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bove. Stubble-geese require no fattening if they
ave the ran of good fields.

TUREKEYS

wre very tender when voung. As soon as hatched,
ut three peppercorns down their throat. Great
are is necessary to their well-being, because the
en 1s so careless that she will walk about with one
hick, and leave the remainder. or even tread upon
od kill ther. ‘Tarkeys are violent eaters: and
st therefore be left to take charge of themselves
1 general, except one good feed o day. The hen
its twenty-five or thirty days; and the young ones
ust be kept warm, as the least cold or damp kills
nem. They must be fed often: and at u distance
'om the hen, who will eat every thing from them.
'hey should have cards, green-cheese parings cut
mall, and bread and milk with chopped wormwood
1it; and their drink milk and water, but not left
) be sour.  All yonng fowls are a prey for vermin,
1erefore they shionld be kept a safe place, where
one can come : weasels, stoats, ferrcts, &e. creep
1 at very small ereviees,

Let the hen be under a coop, in a warm place ex.
osed to the sun, for the first three or fonr weeks:
nd the young should not be suffered to go ont in
1e dew at moming or evening. MTwelve eggs are
nough to put unaer o turkey; and when she is
oout to lay, lock her up till she has laid every
orning.  They usually begin to lay in Mareh, and
tin April.  Feed them near the hen-house : and
ive them a little meat in the evening, to accustom
iem to roosting there. Fatten them with sodden-
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ed oats or barley for the first fortnight ; and the l¢
fortnight give them as above, and rice swelled wi
warm milk over the fire, twice a day. The fle
will be beautifully white and fine-fiavoured. TI
common way is to cram them, but they are so1
venous that it seems unnecessary, if they are m
suffered to go far from home, which makes the
poor.

2 =9 i e

PEA FOWL.

Feed them as you do turkeys. They are so s
{hat they are seldom found for some days afd
hatching: and it is very wrong to pursue them,
many ignorant people do, in the idea of bringi
them home ; for it only causes the hen to caTy t
young ones through dangerous places, aund by In
rying she treads upon them. The cock kills
the young chickens he can get at, by one blow
ihe centre of the head with his bill ; and he dc
the same by his own brood before the feathers
the crown come out. Nature therefore impels t
Len to keep them out of his way till the feat

rise.

o il [ L. e

GUINEA HENS.

Lay a great number of eggs ; and if you can dise
er the nest, it is best to put them under com
liens, which are better nurses. They require gre
warmth, quiet and careful feeding, with rice swell
with milk, or bread soaked in it. Put two pepp
corns down their throat when first hatched.
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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 plenty of fresh water in their
house. Starlings and other birds are apt to come
iamong them, and suck the eggs. Vermin are like-
r'wise their great enemies, and destroy them. If the
breed be too small, put a few tame pigeons of the
rcommon kind, and of their own colour among them.
Observe not to have too large a proportion of cock-
|birds ; for they are quarrelsome, and will soon thin
the dove-cote.

Figeons are fond of salt, and it keeps them in health.
Lay alarge heap of clay near the house, and let the
salt-brine that may be doune with in the family be
poured upon it.

Bay-salt and cummin-seeds mixed are a univer-
sal remedy for the discases of pigeons. T'he backs
and breasts are sometimes scabby; in which case,
take a quarier of a pound of bay-salt, and us much
common salt; apound of fennel-seed, a pound of
dill-seed, as much eummin-seed, and an ounce of
assafcetida; nix all with a little wheaten flour, and
some fine worked clay: when all are well beaten
together, put it into two earthen pets, and bake
them in the oven. When cold, put them on the ta-
ble in the dove-cote ; the pigeons will eat it, and
thus be cured.
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OBSERVATIONS ON DISTILLING.

Ir your still be limbec, when you set it on fill i
top with cold water, and close the bottom of yow
still well with it, and take great care that your fir;
is not too Lot to make it boil over, for that wil
weaken the strength of your water: you mus
change the water on the top of your still often, anc
never let it be sealding liot, and your still will dro
aradually oft’; if you use a bot still, when you pu
on the top dip a cloth in white lead and oil, and lagh
it well over the top: it requires a little fire unde:
it, but you must take care that you keep it ver:
clear; when your cloth is dry, dip it in cold wated
and lay it on again; and if your still be hot, we
another eloth and lay it round the top, and keep
of a moderate heat, so that your water is cold wher
it comes off the still.  If you nse a worm still, keey
vour water in the tub full to the top, and change the
water often, to prevent it from growing hot; obly
serve to letall simple waters stand two or three days
before you work it, to tuke off the fiery tasie of th
still.

7O DISTIL PEIPERMINT WATER.

Get your peppermint when it is {ull grown. am
before it seeds ; ent it in shert lengths 3 fill yow
«till with it, and put it about half full of water
then make a good fire under it, and when it is nigh
hoiling, and the still begins to drop, if your fire be
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00 hot, draw a little out of it as you see it requires,
o keep it from boiling over, or your water will be
nuddy; the slower your still drops, the water will
ye clearver and stronger, but do not spend it too far;
he next day bottle it, and let it stand three or four
lays, to take off the fire of the still; then cork it
vell, and it will keep a long time.

TO DISTIL ELDER FLOWERS.

Get vour elder flowers when they are in full
loom, shake the blossoms off, and to every peck of
lowers put one quart of water; then put them in it
11 night; then put them in a cold still, and take
are that the water comes cold off the still, and it
7ill be very clear, and draw it no longer than the
iquor is good ; then put it into bottles, and cork it
o two or three days, and it will keep & year.

T0O DISTIL ROSE WATER.

Gather vour red roses when they are dry and full
lown ; pick off the leaves, and to every peck put
ne quart of water; then put them into a cold still,
nd make a slow fire under it; the slower you dis-
1 it, the better it is; then bottle it, and cork it in
vo or three days time, and keep it for use.

N. B.—Youn distil bean flowers in the same way.

TO DISTIL PENNYROYAL WATER.

Get your penny-royal when it is full grown, and
sfore it is in blossom, then fill your cold still with
, aud put it half full of water; make a moderate
a
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fire under it, and distil it off cold ; then put it intor
bottles, and cork it in two or three days time, ands
keep it fit for use.

m =

-]

TO DISTIL LAVENDER WATER.

To every twelve pounds of lavender-neps add ones:
quart of water; put them into a cold still, and makes
a slow fire under it, and distil it off very slow, and:
put it into a pot till you have distilled it off’ as slows
as before; then put it into bottles, and cork it well.

- . e = -

TO DISTIL SPIRITS OF WIXE.

Take the bottoms of strong beer, and any kind of/
wmea put them into a hnt still about three partss
full ; then make a very slow fire under it, and 1f yvon
do not take goreat care to keep it moderate, it will’
boil over, for the body is so strong that it will not?
rise to the top of the still; the slower you disul it,
the stronger vour spirit will be: put 1t into an:
earthen pot until you have done distilling, thens
clean vour still well out, and put the spirit into i &
and distil it slow as before, and make it as strong as &
to burn in vour lamp: then bottle it and corkit s
well, aud keep it for use.

DIREQCTIONS FOR MARING BLANC MANGE.

Put one ounce and a half of isinglass into a stew-
pan o boil, with about half a pint of water, put it
to the side of the stove &0 as to barely simmer;
when dissolved, strain it into another stew-pan, that -
las a piat of good eream, a pint of good milk, the
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‘peel of a lemon, and a little cinnamon and sugar in
it} blanch three ounces of sweet almonds, and half
an ounce of bitter ; then put them in the mortar,
land pound them very fine, put a spoonful of water
to them several times while pounding, as it keeps
them white; when sufficiently fine to go through
the tammy, put them to the milk and cream: put
the stew-pan on the fire to boil for about fifteen mi-
nutes, then rub it through the tammy ; be sure and
get all the alimonds through ; when half cold, put
in about a gill of ratafia, if convenient, otherwise a
glass of brandy: when it begina to get thick put it
in the mould.

PRESERVES, &e.

ODSERVATIONS ON PRESERVES.

Preserves should be kept carefully from the air,
and in o very dry place. Unless they have a very
[gmall proportion of sugar, a warm one does not
hurt : bhut when not properly boiled (thatis long
enough, bot not quick), heat makes them ferment;
and damp ecanses them to grow mouldy. They
hould be looked at two or three times in the first
wo months, that they may be gently boiled again,
if not likely to keep.

It is necessary to observe, that the boiling of su-
ar more or less constitutes the chief art of the con-
ectioner; and those who are not practised in this
aowledge, and only preserve in a plain way for
amily use, are not aware that in two or three mi-




2976 THE COMPLETE

nutes a syrup over the fire will pass from one gra- -
dation to another, called by the confectioners de- -
grees of hoiling, of which there are six, and those
subdivided. Butl am not versed in the miunutiz,
and only make the observation to guard against
under-boiling, which prevents preserves from keep-
ing: and quick boiling and long, which brings them
to candy.

Attention, without much practice, wiil enable a .
person to do any of the following sorts of preserves,
&ec. and they are us mnch as is wanted in a private
family : the higher articles of preserved fraits may
be bought at less expense than made.

Jellies of fruit made with cqual quantity of |
sugar, thatis, a pound to a pint, require no very
long hailing.

A pan should be kept for the purpose of preserv-
ing: ol double block tin, with a bow handle oppo-
site the straigziit one for safety, will do very well:
and if put by, nicely cleaned, in a dry place, when
dope with, will last for several years. Those of
copper or brass are improper, as the tinping wears .
out by the scraping of the sweetmeat-ladle. There |,
is a new sort of iron wiih 2 strong tinning, which. .
promises to wear Jong. Sieves and spoous should
be kept likewise for sweet things.

Pieserves keep best in drawers that are not cone
nected with a wall, If there lLe the least dawmp,
cover them only with: paper dipped in brandy, laid
quite close; putting a litle fresh over in spring, to
prevent insect mould.

Dried sweetmeats, cakes, &c. should be kept in
tin boxes, between layers of white paper, 1n a very
dry, but not hot room.

-
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When any sweetmeats are directed to be dried in

the sun or in a stove, it will be best in private fami-
lies, where there is not a regular stove for the pur-
pose, to put them in the sun on flag-stones, which
will reflect the heat, and place a garden glass over
them to keep the inseets off'; orif putintoan oven,
take care not to let it be too warm, and watch that
they do properly and slowly.
All fruits lor preserving, should be gathered in
dry weather; but as this is not always practicable,
much inconvenience may be obviated by boiling the
frait for jellies and jams long before the sugar is
added. By so doing, the watery particles will eva-
porate ; and the preserve will be better flavoured, by
[the sugar not being too long on the fire.

TO CLAKIFY SUGAR FOR SWEETMEATS.

Break as much as is required in large lumps, and
out a pound to half a pint of water, in a bowl, and
t will dissolve better than when broken small.
Set it over the fire, and the well-whipt white of an
gg; let it boil up, and when ready to run over, pour
1 little cold waterin to give it a check ; but when it
ises o second time, take it off the fire, and set it by
1 the pan for a quarter of an hour, during which
‘he foulness will sink to the bottom, and leave g
lack scam on the top, which take off gently with a
skimmer, and pour the syrup into a vessel very
juickly froin the sediment, '
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TO CANDY ANY SOFT FRUIT.

When finished in the syrup, put a laver into a1
new sieve, and dip it suddenly into hot water, to|F
take oft the syrup that hangs about it; put iton a i}
napkin before the fire to drain, and then do some |
more in the sieve. Have ready sified double-refin- - =
ed sugar, which sift over the fiuit on all sides }¥
till quite white. Set it on the shallow end of fj¥
sieves in a lightly warm oven, and turn it two or |«
three times. It must not be cool till dry. Wateh (|¥
it carefully, and it will be beautiful. A

TO KEEP CURRANTS.

The botiles being perfectly clean and dry, let the
currants be cutfrom the large stalks with the amall-
est bit of stalk to each, that the fruit not being
wounded, no moisture may be among them. It 1.
necessary to gather them when the weather is quite
dry ; and if the servaut can be cpended upon, it is.
best to cut them wnder the tices, and let them drop
gently into the bottles.

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

Oherries and damsons Keep in the same was.

Currants may be scalded, as directed for goose-
berries, the first method.
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TO EEEP CODLINS FOR SEVEERAL NONTHS.

Gather codlins at Midsummer of a middling eize,
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 do
not peel them ; then pour the water off till both are
quite cold. Place the codlins then in a stope jar
with & sinallish mouth, and pour on them the wa-
cer that scalded them. Cover the pot with bludder
wetted, and tied very close, and then over it coarse
paper tied again.

Itis best to keep them in small jars, such as will
pe used at once when opened.

TO EXEP GOOSEBERRIES.

Before thiey become too large. Jet them be gather-
bd, and take care not to cut them in taking off the
he stalks and buds. Fill wide mou lied bet les :
wat the corks loosely in, and set the boule up to e
heck in water in a boiler. Wuen the frair looks
calded, take them out; and wheu perfectly cald,
jork close, and rosin the top. Diz a trench in a
rart of the garden least used, sufficiently deep for
J1 the bottles to staud, and let the earl be thrown
ver, to cover them a foot and a ha!f, Whenaf ot
omes on, u little fresh litter fromn the stable will
revent the ground from bhardening so that the
uit cannot be dug up. Or, scald as above ; when
old, fill the bottles with cold water, cork them, and
eep them ina damp or dry place; they will be
poiled,
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ANOTHER WAY.

In the size and preparation as above ; when done;
have boiling water ready, either in & boiler or large
kettle : and putinto it as much roach-alum as will,,
when dissolved, harden the water, which you will
taste by a little roughness: if there be too much, it:
will spoil the fruit. Put as mauy gooseberries into
n large sieve as will lie at the bottom without co--
vering one another. Hold the sicve in the water:
till the fruit begins to look sculded 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 111l all be iin-
ished. Observe notto putone quantity on another:
or they will become too soft. The next day pick ont:
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 boutle; 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«
carrying on. Gooscberries done this way make &8+
fine tarts or fresh off' the trees.

ANOTHER WAY. [\

In dry weather pick the gooseberries that are fall
grown, but not ripe; top and tail them, and pat
into open-mouthed bottles ; gently cork them with
new velvet corks ; put them in the oven when the 'jy
bread is drawn, and let them stand till shrunk a '}
quarter part; take them out of the oven, and imme- |
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diately beat the corks in tight, cut off the tops, and
rosin down close; set them in a dry place; and if
well cecured 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 will mould. The Lairy sort only must
be used for keeping, and do them before the seeds
becomwe large.

Currants and damsons may be done the same
way.

To KEEP DAMSONS FOR WIXTER PIES.

Put them in small stone jars, or wide-mouthed
ibottles ; set thein up to their necks in a boiler of
cold water, and lighting a fire under, 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 tmall jars in a dry
place. If too sweet, mix with it some of the fruit
hat is done without sugar.

ANOTHER WAY.

Choose steen-pots, if yon can get them, which
Ere of equal size top and bottom (they should hold

ight or nine pounds), put the fruit in, about a
Juarter up, then strew ina quarter of the sugar;
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then another quantity of fruit, and so till all of both
are in. The proportion of sugar is to be three:
pounds to nine pounds of fruit. Set the jars in the:
oven, amd bake the fruit quite tbhrough. When:
cold, put a piece of clean-scraped stick iuto thes
middie of the jar, and let the upper part stand:
above the top; then pour melted muiton-suet over:
thie top, full half an inch thick, having previouslyfy
covered the fruit with white psper. Keep the jars:|,
in a cool dry place, and use the suet as & vover;;
which you will draw up by the suck, minding to .}y
leave a little forked brauch to it to preveut its slip--|;
ping out.

TO EEEP GRAFPLES A8 IN SWITZERLAXD.

Fasten pack-tbread lines near the ceiling of a.
ccol but not damp room. Pick the grapes befors
they are dead ripe; cut out every one that is decay~ -
ed, but do not let their juice touch those that re-
main: seal the extremity of the stalk to keep it
from drying, and bhang the bunches on the pack-
thread.

Pears may be kept in the same way,

GRAPES IN BRANDY,

Take some close bunches, black or white, mot
over-ripe, and lay them in a jar. Put a good quan-
tity of pounded white sugar candy upon them, and
fill up the jar with brandy. Tie them close dowm.
witb bladder, and keep in a dry place. Eacl grape

ghould be picked thrice.
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They make a beautiful middle dish in a winter
dessert.

TO PRESERVE FRUIT FOR TARTS, OR FAMILY-
DESSERTA.

Cherries, plums of all sorts, -and American ap-
ples, gather when ripe, and lay them in small jars
that will hold a pound: strew over each jar six
ounces of good loaf-sugar pounded; cover with two
bladders each, separately tied down; then set the
jare in a large stewpan of water up to the neck,
and let it boil three hours gently. Keep these and
all other sorts of fruit free from damp.

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 veady an equal weight of good loaf-sugar
fipely pounded, and strew it over them; in the mean
ime break the stones, and bLlanch the kernels,
When the fruit has lain twelve hours, put it, with
the sugar and juice, and nlso the kernels, into a
oreserving-pan. Let in simmer very gently till
slear; then take outthe pieces of apricos singly
15 they become so; put them into small pots, and
jour the syrup and kernels over them., 7T'he scum
ust be taken off as it rises. Cover with brandy-

Japer,
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TO PRESERVE APRICOTS IN JELLY.

Pare the fruit very thin, and stone it; weigh a
equal quantity of sugar in fine powder, and strev
over 1t. Next day boil very gently till they
clear, move them into a bowl, and pour the lique
over. The following day pour thié liquor to a quar:
of codlin-liquor, made by boiling and straiuing:
and a pound of fine sugar: let it boil quickly till 1§
will jelly; put the fruit into it, and give oune boil’
skim well, and put into small pots.

TO PRESERYE GREEN APRICOTS.

Lay vine or apricot leaves at the bottom of yomy
pan, and then fruit, and so alternately till full, the
upper layer being thick with leaves: then fill witl:
spring water, and cover down, that no steam may
come out. Set the pan at & distance from the fire:
that in four or five hours they may be only soft. but
not cracked. Make a thin syrup of some of the:
water, and drain the fruit. When both are cold/
put the fruit into the pan, and the syrup to it: put$
the pan at a proper distance from the fire till the
apricots green, but on no account boil or crack;
remove them very carefully into a pan with the sy-
rup for two or three days; then pour off as much:
of it as will be necessary, and boil with more sugar
to make a rich syrnp, and put a little sliced ginger:
into it. When cold, and the thin syrup has all been:
drained from the fruit, pour the thick over it. The~*
former will serve to sweeten pies.
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APRICOTS OR PEACHBEE IN BRANDY.

Wipe, weigh, and pick the frait, and have ready
. quarter of the weight of fine sugar in fine pow-
ier. TPut the fruit into an ice-pot thatshuts very
lose; throw the sugar over it, and then cover the
ruit with brandy. Between the top and cover of
be pot, put a piece of double cap paper. Set the
0t inro a saucepan of water till the brandy be as
Jiot 4s you can possibly bear to put your finger in,
vt it must not boil,  Pur the fruit into a jar, and
our the brandy on it. When cold, put a bladder
ver, and tie it down tight.

TO DRY APRICOTS IN HALF.

Pare thin and halve ‘our pounds of apricots,
reighiing them after; put them in a dish; strew
Jmonyg them three pounds of sugar in the finest
owder. When it melts, set the fruit over a sitove
» do very geutly; as eacl piece becomes tender,
tke it out, and put it into a China bowl. When
Il are dore, and the boiling heat n little abated,
our the syrup over them. In a day or two remove
18 syrup, leaving ouly a litde in each half, In a
Ay or two more turn them, aund so continue daily
Il quite dvy, in the sun or a warm place. Keep
\ boxes with layers of paper.

APRICOT JAM.

Divide fine apricots that have become yellow, but
e not over-ripe; lay the hollow parts uppermosst
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on China dishes, and strew over twelve ounces o:
sifted sugar to every pound of fruit. Let it lie un-
til it becomes moist; then boil it twenty minutes:
stirring it well. Blanch the kernels, and boil with
the jam.

TO PRESERVE ORANGES OR LEMOXNS IN JELLY.

Cut a hole in the stalk nart, the size of a shil-
ling, and with a blunt smal! knife seraps out the
pulp quite clear, without cutting the rind. Ti
each separately in muslin, 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 wasting, as they:
must be covered to the last. To every pound of!
fruit, weigh two ponnds of doulle-refined sugary
and one pint of water; boil the two latter together:
with the juice of the orange to n syrup, and clarifys
it, skim well, and let it stand to be cold; then boil .
the fruit in the syrup for half an hour: if not cleary
do this daily till they are done. :

Pare and core some green pippins, and boil in
water till it tastes sirong of them: do not breaks
them, only gently press them with the baeck of &
spoon ; strain the water throngh a jelly bag dlld
quite clear ; then to every pint put a pound of dous §
ble refined sugar, the peel and juice of a Jemon, and 3§,
boil it to a strong svrup. Drain off the syrup from s,
the fruit, and turning each orange with the hole »h,
upwards in the jar, pour the apple jelly overit. The*
bits ent out must go through the same process with 3§
the fruit. Cover with-drands-paper.
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TO KEEP ORANGES OR LEMONS FOR PUDDINGS.

When vou squeeze the fruit, throw the outside in
rater, without the pulp; let them remain in the
ame a fortnight, adding no more; boil them therein
11 tender, strain 1t from them, and when they are
slerably dry, throw them into any jar of candy vou
1ay have remaining from old sweetmeats ; or if you
ave none, boil a small quantity of svrup of common
»af sugar and water, and put over them ; in a week
rten days boil them gently in it till they look clear
nd that they may be covered with it in the jar.
‘ou may cut each half of the fruit in two, and they
vill occupy small space.

TO PREBERVE CITRONS.

Throw them into water over night; boil until so
ender that you can run astraw throuch them.  Cut
bem in half ; remove the pulp, but do not touch
ae rind; lay them in a China bowl for two or three
ays covered with double refined sugar (a pound to
ach citron of a moderate size). Boil the sugar,
ruit, and two or three spoousful of water together
or & quarter of an hour. Two days after, pour the
yrup off, and boil it with one pound of sugar; skim
ud pour it out boiling hot upon the eitrons.  If the
yrap be not rich enough, the boiling must be re-
eated. Sonk twelve races of white ginger in water
nree days, serape them well, and boil them in a
ittle thin syrup. When the preserving syrup is
oiled the last time, add the ginger to the fruit,
hen cold, oover with paper and bladder,
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TO PRLSERVE STRAWEERRIES WHOLE.

Take equal weights of the fruitand double-refinec
sugar; lay the former in a large dish, and sprinklef
balf .the sugar in fine powder, over; give a gendef
shake to the dish, that the sugar may touch theff
unler side of the fruit. Next day make a thin syrup: -
with the remainder of the suzar, and, instead of wasf"
ter, allow one pint of red currant juice to everyf
pound of strawbervics; in this simmer them unil
suficiently jellied. Choose thie largest secarlets, op
others, when not dead ripe. TIu either of the above:
ways, they eat well served in thia cream, in glasses.

TO PRESERVE STRAWERBERRIES IN WIXNE.

sy

Put a quantity of the iinest large strawberries:f
into a goosebeiry-botile, aud strew in three large-f
spooisful of five sugar; fill up with Madeira wine, F
or fiue sherry.

TO DRY CHRERRIES WITH SUGAR.

Stone six pounds of Keunish; put them into asf
preserving pan, with two pounds of loafl sugar:
pounded and strewed among them ; simmer ull they f
begin to shivivel ; then strain them from the juice:
lay them on a hot heerth, orin an oven, when either if
is cool enough to dry without baking them.

The same syrup will do auother six pounds of !
firuit.
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TO DRY CHERRIES WITHOUT BUGAR.

Stone, and set them over the fire in the preserv-
ng pan; let them simmer in their own liquor, and
hake them in the pan. Put them by in China com-
non dishes; next day give them another scald, and
ut them, when cold, on sieves, to dry, in an oven
f a temperate heat as above. Twice heating an
four each time, will do them.

Put them in a box, with a paper between each
ayer.

TO DRY CHERRIES THE BEST WAY.

To every five pounds of cherries stoned, weigh

me of sugar double refined. Put the fruit into the

eserving pan with very little water, make both

calding hot: take the fruit immediately out and

ry them; put them into the pan again, strewing

he sugar between ench layer of cherries ; let it

tand to melt; then set the pan on the fire, and

nake it scalding hot as before; take it off, and re-

eat this thrice with the sugar. Drtain them from

he syrup; and lay them singly to dry on dishes, in

he sun or on a stove. When dry, put them into a

ieve, dip it into a pan of cold water, and draw it
ustantly out again, and pour them on a fine soft
loth ; dry them, and set them once more in the hot
un, or on a stove. Keep them in a box with layers
{ white paper, in a dry place. This wayis the best
o give plumpness to the fruit, as well as colour and
lavour,
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CHERRIES IN BRANDY. Y

Weigh the finest morellas, having cut off half the:
stalk ; prick them with a new needle, and drop them :
into a jar or wide mouth bottle. Pound tliree quar-
ters of the weight of sugar or white candy ; strew
over; fill up with brandy, and tie a bladder over.

ROLLED CHERRIES, WHICH TASTE AS IF DONE 1IN -
DBRANDY.

- B

To every three pounds of morella cherries put:
one pound of double-refined sugar, sifted in layers,
in a large stone jar, or small keg. Stop it perfectly
close; and roll the jar to and fro for a short time
every day, for six weeks. Keep them in a cool!
place. X

CHERRY JAM. o]

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 sugar, and boil all gently till the jam
comes clear from the pan. Pour it into China plates
to come up to dry the table. Keep in boxes with |y,
white paper between. .

CURRANT JAM, BLACK, RED, OR WHITE.

I
Let the fruit be very ripe, pick it clean from the '|¢
stalks, bruise it, and to every pound put three quar-
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ers of a pound of loaf sugar; stir it well, and boil
alf an hour.

CURRANT JELLY, RED OR BLACK.

Strip the fruit, and in a stone jar stew them in a
aucepan of water, or by boiling it on the hot hearth,
strain off the liquor, and to every pint weigh a pound
f loaf sugar; put the latter in large lumps into it,
n a stone br China vessel, till nearly dissolved ;
lien put it in a preserving pan; simmer and skim
1s necessary. When it will jelly on n plate, put in
mall jars cr glasses.

CURRANT JELLY AND JAM, AS MADE IN SCOTLAND.

Strip what quantity of fruit you please: pound
equal quantity of lump sugar, and set both over
he fire. When done, pour the whole into a new
sieve, and let the liquor run through without pres-
sing.  Then boil that and the currants separately
‘or fifteen minutes, skimming and stirring it well.

APPLE MARMALADE,.

Scald apples till they will pulp from the core:
hen take an equal weight of sngar in large Iumps,
ust dip them in water, and boiling it till it can be
vell skimmed, and is a thick syrup, put to it the
oulp, and simmer it on a quick fire n quarter of an
1our. Grate a little lemon peel before boiled, but
f too much it will be bitter,
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APPLE JELLY FOR PRESERVING FRUITS.

Let the apples be pared, quartered, and cored ; .
put them into a stew-pan with as much water as:
will cover them; boil as fast as possible ; when the
fruit is all in a mash, add a quart of water; boil ||#
half an hour more, and run through a jelly-bag. v

If in summer, codliu.s are best; in September, .
golden rennets, or winter-pippins.

RED APPLES IN JELLY.

Pare and core some well-shaped apples ; pippins
or golden rennets, if you have them, but others will |
do ; throw them into water as you do them ; put!
them in a preserving-pan, and with as litile water
as will only half cover them; let them coddle, and !
when the lower side is done, turn them. Observe
that they do not lie too close when first put in. Mix :
some pounded cochinenl with the water, and boil |
with the fruit. When sufficiently done, take them
out on the dish they are to be served in, the stalk:
downwards. Take the water, and make a rich jelly
of it with loaf-sugar, boiling the thin rind and juice *
of alemon. When come to ajelly, let it grow cold, .
and put it on and among the apples; cut the peel of
the lemon in narrow strips, and put across the eye
of the apple.

Observe that the colour be fine from the first, or *
the fruit will not afterwards gain it; and use as -
little of the cochineal as will serve, lest the syrap
taste bitter.
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DRIED APPLES.

Put them in a cool oven six or seven times, and
atten them by degrees, and gently, when soft
enough to bear it. If the oven be too hot, they
will waste ; and at first it should be very cool.
The biffin, the minshul crab, or any tart apples,
are the sorts for drying.

TO PRESERVE SIBERIAN CRAB APPLES.

Boil a pint of water and a pound and a half of re-
fined sugar to a fine clear syrup; skim it, and let it
become cold. Pare the erabs ; and to this quantity
of Syrup put a pound of fruit, and simmer slowly
till tender. Carefully remove each apple separate-
ly, and pour thesyrup over when a little cooled, and
add an orange and lemon-peel boiled tender.

TO PRESERVE JARGANEL PEARS MOST BEAUTIFULLY.

Pare them very thin, and simmer in a thin syrup;
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 er a cool
oven a very little time. They may 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 pre-
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serving pan, with a pint of currant-juice, drawn as
for jelly; let them boil pretty quick, and beat them
with the spoon; when they begin to break, put to
them six pounds of pure white Lisbon sugar, and
simmer slowly to a jam. It requires long boiling;
or will not keep; but is an excellent and not expen-
sive thing for tarts or pufls. Look atit in two op
three days, and 1f the syrup and froit separate, the
whole must be boiled longer. Be careful it does not
burn to the bottom. g

@ 4 &

B, M

ANOTIIER.

Gather your gooseberries (the elear white ordh
green sort) when ripe; top and tail, and weighijn
them ; a pound to three quarters of a pound of finedn
sugar, and half a pint of water; boil and skim thedd
sugar and water; then put the fruit, and boil §«
gently till clear: then break, and put into small'f+
pots. i

WHITE GOOSEBERRY JAM. S
Ii'..l

Gather the finest.white gooseberries, or green if §
you choose, when just ripe; top and tail them. To{s
each pound put three guarters of a pound of fine 4
sugar, and half a pint of water. Boil and clarify Ju
the sugar inthe water; then add the frnit; simmer i
gently till clear, then hrml-. it, and then in a few ¥
minutes put the jam into small pots.
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GOOSEBERRY HOPS.

Of the largest green walnut kind, take and cut
the bud end in four quarters, leaving the stalk end
#whole ; pick out the seeds, and with a strong nee-
dle and thread fasten five or six together, by run-
fining the thread through the bottoms, till they are
of the size of ahop. Lay vine-leaves at the bot-
tom of a tin preserving-pan, cover them with the
hops, then a laver of leaves, and so on; lav a good
many ou the top, then fill the pan with water. Stop
it so close down that no steam can get out, set it
by a slow fire till sealding hot, then take it off till
fcold, and so t!ﬂ 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 it 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 a
slice of ginger in boiling : when skimmed and clear,
give the gooseberries one boil, and when cold pour
it over them. If the first syrup be found too sour,
alittle sugnr may be added and boiled in it, before
he hops that are for drying have their last boil.

The extra syrup will serve for pies, or go towards
other sweetmeats,
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RASPBERRY JAM.

Weigh equal quantities of fruit and sugar; puu
the former into a preserving-pan, boil and break it
stir constantly, and let it boil very quickly. Wher
most of the juice is wasted, add the sugar,
simmer half an hour.

This way the jam is greatly superior in flavou:
und colour to that which is made by putting the
sugar in at first.

ANOTHER WAY.

"y

[l = T - im0

Put the fruit in a jar in a kéttle of water, or om
a hot hearth, till the juice will run from it; the:
take away a quarter of a pint from every pound o
finit 3 boil and bruise it half an hour, then putin
the weight of the fruit in sugar, and adding the
game quantity of currant juice, boil it to a strong
jelly. 1

The raspberry-juice will serve to put into brandys
or may be boiled with its weight in sugar for mak=
ing the jelly for raspberry-ice or cream.

- = . = F

TO PRESERVE CUCUMBERS.

~ Choose the greenest and most perfeet green turk’
cucumbers, and cut them in pieces, and some
small ones of the same sort to preserve whale.
Put them in brine in a jar, with a cabbage leaf or
two over them. Then simmer them over the firein
water with a little salt in it. Take out the seeds,
and put them into cold water two or three days to

S __ - L
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sonk out the salt. Make a syrup of a pound of
refined sugar aud half a pint of spring-water; boil
and skim it; then put in the thin rind of a lemon,
and an ounce of white ginger, from which the out-
side has been scraped, When the syrup is tolera-
bly thick, take it off; let it grow éold, and put the
cucumbers, nicely wiped, into it. Boil them up;
und repeat the boiling every three days for about a
fortnight.

TO PRESERVE GREEN GAGLS.

Choose the largest, when they begin to soften
split them without paring, and strew a part of the
sugar which yvou have previously weighed an eqnual
quantity of. Blanch the kernels with asmall sharp
knife. Next day, pour the syrup from the fruit,
and boil it with the other sugar, six or eight mi-
nutes, 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 observe
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 on a hot hearth. Pour off some
of the juice, and to every two pounds of fruit
weigh half & pound of sugar. Set the fruit over
a fire in the pan, let it boil quickly till it begin to
look dry: take out the stones, and add the sugar,
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stir it well in, and simmer two hours slowly, ther
boil it quickly half an hour, till the sides of the
pan candy; pour the jam then into potting pans o
dishes about an inch thick, so that it may cut firm
If the skins be disliked, then the juice is not tc
be taken out; but after the first process, the frui.
is to be pulped through a very coarse sieve witl’
the juice, and managed 2s ubove. The stones are
to be cracked, or some of them aud the kernel<
boiled in the jam. All the juice may be left in, anc
boiled to evaporate, but do not add the sugar until
after it has done so. The above looks well in
shapes.

MUSSEL-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, skim it, and add the fruit. Keep it
doing very gently till the jwice 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 cream, or be
added to a pie.

BISCUITS OF FRUIT.

To the pulp of any scalded fruit put an equalijy
weight of sugar sifted, beat it two hours, then putiy
it into little white paper forms, dry in & cool oven, |,
turn the next day, and in two or three days box+¥,
them. b
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QUINCE MARMALADE.

Pare and quarter quinces, weigh an equal quan-

quart of water, boil and skim, and have it ready
lagainst four pounds of quinces are tolerably tender
4by the following mode; lay them in a stone jar,
#with a tea cup of water at the bottom, and pack
dthem with a little sugar, strewed between ; cover
t1.!1@3.1]:1'.1- close, and set it on a stove or cool oven,
Jand 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 together till the
marmalade be completed, breaking the lumps of
fruit with the preserving-ladle.

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

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

TO PRESERVE WHOLE OR HALFY QUINCES.

Into two quarts of boiling water put a quantity
of the fairest golden pippins, in slices not very
thin, and not pared, but wiped clean. Boil them
very quick, close covered, till the water becomes a
thick jelly : then scald the quinces. To every pint
of pippin-jelly put a pound of the finest sugar:
boil it, and skim it clear. Put those quinces that
are to be done whole into the syrup at once, and
let it boil very fast; and those that are to be in
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halves by themselves : skim it, and when the frui.
is clear, put some of the syrup into a glass to try
whether it jellies before taking off the fire. The
quantity of quinces is to be a pound to a pound o
sugar, and a pound of jelly already boiled with the
sugar.

EXCELLENT SWEETMEATS FOR TARTS, WHEN FRUI" e
IS PLENTIFUL.

Divide two pounds of apricots when just riped:
and take out and break the stones ; put the kerneleg.
without their skins to the fruit; add to it threefy
pounds of greengage plums, and two pounds anc
a half of lump-sugar; simmer until the fruit be 4
clear jam. The sugar should be broken in large:
pieces, and just dipped in water, and added to the
fruit over a slow fire. Observe that it does nouj,
boil, and skim itwell. If the sugar be clarified, it
will make the jam better. .

Put it into small pots, in which all sweetmeats$
keep best.

ALMACK.

Put inte a pan four dozen split plums, two dozen
apples, and two dozen pears, pared thin, and cored.};
Boil them without water. When well blended to-
gether, and the stones taken out, stir in three
pounds of sugar, and boil them an hour. Put it into
shallow pans or soup-plates, and dry in the sun or
a cool oven. ke
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JTAGNUM BONUM PLUMS: EXCELLENT AS A SWEET-
MEAT OR IN TARTS, THOUGH VERY BAD TO
EAT RAW.

Prick them with a needle to prevent bursting,
immer them very gently in a #hin syrup, put them
n a China bowl, and when cold pour it over. Let
hem lie three days; then make a syrup of three
ounds of sugar to five of fruit, with no more water
han hangs to large lumps of the sugar dipped
Juickly, and instantly brought out. Boil the plums
4n this fresh syrup, after draining the first from them.
o them very gently till they are clear, and the
g yrup adheres to them. Put them one by one into
mmall pots, and pour the liquor over. Those you
finay like tc dry, keep alittle of the syrup for, longer
n the pan, and boil it quickly ; then give the fruit
me warm more, drain, and put them to dry on plates
fn a cool oven. These plums are apt to ferment, if
10t boiled 1n two syrups; the former wiil sweeten
ses, but will have too much acid to keep. You
nay reserve part of it, and add a little sugar, to do
hose that are too dry, for they will not require to be
in sweet as if kept wet, and will eat very nicely if
nly boiled as much as those. Do not break them.

Jne parcel may be done after another, and save
much sugar,

CANDIED ANGELICA.

While the stalks are tender, cut them in lengths
fthree or four inches. Cover close, and boil with
rery little water. Peel them, and boil again till
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green ; then drythem with a cloth. Put a pound o
sugar to a pound of the stalks in an earthen pan:
Let it stand covered two days, and then boil the
angelica till clear and green, and put it into a col-
ander to drain. Strew as much pounded sugar over
as will adhere to it, and let it dry, but not bhecome
hard, in a slack oven.

TO KEEP LEMON-JUICE.

Buy the fruit when cheap, keep it in a cool place:
two orthree days: if too unripe t0 squeeze readily,§ .

hand to make them part with the juice more readily ;
others you may leave unpared for grateing, when the:
pulp shall be taken out and dried. Squeeze the:
juice into a China basin; then strain it through!
some muslin which will not permit the least pulp;
to pess. Have ready half and quarter ounce phialsgf.
perfectly dry; fill them with the juice so near thes,
top as only to admit half a tea spoonful of sweet
oil into each; or a little more, if for larger bottles.
Cork the bottles, and set them upright in a cool
place.
_ When you want lemon-juice, open such a sized:
bottle as you shall use in two or three days; wind#
some clean cotton round a skewer, and dipping it
in, the oil will be attracted ; and when all shall be
removed, the juice will be as fine as wheun first bot- |
tled.

Hang the peels up to dry; then keep them from
the dust.

. "
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CHEESE, ANCHOVY TOASTS, EGGS, &c.

STEWED CHEESE.

Grate two ounces of cheese, put it into a basin,
1d mix with it a small tea-cup of cream, and an
re beaten and strained. Put into a small saucepan
M ounce of butter, or less if the cheese be very fat ;
ft it melt; then stir in the other ingredients, and
il until well incorporated. Serve hot, either a
fittle drowned or not.

FOTTED CHEESE.

Scrape and pound four ounces of Cheshire cheese
ith one ounce and a half of fine butter, atea spoon-
@ of white sugar, a small bit of pounded mace, and
#l glass of white wine. Press itinto a potting-pot.

DES FONDIS.

Boil half a pint of milk, one ounce of butter, and
little bit of salt; then by degrees mix the liquor
ith & spoonful of flour, and stir it over the fire five
inutes. Take it off, and mix it with half a pound
"grated chicese, the yolks of eight eggs and whites
two, well beaten.  When perfectly incorporated,
ld o it half a pint of ecrean, and the whites of six
gs, beaten to a froth. The batter should be as
ick as cream, Make little paper trays, fill them
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three parts, and bake them in a very slow oven:
eighteen minutes.

i

FONDUE.

Grate four onnces of Parmesan cheese . beat it im
a mortar to a paste ; then add a piece of butter, and:
beat it well : stir in the yolks of six eggs and a gill
of cream. When the whole 1s perfectly mixed, add
slowly the whites of the above eggs beaten till the
moment of mixing, and four ounces of fine sifted
sugar. The dish into whieh it is put should be of
silver or block tin; and be very deep, to allow fan
rising. Stir the mixture a few minutes after it
put into the oven.

= &

al

ROAST CHEESE, TO COME UP AFTER DINNER.

Grate three ounces of fat Cheshire cheese, mix it
with the volks of two eggs, four ounces of grated
bread, and three ounees of butter: beat the whole:
well in a mortar, with a dessert spoonful of mus-
tard, and a little salt and pepper. Tomst somes
bread, cut it into proper picces, lay the paste
above thick upon them, put them into a Dutch oven:
covered with a dish, till hot throngh, remove the:
dish, and let the cheese brown a little.  Serve as.
hot as possible,

WELSH RADBBIT.

Toast a slice of bread on both sides, and butter:
it; toast a slice of Gloucester cheese on one side,
and Jay that next the bread, and toast the other with |
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2 salamander ; rub mustard over, and serve very hot,
and covered.,

CHEESE TOAST.

Bone and skin six or eight anchovies; pound
them to a mass with an ounce of fine butter until
the colour is ¢ jual, and then spread it on toast or
rusks.

ANOTHER WAY.

Cut thin slices of bread into any form, and fry
them in clarified butter. Wash three anchovies,
split, pound them in a mortar with some fresh but-
ler, rub them through a hair sieve, and spread on
‘he toast when cold. Then quarter and wash some

auchovies, nnd lay them on the toast. Garnish with
foarsley or pickles.

TO POACH EGGS.

Set a stew pan of water on the fire ; when boiling
ilip an egg, previously broken into a cup, into the
®vater; when the white looks done enough; slide
i egg slice under the egg, and lay it on toast and
jutter, and spinach. As soon as enough are done,
erve hot. If mnot fresh laid, they will not poach
vell, and without breaking. Trim the ragged parts
if the whites, and make them look round.
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BUTTERED EGGS.

Beat four or five eggs, yolk and white together,
put a quarter of a pound of butter in a basin, and:
then put that in boiling water ; stir it till melted, .
then pour that butter and the eggsinto a saucepan ;.
keep a basin in your hand, just hold the saucepan
in the other over a slow part of the fire, shaking it:
one way, as it begins to warm; pour it into a basin-
and back, then hold it again over the fire, stirring:
it constantly in the saucepan, and pouring it into:
the basin, more perfectly to mix the egg and butter,
until they shall be hot without boiling.

Serve on toasted bread, or in a basin, to eat with
salt fish, or red herrings.

SCOTCH EGGS.

Boil hard five pullets’ eggs, and without removing:
the white, cover completely with a fine relishing:
forcemeat, in which, let scraped ham, or chopped?
anchovy, bear a due proportion. Fry of a beautifal
yellow brown, and serve with a good gravy in thes
dish.

COLD BUTTER

May be served in various forms : Sent up in small
pats; rolled in the form of a pine, making the
roughness with the handle of a silver spoon ; done
in crimping rollers, and curled ; worked through 8
colander ; or scooped in_shell forms witl the bowl
of a tea spoon. It may be served in the centre OF

. == = BE=
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round grated beef or grated tongue; or with ancho-
vies, and garnished with curled parsley; or with al-
ternate radishes, &e.

TO MAEE ICE CREAM.

To a pound of any preserved fruit add a quart of
good cream, squeeze the juice of two lemons into it
and some sugar to taste. Let the whole be rubbed
through a fine hair sieve, and if raspberry, straw-
berry, or any red fruit, add a little cochineal to
heighten the eolour: have the freezing pot nice and
clean ; put the cream into it and cover it; thea put
it into the tub with the ice beat small, and some
salt; turn the freezing pot quick, and as the cream
sticks to the sides, scrape it down with anice-spoon,
and so on till it is frozen. The more the cream
is worked to the side with the spoon, the smoother
and better flavoured it will be. After it is well froz-
en, take 1t out and put it into ice shapes with salt
and ice: then carefully wash the shapes for fear of
any salt adhering to them ; dip thém in lukewarm
water and send them to table,
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BILLS OF FARE, FAMILY DINNERS, &e.

LIST OF VARIOUS ARTICLES IN SEASON IN THE
DIFFERENT MONTHS.

JANUARY.

Pourrry.—Game, Pheasants, Partridges, Hares,
Rabbits, Woodecocks, Snipes, Turkeys, Capons,
Pullets, Fowls, Chickens, and Tame Pigeons.

F1su.—Carp, Tench, Perch, Lamprevs, Eels, Cray-
fish, Cod, Soles, Flounders, Plaice, Turbot,
Tlmrubnck Shnte, Sturgeon, Smelts, Whitings,
Lobsters, Crabs, Prawns, Oysters.

VEGETABLES.—Cabbage, Sﬂ?{]'\a Colewort, Sprouts, |
Brocoli, Leeks, Onions, Beet. Sorrel, Chervil, .

Fndive, Potatoes, Parsneps, Turnips, Shalots,
Lettuces, Cresses, Mustard, Rape, Salsafy, Herbs
of all sorts, dry, and some green; Cucumbers,
Asparagus, and mushrooms to be had, though not
in season.

Fruir.—Apples, Pears, Nuts, Walnuts, I‘-Ir:dhrs,
and Grapes.

FEBRUARY AND MARCH.

MEear, Fowls, and Game, as in January, with the
addition of ducklings and chickens; which last

8
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are to be bought in London, most, if not all the
year, but very dear.

Fisu.—As the two last months; except that Cod is
not thought so good from February to July, but
may be bought.

VEGETABLES. ~_The same as the former mﬂnths,
with the addition of the kidney beans.

Fruir.—Apples, Pears, Forced Strawberries.

SECOND QUARTER —APRIL, MAY, & JUNE.

MEear.—Beef, Mutton, Veal, Lamb, Venison in
June.

Pourtry.—Pullets, Fowls, Chickens, Ducklings,
Pigeons, Rabbits, Leverets.

Fisa.—Carp, Tench, Soles, Smelts, Eels, Trout,
Turbot, Lobsters, Chub, Salmon, Herrings.
VEGETABLES,—As before; and in_May, early Po-

tatocs, Peas, Radishes, Kidney-Beans, Carrots,
Turnips, Ilarly Cabbages, Cauliflowers, Aspara-
gus, Artichokes, all sorts of Salads forced,
FruiT.—In June; Strawberries, Cherries, Melons,
Green Apricots, Currants and Gooseberries for
Tarts.—In July; Cherries, Strawberries, Pears,
Melons, Gooseberries, Currants, Apricots, Grapes,

Nectarines; and some Peaches. But most of
these are forced,

THIRD QUARTER.—JULY, AUGUST, AND
SEPTEMBER.

PourrTry.—Pullets, Fowls, Chickens, Rabbits, Pi-
geons, Green (ieese, Leverets, Turkey Poults,
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Two former months, Plovers, Wheatears, Geese
in September.

Fisu.—Cod, Haddock, Flounders, Plaice, Skate,
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 the lst of September;
what is therefore used before is poached.

VEGETABLES.—Of all sorts, Beans, Peas, French
Beans, &e. &ec.

Fruir.—In July; Strawberries, Gooseberries, Pine-
Apples, Plums, various, Cherries, Apricots, Rasp-
berries, Melons, Currants, Damsons.

In August and September, Peaches, Plums, Figs,
Filberts, Mulberries, Cherries, Apples, Pears,
Nectarines, Grapes: Latter months, Pines, Me-
lons, Strawberries, Medlars and Quinces in the
month, Morella Cherries, Damsons; and various
Plums.

OCTOBER.

Meat as before, and Doe-Venison.

PourLtRy AND GameE.—Domestic Fowls as in for-
mer quarter, Pheasants, from the 1st of October,
Partridges,*Larks, Hares, Dotterels. The end
of the month, Wild-ducks, Teal, Snipes, Wid-
geon, Grouse.

Fisu.—Dories, Smelts, Pike, Perch, Holibuts,
Brills, Carp, Salmon-trout, Barbels, Gudgeons,
Tench, Shell-fish.

VEGETABLES.—AS in January, French Beans, last
crops of Beans, &e.

Fruir.—Peaches, Pears, Figs, Bullace, Grapes,




ART OF COOKERY. 311

Apples, Medlars, Damsons, Filberts, Walnuts,
Nuts, Quinces, Services, Medlars.

NOVEMBER.

MEeaT.—Beef, Mutton, Veal, Pork, House Lamb,
Doe Venison, Poultry and Game as the last
month.

Fisu as the last month.

VEGETABLES.—Carrots, Turnips, Parsneps, Pota-
toes, Skirrets, Scorzonera, Onions, Leeks, Sha-
lots, Cabbage, Savoys, Colewort, Spinach, Chard-
Beets, Chardoons, Cresses, Endive, Celery, Let-
tuces, Salad, Herbs, Pot-Herbs.

“ruitT.—Dears, Apples, Nuts, Walnuts, Bullace,

© Chesnuts, Medlars, Grapes.

DECEMBER.

\[EaT.—DBeef, Mutton, Veal, House-Lamb, Pork,
and Venison.

JoULTRY AND GAME.—Geese, Turkeys, Pullets,
Pigeons, Capons, Fowls, Chickens, Rabbits,
Hares, Snipes, Woodcocks, Larks, Pheasants,
Partridges, Sea-fowls, Guinea-fowls, Wild ducks,
Teal, Widgeon, Dotterels, Dun-birds, Grouse.

"1sH.—Cody Turbots, Holibuts, Soles, Gurnets,
Sturgeon, Carp, Gudgeons, Codlings, Eels, Do-
ries, Shell-fish.

EGETABLES.—AS in the last month, Asparagug
forced, &c.

'RUIT 88 the last, except Bullace,



312 THE COMPLETE

FMIIL}’.' DINNERS.

FIVE DISHES.

Knuckle of Veal stewed with Rice.
Bread and Butter

Apple Sauce Pudding. Potatoes.

Loin of Pork roasted.

Beef Podovies.

( Remove—Curd Pudding.

Mashed Potatoes Carrots
grilled. Mutton Broth. 4" Tyrnips.

Neck of Mutton.

Peas-Soup.

( Remove—Vloiled Fowl.)
Oyster Sauce.
Apple-pie.
Roasted Beef.
Benton Sauce.

Potatoes.

Pig Souce fried in Butter.
( Remove for Yorkshire Pudding.)

Peas-Soup. Salad.
FOE Roasted Veal. e

Brocoli.
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Hessian Ragout.
stewed Beef Hessian Soup
ind Onions. of the above.

Leg of Lamb roasted.

Potatoes.

=

Half Calf's Head grilled.

(Remove—Pie or Pudding. )
Bacon.

Greens round.

Tongue 1
and Brans. Carrot Soup
Saddle of Mutton.

( Potatoes and Salad on side table. )

Broiled Haddocks stuffed.

botatoss Light Suet Carrots
i Dumplings. and Turnips.
Round of Beef.
Crimped Cod.
(alad. Gooseberry Jerusalem

Pudding. Artichokes.
Leg of Mutton.

SIX DISHES.
Spitchcock Fels.
( Remove—Chine of Lamb Cresses.)
Stewed

otatoes. Damsgon Pudding. Ohricis

Cold Beef,
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Serag of Veal smothered with Onions.
( Remove—a Fruit Pie. )
Mashed Potatoes

trimmed  witl N &
: : : Peas Soup Brocoli.

small slices of
Bacon.
Hashed Hare.
Leg of Pork boiled.
Peas Pudding. Bread Sauce.
Onion Soup.
Turnips Plum-pudding, .}
and Potatoes. baked. A

Large Fowl, dressed as Turkey.

Boiled Neck of Mutton.
0T Baked Plum Pudding. Turnips:
Greens.

Currie of dressed Meat in Casserole of Rice.

Iidgebone of Beef.
Vegetable Soup.

R Pulled Turkey or Fowl. Ureeny
Leg broiled.
Boiled Fowls.
( Remove—Snowballs. )
Parties of Greens and
Potatoes.

dressed Meat. mashed Turnips.
Chine of Bacon Pork, boiled,

ol
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SEVEN DISHES.
Salmon and fried Smelts.

R oaroni Stewed Celery,
'udding. :
Giblet Soup.

‘otatoes. Veal Patties.

Roast Beef.

Minced Veal,
garnished with fried erumbs.
'mall meat Hot Apple Pie, Potatoes
Pie. iu change for Soup. in a Form.

tewed Onions. Beans and Bacon.
Saddle of Mutton,

e

FOUR AND FIVE.

(FIRST COURSE.)

Soup.
arrots. Mashed Turnips.

(SECOND COURSE.)

I'ricassee of Sweethreads.
‘ushrooms
Lemon P e,
S ed. udding Peas,

Green Goose.

—

(SECOND couRsk.)
Ragout of Palates.

range Fool. Potted Beef,
Curd Star with whip,
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Collared Eel. Stewed Pears
Pheasant.
(Bread-sauce on side table. )

( FIRST COURSE.)
Mackerel broiled, with IHerbs.

. Bacon ;T GrEena ano]
Arrols.
Boiled Chickens.
(SECOND COURSE.
Beef Cecils.
o Potatoes,
Sald Fruit Pie. in & shsgll
SEVEN AND SEVEN.
( FIRST COURSE.)
Broiled Salmon.
( Remove—Chine of Pork.)
Stewed Minced
Spinach. Pies.
Peas Soup.
Oxford Pea:s
Dumplings Pudding=

Fillet of Veal.
(¢ Potatees and mashed Turnips on side table.)

( FIRST COURSE.)
Cod's Head and Shoulders.

( Remove—boiled Turkey.)
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sdrrie of

Rabbit Patties.
i 1l
Giblet Soup.
Boiled Neck
el Pie of Mutton,

7 Bones.
Small Leg of Pork.
"our small Dishes of Vegelables may be put round
the Soup, or two served at the side table.

(SECOND COURSE.)

Fricandeau.

irange Pudding. Scraped Beef.
Lemon Creams.
nchovy Toast. Tarts.

Teal, or other wild Fowls.

SEVEN AND NINE,
(FIRST COURSE,)

Pepperpot.
rocoli. Tongue braised,
Hunter's Pudding.
hickens Celery,
boiled. dished in a Pyramid.

Saddlé of Mutton.
( Greens and Potatoes on the side table )
(SECOND cOURsE.

Roasted Partridges.
Almond Potted

heescakes. Cheese.
'Celery in Rasphberry, Chardoons
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White Sauce. Creams. stewed..
Collared Beef. Lemon Pudding:

Hare.

NINE AND SEVEN.

( FIRST COURSE.)

Chickens. Cheekt
Parsley. of Bacon
Butter. Butter.
Cod-sounds Ener iabbits
white. S and Onions
Currant
Jelly. Gravy.
Stewed Cutlets:
Pigeous. Maintenom

Green Peas Soup.
( Remove—Haunch of Venison.)
( Vegetables on side talle. )
(SECOND COURSE.)

Sweetbreads.
' " Blanemange it
Mushrooms Sadiss Robart. i g
stewed. sinall forms.
Trifle.
Currant Tart Stewed
: Bread Sance.
with Castard. Cucumbers

Roasted Partridges.
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NINE AND ELEVEN; AND A REMOVE.
FIRST COURSE.

Turbot.
( Remove—Chickens. )
‘alates. Liver and Lemon Sauce. Lamb's Fry.
‘rench , Tongue
Pie. Carrot Soup. in Turnips,
Veal Buit Rabbit brown
Mives. st in Fricasee.
Iidgebone of Beef.
( Vegetables on side table, )
(SECOND cOURSE.)
Wild Fowl.
tewed French Lobsters in
ippins. Beans. Fricasee Sance.
calloped Solid Syllabub. Stewed
)ysters. In a glass dish. Mushrooms.
rayfish P Apricot Tarts,
L Jelly. e open cover.
Goose,

D—

NINE DISHES, TwoO REMOVES, AND
_ ELEVEN.

-
( FIRST COURSE. |
Fish.

( Remove—Stewed Beef. )
gford Dum

nall Hum_P]mg' White S[}ltl}_ Fricandenu.

Turkey hoiled.

a—
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Lamb Steaks Oyster Sauce
round Potatoes. Lobster Patties
Fish.

( Remove—=Saddle of Mutton, )

(SECOND COURSE.)
Sweetbreads larded.
French Beans,

in white Sauce, rauge Jelly. Prawns.
Sago
Open Tart Raspberry Cream. I;uddh:lg.
o4 tewed.
Lobster Form Mushrooms

Green Goose.

(FIRST COURSE.)

Fish.
( Remove.—Hashéd Calves Igad. )
Rabbits and Onions. Sauce. [.amb’s Fry.
Macearoni Transparent Beef-steak
Pudding Soup. Pie.
Veal Stewed Pigeons!
Cutlets Butter with Cabbage
Fish
Remove.—Sirloin of Decf.
(SECOND COURSE.)
Chickens.
Cheesecakes : Stewed Lobster.:
Raspberry Cream
Pens. Trifle. Asparagus.

Lemon Cream.
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Macaroni Apricot open Tart.
Ducklings.

ELEVEN AND NINE.

(FIRST COURSE.)
Fish.
(RRemove.—Ham Glazed.)

Yigeons Sweetbreads
Htgewed Bauce. grilled.
Gravy Soup.
‘ongue Beef-steak Pie,
Butter.
boiled Mutton. Boiled Chickens.
I'illet of Veal,
(SECOND COURSE.)
Pheasant.
aspberry Tarts.  DBread Sauce. .  Artichokes.
ollared Fel. Platean. Collared Beef.
Stewed Gravy and Jelly Stewed
Celery. for Have. Pears.
Hare.

EFLEVEN AND ELLVEN.
(FIRST COURSE.

Stewed Beef.
xford Puddings. White Soup.  Veal Frieandeau,

Ham Turkey.

rnised, Oyster Sauce.
amb Steaks. Iish. Lobster
otatoes, Saddle of Mutton. Patlies,

X
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(SECOND COURSE.)

Sweetbreads.
French Beans.

Open Whipped. Muffin.
Tartlet. Cream. Pudding:
Anchovy re Stewed

Toasts Wine Sholl. Mushrooms

Green Goose.

ELEVEN & ELEVEN, AND TWO REMOVES:
( FIRST COURSE.)

Salmon.
(Re-nmveﬂﬂriske! of Beef stewed, and high sauce.y"
Caulifiower.
Fry. Shrimp Sauce. Pigeon Pie.
Stewed ; Stewed Peas:
Cucumbers. Giblet Soup. and l.ettuce.
Potatoes.
Cutlets = Veal Olives:
Maintenon. Anchovy Sauce. braised.

Soles fried.
( Remove—Quarter of Lamb Roasted. )

(SECOND COURSE.)

Young Pess.

Coffee Cream, Ramakins.:
L.obster.
Raspberry — Orange
Tart, Txifte. Tart.

Grated Beef.
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Omlet. Roughed Jelly,
Ducks.

LONG TABLE ONCE COVERED.

Iish.
One Turkey or

Fruit Tart Tio Poults. Blamange.
Mock Turtle soup.

Har Sweetbreads
S0 larded.
h:rﬂS]]Ed T_urfnlm Jernsalem Artichokes Stewed

Carrots thick s ;
fricasseed Spinach.
round.
g o v Dried Salmon
Crayfish _ Suvoy Cake. in papers.

Macecaroni Puddin g.
Ham braised, Trifle. Chickens.
French Pie.

Casserole of Rice ;
with Giblets. Picked Crab.

Stewed (! clery.

Sea Cale. Young Sprouts.

Apple Pie and Custard.

Fricandeay, ?x Iv}pml}s,‘ and

Spanish Onions.

Rich White Soup.

lelly Form, Clicesecakes.
Fish.

(Lemove— Venison, or Loin of Veal.)
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A FEW USEFUL FAMILY RECEIPTS.
INDELIBLE INK FOR MARKING LINEN.

Dissolve two drachms of fused sub-nitrate of sil-
ver in six drachms of distilled water, and add o it
two drachms of thick mucilage of gam arabic (by
measure) : this forms the marking ink. Then dis-
solve half an ounce of sub-carbonate of soda in four
ounces of water ; add to the solution half an ounce
(by measure) of thick mucilage of gum arabic.

To use the ink, wet thoroughly the part intended
to be written on with the last mixture, and, when
quite dry, write thereon with & clean pen dipped 1n
the first preparation, and let it dry : the letters will
be pale at first, but soon become black by exposure
to the air.

TO MAKE BLACK IXNK.

Take two pints of water, add three ounces of the
best Aleppo galls in gross powder, rasped logwood,
green vitriol, and gum arabie, each one ounce ; placyg
these together in a vessel, and well shake it three
or four times a day, and in ten or twelve days it will
be fit for use.

SHINING BLACK INk.

Beat up well together in an iron mortar eight
ounces of the best blue gall, four ounces of copper-
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as, and two ounces of clear gum arabic; three
pints of clear rain water are to be added ; when the
dry ingredients are properly powdered, let the whole
be put into a stone bottle and well shaken for several
days.

INE WITHOUT GALL, OR GREEN VITRIOL.

Infuse one pound of pomegranate peels, grossly
powdered, for twenty-four hours in a gullon and a
half of water, and afterwards boil the mixture till
one-third of the fluid be wasted ; then add to it one
pound of Roman vitriol and four ounces of gum ara-
bic powdered, and continue the boiling till the gum
and the vitriol be dissolved ; after which the ink
must be strained through o coarse linen cloth, when
it will be fit for use.

ACCUM'S RECIPE FOR MAKING BLACK INK.

Put into a bottle three ounces of the best Aleppo
galls finely powdered, one ounce of sulphate ofiron,
oune ounce of logwood finely rasped, one ounce of
gum arabie, ten cloves bruised, a pint of the best
vinegar, and a pint of soft water ; shake the bottle
well, and let the ingredients stand near a fire for
ten days, shaking it frequently each day ; the ink is
then fit for use ; but, before it is put into the ink-
stand, it is advisable to shake the bottle. If the ink
is required to be used in a very short time, the gall
nuts and the logwood may be boiled for half an hour
in the water, and the decoction strained through a

cloth ; and the yinegar, gum arabic, clove, and sul-
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p.hnte of iron, in fine powder, added to the decoc-
tion when in the bottle, and well shaken. To a
quart of this ink one ounce of gall nuts, broken in

to coarse picces (not powdered), ought then to be
added.

INK POWDERS,

Ten ounces of galls, three ounces of green cop-
peras, two ounces of alum, two ounces of gum arabic,
all finely powdered: mix a small quantity at any

time with water or vinegar, and it will be fit for
use.

RED INEK.

Take raspings of Brazil wood a quarter of a
pound, infuse them two or three days in vinegar.
Boil the infusion an hour over a gentle fire, and
filter it through paper: put it again over the fire,
and dissolve it in half an ounce of gum arabic, half
an ounce of loaf sngar, and half an ounce of alum.

GREEN INK.

Take an ounce of verdigris, and having powdered
it, put 1itin a bottle with a quart of vinegar and half
an ounce of gum arabie.

YELLOW INK.

Boil two ounces of French berries in a quart of
water, with half an ounce of alum, till one-third of
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the fluid be evaporated ; then dissolve in it two
drachms of gum arabic and one drachm of sugar.

BLUE INK.

This may be made by diffusing Prussian blue or
indigo throngh strong gum water.

SODA-WATER POWDERS.

Thirty grains of carbonate of soda and twenty-
five grains of tartaric or citrie acid, are sufficient fox
one glass.

GINGER-BEER POWDERS.

Take two drachms of loaf-sugar, eight grains of
ginger, and twenty-eight grains of carbonate of soda,
all in fine powder; then put twenty-seven ‘grains of
tartavic acid in a tumbler half full of water, and pre-
pare the first ingredients in a similar quantity of
waler ; pour one into the other and drink it during
the effervescence.

SEIDLITZ POWDERS.

Take of Rochelle saltone drachm, earbonate of
soda twenty-four grains, tartaric acid twenty grains.
Dissolve the first two in a tumbler of water, then add
the acid,
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LEMONADE POWDERS.

Tartaric acid half an ounce, loafsugar three
ouuces, essence of lemon half a drachm ; powder the
tartaric acid and the sugar very fine in a stone
mortar; mix them well together, and pour the es-
sence of lemon upon them a few drops at a time,
stirring it well till the whole is added ; then divide
the whole into twelve equal parts, putting each in a
picce of paper ; when wanted for use, it is only ne-
cessary to dissolve it in a tumbler of cold water, and
fine lemonade will be obtained, containing the fla«
vour of the lemon in high perfection, and already:
sweetened.,

GINGER BEER.

Take of good Jamaica ginger (wo ounces and s
half, moist sugar three pounds, cream of tartar one
ounce, two lemons shiced, water three gallons and a
half ; this will prodace four dozen of ginger beer ;
bruise the sugur and ginger, and boil them half an
hour ; put the other ingredicnts in a pan and pour
thie Loiling water npon them ; stir it well, and, when
milkwarm, ndd a little yeast: cover it over: let it
remain till it has worked, skimming it often ; then
strain it into a cask, bung it tight, and, at the end !
of a fortnight, draw it off and bottle it. Tie the
cork down. If it does not work well at first, add a
little more veast, but be careful of adding too much
lest it taste of it.

The above is, undoubtedly, the best way: but per- -
sons who want to make it for immediate use can
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bottle it the next day : observing to have the head
skimmed well off before they commence. 1f the
white of an egg is beat up in a basin with a little
| of the liquor, and then added to the whole before it
is bottled, it will cause the head, when drawn in
the tumbler, to remain much longer than it other-
- wise would.

BROWN SPRUCE BEEKR.

Pour eight gallons of cold water into a barrel, then
hoil eight gallons more ; put thatin also ; add twelve
pounds of treacle, and about half a pound of the es-
sence of spruce, and, on its getting a little cooler,
half a pint of ale-yeast: the whole, being well stir-
red, must be left with the bung out two or three
‘days ; after which the liquor may be immediately
bottled, well corked up, and it will be fit to drink 1
# 2 fortnight.

WHITE SPLUCE BEEB.

@ For acask of six gallons, mix well together three
MAquarters of a pound of the essence of spruce, seven
pounds of loaf-sugar, made in a clarified syrup, and
a gallon and a half of hot water ; when safficiently
Mincorporated, put it into a cask and fill it up with
Mcold water ; then add about a quarter of a pound of
good ale-yeast; shake the cask well, and let it work
for three or four days ; after which bung it up : in a
few days it may be bottled in the usual way, and in
1 week or ten days it will be fit for use. 1If, in
ounging it close, a small quantity of isinglass be
lissolyed in a little of the warm liqiror and added
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by way of fining, it will acquire a superior degree
of clearness.

TO MAKE LIQUID BLACKING.

Take of vinegar or beer one quart, ivory black
and treacle each six ounces, vitriolic acid and sper-
maceti oil, each six ounces and a half;'mix the acid
and oil first, and afterwards add the other ingredi-
ents ; if it does not dry quick enough, add a httle
more of the vitriol. When there is too much vitriol
it will give it a brown hue.

PASTE BLACKING.

This is made precisely as above with no more
vinegar than will form the ingredients into a paste.

WATER-PROOF COMPOSITION FOR LEATHER OR
CLOTH.

Boil six gallons of linseed oil, one pound and a
half of resin, and four pounds and a half of litharge,
for a short time, being careful not to let it boil over,
when sufficiently cool, add as much turpentine as
will reduce it to the consistence of oil; when settled
pour it off, and add half a pound of ivory black,
ground fine : the composition is then ready to be
used. Three or four coats will generally be suffici-
ent to render the article water-proof.
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TO MAKE RED BEALING WAX.

Take of shell-lac well powdered two parts, of re-
in and vermilion powdered each one part; mix
nem well together, and melt them over a gentle
re ; when the ingredients are well mixed, form
aem into sticks ; the quantity of vermilion may
e reduced without any injury to the sealing wax
‘hen it is not required to be of the brightest red.

BLACK SEALING WAX.

Proceed as directed for the red wax, but instead
" vermilion use ivory black.

GREEN SEALING WAX.

Use verdigris powdered, if it is required to be
ry bright; the distilled verdigris is the best.

= BLUE SEALING WAX.

Use smalt well powdered, or blue verditer.

YELLOW SEALING WAX.

Turpeth mineral may be nsed.

SOFT SEALING WAX.

Take of bees’ wax one pound, turpentine three
nuces, olive oil one ounce ; place them in a pro-

r vessel over the fire ; let them boil for some time
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and the wax will be fit to form into rolls: it ma:
be coloured as above.

EASY METHOD OF BREAKING GLASS 1IN ANY Do
“RECTION.

Dip a piece of worsted thread into spirits of tur
pentine, wrap it round the glass in the directio
that you wish it to be broken, and then set fire t
the thread ; or apply a red-hot wire, a quarter «
an inch thick, round the glass, and if it does ne
immediately crack, throw cold water on whilst th
wire remains hot.

TO RESTORE FADED WRITING.

Sometimes the ink of very old writing is so mue
faded by time as to be illegible, in consequence «
the decay of the tanning matter and gallic acid cor:
tained in the ink, and a vellow or brown oxide ¢
iron therefore alone remains on the paper. Th
original colour of the written characters may be re
stored, or, rather, a new body of colour may bhe give:
to the writing by penciling it over ecarefully, firs
with a solution of prussiate of potass, and then wit
diluted muriatie acid.

If the penciling be done neatly, and blotting pe
per be laid over the letters as fast as they hecomnn
visible, their form will be retained very distinetyj
Penciling over the letters with an infusion of ga
nuts, or tincture of galls, also restores the blackues
to a certain degree, but net so speedily nor so comy
pletely as potass,
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PREPARATION OF PHOSPHORUS.

Take equal parts of powdered alum, and codrse
frown sugar, mix them together, and heat the mass
ver a common fire, in an iron ladle or shovel. By
1€ first impression of the heat both the alum and
1gar melt, and mix intimately with each other, after
little time, when most of the water is evaporated,
1e residue begins to foam and swell and give out a
angent empyreumatic acid. Tt must now be stirred
»nstantly with an iron spatula , taking care to detach
from the ladle, or it dries, and to heat every part
3 uniformly as possible. When the last remains
f clammines are destroyed, and the spongy black
iatter that is left is quite friable, it must be trans-
rred, whilst hot, into a mortar, and hastily redue-
1 to a somewhat coarse powder. As soon as it is
ilverized, let the mixture be put into a green glass
aial which will hold six ounces, previously tested
n the inside by rinsing it with a weak solution of
rax, thickened with pipe-clay to the consistence
" cream ; then sét it up to the neck in a crucible
lled with sand, its mouth being loosely stopped
ith a piece of charcoal ; then place the crucible in
furnace, and rise the heat gradually to & moderate
dness. At first, a dense white vapour will issue
om the phial, which will be succeeded by an in-
mmable gas, burning with a light blue flame; as
on as this makes its appearance, keep up the
at at a uniform temperature for a quarter of an
ur longer; then remove the crucible from the
‘e, and let the mouth of the phial be closed with
plug of clay till it can be safely handled. The
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phosphorus must be now hastily poured intg
perfectly dry and warm ground-stopped phial, air
tight.

SALT OF LEMONS.

Take equal parts of citric and tartaric acid, pow:
dered very fine, nnd mix them well together: it is
used for taking out iron moulds, Ke.

TO TAKE STAINS OUT OF MAHOGAHY.

Put a few drops of spirit of nitre in a tea-spoon-
ful of water; track the spot with a feather dippec
in the mixture, and, on the ink disappearing, rob i
over immediantely with a rag wetted in cold water:
or there will be a white mark which will not easilyy
be effaced.

CHEMICAL SOAP FOR REMOVING GREASE SPOTS.

Take about an ounce of fullers-earth erumbled to
powder, moisten it with a little spirits of turpen-
tine ; then take about half an ounce of salt of tar-
tar and an ounce of the best potass, and work the
whole into a paste with a little soft soap; form it}
into squares, and it will be fit for use. Moistens
the spots of grease, and, with a little water, rub thﬁ]
sauce well on tll itlathers ; persevere in this for as
short time until the spot disappears, then rince the
cloth with clean water.
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TEST TO DISTINGUISH IRON .Z.FRDH STEEL.

To distinguish iron from steel by a chemieal pro-
cess, take nitric acid, dilute it with so much water
that it will only act feebly on the blade of a common
table-knife. If a drop of the acid thus diluted be
dropped upon steel, and allowed to remain on it a
few minutes,and then washed off with water, it bears
n black spot; butif a drop of the same acid be put
apon iron, the spot will not be black, but of a whitish
Irey.

TEST TO DETECT ARSENIC.

The presenee of arsenic may be detected by sub-
ritrate of silver. We are indebted to Mr. Hume
for this test;—pour a few table spoonfuls of the
suspected liquid into a wine-glass, and present to
he mere surface of the liquid a stick of dry sub-
nitrate of silver, or lunar caustic; a yellow precipi-
ate will instantly appear if it contains the least par-
icle of arsenic, which will proceed from the point
of contact of the subnitrate of the fluid and settle
it the bottom of the glass.

Dr. Marcet has lately pointed out the following
nodification of the test;—Let the fluid suspeeted to
ontain arsenic be filtered, and suffer the end of a
flass rod, wetted with liquid ammonia, to be brought
nto contact with it; and let the end of a glass rod,
uUso wetted with the solution of nitrate of silver, be
mmersed in the mixture; a yellow precipitate will
radually fall to the bottom: as this precipitate is

oluble in ammonia, the greatest care js necessary
10t to add an excess of it.
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The objection arising from the action of muriatic
acid upon this test is easily obviated ; for, if a little:
muridtic acid be dipped into the fluid suspected to
contain arsenie, and the nitrate of silver very cau-
tiously be added till the precipitate ceases, the mu-
riatic acid will be removed, and the arsenic remain
in solution and the addition of liquid ammonia will'
produce the yellow precipitate in its characteristic:
form.

GREEN SYMPATHETIC IXK.

Sympathetice, or seeret inks, are those fluids whick
when written with on paper, are invisible when dry,
but acquire colour by heating the paper, or by ap-
plying to the invisible writing another chemical
agent: thus, if letters are traced on paper with mu-
riate of cobalt, the writing is invisible ; but, by hold-
ing it before the fire, the characters speedily assume
a green colour, which again disappears as the paper
cools. The writing made with this ink may, there-
fore, be made to become visible or invisible sue-
cessively, by alternately warming and cooling. if
care be taken not to expose the paper to & greater
degree of Lieat than is necessary to make the invisi-
ble writing legible.

INDELIBLE INK USEFUL TO CHEMISTS.

Take oil of lavender two hundred grains, gum
copal in powder twenty-five grains, and lamp black
three grains ; with the aid of a gentle heat dissolve
the copal in the oil of lavender in a small flask, and
then mix the levigated lamp black with the solution ;
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after standing for some time the ink must be shaken
before used, and if too thick add more oil.

FULMINATING GOLD.

Fulminating gold is prepared as follows ;—Take
filings of pure gold and place them in a’ IYlorence
flask or bottle ; then dissolve them in nitro-muriatic
acid to saturation; add four times the bulk of dis-
tilled water, and add to it gradually liquid ammonia
till it ceases to oceasion any precipitate, when done,
filter the whole through linen: the yellow powder
that remains must be well washed in avater, and
dried in the air. The fulminating gold thus pre-
pared will be found to exceed the weight of the
original gold employed, by about thirty.four parts to
one hundred.

The greatest care must be taken with this pow-
der, the least friction causes immediate explosion.
1t must not be kept in bottles with glass stoppers,
as a little may adhere in the neck, and will cause an
explosion by the insertion of the stopper.

FULMINATING BILVER.

This celebrated compound, which explodes with-
out heat, has of late arrested the attention of the
curious : itis prepared in the following manner ;:—
Take three drachms of crystalized nitrate of silver
reduced to & powder: putit into a basin, and pour
over it two ounces and a half of aleohol, and add
seven drachms, by measure, of coneentrated nitrous
acid : the mixture will instantly become hot, and
violent effervescence will speedily take place; it

Y
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also becomes gradually milky and opaque, and a
white powder becomes deposited: when the action
las nearly ceased, and the mixture acquired & con- |
sistency, add gradually water to it to suspend the
further action ; draw off the liquor from the white
powder, wash it in cold water repeatedly, and dry:
it in the air.

This compound requires the greatest care: it
should never be kept in a Dbottle, nor should it be:
touched in a way to produce friction. It explodes:
whilst wet or under water, when touched with a rod,
it also explodes if touched with the least quantity of’
sulpluric acid; a grain or two applied to a piece of
paper and made to approach a candle, will explode:
with great violence.

The detonating balls are made as follows ;—Tnke-g
<mall bits of silver paper, on each of which place as
common dry pea, and a few grains of powdered glass:
or coarse sand ; put carefully the least particle of
the nbove composition, and gently wrap it up..
When thrown against any substanee, it will imme-
diately explode; the loudness of which depends-
upon the quantity of powder used. The crackers:
are made by outting some strips of pasteboard, on?
one end of which a little glass is fixed by means of
gum-water; place a grain of the powder next to
the glass, cover it over with another piece of paste-
board similarly done with the glass, aud let it over-
lap the first; fasten round both a strip of paste-
board to keep them together, and to prevent the
powder from fulling out of the slips. When pulled
asunder, so that each end of the strips which has
glass fixed passes over the powder, the deonation
immediately takes place.
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FULMINATING QUICKSILVER.

This powder, which is less dangerous than ihe
before-mentioned fulminating compound, is remark-
able for the extreme force of detonation which it
possesses when exploded; it is made in the follow -
ing manner :—Dissolve one hundred grains of quiclk-
silver in an ounce and a half, by measure, of com-
mon nitric acid of the shop, nssisting the solution
by heat; when cold, pour the solution upon two
ounces, by measure, of pure alcohol, and apply a
moderate hent till the mixture begins to effervesce :
a white fume then begins to undulate on the sur-
face of the liquor, during which a white powder
precipitates ; which, when washed in the manner
before deseribed, is the fulminating quicksilyer.

FULMINATING POWDER.

Take three parts, by weight, of powdered nitre,
iwo of sub-carbonate of potass, and oue of sulphur;
vlace these substances on g tile before the fire till
hey are perfectly dry, and then mix them intimate-
y together in a warm mortar, and preserve the com-
ound in a corked phial,

If thirty or forty grains of this powder be heated
‘ery slowly in a small iron ladle, or fire shovel, it
ISt assumes an orange-eolour, then acquires n par-
y-consistence, and begins to melt ; and, if the heat
e increased, u blue lambent flame undulates on its

urface, and in a moment after the mass explodes
ith & loud report,
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TO CLEAN OLD GOLD.

Dissolve sal-ammoniac in wine, and boil the ar-
ticle in it for a short-time : clean it with rag and
whiting.

NANKEEN DYE.

Boil equal parts of annatto and common potass in .
water till the whole is dissolved.

TO BTAIN LEATHER GLOVES.

Those different pleasing hues of yellow, brown,
or tan colour, are readily imparted to leather gloves-
by the following simple process :—Steep saflron in-
boiling soft water for about twelve hours: then,
having slightly sewed up the tops of the gloves to
prevent the dye from staining the inside, wet them
over with a sponge dipped in the liquld. The quan-
tity of saftfron, as well as of water, will. of course,
depend on how much dye may be wanted, and their
relative proportions on the depth of the colour re-

quired.

T TAKE IRON STAIXS OUT OF MARRBLRE.

Mix equal quantities of spirit of vitriol and
lemon juice: shake it well; wet the spots, and
a few minutes rub them with a soft rag ull they
disappear.
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MIXTURE TO DESTROY BUGS.

Mix half a pint of spirits of turpentine, and half a
vint of the best rectified spirit of wine ina strong
‘bottle, and add, in small pieces, half an ounce of
camphor, which will dissolve in a few minutes ; shake
the mixture well together, and, with a brush dipped
n it, wet well over the places were the vermin har.
bour. T'bis will entirely destroy both them and their
nits, though they swarm ; the dust however, should
be well brushed from the bedstead and farniture, to
prevent any stain ; if that precaution be attended to,
there will be no danger of soiling the richest silk or
damask.

On touching a live bug with only the tip of a
pin dipped into the mixture, the insect will be in-
stantly deprived oflife. And should any bugs hap-
pen to appear after using the mixture, it will be
from not having wetted the linen, &e., of the bed;
the foldings and linings of the curtains near the
rings, or the joints or holes in and about the bed or
head-board, in which place the vermin nestle
and breed ; so that those parts, being well wetted
with the mixture, which dries as fast as it
is used, and pouring it into the joints and holes
where the brush cannot reach, it will never fail to
destroy them. The smell of the mixture, though
powerful, is extremely wholesome, and, to many per-
sons, very agreeable; it exhales, however, in two
or three days. Only one caution is necessary, hut
that 1s important: the mixture must be well
shaken when it is used, but never applied by can-
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dle-light, lest the spirits, being attracted by the
flare of the candle, should cause a conflagration.

CHINESE MODE OF RENDERING CLOTH WATER-
PROOF.

By the following very simple process it is said
that the Chinese render, not only the strongest cloth,
but even the finest muslin, waterproof, without
imjuring the appearance or quality of the article.
Thecomposition to which these veluable articles
are imputed, is merely a solution of half an
ounee of white wax in a pint of spirit of tur-
pentine. In a sufficient quantity of the mixtare
made with these materials, immerse the goods
intended to be rendered waterproof, and then hang
them in the open air till they become perfectly dry.
This is all the process necessary for accomplishing
so desirable a purpose: against which, however,
may be objected, perhaps, the expense, and the un-
pleasant smell of the turpentine. But this objec-
tion ean be remedied by using equal parts of spirits
of wine and oil of wormwood ; a mixture of which
is snid to dissipate the smell of turpentine : but the
former, it is not to be denied, must necessarily he
augmented.

TO CLARIFY QUILLS,

Serape of the outer film and ent the ends ofl';
then pnt the barrels into boiling water, wherein
i nosmall quantity of alum and salt; let them re-
main a quarter of an hour, and then dry them in an
oven,




ART OF COOKENY. 343

GOLD POWDER FOR GILDING WITHOUT HEAT-

Dip linen rags into a concentrated solution of
muriate of gold ; suffer the rags to dry, and then
set them on fire; the gold with which they areim-
pregnated becomes thus reduced to the metallie state
and mixes with the charcoal of the rags. To use
this powder, take a soft sound cork, moisten with n
little water and dip itinto the powder, and then rub
the cork hard on the surface of the silver, which
should be perfectly clean and polished : the sil-
ver will become covered with an extremely thin
coating of gold which may be improved by bur-
nishing.

TO ASCERTAIN THE QUANTITY OF SPRIIT CONTAINED
IN ANY LIQUOR.

For this method of ascertaining the sirength of
any liquor we are indebted to Mr. Brande. 1t de-
stroys the commonly received opinion first enter-
tained by I'abroni; namely, the brandy or spirit ob-
tained from wine is formed during the distillatory
process, by which means it is usually obtained ;
whilst, on the contrary, it clearly proves, that the
brandy exists ready formed in all vinous liquors ;
and, henee, it may be separated from them without
distillation, which may be done in the following
manner :—Add to eight parts of the liquor to be ex-
amined, one part of a concentrated solution of sub-
acetute of lead ; a dense insoluble precipitate will
ensue ; it is a combination of the lead with the co-
louring extractive, and acid matter of the wine;
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shake the mixture for a few minutes, pour the whole
upon a filter, and colleet the filtered fluid. This
fluid contains the brandy, or spirit and water, of
the wine, together with a portion of the sub-acetate
of lead, provided the latter has not been added in ex-
cess ; in which case a part, of course, remains un-
decomposed. Add, in small quantities at a time,
to this fluid, warm, dry, and pure sub-carbonate of
potass, which has previously been freed from water
by heat, till the last portion added remains undis-
solved. The brandy or spirit contained in the fluid
will thus become separated; for the sub-carbonate
of potass attracts from it the whole of the water
with which it is combined : the brandy or spirit of
wine forming a distinet stratum, which floats upon
the aqueous solution of the alkaline salt. If ex-
periment be made in a glass tube from half an inch
to two inches in diameter, and graduated into one
hundred equal parts, the per-centage of spirit, in a
given quantity of liquor, may be scenat a view.

By operating upon artificial mixtures of alcoliol
and water, Mr. Brande found, that, when the alco-
ol is not less than ten per cent., the quantity indi-
cated by the dry and warm sub-carbonate of potass,
after the colouring and acid matter had been sepa-
rated by sub acetate of lead, was always within one
half-part in one hundred of the propoition contained
in the mixture.

PASTE FOR SHARPENING RAZORS.

Take oxide of tin livigated, one ounce, saturated
solution of oxalic acid a sufficient quantity to form
g paste, This composition is to be rubbed over the
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strop, and when dry, a little water may be added ;
the oxalic acid hiaving a great attachment for ivon,
(A little friction with this powder gives a fine edge to
the razor.

INK FOR PRINTING ON LINEN WITH TYPES.

Dissolve one part of asphaltum in four parts of
oil of turpentine, and add lamp black in fine pow-
der in suflicient quantity to render the ivk of a pro-
per consistence for use.

TO PREVENT INK FROM FREEZING OR TURNING
I’IIGULD.Yt

Add a small quantity of spirits of wine to the
ink, and it will never change.

TO REMOYE INK SPOTS.

As soon as the accident happens, wet the place
with a little tartaric acid dissolved in water: after
which, rinse it well in clear water.

TO TRODUCE A FAC-SIMILE OF ANY WRITING.

The pen should be made of glass enamel, the
noint being small and finely polished, so that the
aart above the point may be large enough to hold as
mueb, or more ink, than & common pen.

A mixture of equal parts of Frankfort black and
resh butter is now to be smeared over sheets of
mper, and rubbed off after a short time, The paper
hug smeared is to be pressed for some hours, tak-
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ing care to have sheets of blotting-paper between
each of the sheets of black paper. When fit for
use, writing paper is put between the sheets of
black paper, and the upper sheet is to be written
upon with an enamel pen. By this method, not
only the copy is obtained on which the pen writes,
but also as many copies as there are sheets of white
paper placed between black ones.

A very ingenious trick may be performed by
means of this invention: the operator may propose
that one of the company shall write his thoughts
upon a piece of paper, and hiand the paper to a
third person, when the operator will be enabled to
give a ready answer to what he may have written,
by privately inspecting the remaining sheets, where
he will find a fac-simile of the writing.

PARCHMENT GLUE.

Take one pound of parchment and beil itin six
quarts of water till the quantity be reduced to oue
quart ; strain off’ the fluid from the dregs, and then
boil it again till it be of the consistence of glue.

STRONG OOMPOUND GLUE.

Take common glue in very small pieces, and 1sin-
glass glue : infuse them in as much spirits of wine
as will eover them, for at least twenty-four hours,
then melt the whole together ; and, while they are
over the fire, ndd as muech powdered chalk as will
render them an opaque white.

This preparation may be mmfaged by hanging

"
L]

the vessel contamming the aboye ingredienis in & r
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larger one containing boiling water, which will pre-
vent the spirits from catching fire;  and, indeed
t is best to use the same method for all evapora-
lons.

ISINGLASS GLUE.

This is made by dissolving beaten isinglass in
vater, by boiling, and having strained it through a
oarse linen cloth, evaporating it again to such a
onsistence that, when cold, the glue will be per-
ectly hard and dry.

A great improvemenY is made in this glue by add-
ng spirit of wine or brandy after it is strained, and
hen renewing the evaporation till it gains the due
onsistence.

ISINGLASS SBIZE.

This may also be made in the manner directed
r the glue, by increasing the proportion of water

r dissolving it, and the same holds good for parch-
1ent size.

FLOUR PASTR.

This is formed of wheaten flour stirred in water
1 glutinous, and then boiled ; when required very

rong, a fourth, fifth, or sixth, of powdered resin
ay be added.

CHINESE PASTE.

Mix together bullocks' blood and quick lime in
oportions of one pound of the latter to ten pounds
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of the former: it becomes a stiff jelly, in whieli
state it is sold to the consumers, who beat it down
with the addition of water into a state sufficiently
fluid for use.

i - ]

=

TO WELD TORTOISE-SHELL.

L

“Provide a puir of pincers, the tongues of which
will reach four inches bevond the rivet; now file
the tortoise-shell clean to a Hap-joint, carefully ob-
serving that there be no grease about it; wet the:
joint with water, apply the pincers hot, follow them:
with water, and the shell will be found to be joined |«
as if' it were originally the same piece.

m - i EESS Y

CEMENT FOR METALS.

Take gum of mastic ten grains, rectified spirit of"
wine two drachims : add two ounces of strong 1s11-
glass glue made with spirit, and ten grains of guny
ammoniac ; dissolve all together, and keep it stop-
ped in a phial. When intended to be used, set it
in warm water,

MAHOGAXY-COLOURED CEMENT.

Melt together two eunces of bees’ wax, halfl am
once of India red, and a small quantity of yello
ochre, to bring it to a proper colour.

TO MAKE GUNPOWDER.

There is a considerable difference in the compo-
sition of the gunpowder of different nations, The

——
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government-powder of this country is the same for
ccannon as for small arms ; the difference is only
in the size of the grain. Gunpowder may be made
in the following manner :—T'ake seventy-five parts,
by weight, of nitre, fifteen of charcoal, and ten of
sulphur; let these articles be reduced to a fine
powder ; then mix them thoroughly together, and
form them into a stiff paste with a little water;
‘when this hias been done, press the mass, after it is
a little dry, through a hair-sieve, to cut it into irre-
gular grains, of such a size as may be wanted, and
suffer the grains to dry : the powder may then be
sortcd and separated from the dust by sieves of
progressive perforations; and, lastly, dry it tho-
roughly in a warm place. The power of this pow-
der will depend greatly on the intimate mixture of
the ingredients, particularly on the equal diffusion
of the nitre; the more finely it is divided, and in-
timately blended with the sulphur and eharconl, the
more instantaneous will be the combustion, and the
expansive force greatly augmented.

TO CAUSE WATER TO BOIL BY THE APPLICATION OF

COLD, AND TO CEASE TO BOIL BY THE APPLICA-
TION OF HEAT.

Half fill a Florence flask with water, place it over
‘a lamp furnnce, and let it hoil hriskly for a few mi-
'nutes ; then cork the flask as expeditiously as pos-
sible, nnd tie a slip of moist bladder over the cork
to exclude the air: the water, in beins now re-
~moved from the lnmp, will keep boiling, and when
' the chullition ceases the boiling may be renewed
by wrapping round the empty part of the flask a
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cloth wetted with cold water; but if hot water be
applied the boiling instantly ceases: in this man-
ner ebullition may be renewed and again made to
cease alternately, by thg mere application of hot
and cold water.

GOLD AND SILVER FOWDER FOR PAINTING.

Take gold leaves, rub them togethier with a clear
Lhoney into a stiff mass, by means of a slab and
muller, and triturate the mixture tll the gold is re-
duced to the greatest possible fineness.  When this
is effected put the mass into a basin, and dilute it
with a large quantity of water, in order to suffer
the divided gold to subside; pour off the clear
witer when the gold has subsided, and repeat the
washings several times ; then put the gold powder
into a tea cup, and pour over it & small quantity of
pure muriatic acid, and digest the mixture with a
centle heat for a few minuies, then wash it from
the acid with distilled water, ull the wet powder no
longer changes the colour of bithmus paper, then
dry and preserve it for use ; pale gold powder may
be prepared in a similar manner by alloying it with
silver, und siver powder by omitting the gold.

Although this process is very tedious, the writer
of this, from a vast number of experiments made
by desire of an artist, ean state, that, by the above
process, & product is obtained far superior in colour
and fineness to any other.
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T0 SILYER COPPER OR BRASS.

Cleanse the vessel well with diluted nitrous acid,
and, when it is quite bright, moisten a little silver-

“ing powder with water, and rub it for some time on

the article, which will become covered with a coat-
ing of metallic silver; it may afterwards be polish-
ed with a piece of soft linen.

PREPARATION OF BILVERING POWDER.

Dissolve silver in mitric acid, and put pieces of

copper into the solution ; this will throw down the

silver in a state of metallic powder, and mix with
it two drachms of mnitrate of potass, the same

quantity of common salt, and half a drachm of
alnm.

THE ART OF SOAP BOILING.

Take one part of quicklime ; shake it gradually
by sprinkling on it a sufficient quantity of water,
and, when completely slake, ndd to it about twenty

parts of water. To this mixture add two parts, by
“weight, of common sub-carbonate of soda, pre-
“viously dissolved in a sufficient quantity of water:

boil the mixture for about half an hour, strain it
through a cloth, and concentrate it by boiling till it
has acquired a specific gravity of about 1,375, or,
which is the same thing, till a phial, that can con-
tain an ounce of water, will hold one ounce seven
pennyweights and a half of the ley: then mix, in

-an earthenware pipkin or basin, one part of this
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ley with two parts of olive oil; place the mixture
to digest in a gentle heat, capable of making the
liquor simmer, and continue the simmering, stir-
ring it continually with a wooden stick ull you
find, by letting a few drops of it fall on an earthen-
ware plate, that the soap coagulates, that the
water becomes speedily separated from it; then
pour out the contents into a cup and suffer it to
cool. The soap may also be prepared without heat,
if onc part of the ley be mixed with olive oil ina
glass or stone ware vessel, and the mixture stirred
from time to time with a wooden spatular, it soon
becomes thick and white, and in seven -or eight
days the combination is completed, and a very
white and firm soap is obtained.

TO PRODUCE WHITE FIGURES UPON A BLACK
GROUND.

Boil a piece of white muslin for a few minutes
in a solution of sulphate of iron, composed of one
part of green sulphate of iron and eight of water;
squeeze it out and dry it; then imprint upon it
spots, or any other pattern yqu choose, with lemon
juice; render it dry again, and rinse it well in wa-
ter. If the stuff now be boiled with logwood chips
aud water, it will exhibit white spots upon a black ’
ground.

si—

“J. S. PRATT, PRINTER, STOKESLEY, YORKSHIRE.
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