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LADIES BEST COMPANION ;

A Golden Treafure for the Fair Sex.
Containing the whole ART S of

COOKERY, POTTING, | CANDYING,
PASTRY, PICKLING, COLLARING,
CONFECTIONARY, | PRESERVING, | BREWING, &«.

With plain Inftru&ions for making Englifh Wines, from
Fruits, Flowers, &c. |

To which is added
The ART of preferving BeavTy.

Containing the beft and eafiet Methods ef preparing and making
Wathes, Effences, and Perfumes, &c. forthe Hinds, Neck, Face,
and Hair, in fuch a Manner as in a great Meafure to delay the
Ravages of Time on the Features of the Fair Sex.

Likewife Direétions for fweetening the Breath, curing the Toath-ache,
preferving the Teeth and Gums, &c. With many other Articles
equally ufeful to the Fair Scx in general

Here Cooks m:ay learn with wond'rous Eafe

Tke longing Appetite to pleafe ;

The Art of Beauty hboww rs reach, \

']By SRillful Metbods too ave teach : >
be Fair wbo with our Rules comply, -

May catch the Heart, and charm the Eye.

"ByMrs. AMELIA CHAMBERS.

To which are added

Every Lady her own and Family’s Phyfician.

Confifting of approved phyfical Receipts for moft Diforders that
grown People and young Children are fubjeét to.

Alfo the Family Inftructor.

Containing Diretions for cleaning Silks, Lace and Furniture,
out Spots from Linen and Cloaths, &c, &c. And great
other Articles too numerous to be inferted in a Title Pag

taking
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PRETFACE

S the following cqllection 'ﬂf [C%.

ceipts cannot fail of being ufeful,
both to families and private perfons, I can
only affure the reader that they are the
refult of long experience, every one of
them having been many times tried, and
none of them ever proved ineffectual.

It is well known, that the woman who

is ignorant of cookery is neither quali-

fied to be a miftrefs or a fervant;: for the-

drefling of vituals, either in a plain or
a more polite manner is fo eflential a part
‘of female educidtion,. that thofe who ne-
gle&t to acquire fome knowledge of it, la-
bour unhder many difficulties in their ad-
vanced years, and many have loft very
valuables places for the want of fuch ne-
ceflary ‘qualifications: But as it too often
happens that womenneglect tolearn thofe
accomplifhments in their younger years,

and as the memory is not able to retain

every thing, Thave undertaken this work
for the ufe of my Countrywomen, and
A 2 am
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1v PRE/F ALIE,

am well convinced that it will anf{wer the
moft valuable purpofes, let their fituation
1n life be either high or low. 5 9916l
With refpe to cookery,every thing has
been inferted according to the practice
of the prefent age, and nothing left out
that could be uleful, fo that either the mif-
trefs, houfekeeper, Co0k, or feryant may
at all imes find dire@ions for the dref-
ling of vituals in any manner whatever,
By this affiftance, the miftrefs of a fa-
mily will be enabled to give proper direce"
tions for preparing every neceflary enter-
talnment, and.thofe under them will be
directed how to actin a propermanner, by
only turning to the_recejpt in the book,
where they will find the quantities of the"
ingredients properly arranged, fo tl_mat no
miftake can happen, unlefs they wilfully
neglect to abide by the inftru®ions. |
But befides cookery, which is.abi’o]u_te-
ly neceflary, lefs or more in every family,
there are proper direions gwven for all
forts of confcéﬁ@naryj the bcﬁ,:nethnds
for preparing made wines, and the moft
approved rules for pickling, The. brcw.mg
of {uch malt liquors as are ufed in famlies,

Is pointed out in the cleareft manneg




PRETFACE v

{o that the perfon who attends to the
different direétions will be enabled to.
difcharge all forts of domeftick duties.

The rules laid down for the preferva~
tion of . beauty are not only {fimple,_but
all of them have been tried, and may be
ufed at any time without the leaft danger,.
they having never bean known to fail of
fuccefs,

As many famihes are fituated at a. dif="
tance from gentlemen of the phyfical pro-
feffion, and as fome diforders may be cur+
ed in an eafy manner, 1 have here infert-
ed receipts for{fuchdifeafesand complaints,
as are common in general, both in chil-
dren,and thofeof moreadvanced years; to
all which I have added proper inftru&ions,
to fervants in cleaning furniture, wafhs-
ing, {moothing, and many other articles,
abfolutely neceffary to'be known by thofe
whowould acquire the chara&er Elth.f.'r of
induftrious houfe-wives, or good fervants,

Upon the whole, nothing has been
wanting to make this the moft complete.
book of the kind ever yet offéred to the
public, and the author doubts not of
meeting with the approbation of thofe
who perufe it.

A3 T HEKE
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Containing genere al Direftions ﬁr boilivy all Kintls of
. Butcher’s Meat, Poultry, Fifb, Greens, Roots, Ecv

N boiling of meat you.muft firft of all be careful
I that yaur pot be thumughly clean, and that it be

large enongh to contain as much watet as will cover
the joint. You.muft watch the fcum which-will always
rife, .and take it off neatly with.a {poon, otherwife the
meat will look dirty and black. ﬂll falt-meat muft be
put in when the water is cold, but frefh meat not till it
boils, allowing a quartér.of an, hour fo. every pound,
except the jmnt be very: cnnﬂderahle in weight,

7o c’v::r! a Ham
Let it ‘lay four hours in cold water, wafh it clean,

then put it into your pot or copper, and throw in a
whifp of hay or a handful of clean bran.. Boil it very

flow the fick hour, and very brifk an hour and a half
more. When you take 1t up firft rub the rind with 2
piece of clean ﬂﬂnnel then raife it, and {trew the ham
over with fifted rai’pm gs of bread,

B i
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2 C'DOR FRY.,

Zo boil a Tongue.
If your tongue be a dried one it muft lay fix hours in
»warm water, and three in cold. When it is thus foaked
three hours boiling will make it fit for ufe, But if it he
a green one let it lie three hours in cold water, and boil
1t only two, or till the fkin will peel off,

: : Zo boil a Buttock of Beef.

Your beef muft lay in falt ten days before it is-drefled ;
and if it be very thick it muft not be boiled according
to the general calculation by weight, but at your own
difcretion. 'When the outer part feems to be enough
take it up and ferve it to table ; for if itis not under
done at the heart, the reft will be entirely {fpoiled. The
Proper fauce for this difh is cabbage, or favoys, or col-
worts, carrots, &c. and good Durham muftard. '

- N. B, Arump, brifket, and thin flank are drefled in
}:he fame manner, and férved up witk the fame kind of
{auce,

3 o boil a Leg of Mutton.

The joint muft have fufficient room and water in the
‘pot, fo as to make it perfe@tly fwim, otherwife it will
be apt to turn black ; and as there is fuch a difpropor-
tion in the thicknefs of the different parts, care muft be
taken not to boil it too much, which is the reafon few
people make broth of the liquor. When it is enough
it muft be ferved with buttered turnips and caper fauce.

A Leg of Mutton a la Royale.

Lard your mutton with bacon and flices of veal lard-
ed; roll up yourlard in fpice and herbs, and then
bring them to a brown in melted lard ; boil the leg of
mutton in ftrong broth, with fiveet herbs, and an onion
ftuck with cloves. When it is ready lay it in a difh,
and place round the collops, then pour on a fine ragoo,
and garnifh it with {liced lemon and oranges,

A Leg of Mutton 3 I Daube. _
Lard it with bacon, and half roaft it; then take it
up and put it in as fmall a pot as will boil it: put to it
a4




COOKERY. 3

gignart of white wine,.a pint of vinegar, &mng broth, -
whole {pice, bay leaves, {weet marjoram, winter-{a-
voury, and fome oniens, When the meat is enough
make the fauce of fome of the liquor, mufhrooms,-
fliced lemon, and two or three anchovies ; thicken it
with brown butter, lay it-in the difh, pour on the fauce,.
and garnifh it with {liced lemon..

T o boil a Neck of Mutton.

This joint is generally ufed for the making of broth ;
and therefore when it is defigned for this purpofe, after
the pot is well fkimmed, put into it a faggot of thyme,
a few marygolds, two or three fmall turnips, and a rea-
{onable quantity of {alt, When the meat is taken up,
throw into the broth a {fpoonful of oatmeal beat up with
a little cold water ; put.in- a large onion, or the white
part of a leek, and give the liquor a boil up. It may
be ferved up either in a difh alone, with turnips butter-
ed, or Spanifh onions mafhed with butter, and caper:
fauce ; or.in a foup difh full of broths

To boil a Leg of Pork.

Let it lay fix or{even days in falt, after which put
it into the pot without ufing any means to frefhen it.
Let it be well covered with water, and take care that
the fire does not flacken while it is drefling, When it
is done ferve it up with a peafe pudding, buttered tur-
nips, carrots, and good muftard. .

To boil a Calf's Head.

Wath the head very clean, and let it foak in a large
pan of water a confiderable time before it be dreffed.
‘Tie up the brains in a piece of clean linen, and put
them into the pot at the fame time with the head ; {kim
the pot well, and then put in 2 piece of bacon in pro-
portion to the number of people that are to eat thereof,
When it is done you may grill it before the fire, orferve
1t up with melted butter, the bacon and greens, and
with the brains mafhed and beat up with a little butter,
{alt, pepper, vinegar or lemon, and parfley, in a fepa-

2 rate






CODEKERY. 3

mace in a {mall quantity of the liquor your fnipes are
boiled in. Takeqfnme c};umhs of bread, and fry them
crifp in a little frefh butter, and when they are done
let them ftand ready in a plate before the fire. - When
your {nipes or woodcocks are ready, take about half a
pint of the liquor they are boiled in, and put in two
fpoonfuls of red wine to the guts, and a Jump of butter
rolled in flour, about as big as a walnut, and {et Phem
on the fire in a fauce-pan, you muft not ftir it with a.
fpoon, .but fhake it well till the butter is all melted ;-
then putin your crumbs ; fhake your fauce-pan well;
then take your birds up, and pour the fauce over them, .

T boil Pigeons.

Léet your pigeons be ftuffed with fweet herbs, chopped
bacon, grated bread, butter-and fpice, and the yolk of
an egg ; then boil them in ftrong broth, butter and
vinegar, mace, falt and nutmeg ; fet parfley, minced
barberies, and drawn butter; lay your pigeons in the
difh, pour the lear all over them, and garnifh it with
fliced lemon.. .

Ta boil a Gaodfe. -

When-your goofe has been well feafoned with pepper -
and falt for four or five days, you muft boil it about an .
hour ; then ferve it hot, with turnips, carrots, cabbage -
or collyflowers, tofled up with butter; - '

To boil Pullets and Oyfters. -

Boil them as. ufual in water and falt, with a good i
piece of bacon: for fauce draw up a pound of butter, .
with a little white wine, ftrong broth and a quart of -
oyfters ; put your pullets in the difh, cut the bacon and :
lay it .about them, with a pound and half of fried i
fanfages; and garnifh with fliced lemon. .

To boil Afparaguss: -

Scrape all the ftalks very carefully till they look
white, then cut them all even, and tie them up in fmall ;
‘parcels,  Throw. them into boiling water with a little -

B3 ' falt ; .



6 COOKER Y.

falt ; and take care uot to-boil them too much, -for by
{o dnlpg.thet will lofe both their colour and fine tafte, -

Keep them boiling brifkly, and when you find them
tender take them up. Cat the round of. a fmall loaf;

about half an inch thick ; toaftit well on both fides, dip -

1t 1in theﬁ_afparagus liquor, and lay it in the difh ; then
pour fome melted butteriover the toaf, and. lay the

af] par:fu; upon.it all round the difh, with the white ends .

towards the edge of thedifh., You muit not pour the

butter over the afparagus, but ferve.it up melted in a -

bafon. _
| To &oil Colljfiervers:

Take off all the green part,. and cut the flower clofe
at the bottom from the ftalk ; and if it be.large or dirty -

cut it into four quarters that it may lie better in the pan,
and be thoroughly eleanfed. Eet it foak an- hour in
clein water, or, if you have not any milk, water only.

When the flower or ftalks left about it feeltender, it.:

will be enough : but it muft be taken up before it lofes
its crifpnefs, otherwife it will be good for little.  After
you have taken it up lay it a minute or two in a cullen=

der to drain, and ferve it up in a difh by.itfelf, with -

melied butterin a bafon.

T o boil Cabbages, &c.

Thefe,. and all forts of yeung fprouts, muftbe boiled -
in a great deal of water. When the ftalks are tender, .

or fall to the bottom,. they are enough ;_then take them.

off before they lofc theircolour. Always throw falt in.

your water before you put them.into the pot. Young

fprouts may be fent to the tablé juft as they are, and o
may cabbage, but-it.is beft chopped and put into a.

fauce-pan with a piece of butter, . ftirring-1t till 1t 1s all
melted, and then ferve it-up.

G0 boil Broccoli,.

Cut off Hall_ the little branches till you. come to the-

uppermoft of all; then with a knife peel off’ the outfide
{kins which cover the whole, and throw them into cold
’ L water
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water. After they have been thoroughly wathed put
them into boiling water, with a proper quantity of falt,
and when the ftalks become tender they are enough ;
then take it.up, and, with fome melted butter in a ba-
fon, fend’it to table, W91 '

| To drefs Spinage:

Pick it very clean, and then waflr it in feveral was«
ters ; after.which put it into a fauce-pan that will bot-
juft hold it;; ftrew fome falt over it,. and cover the pan
clofe. Shake it often:but:do not put any: water:to it.
When you find it fhrunk to the bottem, .and the liquor
proceeding . from it. boils, take it up, throwatinto a
clean fieve and. drain it well ; then: put it into a clean
plate, and ferve it up with melted butter.

To drefs Beans and Bacon.

The-beans fhould. always - be boiled by themfelves,.
otherwife the.bacon will change. their colour. Throw
into the water. fome falt and parfley clean picked.
When the beans are enough, which may be known by
their being tender; .put ‘them-into a cullender to drain.
Take up the bacon and fkin it; throw fome rafpings of
bread over. the top,.and. brown- it either-with an ifon
made-hot, .or (if you have not that) by fetting it before
the fire.,. When you: have put the beans into a difh,
place the bacon in the center, and. fend. them to.table
with melted butter and parfley.. |

To boil Artichokes.

When you-have taken off the ftalks, put the arti-
chokes into the water cold, .with the tops downwardsj
and after the water ‘boils,. an hour and an half will do
them. Serve them up with melted butter in as many
different cups as there are people to eat them,.

_ To boil French Beans.

_ Birft ftring them, .then cut them in two, and aftey
that acrofs ; or, which is a nicer way, cut them into
four and then acrofs.. Lay them in water and falt, and
) : when
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when your pan boils throw in firft a fmall quantity of"
{alt, and afterwards your beans into the water. When
they are done lay them in a fmall difh, and ferve them -
up with a bafon of melted butter.

To drefs Parfuips.
- 'Thefe fltould be boiled in a great deal of ‘water, and
when you find they are foft take them up, and carefully
ferape all the dirt off them, and then with a knife ferape -
them fine, throwing away all. that part thae is flicky ;
after this put them into a.fauce-pan with fome milk, .
and fir them over the fire till they are thick. You muft
be careful they donot burn, and add a good pieee of .
butter and a little falt, and when the butter is melted
fend them to table. Thefe are a very proper fauce for -
falt fifh. ) :
But the commeon -method 1s when parfnips are well
boiled and fcraped, tofervethem up in a difh.with melted
butteran abafon. . '

Do boil various forts of Salt’ Fifh, .
All kinds of falt fith muft be fteeped in frefh water at -
leaft eighteen hours before it is drefled. Let it be twelve -
hours in the firlt water, then fcrape it and elean it well-.
from all dirt and loofe bits that hang about. . The Poor .
Jack, Ling; and Tufk.fifh muft be {craped with a hand-
brufh, but you muft be particularly careful not to break .
the fkin fo as to {lip off; for the fkin of. the Tuk and -
Ling 1s efteemed the moft delicious part-of the fith.
. Barrel Cod are generally boiled whole. The larger .
fort of falt fith are {plit down the back, and then cut
into pieces of about four or five inches fquare. Put .
them 1into as much cold water as will cover the pieces to
be boiled,. and be careful that the water does not boil -
too faft : it muft only wallop or fimmer, and that not
above ten or fifteen:minutes for barrel cod or tufk, five -
or fix minutes for whitings and {fmall haddock, and not
above twenty-five minutes for ling and large cod ; for-
if the water is.made.to boil furiouily, or thefifh bf kept
| onger-
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Inger in the water than is’ proper, it’ will eat wooly.
When it is done, take it up piece by piece with a flice,
and difh it with the fkin uppermoft ; and garnifh the
dith with hard eggs quartered. Serve it up with egg
fauce, parfnips and potatoes, or with melted butter and
muftard.

To boil Stockfifh. it

Cut the fifh into two, three, or four pieces, accord-
ing to its fize. Put thofe pieces intended to be drefled
into foft water, and at the end of .twelve hours takethe
fith out and clean it well with a hand-brufh, taking care
to preferve the tkin,. When'this is' done, putitinto a
fufficient quantity of lukewarm water for {ix hours; then
fhift it into celd water for fix hours more. By thefe
means it will be fo tender that the {kin will ftrip off, in
which wrap up the fith and put it into a pan of luke-
warm water, and'fimmer upon the fire till 1t feels tender,
When you difh i, take it out of'the fkin, lay the fkin
and the found in the middle, and the fith round them.
Garnifh the difh with fried potatoes, and bard eggs cut
in quarters ; and ferve it: to table with oyfter {auce, or
egg fauce, muftard, and plain melted butter, .

T o boil Salmon.

Take your falmon and wath it with falt water, but do
not fcale it; then lay it in your ftew-pan, and cover 1t
with water, and a little vinegar, a little falt and fome
horfe,radith, Boil it gently till enough, or about half
an hour, if it be thick; or twenty minutes if it be a
fmall piece. Pour off the water, dry it well, and difh
the falmon neatly upon a fith plate in the center of the
dth, and garnifh it with horfe-radifh fcraped, or with
fried fmelts or gudgeons, and with flices of lemon round
the rim,

Make your fauce of oyfters ftewed in their own liquor,
fome whole ‘pepper, a little mace, an anchovy or two,
fome pickled mufhrooms, and a little white wine, and
thicken it with butter rolled in flour.  You may like-

- wirg
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wife add the body of a crab, which,, if well Rirred’ in
will make it exceeding rich.

To-hoil Tench.

Your tench-muft be {caled while it is alive ; gutit,
and wafh the infide with vinegar; then put it intoa
ftew-pan, when the water boils, with fome falt and a
bunch of fweet herbs,. and fome-lemon-peel, and whole
pepper ; cover it up clofe, and boil it quick till it is
enough ;. then ftrain off fome of the liquor, and put to
it a little white wine, fome mufhroom gravy or walnut
liquor, an anchovy, and fome oyfters or fhrimps. Boil
thefe together, and tofs them up with thick butter rolled
in flour, adding a little lemou juice ; garnifh with lemon
and hurfc—radili,. and ferve it up hot with fippets.

Do boil a Pike.

‘When you have gutted it, fcourit well with falt infide
and out,. then wath it clean, and have ready the follow=-
pickle to boil itin ; water, vinegar, mdce, whole pep-
per, a bunch of {weet herbs, and a {mall onion. Put
the pike into the liquor boiling, and half an hour will
do it. Make your fauce with white wine, a little of the
liquor, two anchovies, fome fhrimps, lobfter or crab;
beat and mix with it grated nutmeg, and butter floured
to thicken it. Pour your fauce over the fith, and garnifh:

it with {liced lemon and horfe-radifh.

To boil Turkot.. s

Let your turbot lay in pump water, falt and vinegar
for about two hours ; then put water in your fith-kettle, .
and throw in fome falt and fweet herbs, ba;.r-leav:;,_.le--
mon-peel, onions, horfe-radifh {liced, fome verjuice,
cloves and whole pepper. Let it boil till it taftes well
of the feafoning ; then take it off the fire, and let it cool
before you putin the fifh, otherwife it will crack. When
it is done, which will be in about twenty-five minutes,
drainit, and catch fome.of the very laft draining to put
into your fauce, which muft be either fhrimp or lobfter.

£ the latter, you muft get a lobfter that is a fpermer, take
out






























































































































































































































































































































































































































































































































































































