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DOMESTIC MANAGEMENT. 11

men will be careful to supply such valuable custo-
mers with the best of their goods. They are also
willing to sell their goods cheaper for money than
on credit, consequently, by properly attending to
this circumstance, a considerable saving mav be
made in the course of a year. I would also recom-
mend my readers never to change their trades-people
without some serious cause of offence, as, after
dealing some time with a tradesman, he considers
you a valuable customer, obeys your orders with
punctual attention, and invariably serves you with
the best goeds he can procure, with the view of se-
curing your future support, and a recommendation
of his shop to your friends.

On the contrary, those tradesmen who give long
credit, are obliged to charge a proportional interest,
without which they could not carry on their busi-
ness ; and it is this circumstance which contributes
in no small degree to keep up the high price of every
necessary of life. You will therefore easily perceive
that, by having long credit, you will lose money,
respect, and comfort.

A person of moderate income should make every
purchase herself, and to do this well, she should
make herself acquainted with the best articles, and
the relative value of each, by which she will occa-
sionally make her pound go as far as many less ac-
tive and experienced persons would two. Although
I do not intend by the above to advocate the cause
of bargains, which generally in the end prove losses ;
on the contrary I recommend whatever may be pur-
chased to be of the best quality, which, you may
rely on it, will go farthest. Stated rules cannot be
fully given, as rank, fortune, and habit, must deter-
mine wany points; however, attentive inspection
con be no disgrace even to the most elevated or
wealthy One great advantage resulting from this
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46 DOMESTIC COOKERY, AND

You must be careful to place the fish in the wa-
ter while cold, and to let it do gently, otherwise
the outside will be broken before the inner part is
half done; but all kinds of shell-fish must be put
into boiling water, otherwise they will be flabby
and watery.

The attention of the cook in dressing fish is par-
ticularly necessary, in either boiling, broiling, or
frying, especially the former ; for if not taken up
the moment it is sufficiently done, it will be breaking
to pieces, and very soon spoiled; and if the least
underdone, it will be completely uneatable; there-
fore, you should make yourself thoroughly ac-
quainted with the time your fish-kettle will boil, at
a proper distance over a good fire, and then you
will soon be cook enough to dress fish to a giver
time, by putting it on the fire as many minutes be-
fore it is wanted as it will take to cook it in ; but as
a minute too soon or too late will spoil it, and no
directions can be given to such a nicety of time as
is necessary for this purpose, you must therefore be
careful frequently to try them, by raising the fish
a little in the kettle, and take out one of the fins,
which, if the fisk is enough, will come out with a

ntle pull, and the eyes will also turn white, All

inds ought to be served up quickly.

When small fish are neatly fried, covered with
crumbs and egg, they make a far more elegant dish
than if served plain. Considerable attention should
also be paid to the proper garnishing of fish; for
which purpose lemon, parsley, and horse-radish,
may be made use of.

The liver and roe should be placed carefully on
the dish, in such a manner that the mistress may
see them, and consequently send a portion to every
person in company.

Always fry fish in clean dripping, as butter gives
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122 DOMESTIC COOKERY, AND

e

Cayenne, and herbs, according to taste. Garnish
with force-meat balls,

Mock turtle,

Cut a calf's-head, with the skin on, in halves,
clean it well, parboil it, and cut all the meat in
small square pieces; then break the bones, and
boil them in some beef-broth: fry some shalots in
butter, and add enough of flour to thicken the
gravy, stir this into the browning, and give it a
boil, taking off the scum; then add a pint of
Madeira, and let the whole simmer, till the meat is
perfectly tender; when nearly enough, throw in
some chives, parsley, basil, salt, Cayenne pepper,
one spoonful of soy, and three of mushroom ket-
chup; then squeeze a little lemon-juice into the
tureen, pour vour soup on it, and serve with force-
meat-balls.

Mock turtle, without calf's head,

Take three cow-heels, and having cut them in
pieces, stew till tender in four quarts of second
stock : add five anchovies, a piece of butter, salt,
Cayenne, mace, cloves, shred lemon-peel, three
leeks, parsley, and lemon-thyme, all finely shred :
stew gently for two hours: cut two pounds of lean
veal into small pieces, fry in butter of a light
brewn, and add to the above, with a pint of Ma-
deira, four spoonsful of ketchup, and stew another
hour : have ready some force-meat balls and egg-
balls, which add a quarter of an hour before serving,
and immediately before put into the tureen, add the
juice of two lemons.

Sweetbreads.

Parboil them, and stew them with white gravy,
und add salt, pepper, floured butter, and cream g
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to the picking of poultry, which should then be
nicely singed with writing paper. Tame fowls re-
quire more roasting, as they are a long time before
they get thoroughly heated. They should be often
basted, in order to keep up a strong froth, as
it makes them of a finer colour, and rise better.
Ducks and geese should be roasted before a good
fire, and turned quickly. Hares and rabbits re-
quire time and care, to see the ends are roasted
enough. In order to prevent their appearing
bloody at the neck when they are cut up, cut the
neck-skin, when they are half roasted, and let out
the blood. Allsorts should be continually basted
with fresh butter, which will give them a good co-
lour, and make themn frothy. A full-grown fowl
will take three quarters of an hour, a middling
one, thirty minutes, and a chicken twenty minutes.
Wild ducks a quarter of an hour, a goose one
hour, pheasants twenty minutes, a stuffed turkey
one hour and a half, turkey poults twenty-four
minutes, partridges half an hour, and a hare one
hour, &ec. But in all cases, you must be guided in
time by the manner your family approve of them, as
some persons eat game scarcely warmed, and
others as well done as tame fowls.

To roast a hare,

Take of bread-crumbs and shred suet equal
quantities, some chopped parsley and thyme, salt,
pepper and nutmeg, two eggs, two spoonsfull of
port wine, and a little lemon-peel. Mix these in-
gredients well together, and sew them up in the
hare’s belly ; place it before a slow fire, baste with
milk till it becomes very thick, then make your fire
brisk, and baste with butter. Serve with currant
jelly. N. B. If not convenient the wine may be
left out of the stuffing.















































































































168 DOMESTIC COOKERY, AND

every pound of it, put twelve ounces of loaf sugar,
stir it well, and boil it thirty minutes.

Raspberry jam.

Weigh equal quantities of fruit and loaf sugar,
put the fruit into your preserving pan, boil and
break it, stir it continually, and let it boil quickly ;
when most of the juice is wasted, add the sugar,
and simmer thirty minutes.

This method is greatly superior to the common
mode.

To preserve strawberries whole,

Take of the pine, or China strawberries, as many
as you may want for your use, or as many as your
preserving pan will conveniently do at once; cleanse
them from the stalk and lay them in your preserv-
ing pan; then boil clarified sugar till it snaps; pour
upon them as much as will cover them; then boil
them several minutes, let them stand till the next
day, then drain them from the syrup; boil the
syrup, adding as much clarified sugar as will cover
them; boil them till it blows; then put in your
strawberries, boil them five minutes, let them stand
till cold, then put them in your jars.

To preserve raspberries whole.

Take the raspberries with tihe stalks on or off, as
you may fancy them ; let them be quite sound; put
them in your preserving pan; boil till it snaps as
much clarified sugar as will cover them; then put
them on a slow fire, and let them be gently boiled,
the next day drain them from the syrup; boil the
syrup till it blows; then put in your raspberries ;
make them scalding hot, but do pot let them boil,
When cold, put them in your jare

























































































































































































































240 DOMESTIC COOKERY, AND

A T
to be over-heated by the rays of the sun. Their
cheapness also renders their purchase easy.

Persons designing to keep bees, should make
their purchase at the latter part of the year, at which
time they are cheapest. The hives should be full of
combs, and well stored with bees. The purchaser
should inspect the combs, and select the whitest,
which are always the product of that season; and
when the combs are very dark, that hive should be
rejected, because the bees are old.

Bees should never be bought during the Summer,
or, if purchased, should on no account be removed
from their native place till the Autumn.

Bees generally swarm in April and May, but
earlier or later according to the warmth of the
season. They rarely swarm before ten o’clock mn
the morning, or later than three in the afternoon.
Jf the swarm fly too high, throw some sand amongst
them, which will cause them to descend, and when -
they settle, they should be immediately hived, lest
they should again take wing.

The hive should not be immediately placed on the
stool where it is to remain, but should be suffered
to stand near the place where the bees were swept
into it, till the evening, and shaded with some
boughs. :

Bees are torpid during a great part of the winter,
but revive on sunny days, in consequence of which
a little food supports them. Every hive should
therefore be weighed at the end of Autumn, and
each ought then to weigh twenty pounds, but should
any weigh less, that hive must be occasionally fed
with honey, or sugar and water put in small troughs
made with elder.

Bees are generally taken in September, for which
purpose a hole is dug in the earth, and a rag dipt
in melted brimstone, fastened to the end of a stick,

























248 DOMESTIC COOEERY, AND

in a double glue-pot with four ounces of fine brown
sugar, and boil it pretty thick ; then pour it out
into plates, wheh cold, cut them into small pieces
for the pocket, and dry them. This isan ngxcellent
cement for paper, as it instantly dissolves in warm
water, and fastens the paper very firmly.

Cleaning steel stoves.

Stoves may be admirably cleaned in a few mi-
nutes, by using a small portion of fine corned
emery-stone ; and afterwards finishing with flour
of emery or rotten-stone, either of which may be
obtained at any ironmonger’s.

To clean stone-stairs.

Boil together half a pint each of size and stone-
blue water, with two table-spoonsful of whiting,
and two cakes of pipe-maker's clay in about two
quarts of water. Wash the stones over with a
flannel slightly wetted in this mixture ; and when
dry, rub them with flannel and a brush. Some
persons recommend beer, but water is much bet-
ter for the purpose.

Best method of cleaning floor-cloths.

After sweeping and cleaning the floor-cloths
with a broom and damp flannel, in the usual man-
ner, wet them over with milk, and rub them till
beautifully bright, with a dry cloth. They will
thus look as well as if they were rubbed first with
a waxed flannel, and afterwards with a dry one;

without being so slippery, or so soon clogging
with dust or dirt.

Useful properties of charcoal,

Ail sorts of glass vessels and other utensils may
be parified from long retained smells of every

L——_
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i

the hollow of a decayed and aching tooth, destroys
the nerve, and consequently removes the pain.
Some people rub it behind the ears that it may
blister, and by that means give relief.

Excellent Blacking.

Take eight ounces of ivory black, six ounces of
treacle, six table-spoonsful of sweet oil, and three
of oil of vitriol ; mix the above ingredients well
together with a quart of vinegar, and bottle it : ina
week’s time, it will be fit for use.

To obviate the smells of privies, &c,

Water in which lime has been slaked, must be
mixed with aley of ashes, or soapy water that has
heen used in washing, and then thrown into the
sink of the privy, it will destroy the offensive
smell. By these means, for the value of a few
pence, any collection of flth whatever may be
neutralized.

For the night-chair of sick persons, put within
the vessel half a pound of quicklime, half an ounce
of powdered sal-ammoniac, and one pint of water ;
this will prevent any disagreeable smell.

To dye silk a _fair blue.

Take white silk, and soak it in water, then hav-
.ing wrung the water out, add eight ounces of woad,
four ounces of indigo, and one ounce of alum;
then gently warm and dissolve them in the water,

after which dip your materials till the colour has
taken.

To clean calico furniture, when taken down for the
summer,

First shake off the loose dirt, and slightly brusk
the article with a small long-haired furniture brush

























262 DIRECTIONS TO SERVANTS.

a good reputation, with which alone either male
or female servants can hope to prosper through
life.

Another point of equal importance is cleanliness,
which imperiously demands the serious attention
of all servants, but most particularly so of cooks
and their immediate assistants. This should be
carried to a minute degree of nicety, particularly
in respect to their hair, hands, and taking snuff,
&c. which latter propensity should on no account
be indulged, it being altogether a most beastly
habit.

Servants entrusted with the care of children
should be particularly attentive to the important
trust thus vested in their hands, the least breach of
which may produce the most serious consequences.
Harsh and cruel conduct to infants, no argumeny
can extenuate, and such behaviour will at once
prove the turpitude of your hearts. You should
remember that it was by tender attention you were

yourselves reared to become what you now are,}

and should therefore endeavour to be equally dili-
gent and tender to such children as may be placed
under your care,—it is a solemn duty which you
are bound to discharge with propriety.

Avoid tale-bearing, it is the most pernicious of
all evils, and produces nothing but mischief, while
it proves you to possess a bad heart. Remember
that every word, even though perfectly inoffensive,
will bear a different construction when repeated
from the mouth of another interested in creating
anger. Tale-bearers are also generally supposed
to tell a great deal more than they hear, and are
always very justly despised by their fellow-servants,
and even secretly so by the master or mistress,
to whom they carry their invective stories. Do
not, therefore, trouble yourselves about others,

o
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but be content with duly discharging your own
duties, and leave them to the proper execution ot
theirs. Remember, it is no business of yours, at
all events ; and, consequently, you can have no
right to interfere.

Be particularly careful what acquaintance you
form; a guarded conduct in this respect is highly
necessary, because your reputation in a great de-
gree depends upon it, and it is a very just obser-
vation, that you may geuerally tell a person’s cha-
racter from the company he keeps. This advice is
still more necessary to females, and [ must also
remark, that your employers will be seldom agree-
able to a large acquaintance.

Invariably speak the truth, nothing can excuse a
breach of this duty. If accused of a fault, which
vou have actnally committed, never attempt to
evade it by telling an untruth, by which you im-
mediately add another to it, but confess your error,
express your sorrow for it, and promise to avoid

“such misconduct in future, by which you will readily
obtain forgiveness, and your character for veracity
be established.

Be humble and modest, it is your duty to be so.
If your employer be angry, even on a groundless
occasion, never argue the case, but give a mild
reply, and submit with humility, by which you
will secure her good opinion, and when her wrath
is abated, she will think the better of you, and
treat you still more kindly; but if you defend
yourself by impertinent replies, you will, by s
doing, give real cause of offence, and, what is still
worse, confirm her ill opinion of your character and
conduct.

Honesty is one of the most solemn duties of a
servant. No possible excuse can be offered for a
breach of its laws, and when you once violate its
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and experience, who alone is capable of making
every thing go on smoothly, exclusive of which,
the servants will be more inclined to treat such a
woman with the respect due to her, than they
would a young and thoughtless person.

The housekeeper cannot be too industrious in
the punctual discharge of her duties, for much of
the internal comfort, and appearance of a respect-
able domestic establishment depends on the ma-
nagement and assiduity which she employs. By
duly attending to such conduct, she will also ensure
herself a good reputation. Persons desirous of
procuring a housekeeper, should be particularly
attentive to her character, and, if possible, select
a female who has had a house of her own, and
must, consequently, be acquainted with the practi-
cal management.

Housekeepers should avoid visitors as much as
possible, and should seldom be out, except on
particular occasions, nor then, without permission
of their lady, if it were only to set a proper
example. They should also be particularly careful
to rise with the other servants, in order to see that
every thing goes on with propriety, and should
invariably see all the other domestics to bed, the
doors and windows properly fastened, and every
thing secure before they themselves retire to re-

ose.

. Great caution is requisite in their conduct to-
wards the servants under their controul, it being
absolutely necessary and proper to treat them with
tenderness, and at the same time to support their
own authority, and to see their duties executed.

Housekeepers should also give servants such ad-
vice as may prove beneficial to them and carefully
set, in their own persons, manners, and behaviour,
an example for the various domestics to follow.
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THE NURSERY-MAID.

Never suffer the children committed to your care
to go out of your sight, nor trust them in any
person’s hands, except their parents’. Teach them
to love you, and when you have occasion to chide,
do so mildly. Never suffer them to eat any thmg
which may prove unwholesome; and if they ap-
pear unwell, acquaint their pareut.s with the cir-
cumstance immediately, that a prompt remedy may
be applied. Do not permit them to eat too much
fruit: never give them wine, unless it is diluted with
water. Be particularly attentive to their morals,
teach them short prayers and hymns, and be very
careful in avoiding all improper language before
them, because children are very prone to learn it.
Be not more partial to one than another, which
will only create discord amongst them all, and
make the others dislike you; and en no account
encourage them to tell tales of each other. Re-
" member also that great tenderness, combined with
a strict attention to cleanliness, is absolutely neces-

By attending to the above simple instructions,
you wﬂl have the pleasing gratification of seeing
the children entrusted to your charge, healthy,
cheerful, obedient, and affectionately attached to
you, whilst their parents will respect you for the
constant attention thus evinced towards their chil-
dren.

THE HOUSE-MAID.

Her principal business is to keep the furniture
clean, under the direction of the house-keeper ;
Aa3
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blue ; then rinse it perfectly clean, and when you
have wrung it, hang them out to dry, each piece at
a moderate distance from the other, and when dry,
fold them up until they are ironed, which should

be as soon as possible.

To make starch,—Moisten your starch with a
little water, then mix a small quantity of powder
blue with it, after whick put it into half a pint of
water, and stir it well together; then, having a
quart of boiling water on the fire, pour it into it,
and let it boil fifteen minutes, observing to stir it
constantly.

Those articles you wish to have most stiffened
must be dipped in first ; you must not rub the
starch too strong, and you may weaken it by the
addition of a little water : before you use it, be
sure to strain it well.

It should be always boiled in a copper-vessel,
because tin is very apt to burn it.

The common mode of mixing tallow, wax, &ec.
with starch, is injurious, and the only good thing
to mix with it is one ounce of isinglass with every
fourouncesof starch.

To make linen white that is turned yellow.—Heat
a gallon of milk over the fire, and scrape into it a
pound of cake soap ; when it is perfectly dissolved,
put the linen in, and let it boil some time, then take
it out, and put it into a lather of hot water, and
wash it properly out.

To preserve linen from moths, &c. —When well
washed and dried, fold it up, and scatter in the
folding powdered cedar wood ; having previously
perfumed your chest with storax : this will effectu-
ally prevent dampness, moths, and worms

To whiten any sort of cloth—Let your cloth be
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