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PREFACE,

Tug little Work here presented to the public, possesses
one peculiar feature, in which it differs essentially from
all other books on the Art of Cookery, namely, that it is
entirely the result of experience, being drawn up wholly
from practice, and attentive observation. Thus it fur-
nishes a sure guide to every person who is not perfeet m
this important knowledge; and may also be depended
upon, and referred to with much benefit, even by expe-
rienced cooks.

The writer has been especially scrupulous not to give
insertion to any receipt, without first becoming certaiv
of its correctness; indeed, every dish herein described,
has been carefully made and proved, before the directions
for preparing the same were written.

For these reasons, the Cookery MapE Easy may be
considered as an original and really practical work, and
not a mere compilation. By it, cooks are not only di-
rected what to do, but have the most plain and complete
directions HOW TO DO EVERY THING PROPERLY, and in
the best manner.

This work is particularly suitable for those families
wherein comfort, gentility, and economy, are sought to
be combined, and a due consideration is paid to the pre-
servation of health; the tendency of the whole of the
receipts being to produce dishes which, while they grace
the table, are also nourishing and healthful.



1V ; PREFACE.

In *the rules given to prepare food for cooking, great
attenfion has been observed in regard to the most ele-
gant and cleanest methods now in use by the best cooks ;
while the most exact and perfect directions are laid down
for nicely cooking, and for genteelly serving up, every
dish that can be required for families in the middle and
genteel ranks of life; and by following which directions,
the eye will be pleased, the taste gratified, and the cer-
tamty of always preparing dishes of a similar flavour
ensured—the latter desirable end having mnever before
been kept in view by writers on the Art of Cookery.

Such are the recommendations which constiiute the
principal claim of this work to public approbation; and
should that public concede its favourable estimation and
patronage, the object of the writer—that of furnishing a
genteel table for persons of limited income, at a mode-
rate expense—will be attained.

A tHirp EpitioN of this Practical Cookery Book
having been required in the short space of twelve months,
the authoress was induced to look it over very carefully,
making several corrections and amendments, which es-
caped her in the first editions; adding also a few things
necessary to render her book still more acceptable, and
worthy of the extensive patronage it has experienced.

This edition has also had the advantage of a close
revision, and the introdaction of some important addi-
tions, so that the work may be considered complets,

London + November, 1855



COOKERY MADE EASY.

BOILING.

DIRECTIONS FOR BOILING.

TuE great art in boiling meat is to preserve a clean,
delicate appearance, and to serve 1t up so as to eat
tender, rich, and juicy.

Now all this is very easily done, the whole secret
lying in slightly washing the meat clean with luke-warm
water, just before you cook it—using a clean saucepan
and clean water,—getting it to boil over a moderately
good but not a great fierce fire,—skimming it clean as it
comes to a boil—and keeping it gently boiling after it 1s
skimmed, till 1t 1s done.

Meat so cooked will always look well, and eat tender;
but if the inside of the pot is not quite clean, and if the
water 1s not very carefully skimmed as soon as it comes to
a boil, or if 1t 1s suffered to boil fast after 1t 1s skimmed,
or to stop boiling altogether, though but for a short
time, the meat will be unpleasant to the eye, have little
juice or gravy, and eat harsh and hard.

Iron or tin pots and saucepans are the best and most
wholesome for cooking in: but on no account should the
liquor in which any joint has been boiled, be suffered to
remain in the pot to get cool, but as it may be readily
converted mto good and nourishing soup, it should be
turned out into a soup tureen, or earthenware pan, and,
when cold, be kept covered over till wanted.

As to the time which a joint of meat will take to boil
in, no preeise rule cam be laid down,—the old idea of a

B 3



6O DIRECTIONS FOR BOILING,

¢uarter of an hour to every pound of meat, is any thing
but correct.—The thinner the article is, as poultry,
rabbits, or the like, the less time it will take to boil it;
but close thick joints, as pork, and beef, will take a much
longer time, even should both articles be of the same
weight: we shall, therefore, give the correct time which
will be required for boiling each article.

Pots or saucepans used for boiling, should not be
much larger than just sufficient to hold the meat with-
out touching the sides, with water enough to fairly
cover the meat, and no more,—waste room, in a pot for
boiling meat, is bad, as the nourishing quality of thc
meat 1s carried away in the greater quantity of water
and steam, when the pot is unnecessarily large, It is
also necessary that the covers of saucepans or pots for
boiling meat, should fit quite close, and be rather tight,
as the water will then be kept simmering by a moderate
fire, and will not boil away, and carry off the nicest and
most nourishing particles of the mcat with the steam;
which will be the case if it is kept uncovered while
boiling, or if it 1s kept boiling fast over a large fire.

Tresh-killed meat 1s not so good for cooking as thut
which has been kept a moderate time.—If the weather
will permit, a joint should be kept a few days after 1t i
killed; it will then cat tender, and, if cooked slowly, be
full of gravy. A

Frozen meat will not cook well, without 1t 1s first
thawed; this is easily done by putting the joint mnto cold
water in the kitchen for a short time, say from half an
hour to two hours before cooking. In cold weather, all
joints take rather more time in cooking, then m warm
weather.

Never stick a fork into meat in taking it out of the pot,
or you will lose some if not all of the gravy. When
you boil puddings, a tin fish-strainer, or a plate turned
upside down, or some similar article, should always be
put at the bottom of the pot, to prevent the pudding
sticking to the bottom, and bwning.
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The proper way to boil vegetables, and to make sances,
to accompany the various joints, dishes, &e. will be
readily found by refering to the Index at the end of
the work.

DIRECTIONS FOR STEAMING.

The general directions which have been already given
for boiling must always be attended to, whether the
meat, &c. 1s dressed by putting it into water, or by
exposing 1t to the steam of boiling water: for many
kitchen ranges now have stcamers attached to them:
and steaming, for many kinds of food, 1s so much easier
and cleaner than boiling, that a knowledge of the proper
method of using a steamer must be of the greatest value
to a person who wishes to be able to cook nicely.

In the first place, therefore, when you have a steamer
or two to your range, you must be careful to keep your
steamer perfectly clean, which with a little of the same
attention as is directed for keeping stew-pans clean, may
be easily done. If the steam pipe, with the taps in it be
fixed, as it ought to be, away from the fire, so as to have
your steamer on a shelf about the same height as a table,
vou will find 1t not only cleaner and more convenient
than a pot for boiling, but it may be also used with
much less trouble and fatigue. Your chief care must
be to keep stcaming from the time the thing to be
dressed 1s put iuto the steamer till it is done; for in
stcaming you can cook by time to the greatest certainty.
To make sure of this, the best way is to take the key out
of the tap of the boiler, or else tie a cloth round it so
that no one can draw off the water from the boiler, and
thus stop the rising of the steam. Another precaution
that 1s necessary for this purpose, is to keep your fire
bright and ficree against the side and back of the boiler
m your grate; and 1if the fire should want fresh coals
while you are stcaming, you should put them on more
towards the front of the grate than usual,



8 DIRECTIONS FOR STEAMING.

To make a kitchen range answer properly for baking
and steaming, all the ashes and einders must be completely
raked out from under the oven and boiler every day you
have to use it, before the fire is lighted; or the heat and
flame of the fire cannot act in the flues to heat the range
properly.  The inside of the boiler must be cleaned out
once 1n three months, especially at the mouth of the pipe
which lets in the cold water, and at the mouth of the tap
which lets out the warm water, by thrusting a piece of
copper wire up and down it as the water runs out. The
little balance cistern, which regulates the supply of water
to the boiler, must also be cleaned out, but the handle of
the ball-cock must not be bent or disturbed, as that would
spoil the supply of water, which should always stand
about an inch from the top of the inside of the boiler.

As a general rule, all things dressed by steam will take
the same time they would require for boiling, reckoning
from the time i1t comes to a boil, if put into cold water;
or from the time it is put into water already boiling.

When you cook fish by steam, first grease the tin fish-
strainer with a little piece of sweet butter, before you put
the fish upon it to steam, which will make it slide easily
off the fish-strainer, when it is served up, without the skin
sticking or breaking in the least. .

A great advantage in cooking by steam 1is, that you
can do several things at once, in the same steamer, as
easily as you can one only. For example, suppose you
have a dinner to cook consisting of a stuffed oyster ot
veal, with parsley and butter sauce, pickled pork, car-
rots and potatoes, and peas-pudding,—you must first
put in your pickled pork on the false bottom, and your
carrots at the side of it, because the veal being white
and delicate should not be discoloured by the pork:
your veal must be put in next, laying as litlt]t: of 1t as

ou can on the pork, and your peas-pudding by the
side of that, in a cloth as usual. As soon as these are
in, turn on your steam, and while they are doing, wash
your potatocs, quite clean, but do not pare them, put
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them into a cabbage-net, and according to the length of
time ther will require to boil, clap them into your
steamer just so long before the rest of the things will
be done, turning off the steam for a moment, while you
put them in, but be sure to turn it on again directly.—
About three quarters of an hour will steam middling
sized potatoes; but large ones will take an hour. We
have directed you in this to wash your potatoes nice
and clean, and cook them without peeling, which 1s
much the best way; but take great care they are nice
and clean, otherwise if the least morsel of dirt 1s left in
the eyes, or about the skins of the potatoes, the steam
will draw it out, and of course whatever you are cook-
ing besides will get some of it, and get an earthy taste
too, so be careful they are quite clean. You may, how-
ever, if you like it, peel your potatoes before you put
them into your steamer, in which case you must
first sprinkle them well with salt, to make them cook
floury.

All steamers have, (or ought to have) a little sauce-
pan or two fitting into the lid, and you have only to put
into one of these saucepans a little boiling water, and a
little salt, and the steam will keep it boiling, so as to
boil your parsley sufficiently to mix with melted butter.
When 1t is done enough you must take-it out to chop
in the usual way, and make your melted butter in the
same little saucepan, and put into it your chopped pars-
ley; the only difference is, that this way takes rather
more time than when it 1s melted over the fire; but
then they never burn.

Of course you will serve up all the things cooked in
this way at the proper time, in the same manner as if
boiled; the only difference will be that there can be no
dust or dirt among the food, and you will not have pots
or saucepans to clean; and what is still better, the
liquor (which you must draw off by the tap in front of
the steamer two or three times while cooking,) will
make most excellent soup, with almost any addition for
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flavouring and seasoning; and the fat which you can
take off from it when it is cold will do better for frying
things in than butter or oil, or any thing you can pur-
chase.

Another advantage of having a steamer is, that it is
extremely convenient for making many little things,
such as apple-sauce, jugging hare, and for warming up
a cold joint, &c. by simply placing them inside the
steamer in earthen vessels with covers to them, or with
a clean plate, or some such thing, on the jug, or other
vessel, so as to overhang the top, and prevent the steam
from dropping into it. For example, if you want to
make apple-sauce, you have only to pare, core, and cut
the apples as usual, and put them into a jug or jar,
covered closely, first with a piece of clean cloth, and
then with a plate over the top of the jug or jar, and
they will cook in the steamer cleanly and nicely, with-
out being at all burnt; and thus also jugged hare, or
any thing else, may be dressed, only for these no cloth
will be required.

That there may be no occasion to draw off water
from your boiler while steaming, you ought always to
have a tea-kettle of boiling water on your fire; especially
if you want to cook greens, peas, broccoli, cauliflower,
&c. which must be boiled in water, as they will not cook
so well in steamers.

BOILING MEAT.

HALF ROUND OF BEEF.

That which is called the silver side, or the tongue
side, is the best.—First wash the jont, to wash the
salt from the outside, and then put it into a pot or
kettle of a proper size, with enough warm water to rise
just one inch above the meat; put the pot on the fire,
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and let it do so that it will be from twenty mimutes to
half an hour before it comes to a boil. i

Just as the water begins to boil, the scum will rise:
this should be carefully skimmed off, and keep skimming
off the same as long as any scum cuntn}ues to rise; if
this be neglected, it will thicken and stick to the meat,
and give it a dirty disagreeable appearance. When no
more scum rises, cover it down close, put it on the side
of the fire, and let it boil very gently till it is done.

If it weighs about fifteen or sixteen pounds, it will be
done in about three hours from the time it comes to a
boil.—If the joint should weigh ten pounds, it will take
full two hours from the time it comes to a boil, gradually
boiling all the time.

When you take it up, throw a cupful or two of the
boiling liquor over the meat; this will wash off any
substance that may, if not well skimmed, adhere to the
outside of the meat; or, if necessary, this may be done
with a clean cloth dipped in the hot liquor.

Garnish your dish with sliced or cut carrot.

Boiled beef should always be accompanied by carrots,
and greens, and potatoes, in separate dishes. The car-
rots may be boiled with the beef: they will take about
two hours gently boiling, unless very young; 1t is, there-
fore, very easy so to manage as to have them done at
the same time with the meat. Some families have a
peas-pudding served up with boiled beef.

Melted butter, to eat with the vegetables, is served
up in a sauce tureen.

THE AITCH, OR EDGE BONE OF BEEF,

Is a delicious joint, if properly hoiled.—Not being so
close and firm as the half-round, it might be supposed
that it would not take so long a time to cook; but
owing to its being a thicker joint than the half round,
it will take as long to dress one of twelve pounds, as it
will take to cook a half round which weighs sixteen
pounds. It should be well skimmed, be carefully washed,
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especially in the crevices, to get the salt out, and be
treated in the same way as directed for the half round,
and done by a slow, gradual boiling, which, if it weigh
from eleven to twelve pounds, will be in about three
hours after it comes to a boil.

This joint should be sent to table with the dish gar-
nished with sliced carrots, and there should always be
a plentiful supply of boiled carrots to boiled beef; as
most persons are partial to that vegetable cold with
cold salt meat. It must also be served up with greens
and potatoes, the same as the half round.

MOUBE BUTTOCK.

This joint being very firm and solid, will require great
care in the cooking to make it eat rich and tender; and
must, therefore, be very gradually brought to a boil and
then kept gently boiling,—the least fast boiling will
spoil 1t.

A mouse buttock of eight pounds weight will take
about two hours and a half gentle boiling, reckoning
from the time it comes to a boil. It should be served
up in a dish garnished with sliced carrots, and accom-
panied by boiled carrots, greens or savoys, and pota-
toes, in separate dishes: as for the half round.

BRISKET, AND THICK FLANK.

Either of these joints will take as long or rather
longer time to cook well, slowly boiling, in proportion
to their weight, as the edge bone; a brisket of six
pounds will take about two hours and a half; a piece of
thick flank of the same weight, will take about the sanie
time: whem done, serve them up, garnished with sliced
carrots, and accompanied by either carrots or pars-
nips, potatoes, and greens, in separate dishes: _Puas

ndding is more usually served up with the brisket,
or thick flank, than with any other joints of boiled beef.
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LEG OF MUTTON.

This joint is best in cool weather, as the heat of sum-
mer will not allow it to be kept a sufficient time after
being killed to make it eat short, rich, and tender. In-
deed, a leg of mutton is not fit for the pot until it has
hung at least a week. i

Having cut off the shank-bone, lay the jomnt for five
minutes in water about the warmth of new mlk, and
then wipe it; this will cleanse it from any dust it may
have got while hanging up.

The joint being thus prepared, put it into a pot or
saucepan with just enough warm water to cover it; and
place the pot so high over the fire, that it will take at
the very least forty minutes before it comes to a boil,
As soon as the seum rises, which it will do as 1t comes
to a boil, carefully skim it off so long as any rises;—
then cover it close, and let it boil gently till it is done

About two and a half hours’ gentle boiling will be
enough for a leg of mutton that weighs nine or ten
pounds, and so in proportion for a larger one. When
served up, the dish may be garnished with turnips cut
in half, or in slices, and disposed round the dish; ana
it should be accompanied with mashed turnips, carrots,
and potatoes. Sometimes greens, or broccoli, are also
served up with this joint.

Caper-sauce must always be served up with a boiled
leg of mutton.

Some families, where the leg of mutton 1s very large,
cut 1t into two: i this case, the knuckle end, which
should be cut pretty full, is the best to boil; the fillet,
or thick end, will be best for roasting, or to make chops
for broiling or frying.

The liquor in which mutton has been boiled, if with
only a proper quantity of water, is very nourishing: it
may be made into either plain broth, or barley-water:
therefore, when you take up the meat, pour it out into
an earthenware pan, and add the juice of the turnips to

L



14 BOILING MEAT.

the liquor, when you squeeze them dry, to mash them;
the cake of fat which will settle on it, when it gets cold,
you will find very excellent for frying, and, when clari-
fied, gocd for plain puddings, &ec.

NECK, OR BREAST OF MUTTON.

After having hung for three or four days, if the wea-
ther will permit, this joint, which will probably weigh
from three to five pounds, must be first carefully washed
and prepared for cooking, as directed in page 130, and
then put into cold water, covered about an inch above
the meat.—It should be carefully skimmed, and then
let 1t boil gently about two hours.

This joint may be served up with ecaper-sauce, or
parsley and butter, or white onion-sauce; the vegetables
to accompany 1t should be turnips and potatoes, or
turnips and spinach, or potatoes and young turnip-tops.

Jerusalem artichokes are sometimes served up with
boiled mutton; but unless they are served up and
eaten while quite hot, they become watery and insipid:
serve plain melted butter with this vegetable.

LEG OF LAMB.

This is considered a delicate joint in the very first
families. It should be put into a pot with warm water
just enough to cover it, and very carefully skimmed so
long as the least appearance of scum rises.

This joint should not be suffered to ?bml fast, -for
on its being gently boiled depends all its goodness,
and the delicate white appearence it should have when
served up. . _

A leg of four or five pounds weight, will take about
one hour and a half, reckoning from the time 1t comes
to a boil. 0

A boiled leg of lamb may be served up with either
green peas, or caulifower, or young French beans,
asparagus, or spinach, and potatoes, which for lamb
should always be of a small size.
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Parsley and butter for the joint, and plain melted
butter for the vegetables, are the proper sauces for

boiled lamb.

NECEKE, OR BREAST OF LAMB,

These are small delicate joints, and therefore suited
only for a very small family.—The neck must be washed
and cleaned for boiling, the same way as 1s directed for
making broth of neck of mutton, page 130.

Either of these joints should be put into cold water,
well skimmed and very gently boiled till done.—Half
an hour will be about sufficient for either of them,
reckoning from the time they come to a boil.

They may be served up with either green peas, cauli-
flowers, asparagus, or vegetable marrow, and with small
potatoes. Plain melted butter, and parsley and butter,
may accompany these, as sauce,

LAMB’S HEAD,

Take care that the butcher chops it well through, and
cuts out all the nostril bones: when you cook it, take
out the brains, lay them into a bason of cold water;
and well clean the head in water just milk warm.

When thus cleaned, tie the head up in a sweet clean
cloth, and put 1t into a pot with just enough cold water
to cover it. Let it come to a boil very gradually, and
take care to remove all the scum as fast as it rises.

It will take about one hour very gentle boiling,

A quarter of an hour before the head is done, pick off
the thin black skin from among the brains, wash them
clean, tie them up with one or two clean sage leaves
in a piece of muslin rag, and let them boil ten minutes.

Then take up the head, just cut out the tongue, skin
it, and return it to the head, keeping both warm in
the hot cloth and hot water they were boiled in.

Next take up the brains, throw away the sage leaves
and chop up the brains, mixing among them ‘one table
spoonful of parsley and butter, and a small pinch of
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salt; just give them a gentle warm up in the butter
saucepan, dl{m"' great care they do nof boil; lay them
round the tuuwuc in a small warm dish, aud the head
in another; serve up quick and warm,

THE OYSTER OF VEAL.

An oyster of veal boiled, is as nice, or rather nicer,
than when roasted, but whether for roasting or boiling
1t should be first stuffed with veal stuffing. It should

then be put into a put with Just enough warm uater to cover
it. As soon as it is coming to a boil, skim it clean.
and when no more scum 1'ises, cover it close, and les
it gently boil till done, which will be in about two
hours from the time it began to boil, if the joint be
about eight pounds, and a further fifteen minutes for
every pmlnd over that weight. Just before it is ready
to dish up, make some melted butter and parsley, pour
a little over the veal, and send the rest up i a boat.
It 1s also sumetimes served up with oyster sauce, or
mushroom sauce. Garnish the dish with sliced lemon.

The joint is usually eaten with pickled pork, or
tongue ; and is served up with e1t11f.:1' greens, broceoli, or
cauliflower, and potatoes.

VEAL AND RICE.

When rice is cooked with veal, the rice should first be
carefully looked over, and all the discoloured grains picked
out, then washed and soaked in soft water, for half an
hour ; then strain 1t off, put the rice into the saucepan with
the vm] and occasionally stir 1t, to prevent its burning.
Wlen the meat is done, serve it up in a dish, with the
rice round it.  One ounce of rice to every lmund of veal,
is the proper quantity. Two blades of mace, boiled with
the rice, and a tea-spoonful of salt, added after it is done,
is a good seasoning for about four pounds of veal.

NECK OR BREAST OF VEAL.

These delicious joints are boiled much in the same
manner, but do not require so long a time to boil, as the
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knuckle. They are covered with parsley and butter, and
served up with pickled pork, or tongue, and with either
greens, or broceoli, or cauliflower, and potatoes.

ENUCKLE OF VEAL.

The shoulder of veal furnishes two excellent joints, the
knuckle and the oyster: the latter is sometimes roasted,
while the former 1s always boiled. The knuckle should
be put into rather more cold water than enough to cover
it, and put a distance over the fire that 1t may come to a
boil slowly.—Take the scum away as long as any rises,
and then cover it close, and let it boil very gently, for
two hours and a half, or more, till it is quite tender.
When you dish it up, pour plenty of melted butter and
parsley over it, and serve it quickly to table. It is usually
accompanied by boiled bacon or pickled pork; and some-
times with fried sausages. Tor vegetables, serve either
greens, or broccoli, and potatoes.

CALF'S CHEEK, OR CALF’S HEAD.

Get half a calf’s head, take out the brains, wash it well
several times with fresh water, and then let it soak a quar-
ter of an hour at least in warm water. Next put it into
a saucepan, with rather more warm water than enough to
cover it, and let it heat slowly, taking off the scum as it
rises. It must be stewed gently, till the meat is quite
tender. If dressed with the skin on, it will take about
three hours, a little more or less, according to its size; but
if the skin is off, it will require only about two hours.

After the head has come to a boil, and has been well
skimmed, wash the brains twice in cold water, and having
carefully cleaned them from skin and blood, lay them in a
basin of water, with a pinch of salt in it, till the head
wants about half an hour of being done, then tie them up
with two or three clean-washed sage leaves in a muslin
rag, put 1t to the head, and let it boil a quarter of an hour.
Then take out the brains, throw away the sage leaves, and
chop up the brains; put them into the saucepan you

c3d
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make the sauce m, with two table-spoonsful of parsley
and butter, and a very, very small quantity of salt: stir
the whole together, and set it over the fire to warm, taking
great care that it does not boil or burn. The tongue, hav.-
mg been boiled with the cheek, its roots must be cut off,
and then skinned, and served up in the middle of a small
dish, with the brains round it. Calf’s head may be served
up with either a knuckle of ham, or boiled tongue, or
pickled pork : and either broccoli, cauliflower, or greens,
with potatoes, are proper vegetables; and there should
always be parsley and butter for sauce. Save the liquor
m which the calf’s head is boiled, for soup, or for hash-
mg up the cold head.

If you have the head a day before you want to cook it,
it must be laid to soak in cold water, all night, and the
brains in a separate basin; the water should be changed
the first thing in the morning.

PARSLEY AND BUTTER SAUCE.

Get a small handful of fresh-gathered parsley, lay it
to soak half-an-hour, and then wash it well in two other
waters, as the leaves hold the grit or dirt very much.
When nicely washed, put it into clean boiling water,
with a pinch of salt in it, the same as you would greens,
and boil it till it is quite tender: then take it out, scrape
the leaves oflf the stalks, and chop the leaves quite fine
on a trencher; put it into rather less than half a pint of
melted butter, mix it well in the butter saucepan, and

serve it up in a sauce-tureen, or boa‘.

TO HASH COLD CALYXS IIEAD.

The remains of a calf’s head will make a very mice
hash, as follows. Cut the meat off the bones, into
small slices, and put them into a clean plate with a few
slices of the ham, or pork, or tongue, that was dressed
to be eaten with the head ; cover them over with anothe.
plate, to keep them moist, while you prepare the follow-
ing gravy to warm them in: Put the bones and gristles
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of the calf’s head, with a bundle of sweet herbs which
have been nicely washed, an onion pecled and sliced, a
few bits of lemon peel, and a few allspice, into a sauce-
pan, with a quart of the liquor in which the head was
boiled; cover the pot closely, and let it simmer slowly
for an hour or more, then take out the bones, mix a
table spoonful of flour with any parsley and butter that
may have been left, and add it to the gravy. Let it
simmer for about ten minutes longer, and then strain 1t
through a hair sieve. The gravy is then to be seasoned
with a table-spoonful of white wine, or ketchup, half a
tea-spoonful of white pepper, and a pinch of salt; and,
after giving it a boil up in the stew-pan, and taking off
the scum, put into it the slices of head and ham, pork
or tongue, and set it over the fire long enough for the
meat to be very slowly but thoroughly hot through, but
without boiling, and the hash will be done.

Serve up with nicely toasted sippets laid round the dish.

TONG UE.

Tongues, especially those which come from abroad,
are generally made so hard and dry i curing, that
they require to be well soaked in cold water, and boiled
very slowly, and for a long time in proportion to their
weight, in order to make them tender. Where there is
a choice, pick out such as are plump, and have a
smooth skin, as that is a sign of therr belonging to
young animals. But very dry tongues, if perfectly
sound, may be made tender, and plump, by proper
soaking and very slow boiling.

The tongue of an ox, salted and dried hard, must be
steeped in cold soft water, twenty-four hours before it
18 dressed; but a green tongue, or one that is cured
xithout drying, will require soaking only a few hours,
more or less, according to the time 1t has been in salt.

After it has soaked a proper time, wash it in a little
fresh water, and scrape it nice and clean, and put it n
the pot, or kettle, with cold water enough to cover it
about two inches, which is to be heited verv slowly, so
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that it may not begin to boil in less than an hour: it
must then be kept simmering very gently, till it is done.
A tongue of the largest size should be allowed four hours’
gentle simmering from the time it comes to a boil ; and
others less, according to the size and the time they
have been kept, &e.

The roots, trimmings, and gristles of tongue, will be
very usctul to stew as a relish for most soups.

HAM,—see also page 163,

All hams require soaking and scraping before they
are dressed, to make them clean and tender. An old dry
ham should be laid to steep in cold water about twenty-
four hours; though half that time may be enough for a
small ham, or one that is not very dry; and from four
to eight hours will be sufficient for a green Yorkshire
ham. When the ham has steeped long enough, take it
out of the water, cut off all the ragged, rusty, or de-
cayed parts, from the sides and under part, and make
it perfectly clean all over, by a nice and careful seraping.
Put 1t into a pot with enough cold water completely to
cover it about two inches, but not more, and let i1t be
heated slowly, so that it may be an hour and a half to
two hours before it begins to boil. It must be well
skimmed so long as any scum will arise, and then co-
vered close down and kept simmering very gently till it
is done. From four to five hours gently boiling will in
general be enough for a ham that weighs fifteen or six-
teen pounds, reckoning from the time it comes to a
boil, but allowances must be made for the thickness or
thinness of the ham, and for the time 1t has been kept.
If the ham is thin, you must allow rather less time.

When the ham 1s done, the skin should be carefully
peeled off, without breaking, if possible, as it will serve
to cover the ham, and keep it moist, when it is put by,
As soon as you have pulled off the skin, coat the top
of the ham over with brown raspings, by rasping over
it a little of the crust from the bottom side of a loaf.
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Then trim and wipe the knuckle, and wrap round it a
piece of writing paper, fringed, to hold it by n carving.
The dish may be garnished with either thin shces of
turnips or carrots, or slices of lemon. )
If the ham is not to be eut till it is cold, it should be
allowed to boil gently half an hour longer than if it is
intended to be cut while hot.

A GOOD FLAVOURING FOR GRAVIES AND SOUPS.

The gravy which runs out of ham when it is cut, 1s
called essence of ham, and should be very carefully saved
to flavour soups or gravies.

BACON.

Soak the bacon over night in cold water, unless 1t 1s
very fresh, and then a few hours’ soaking will be suffici-
ent. When if is taken out of the water, be sure to cut
off all the rusty discoloured fat, trim and pare it micely
on the under side, and scrape the rind and every other
part of it as clean as possible; as the niceness of bacon
depends upon it being made perfectly clean before it 1s
dressed. Then put it on to boil gently in cold water;
skim it well when it comes to a boil; and let it boil very
gently till it 1s done. If it is not very thick, a piece
weighing two pounds will take an hour after it comes to
a boil; but a gammon or hock must have rather more
time, in proportion to its weight.

When dressed, the skin should be taken off, and the
top of the bacon be covered with grated crust of bread,
the same way as directed for ham, in page 20.

The way to know when it is done, is to try the rind,
which will come off easily when it is properly cooked.

LEG OF PORK

Should be soaked from a few minutes to half an hour, ac-
cording to its saltness, and be scraped quite elean ; then put
1t on in warm water, and let it get to a boil in about half
an hour, taking off the scum carefully, and again seraping
the meat clean, when it is dished up, if necessary.
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A leg of pork weighing seven or eight pounds ought
to bu}l gently, for two hours and a half, reckoning from
the time it comes to a boil.  If it is boiled fast, the
knuckle part will be broken and spoilt before the joint
1s done. This joint is usually served up with peas-pud-
ding; and with either parsnips or carrots, and with
greens and potatoes.

A CHINE OF PICKLED PORE,

Should be dressed in the same manner as the leg; but
as 1t 1s a thinner joint, it will not take quite so much
time in boiling, in proportion to its weight.

THE BELLY PART OF PICKLED POREK,
Which is very thin, will take less time, in proportion to
its weight. A piece of the belly part weighing three
pounds, will take from three quarters of an hour to an
hour, gently boiling, according to its thickmess; always
reckoning from the time it begins to boil. = Serve it up
with potatoes and any young greens in season,

, A HAND OF PORK,

Which weighs between four and five pounds, will take
about one hour and a half gentle boiling, a little more or
less, according to its thickness, reckoning from the time
it begins to boil. Serve it up with the same vegetables
as directed for the leg.

RABBITS.

After they are skinned and trussed, put the rabbits mto
cold water for a few minutes; take out the livers; and
wash the inside of the rabbit clean. Then put them into
the saucepan with warm water encugh to cover them about
two inches; and as they come to a boil, skim them well,
as long as any scum rises, 'l'hen cover them down close,
and let them boil gently for about half an hour, when
they will be done, 1t they are not large nor old. But 1t
they are of a large size, they will take three quarters of
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an hour, or rather more, after they come to a boil.—Boil
the livers by themselves, in a separate saucepan, or they
will quite discolour the rabbits.

Boiled pickled pork, and potatoes, should be sent to
table with rabbits. Some families also have greens.

They are to be served up with either parsley-and-butter
sauce, as directed in page 18; or with white onlon sauce,
see page 23; or with liver-and-parsley sauce, for which
sce page 108,

WHITE ONION SAUCE.

Peel seven or eight large onions into a saucepan of
hot water, and let them boil a quarter of an hour; then
put them into fresh hot water, and boil them gently till
they are quite tender; next peel off another skm, cut
out the roots, and squeeze them as dry as possible be-
tween two trenchers or plates: you must now either
press the onions through a colander, or chop them very
fine; and warm them up quite hot in melted butter,
made as follows:—Put a piece of butter the size of a
large walnut, into a clean butter saucepan, with a small
sized tea-cup full of milk, and half a tea spoonful of
flour, and make it into melted butter, by stirring it one
way over the fire till it has one boil up. As soon as
this melted butter 1s ready, put the soft onions to it, set
the sauce over the fire, and keep stirring it one way till
it 1s quite smooth, and quite hot; and turn it out
directly into your sauce tureens.

Instead of smothering the rabbit, the custom now is
to pour only about a table-spoonful of onion sauce over
each rabbit, and serve up the rest nice and hot in sauce
tureens.

TURKEY.

A turkey, particularly if it is large, will be all the
better for keeping three or four days before it is dressed;
and m very cold weather a week to ten days; the flesh
will then look white and eat tender.
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To prepare it for dressing, the sinews or strings must
be drawn out of the thighs; and the bird must be
trussed with the legs outward: then singe it all over
with a piece of clean writing-paper, twisted up and
lighted; and afterwards wipe off the blacks with a cloth,
and wipe and clean it well inside and out.

Next fill the breast of the turkey with the following
stuffing, through the opening in the neck where the
craw was taken out.—

TO MAKE STUFFING FOR A TURKEY.

Take two ounces of pork sausage meat, or two ounces
of finely minced lean veal, and one ounce and a half of
finely minced veal suet, as much parsley leaves as will
fill a table spoon when chopped; half the peel of a
fresh lemon, grated fine, a tea-spoonful of powdered
knotted marjoram, and the same of lemon thyme; let
all be minced very fine, and then mixed together with
three ounces of bread erumbs, and the yolks and whites
of two eggs: season it with a salt-spoonful of pepper
and the same of salt, if you use lean veal and suet, but
if you use sausage meat, it will not require half so
much pepper and salt. A small gquantity of grated ham
or grated tongue will improve this stuffing.

Put the turkey into a clean pot, with clean warm water
enough to cover is about two inches; take off the scum
carefully as it comes up, and then the skin will look more
white and delicate than if the bird had been wrapped in
a cloth.

A large turkey will take two hours, or more, gentle
boiling; and a smaller one about an hour and a hali,
reckoning from the time it comes to a boil.

Boiled turkey may be accompanied with either ham,
or tongue, or pickled pork, or bacon, or sausages.
Parsley-and-butter sauce, or oyster sauce, should be
served up in a boat; and, in some famihes, egg-sauce
is served up. The vegetables proper for boiled turkey
are, either cabbage plants, or brocoli, and potatocs.
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The liquor in which a turkey has been boiled, should
be saved, as it is good to use for a hash or for soup.

FOWLS, CAPONS, &c.

Large fowls must be trussed and dressed just in the
same way as a turkey; and if a fowl is not very young,
the sinews must also be pulled out of the thighs.

White fowls are best for boiling; dark-feathered, or
black-legged ones, are best to be roasted.

A capon, or large-sized fowl, will take about an hour
to boil it; a middle-sized one from thirty-five to forty
minutes, and a chicken about twenty minutes; reckoning
from the time they begin to boil.

Boiled fowls must not be stuffed; but they may
be served up with the same accompaniments as for
boiled turkey, viz. boiled ham, pork, tongue, bacon, or
sausages, and with either of the same sauces as for
boiled turkey; and for vegetables, with potatoes, and any
young vegetables in season.

TRIPE.

Be careful to get tripe quite fresh. Clean it from any
loose, or discoloured fat, and then cut it into slices about
four inches long and two broad: put these into a stew-
pan, cover them with equal parts of milk and water; add
a peeled onion, and boil gently till the tripe is tender.

The time tripe will take n dressing depends on the
manner n which it has been prepared at the tripe-shop.
In general, an how’s boiling will be long enough; but
tripe that has not been dressed at all will take two or
three hours to make it tender, according as it may be
from a young or old beast; in this case you must first
boil it in plain water for two hours, let it stand till it is
cold, and take off the fat from the top before you stew
it in milk and water. 4

Some fine onions, should be boiled about three quar-
ters of an hour in water, and the outer skins having
been peeled off, they are to be served up with the tripe

D
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and all the liquor in which 1t was stewed, in a tureen;
any fat that may rise to the surface is to be skimmed
off, and the dish will be ready for table.

Fried sausages, or toasted rashers of bacon, may be
served up with boiled tripe; and it may be accompanied
with parsley and butter; or onion sauce may be brought
to table with tripe, instead of putting the boiled onions
in the tureen.

TO BOIL EGGS IN THE SHELL.

Eggs that have been kept for some time, though
they may be quite sweet, are apt to crack if put into
boiling water, and a great part of the white may thus
be wasted. If, therefore, you have any but new-laid
eges to boil, the safest way will be to put them into
cold water, set them over a moderate fire, and as soon
as the water has boiled one minute, they will be done
enough, 1if you do not hurry them to a boil, for if you
hurry them they will be spoiled. But if you put them
on the fire in boiling water, you must let them simmer
gently three minutes and a half, and they will be doue.
Boiling eggs quick quite spoils them, even if they are
covered with water, as it hardens the white too much,
and the yolk too httle, and cracks the shell, which 1s
considered very bad cooking. It is still worse, if they
are boiled quick and only half covered with water, as
the yolk will then be done too much on one side, and
not enough done on the other, which gives it a very
unpleasant addled appearance. If you know the eggs
to be new laid, you may allow them to boil gently half
a minute more.

POACHED EGGS,

Put some boiling water into a clean frying-pan, and
set it over a slow fire: break each egg into a cup, take
the pan off the fire, and shde each egg carefully mto it :
it will do four at a time; let them stand till the white
sets, then put the pan again over the fire, which must
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not be fierce, and by the time the water boils, the eggs
will be done enough. Have ready some thin slices of
bread, nicely toasted and buttered ; Lift out the eggs with
an egg-slice, and lay each egg on a piece of the toast, on
a flat dish. '

Or you may serve up the poached eggs on a flat dish
of boiled spinach, squeezed quite dry. Or without spin-
ach, upon toasted rashers of ham, or rashers of }mcc-n. .

Or you may lay the eggs upon the boiled spinach, in
the middle of a dish, with rashers of toasted ham, or
bacon, all round it.

PUDDINGS.

DIRECTIONS FOR PUDDINGS.

Take care that the cloth in which a pudding is to
be boiled is quite sweet and clean. When you use it,
dip it in boiling water, squeeze it pretty dry, and dredge
the inside of the cloth with flour, before you put the
pudding into it, or else it will break in turning out.
The water must always boil before you put a pudding
mmto the pot; and you should put a plate or dish into
your saucepan, before you put in the pudding, or else
you will be obliged to move it about every five or ten
minutes, to prevent it from sticking to the bottom and
getting burnt.

Set your saucepan in such away over the fire, that
the pudding will be always kept gently boiling till it is
done; for water 1s none the hotter, if it boils ever so
furiously, than when it boils gently; it only makes a
greater steam, which forces up the lid.

To keep your pudding-cloth nice and clean, wash it
when done with, without soap, unless it is extremely
greasy; and after 1t is washed, rinse it well in clean
water, and dry it at once,. to keep it sweet.

When your pudding «s done, dip it in a pan of clean
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cold water, then untie the cloth, and the pudding will
turn out without sticking to it. If you boil your pud-
ding in a mould, or a basin, it must be well buttered
before the pudding is put into it.

Bread puddings, or custard puddings, should always
be boiled in cups or moulds; and you must let them

stand about five minutes after they are taken up, before
you turn them out.

BEEF-STEAK, OR KIDNEY AND STEAK PUDDING.

Well mix ten ounces of finely-chopped suet, and half »
tea-spoonful of salt, into a pound and a half of flour, and
make it into a stiff paste with just enough water.

Next, grease the inside of the pudding-basin with
lard or batter, and then lay a thin crust of the paste
around the same; but not quite to the bottom, or it will
suck up the gravy. Cut the steaks into pieces, season
them with pepper and salt to your taste, and put a fat
Fiece at bottom, and then the lean pieces; when about
1alf full, pour in a table-spoonful of ketchup, and a
quarter of a pint of luke warm water; then add the rest
of the seasoned steaks, and cover the whole with the
remainder of the stiff paste, rolled out to shape; well
close the two edges, and tie a clean cloth over it, having
first dipped the cloth into hot water, and floured the
side of 1t which 1s to go next the crust. Then put it into
the saucepan right way upwards, taking care that the
water is boiling; and let it be kept boiling gently, and
all the time covered with water, for about three hours,
reckoning from the time of putting it on. When done,
take it up, remove the cloth, and turn it out of the basin
into a dish, and serve 1t up.

Some families have it served up with brown gravy in
a sauce boat: and some persons make the crust with ten
ounces of clean sweet dripping, finely shred and rubbed
into the flour; but half suet and half clean dripping
makes an excellent crust for meat puddings.

Note.—Some people like kidney added to the beef, if =0, you

must take care, in cutting np the kidney, to cut out of it the pith
or cote from the centre of it,
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MUTTON PUDDING.

This pudding may be made of any pieces of cold
mutton, which may be left, mixed with two or three
fresh chops, or a little of the flap or cuttings of the
thin part trimmed from the breast or loin of mutton,
seasoned with pepper and salt to your taste. The pud-
ding must be made and served up in the same way as
directed for beef-steak puddings. Boil about two hours.

CHRISTMAS PLUM-PUDDING.

To clean and prepare the fruit.—First carefully look
over one pound and a quarter of currants, then put
them into a clean colander, with a plate on the top of
them, and put the colander into a clean pan nearly full
of pretty hot water, then take off the plate, and wash
the currants about in the colander with your hands;—
and this washing may be repeated if your water is very
dirty;—then take them out of the colander, and put
them on a clean cloth, doubled lightly over them to
keep them.warm, and there let them drain for a quar-
ter of an hour, which allows the currants to swell, and
the stones to separate from them; then turn them
into a dish, and look them over carefully, a few at a
time, to pick gut the stones, and as you do so, put them
into another dish, dropping them loosely into a clear
part of it, so that you may hear any of the little stones
drop in the dish which may have escaped your notice
m looking them over; and which, unless you do so,
you cannot make sure of getting all out.

Some persons may think that currants so washed would
lose much of their sweetness; but they do not, as you
will be convinced, if you taste the water they are washed
in, which will not be the least sweet; they only lose dirt.
If you use common or old raisins, they will also require
a little washing ; but new Muscatel raisins do not.

Next, pick from the stalks, and carefuily stone one
pound and a quarter of rich Muscatel raisins, and after
they have been stoned, hold them up to a candle, one at
a time, to see that <very one of them is free from stones.

LV
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To mMAKE THE PUDDING.—Having cleaned the fruit, as
before directed, you must finely shred and chop up as much
nice sweet beef suet, cleared from the skins, as will, when
chopped, weigh one pound and a quarter, and mix it, toge-
ther with the fruit, m a pan large enough to contain all
the ingredients, viz., ten ounces of flour, ten ounces of
finely-grated stale French bread-crumbs, ten ounces of
grated carrot, which must be first very cleanly washed
and scraped, and then grated raw on a bread-grater, eight
ounces of either moist or powdered loaf sugar, one ounce
of finely ground spice, made of equal parts of mace, cloves,
and nutmeg ; half a tea-spoonful of ground ginger; and
half the peel of a fresh lemon grated: Next mix up with
the above ingredients five ounces of candied lemon-peel,
two ounces and a half of candied orange-peel, and two
ounces and a half of candied citron-peel, shred or cut into
thin pieces; then pour a pint of new milk on to it, and
well stir it up; and mix the whole well together with a
strong wooden spoon; which you will find very hard
work, as 1t must be well mixed, and yet be pretty stiff:
then cover the pan with a clean cloth, and set it by till
next morning.

You should first mix the spice and sugar with the flour
and bread-crumbs; then mix with that the carrot, the
candied peel, suet, and fruit; and last the milk; then let
1t all soak together, till the morning.

The next morning, when your water begins to boil,
break ten full-sized eggs, and whip them well up in a clean
basin, with a salt-spoonful of salt; then mix with the
eggs a quarter of a pint of good brandy, or a quarter of
a pint of very strong ale, and strain it all into your pud-
ding; then mix and beat up your pudding thoroughly
well again; and put a large plate into the pot, to prevent
the pudding sticking to the bottom while 1t 1s cooking
Next, dip your pudding cloth (which should be of pretty
close linen) into the hot water, squeeze it rather dry, well
flour the inside of it, and put all the pudding mto it:
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tie it tight and pretty close, but not quite {:lpse; as 1t re-
quires a little room to swell. Then put it mto the pot,
which must be large enough to allow the water to cover
the pudding two or three inches, and let it boil seven
hours. It must be kept gently boiling and covered with
water all the time ; therefore have ready a kettle of boiling
water, from which keep the pot filled, as the water may
boil away.

When done, take it up, and put the pudding, tied up
as 1t came out of the pot, into a tin colander, and put
that into a pan of cold water, and there let 1t remain
covered over with the cold water for three minutes.
This sets it, and saves 1t from breaking in pieces ; then
take the colander out of the water, and let the pudding
stand in it for fifteen to twenty minutes longer; then
carefully untie and open the cloth, the pudding still
standing in the colander ; put the dish in which it is to
be sent to table on the top of the pudding, and with the
help of the cloth turn it over into the dish.

Making plum pudding, at Christmas time, has long
been considered excessively annoying, when there is so
much other cooking to do; and 1t has been found that a
Christmas pudding can be made and boiled a week, or
longer, before Christmas day, as well as on that day, and
be quite as nice.  For this purpose, you have only to make
your pudding one day, anl, boil it the next, exactly as di-
rected 1n pages 29, 30, 31, and when you take it out of
the pot, stick a meat hook into each corner of the pud-
ding-cloth, and hang it up in the safe, or in any other
safe place in the pantry, or store-room. But you must
save, In an earthenware pan, the sweet liquor, fat and all,
m which the pudding was first boiled, to boil it in again,
on the day that you eatit. At the second cooking, be
sure that the sweet liquor boils before you put in the pud-

ding. And it will then require only one hour’s geutle
boiling,
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BRANDY SAUCE FOR CHRISTMAS PUDDING,

It should be served up with a little brandy sauce
poured on the top of it, and with brandy sauce in a
sauce tureen; which is good thick melted butter, to
each half pint of which a gill of brandy, and two ounces
of lump sugar have been added ; in some families brandy
also accompanies it on the table.

A RICH BREAD FUDDING WITH PLUMS AND CURRANTS,

Let half a pint of milk simmer for ten minutes with
a roll of lemon peel, a blade of mace, a bit of cinnamon,
half a small nutmeg grated, and three ounces of loaf
sugar, stirring it two or three times, then strain it into
a basin, and when it 1s cold, beat up and strain into it
three eggs, mix the eggs and milk together,—then put
into 1t three ounces of raisins, washed, stoned, and
chopped; three ounces of currants well washed and
picked; and three ounces of white bread crumbs; mix
the whole well up together into a pudding, put it into a
buttered mould, tie a cloth over it tight, and let it boil
two hours and a half.

Serve it up with a quarter of a pint of melted butter
made thick, to which add a glass of white wine, or a
glass of brandy, and two ounces of powdered loaf sugar.

BAKED BATTER PUDDINGS.

The great secret of making good and light batter for
batter puddings, is more in the mode of mixing the
ingredients and using them directly they are ready,
than any thing else: to do 1t properly you must first
put into a clean pan half a pound of fine flour, then
beat up in a jug or hasin four good sized eggs, with a
salt spoonful of salt, just sufficient to mix the yolks and
whites well together, then add to them a pint and a
half of water, and mix the eggs and water well together,
then strain about a guarter of 1t through a sieve, on to
the flour, and mix both well together till it 1s quite
smooth and free from lumps; then stram on to it the
rest of the eggs and water, a little at a time, beating



PUDDINGS., s

and mixing the batter well together with your wooden
spoon all the time, and when the whole is well mixed
together continue to beat it for a quarter of an hour
longer, just as if you were beating up eggs to a froth;
grease a baking-dish, pour the batter iuto 1t, sprinkle
on the top a few small pieces of butter, {one ounce);
put it into the oven directly, and bake it for an hour.

N.B. If you use a pint and a half of good milk,
instead of water, then two eggs will do.

BOILED BATTER PUDDING,

Put into a clean pan half a pound of flour, and beat
ap 1n a juz or basin four eggs with half a salt-spoonful
of salt and a pint of milk, until the yolks and whites
are just mixed together; then stram them through a
sieve on to your flour, a little at a time, beating the
whole up to a very smooth batter, rather thicker than
crcam; when the batter is smooth and well mixed, you
must continue beating it up with your wooden-spoon a
guarter of an hour longer, as directed for Baked Batter
Pudding, and pour it out directly into a well-floured
cloth, tying it tight. Or you may fill a buttered basin, or
a buttered mould, with your batter, and tie a cloth tight
overit. Put it into boiling water, and lct it boil gently
for an hour and a half, to two hours. '

Or this batter pudding may be poured into a pie-disl,
and baked from three quarters of an hour to an hour.

Batter puddings must be made perfectly smooth,
and be cooked directly you have done beating it up.

Batter for puddings in a bason or mould will take a
quarter of an hour longer to boil, than if in a cloth.

Sauce for a boiled batter pudding, is melted butter,
with sugar, and a little lemon juif:e;—sctme families
always add a glass of white wine.

APPLE PUDDING.

Take four ounces of beef suet, chopped very fine, or
four ounces of clean sweet dripping, mix it well on a
paste-board, with one pound of flour, and a salt-spoon-
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ful of salt; then add by degrees cold water enongh to
make it into a stiff paste: divide it into two pieces, one
for the bottom crust, large enough to hold eight or
nine apples, peeled, cored and sliced; the other piece
to lay over the top; then roll each piece out flat with
your rélling pin, but thinnest at the edges.—-Then lay
the pudding cloth in a colander, flour the inside of i,
put into 1t your largest piece of paste, and on that the
apples; then sprinkle among them half a fresh lemon
peel grated, four ounces of sugar, and four cloves, or
else, half a tea-spoonful of mixed spice; then slightly
wet the edges of your other piece of paste, and lay it
on the top of the apples, and join the edges of the two
pieces of paste together; then dredge the edges which
you have joined with flour, tie the cloth, and put it
mto a saucepan of boiling water, with a plate at the
bottom, which will prevent its burning, and let it boil
two hours, to two hours and a half,

In joining the two crusts of a pudding, you should
1 1ll the top edge of the bottom crust round the apples,
which will form the pudding round, and make the edge
of it thinner, so that when the two pieces of paste are
joined together, the crust of the pudding will be of the
same thickness all over.

APPLE DUMPLINGS.

Parc some codlings, or any other boiling apples, cut
them in halves, and take out the cores: then have ready
some paste the same as for apple puddings, roll it out
and divide it into pieces, each large enough to cover one
apple. Make up the dumplings, and tie them tight
cloths, and let them boil gently for an hour. Or you
may pat them on a fiat dish, or iron, and bake them.

CURRANT, CURRANT AND CHERRY, GOOSEBERRY, AND
OTHER FRUIT PUDDINGS.

The crust for all these must be made exactly the
smne as directed for apple puddings; and whichever
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fruit you make them of, it must be first washed 1 2
little cold water, then picked from the stalks, &c.
First put into the crust half the frut, then your sugar,
and then the rest of your fruit, (allowing a quar-
ter of a pound of sugar to cach quart of fruit) then
cover the fruit with the top crust, and well close 1t,
by wetting the edges of the bottom crust, and pressing
both the thin edges of the crusts together, &ec. the
same as ordered for apple pudding; only they will re-
quive less boiling by half an hour; and mind they
boil gently, but boil all the time. |

When they are taken up, just put them into a colan-
der, with a plate under it, while you untie them, so that
if the pudding should break you will save the juice.
When you have untied your pudding, open the cloth
all round your colander, then place the dish you intend
to serve it up in, on the pudding, and with a cloth
your right hand between the plate and the colander,
turn your pudding, colander and all, over quickly mto
your dish; then take off the colander and pudding
cloth, and serve 1t up.

PEAS PUDDING.

First wash clean a quart of split peas in cold water;
lay them to soak for two or three hours, then tie them
loosely in a clean cloth, put them into a pot of cold
soft water, and let them boil till they are tender which,
if they are good peas, will be m about two hours; then
take them up, untie the pudding cloth, and beat them
well with a wooden spoon, add half an ounce of butter,
half a tea-spoonful of white pepper, and the same of
salt: beat and mix all well together; tie the pudding
up again very tight, and let it boil again gently with
the meat you intend to serve it up with, for another half
hour ; then take it up, and let it stand in the colander
about ten minutes, untie it, and twrn it out,—the

easiest way to do which 1s, the same as directed above for
currant pudding,.
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BOILED RICE PUDDING.

Take one pound of rice, and look it over, and pick
cut all the discoloured grains, and wash it in about two
quarts of cold water. Tie the rice in a cloth, and leave
plenty of room for it to swell; put it in a pot with a
good deal of cold water; set it over a slow fire, so that
it may be full an hour before it comes to a boil, and let
it boil another hour. When it is done, serve it up with
plain melted butter, and it may be eaten with either
salt, or sugar. Over the top of the pudding, there is
usually poured a little melted butter, and on that grate a
little nutraeg, or a little lemon peel, aecording to the
tastes of different families.

BOILED CUSTARDS, OR CUSTARD PUDDING.

Simmer gently for ten minutes, in a pint and a half
of new milk, half the peel of a lemon cut thin, two dried
bay-leaves, a bit of cinnamon, and a few coriander seeds;
strain off the milk, and add to it half a pint of eream
and four ounces of loaf sugar powdered: when this is
half cold, mix with it twelve yalks of eggs, first well
beaten to a froth with a very little salt: strain the cus-
tard through a hair sieve, stir it with a whisk over a
slow fire till it begins to thicken, but do not let it boil;
then take it from the fire, and keep on stirring 1t till 1t
is almost cold: fill cups or glasses with the custard, and
grate a little nutmeg over each; or pour the custard
over whatever you intend it for. Take care it does not
boil: for if it once boils, it will be curdled and spoilt.

ALMOND CUSTARD.

You may make boiled almond custards, by merely
leaving out of the above the lemon peel, and the corian-
der seeds, and simmer in the milk, instead of them,
twelve bitter, and twenty four sweet almonds, first
blanched, and then pounded, or grated. In all other
respects proceed as above.
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SUET PUDDING.

Let six ounces of suet be chopped very fine, and well
mixed in a basin with nine ounces of flour, and half a
tea-spoonful of salt; then beat up in another basin three
eggs with eight table-spoonsful of milk, strain the eggs
and milk, and add it by degrees to the suet and flour,
mix it all into a stiff paste, and boil the pudding m a
cloth, or a shape, for about two hours. _

Or make the paste into eight dumplings without any
eggs, roll them well up in flour, and boil them three
quarters of an hour in plain water, without a cloth, or
in a pot along with mutton or beef.

CURRANT TPUDDING.

Currant pudding or currant dumplings may be made
the same way, by only adding six or eight ounces of
currants well washed and picked, as directed for Plum-
pudding, and a httle sugar, to the flour, before 1t 1s
made up into paste for boiling.

MARROW PUDDING.

Wash and stone one pound of raisins, as directed for
Christmas puddings; and chop three quarters of a
pound of beef marrow rather large; then break into a
clean pan five eggs, beat them up quite smooth with a
salt-spoonful of salt, a table spoonful of flour, and a tea-
spoonful of sugar: then mix it well together with the
raisins and marrow, with a wooden spoon; put the pud-
ding into a basin or mould well buttered, tie a cloth
tightly over it; and let it boil gently four hours.

PLAIN PLUM PUDDING.

Chop twelve ounces of suet, cleared from skin, as fine
as possible : wash and stone twelve ounces of raisins, as
directed for Cliristas puddings; then take flour one
pound, bread erumbs half a pound, salt one salt-spoon-

&
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ful, moist sugar six ounces, and a table-spoonful of pow
dered spice.  Mix all well together, and make it into a
pudding with a pint of milk and four eggs well beaten
together. Tie it up in a cloth, well floured ; put 1t into
boiling water, with a plate on the bottom of the sauce-
pan, and let it boil four hours.

THE PENNY PUDDING.

Get a penny french roll with the crust rasped, one
egg, half a pint of milk, and rather less than two ounces
of loaf sugar. Put the roll and sugar into a basin, pour
upon them the cold milk, and letit soak an hour; then
beat up the egg with the roll, sugar, and milk ; put it into
either a half-pint shape, or a eloth; and boil it twenty-
five minutes if in a shape, or twenty minutes if in a cloth.
Serve it up with sweet white wine sauce.

Lt may be made double the size, by using twice the
quantity of every thing ; and it will only take five minutes
longer to boil it

BOILING FISH.

DIRECTIONS FOR BOILING FISH.

Muce more attention is necessary in boiling fish than
in boiling meat, because leaving fish in the water but a
very few minutes after it is really done, will cause it to
crack and break so as to be very unsightly; while, if it
is served up before it is done enough, it would be
unwholesome to eat. And you must either skim your
pot well, or wash the skimmings off the fish when you
take 1t up.

When done enough, the eyes turn white, the fins easily
part from the fish if pulled, and the skin cracks: the mo-

ment these signs take place, the fish must be taken up.
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Fish-kettles have always a perforated false bottom,
with handles affixed, called a fish strainer, so that 1t 1s
very easy to take up fish when done, without breaking
it: when dished up, it must be slid off this stramer on
to a fish-plate, which fits the dish you serve it up in, on
which fish-plate a nice clean white napkin is sometimes
put to lay the fish on, to absorb all the moisture.

Some people do not approve of using a napkin to lay
fish on; n which case, of course, you must only slide
the fish off the strainer on to the fish plate, which you
put into a dish that it fits, and serve it up.

Should it so happen, that the fish is done before it is
wanted, or that the family is not ready to sit down, the
best way will be to wrap a wet napkin round the fish,
and placing it very carefully on the tin strainer, suspend
it in the fish-kettle, over so much of the boiling-water
as will keep it hot, but not touch it. It will thus be
kept ready to serve up when wanted: but it will uot be
near so nice as if it had been sent up to table the mo-
ment 1t was cooked.

Some cooks dissolve salt in the water in which fish is
to be boiled; but this is a bad way; the proper way is
to steep the fish in salt and water from five to ten mi-
nutes, before putting it in the kettle to cook : the neces-
sity of using salt in boiling fish is thus avoided; less
seum rises, so that the lid has not to be taken off so often
to skim it, and the fish comes to table not only nicer,
but with a better appearance.

Almost all cookery books direct that fish should be
put into as much or more water as will cover them, this
i1s also a very bad way: if the fish be a little more than
half covered with water, and gradually brought to boil,
then well covered down with your saucepan lid, and
boiled gently till done, it will eat much richer, have a
finer flavour, and be more firm than if cooked the old
way, or rather drowned in water, which only soddens
fish, and takes away the fine firmness so much prized.

In winter time, fish is likely to be frozen; and as it
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will never cook in this state, it should, if frozen, be put
mto cold water (without salt) in the kitchen, for an
hour or so, to thaw it. It must bhe put into salt and
water all the same before you cook it, to make it firm.

The fishmonger ought to gut and clean fish in a
proper manner; but a cook must not trust to this: a
good washing will be found essential before it is fit to

dress; and also a scraping at the back bone, to cleanse
out all the blood.

Melted butter to be served up with fish, should be
made thicker than when intended for any other pur-
pose; as 1t is usually thinned at table by mixing with it
Chili vinegar, or one or other of the sauces taken with
fish, by the persons who eat it.

SALMON.

The cooking of salmon differs in some respects from
that of other fish, for being a fat fish, the water
which 1t is to be cooked should boil before the fish is
put on, and spring water is much better for this fish
than soft water.

With these few observations, we shall show the cook
how to boil salmon 1n a proper manner.

The salmon having been well scraped and cleansed
from blood, and well washed, should be put into salt and
water to soak for about a quarter of an hour, when 1t
should be rubbed lightly down the inside with a table-
spoonful of vinegar with a pinch of salt in it. This
will make it eat firm. Meantime, you should have put
on your fish-kettle, with as much pump water in it as
will rather more than half cover the fish. When the
water boils, put in the fish. A little scum will rise
when it comes again to a boil, which should be care-
fully skimmed off: it should then be closely covered
down, and boiled very slowly till done.

Salmon takes a longer time to boil than most other
tish, but the time depends more on the thickness than
the weight: for a thick picce of seven pounds weight,
say onc third of the fish, cut direct out of the thick
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part of the middle, will take three quarters of an hours’
gentle boiling. A whole salmon, of twelve pounds
weight, would not take more time; therefore look to
the eyes and skin, as before directed.

LOBSTER SAUCE.

This elegant sauce for salmon, is thus made: take a
dessert-spoonful of the spawn of a live hen lobster, from
under the tail, and pound it in a mortar with half a
salt-spoonful of salt: then chop or cut the white meat of
the inside of a boiled lobster into very small pieces;
and having made as much melted butter (not too thick
in this case) as you think will be wanted, well stir into
it the paste which you made from the live spawn, and
the meat of the lobster which you chopped up, till 1t 1s
thoroughly mixed and turns the butter a fine red, and
keep it simmering over the fire, till it gets hot enough
to almost boil, and it is done; then turn it into your
sauce tureen, and serve it up. Do not let it boil, or
stand i the saucepan, or the fine flavour will be in-
jured, and the delicate red colour be quite gone.

Some families use only the black spawn, without the
meat of a boiled lobster: which makes nice sauce, 1f
you tie the black spawn in a muslin rag, and mash it
on a plate, and put all you can mash through the mus-
lin into your melted butter, and keep stirring it till it
turns of a fine red colour, when you must immediately
pour 1t mto your sauce tureen, and serve 1t up.

A dish of sliced cucumber, served up with boiled
salmon, 1s much esteemed m some families. New pota-
toes also are considered an agreeable addition to salmon.

FRESH COD.

Having well washed and cleansed the fish, lay it in
salt-and-water for about ten minutes; then take it out,
and put it into a fish-kettle, on the strainer, with as
much water as rather more than half covers it. Set the
kcttle over the fire, and when it comes to a boil, skim it
clean from scum: then cover it down quite close, and let

E3
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1t boil very gently till done, which, if it be a very thick
large fish, will be in about lLalf an hour; a middling
sized fish, twenty minutes; if a small thin fish, fifteen
minutes; reckoning from the time it begins to boil.
This dish may be sent to table with the liver, and gar-
nished with scraped horseradish. = Serve it up with oyster
sauce, or shrimp sauce.  Boil the liver in a small sauce-
pan by itself, or it will discolour the fish.

OYSTER SAUCE,—see also page 163.

Take two dozen native oysters: remove them one by
one with a silver fork into a bason; let the liquor stand
till 1t 1s settled, then pour it clear off into the bason to
the oysters, through a small hair sieve; let it again settle
a little, and then take them out of that bason, one by one,
into another clean bason, straining the liquor again to
them; then put the liquor and oysters into a saucepan,
and let them get very gently nearly to a boil, but not
quite, for if they boil, they will be hard; while the
oysters are gefting warm, well mix one dessert-spoonful
of flour and two of water, with two ounces of butter, and
put it to the liquor and oysters; stir it well over a very
gentle fire till 1t just begins to boil, then serve it up.

COD’S HEAD-AND-SHOULDERS.

Is much esteemed. It should be dressed in the same
way as we have directed for the cod-fish. It will take
the same time, if as thick; and it must be served up
with oyster sauce, or shrimp sauee, or plain melted hutter,
whichever is most approved of by the famaly.

The dish may be garnished with scraped horse-radish,
or with a little of the roe sliced.

SLICED FRESH COD. _
Lay the slices in salt-and-water for ten minutes;
then put them on the strainer, into the fish-kettle, with
scarcely enough cold water to cover them. If any scum
arises just as it comes to a boil, remove it carefully,
then cover the kettle down close, and gently simmer for
twelve to fiflecen minutes, according to their thickness.
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ANCHOVY SAUCE

Is made by boiling two good-sized or three small
anchovies for about ten minutes, in half a pmnt of water:
they should then be taken pff and strained, and the
liquor, when cold, mixed with three tea-spoonsful of
flour, and two ounces of butter; then stir 1t over the
fire till it just comes to a boil, and turn 1t out nto a
tureen.

SALT COD.
If fresh salted, and fine in quality, this fish may be

cooked to eat tender; but if stale, or if it has been
long in salt, it will not dress well; but good cooking
will make indifferent fish eat very palatable.

The degree of saltness may be judged of very near
to the truth, by tasting a bit of one of the flakes: 1f it
tastes mild, it 1s fresh salted; but if hard and dry, 1t 1s
old. In the latter case, 1t will take twelve hours’ soak-
ing, changing the water two or three times, and then
having been taken out and laid for six or eight hours
on cold stones, or in a pan, 1t should be agam laid m
soak for a further twelve hours: According to the de-
grees of saltness, so should the soaking be; a newly-
salted cod will require only four hours soaking.

The fish being thus prepared, your next care will be
in the boiling: here a very little attention will do, but
that attention must be not to let 1t boil; 1if you do, 1t
will be hard; while 1f 1t 1s suflered only to simmer until
guite done, 1t will eat fine and tender.

Lay the fish on the strainer in the kettle with water
enough to cover 1t about two inches; watch it, that it
does not come quite to a boil; skim it, and put it on b
the side of the fire to let it simmer till done: a half fish,
of about six pounds weight, will take an hour from the
time 1t begins to simmer; a fish of ten pounds, about
an hour and a half.

Boiled salt-fish should always be served up with pars-
mps boied till tender 1 another saucepan; as the fish
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would be quite spoiled, if they are boiled with the fish.
The dish may be garnished with one or two of the hard
boiled eggs sliced, and be served up with egg-sauce.

EGG SAUCE

Is thus made: boil as many eggs as you think will be
enough, for full fifteen minutes, and then drop them
into cold water, to fully harden; take off the shells, and
separate the yolks from the whites; the whites should
be chopped small, and the yolks cut into small squares;
then mix both in a sufficient quantity of melted butter,
over a slackish fire, till hot, and serve it up.

TURBOT.

This much esteemed fish is in season the greater part
of the year. Previous to putting it on to dress, it should
be laicir in water in which salt has been dissolved, for
about half an hour. It should then be taken out, and
the skin scored across the thick part of the back, to
prevent its breaking. Now put it into the fish-kettle
on the strainer, in cold water; do not be in a hurry to
get it in a boil; just before it boils, the scum will rise,
which should be carefully removed: as soon as this is
done, raise the saucepan up a little way off the fire, or
remove it to the side, that it may boil very slowly till
done: if it be suffered to boil fast, the fish will be broken
and spoiled. . ' ‘

Supposing the turbot to weigh about eight or nine
pounds, it will take rather more than half an hour after
it comes to a boil. It should be served up in a dish
garnished with crisped parsley, with scraped horse-
radish, or sliced lemon, intermixed. Lobster sauce,
oyster sauce, or anchovy sauce, should be served up
with turbot; and it should be accompanied with boiled
potatoes, or boiled parsnips.

BRILL

1s cooked and served up exactly the same as turbot ; but
being smaller, fiffeen minutes in salt and water 1s enough.

B ——— ]
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HOLLIBUT,

From its large size, is usually cut into large slices.
They may be cooked just in the same manner as turbot;
and should be served up with the same sauce, or with
plain melted butter in a boat, to mix with essences, at
table.
MACKEREL

Should be cooked while quite fresh, or they will be good
for nothing.

Mackerel should be well washed, and after steeping
for five minutes in salt and water, put into a fish-
kettle scarcely covered, with cold water: skim 1t as
soon as it boils; then cover it close, and let it coutinue
to boil very gently from two to five minutes, at most,
when it will be done: but it is best to try it, and if the
fins readily part from the back when pulled, and the
eycs turn white and start forward, take 1t out of the
water, and dish it up. In a very few minutes after
mackerel are done, the skin cracks, the fish breaks and
the appearance, as well as the flavour, is spoiled.

Sometimes the roe 1s under done: to prevent this, sht
the mackerel fairly open, and cleanse it well, and take
off all the fine thin black skin you will find in the in-
side, the heat of the water will then penetrate the better,
and the roe will be well done, by the time the fish is.

Mackerel should be served up with parsley and fennel
sauce, made with a sprig or two of mint in it; or with
sauce made of the soft roes, boiled and mashed, and
mixed with melted butter.

SKATE,

Is sometimes erimped, when it is much more firm and
dry,—but it is most tender when not crimped.

If the fish be too large to cook at onee, cut it 1n half,
or into pieces about two inches wide: steep it in salt
and water about ten minutes; and then put 1t into the
saucepan 1n cold water: as soon as it begins to boil.
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ak:im it clean and cover close. If it has not been cut, it
will t:}ke about a quarter of an hour; but if in slices,
ten minutes will do them well.  Serve it up with plain
butter in a boat, or with anchovy-sauce. The dish may
be garnished with egg-balls,

Boil five eggs for about twelve or fifteen minutes, and
then throw them into cold water, to render them quite
hard: now take off the shells, separate the yolks from
the whites, and pound (or rather smooth) the whites
and yolks separately in a mortar,—mixing with the
yolks the yolk of a raw egg, a tea-spoonful of chopped
parsley, and a very little pepper and salt; and make it
up into balls; then add to the whites the white of the
raw egg, a tea-spoonful of chopped parsley, and a very
little salt and pepper; and make that up into balls;
boil them very gently (or they will break) for two or
three minutes; and then lay them, first a white one,
then a yellow one, and so on round the dish.

SOLES,

Should be large and particularly fresh, for boiling,
After having gutted, and well cleaned the fish, put
them 1n salt and water for about ten or twelve minutes;
take them out, and put them into the fish-kettle with
cold water just sufficient to cover them: skim them as
soon as any scum rises, and when the water boils, cover
close and let the fish boil slowly till done, which will be
in about ten minutes, or rather longer if the fish are of
a large size. When sent to table, the dish should be
garnished with sliced lemon and curled parsley.

Plain melted butter, or parsley-and-fennel sauce, may
be sent up with this fish: most families like boiled po-
tatoes with boiled soles.

PARSLEY-AND-FENNEL SAUCE.

Take two parts of parsley, one part of fennel, and
a few leaves of mint: wash it all carefully, tie 1t up in a
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bunch, and boil it in water with a little salt in 1t, for
about ten minutes: then take it out, and drain it dry,
clear the leaves from the stems, chop or mince the
leaves up small, and mix it with sufficient melted b}lttm';
give it a gentle warm up altogether, and pour 1t out
into a warm sauce-tureen. Make sure the water boils
before you put in the herbs.

You must be very particular in washing herbs per-
fectly clean for sauce, as the least dirt, or decayed leaves,
will give it a brown, dirty look; the parsley always
requires to soak in one water, and be washed m two
other waters, to get it clean, as the leaves hold the dirt
very much.

HADDOCK.

Wash the fish clean, after gutting it, and steep it in
salt and water for about ten minutes; take it out, drain
it, and put it into the fish-kettle, about two-thirds co-
vered with cold water. Skim it as soon as any scum
arises; then close it down, boil it gently from five to
ten minutes, and i1t will be done enough.

The time thus stated will do for a haddock of
about two pounds; should it weigh more or less, regu-
late the time accordingly.

Haddock may be garnished with seraped horse ra-
dish, or egg balls; and served up with oyster-sauce, or
with plain melted butter, to mix with essence of anchovy
or ketchup, at table; or with shrimp sauce.

WHITINGS,

Are cooked the same as haddocks; the only difference
being that they are done enough the moment they come
to a boil.

SHRIMP SAUCE.

Rinse a pint of shrimps in a sieve, with cold water,
then shell them, pick them clean, and stew the heads
and shells of the shrimps in half a pint of water, closely
covered, for a quarter of an hour: strain off the liquor,
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and use 1t to make your melted butter with; when this
1s made, add the shrimps to it, let them have one
gradual gentle boil up, and pour it out directly into
a warm sauce-tureen.

A JELLY TO COVER COLD FISH.

Clean a skate which weighs about one pound and
a half, and put it into three quarts of water, with a calf’s
foot, or half a cow-heel, a stick of horse radish, an
onion, three blades of mace, a tea-spoonful of white
pepper, a piece of lemon-peel, and a good slice of lean
gammon of bacon. Stew gently until it will jelly: then
strain it off; and when cold, remove every bit of fat; take
it up from the sediment, and boil it with a glass of sherry,
the whites of four eggs, and a piece of lemon; boil
gently for half an hour, and strain 1t through a jelly-bag
Cover any cold fish with it, made a little rough.

FRYING.

You should have two frying-pans, so that you may
keep one entirely for fish. Every time a frying-pan is
used, it must be made quite clean; the best way to do
this is to warm it gently, and wipe it clean, first with a
piece of paper, and then with a clean dryish cloth,
{uking care to scrape clean off any thing which may
stick to either the sides or bottom of the pan before
you use the cloth; for if you do not, 1t will make w'hut—
ever you fry stick to the pan, and burn, and look dirty.

Butter, lard, dripping, or oil, will do to fry w:t.hj pro-
vided it is clean and sweet, but clean top pot 1s very
cood fat to fry fish in, and clean sweet dripping 1s the
best for meat; but whatever is used to fry fish with,
it must be thoroughly boiling hot before you put in the
fish to fry: and if there is much salt in the fat or dip-
ping, it will prevent whatever 1s cooked m 1t from
browning.
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T0 PREPARE TFISII FOR FRYING.

There are several ways of preparing fish for the fry-
mg-pan. After they have been well cleaned, aﬂdj_lf
very large, cut into proper sized slices, the first way 1s,
to dry them, and then moisten them all over with ale,
or milk, and shake them in a well-floured cloth, before
putting them into the pan. A second way is, to dry
them in a cloth, dip them in a very thin batter in
which one or two eggs have been well mixed, and then
fry them. And a third way is to dry them well, flour,
them, and then wet them all over with raw egg, and strew
on them as much finely grated crumbs of bread, or sift
on them, through the top of the flour dredger, as much
raspings from the bottom crust of a light-baked loaf, as
will stick to them; this mode is the handsomest.

To try if the fat is hot enough, put a piece of crumb
of bread into it, and if it directly becomes a hight brown,
i s of the proper heat to fry fish in.

FRYING FISH.

ITaving prepared the fish, when the fat is of the proper
heat, put them into it, and tend them carefully till done.

If the fish be thick, do not let it brown too soon, or
the inside will not be done: 1 this case, rather backen
the frying at first, by raising the pan a little off the
fire, to let it do more gradually; and then, by putting
the pan over a brisk part of the fire, brown it off quick.

When the fish is fried with egg and bread crumbs, 1t
will require a great deal of draining from the fat, as the
egg and bread crumbs hold a great quantity of fat, and
the loose erumbs should be taken out of the frying fat,
or they are apt to burn to the bottom of the pan, and
cause the skin of the next fish to break.

The fish bemng done, take it up, and lay 1t on the
. fish strainer, to drain the fat from 1t; meantime, having
put some clean parsley in a small net, dip it into the
boiling fat, and it will immediately erisp it. This is
then ready to garnish your dish with.

.



80 FRYING FISH,

Small fresh-water fish are best fried in a little butter:
and they require only a small quantity of butter, and
much care, to prevent their doing too quick. They eat
nicer thus cooked, than if done with bhoiling fat,

Plain melted butter is most usually served up with
fried fish; with essence of anchovy, ketchup, and soy,
in the cruets.

SOLES.

Middling-sized soles are best for frying, large ones are
only proper for boiling;—an hour before they are to be
dressed, let them be well washed and dried with a clean
soft cloth.

Having again wiped the fish clean, you must either
wet it well with ale or milk, and shake it in a well-
floured cloth, or else beat up an egg, and spread 1t
evenly all over the sole, and then sprinkle it all over
with Eely-grated bread-crumbs, or fine sifted raspings.

Put into the frying-pan plenty of clarified dripping
or lard, so as to cover the fish when it is melted. Set
the pan over a good clear fire, skim the fat with an
egg-slice, and as soon as it beils, when it stops bub-
bling, and begins smoking, it is just the time to put in
your fish. Let it fry about five minutes, or till it is
brown on the under side: then turn it carefully by
sticking a fork into it near the head, and putting a fish-
slice under it towards the tail, and fry it about four or
five minutes more, till the other side i1s done. Take up
the fish, and lay them before the fire on a dramer, and
then on a soft cloth, furning them three or four times
to dry the fat from them on both sides.

FLOUNDERS AND PLAICE,
Are to be dressed in the same manner; but they should
be laid in salt and water for an hour, to give them firm-
ness, and they must be wiped dry, and dredged with
flour, an hour before you want to cook them, so that
the fish is quits dry, before they are put in the fry-
Ing-pan.
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SLICES OF SALMON, COD, OR ANY SIMILAR TFISH,

Should, for frying, be cut about an inch thick; they
may be dredged with flour, or done with egg and bread
crumbs, and fried, the same as soles; they will take
about a quarter of an hour to do both sides.

SKATE.
A young skate, erimped, and fried like sole, is very
nice eating. Or the fish may be cut into slices or fillets,
and dressed in the same way.

WHITING,

Must be skinned, the tails skewered mto their mouths
with a very small skewer, and then dried in a cloth and
floured, covered with egg and crumbs of bread, and fried
in plenty of very hot fat; or the fish will not be done
nice and crisp. It will take about five minutes, and
then must be well dramed before the fire on a cloth,
turning it carefully several times with a fish-slice.

All fried fish should be served up garnished with
fried parsley.

EELS.

Middle-sized eels are much the nicest; let them be
skinned, gutted, and well washed; then divide each of
them into pieces from three to four inches in length;
dry and flour them, and season them with pepper. Or
else you may dip them in yolk of eggs, and sprinkle
them with crumbs of bread. Let them be fried in sweet
dripping or lard, and well drained. Or eels may be
dipped 1n batter, and fried. Serve up garnished with
fried parsley. Send up with them either parsley and
butter, or melted butter, with a little lemon-juice
squeezed 1nto it,

SMALL FISH.

Roach, smelts, gudgeons, minnows, or other small
fish, must be well cleaned and dried, and shaken in a
floured cloth, and may then be fried either with a little
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butter, or mn boiling fat. Or they may be first dipped
in egg, and sprinkled with fine bread crumbs.

They will scarcely take more than two minutes to
make them of a nice brown colour, when they are done.
Let them be drained on a hair sieve, before the fire, till
they are pretty free from fat.

BAKED MACKEREL.

Well wash and clean the fish, and cut off their heads,
and trim their tail and fins; then gut them and cleanse
the msides, but preserve the roes: when they are quite
clean, sprinkle them in the immside with salt and pepper,
and put the roes in again. Season the mackerel with
equal parts of black pepper, powdered allspice, and salt;
put them side by side in a baking-pan; pour in equa
parts of cold water and good vinegar, just enough tg
cover them; then tie over them white paper, foldel
double, and let them bake for an hour, in a slack oven

BROILING FISH.

SLICes OF FRESH SALMON, OR COD.

After the salmon is well cleaned, divide it into slices
about an inch thick; dry them well with a clean cloth,
then rub them with melted butter made thick, and
shake a little salt over them.

Put the gridiron over a clear fire, heat il slowly, then
wipe it clean, and rub the bars with a little lard, or
clarified dripping; place the slices of fish on it, and
when done on one side, turn them carefully to broil the
other.—If you have a double or folding gridiron, which
are made to hang or stand before the fire, you will find
it much the nicest and cleanest way to broil fish.

Serve the salmon up with lobster or anchovy sauce, or
plain melted butter; and if cod, with oyster or shrimp
sauce or plain melted butter.
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ANOTHER WAY, FOR BREAKTAST.

Season them with pepper and salt; and let each shce
be folded in a well-buttered piece of white writing
paper; twist the ends close, so that the fire may not
catch them; and broil them over a slow fire for five
to seven minutes on each side; serve them up in thew
papers, without any sauce.

DRIED SALMON. |

A slice of this fish is a nice breakfast rehsh. Ii

should be peppered slightly, then laid on the gridiron,

over a slow fire. It will be done in about ten minutes.
Or it may be toasted, for the same time.

FRESH HERRINGS.

Let them be well washed and dried, then dredge
them with flour, and broil over a slow fire, till they are
well done.

If for dinner, or supper, serve them up with melted
butter in a boat.

TO DRESS MULLET,—OR SEA WOODCOCK,

Scale and wipe them well, but do not open or wash
the insides, as they are to be cocked like woodcocks,
without being opened: fold each fish i a well-greased
paper, lay them on a clean gridiron, first greasing the
bars with a piece of suet; broil them from fifteen to
twenty minutes, and serve them up in their papers, with
pepper and salt and a lemon; so that each person may
pepper and salt, and squeeze lemon over 1t, to their own
taste, in their own plates.

Or they may be baked thus for dinner: After clean-
ing them as before directed, fold them in greased paper,
put them into a dish, and bake gently for the same
time: Put the fish in the papers into a clean hot dish,
and make sauce of the liquor which has come from
them, with a piece of butter, a little flour, a little
essence of anchovy, and a glass of good sherry; give it
one boil up, and serve it up het in a sauce-turcen,

¥ &
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RED HERRINGS AND BLOATERS.

First scrape off the seales, and wipe the fish with a
amp cloth, then cut off their heads and fins; open them
nd take out the gut and the roe, then scrape off the fine

wlack skin from the inside, and the swimmer from the
roe; next take out the back bone. Broil the fish on a
gridiron, over a clear fire, often turning them; or toast
them on a fork before the fire; or in a cheese-toaster.
Rub a little butter on them, when done, and serve up hot.

If the herrings are too salt, soak them in water for a

day or two, and wipe them dry, before cooking.

MACKEREL.

Take a good large mackerel, cleaned as directed,
for boiling wipe it dry with a cloth, split it down the
back, wash the inside well, wipe it dry and clean, pep-
per and salt it; parboil the roes three minutes, lay the
mackerel on the gridiron; back downwards, with the
roes also; do them five minutes, then turn them, and
do them as long on the other side: when you put the
mackerel into your dish, rub each with a piece of butter
about the size of a walnut, and serve them up.

SPRATS.

Sprats must be washed in cold water and wiped
quite dry one at a time with a cloth. A double or fold-
ing gridiron, made of wire, is best for broiling sprats;
but if you have not one, take a long skewer of iron
wire, and pass it through the heads of the fish; and lay
them with the skewer across the bars of the gridiron.
Place it over a clear, bright fire; let the sprats broil
about two minutes on one side, then turn them by
means of the skewer, and broil two minutes more,
When they are done, pull out the skewer, sprinkle
thew with salt, and serve up the sprats,
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HADDOCK.

The haddock, slightly peppered, should be laid with
the skin downward, upon a gridiron, over a clear quick
fire, and as soon as it is completely warmed through, it
is done enough. Serve it up, with cold butter on a
small plate.

Or, spread some butter over the inside of a dried
haddock, and lay it in a Dutch oven. to toast before a
good fire; this is also served up with cold butter on a
small plate.

WHITINGS,
Are broiled, and served up the same way as mackerel.

TO CLARIFY DRIPPING.

If your top pot or dripping is not perfectly clean,
clarify it; this is, melt it in a saucepan over a clear fire,
carefully skim the top till quite clean, and then pour it
through a fine sieve into a basin; let it stand till 1t 1s
cold, then take it out, cut off all the sediment or gravy
which may have settled at the bottom; melt it once
more over the fire, with about half a pint of water, strain

1t again through a fine sieve into a jar or basin, and when
cold 1t 1s fit for use.

FRVING MEAT.

You must take care, before you begin to fry, to make
the frying pan quite clean, as directed in page 48.

Frying chops or slices of meat does not require any
thing like so much fat as fish; nor should the fire be so
brisk, nor the fat so hot, as for fish.

Sausages require still less fat than meat, but great
care. A httle fat 1s put into the pan, and then the
sausages, which at first should be often turned, and
very slowly fried.  They will then do without bursting,
und when served up, be full of gravy,
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RUMP STEAKS.

Steaks ought to be cut from three quarters of an
inch to one inch thick, for frying.

Pepper them to your mind, but do not salt them, as
that would make them hard. Put a little sweet drip-
ping or lard into your frying-pan, set it over the fire,
and as soon as it 1s well melted, put in the steaks, and
turn them often, till they are done enough on both
sides, but do not prick them in turning. When the
steaks are done, take them out of the pan, and salt
them a little on both sides, and place them in a hot
dish before the fire, while you make sauce for them,
thus:

GRAVY TOR RUMP STEAKS.

Pour the fat out of the pan; dredge the pan with
flour, let 1t brown a httle, and then put mto 1t one
ounce of butter; rub and mix the butter and flour well
together in the pan, and when it 1s a little brown,
reduce it to the thickness of cream, by mixing gradu-
ally into it a little boiling water, a table-spoonful of
ketchup, and half a tea-spoonful of pepper, and salt to
your taste; keep stirring it well, till the sauce boils for
a minute or two, and then pour it over the steaks
through a sieve. .

The steaks may be garnished with a few sprigs of
parsley, or with scraped horse-radish; they are mostly
served up without any other sauce then the above: but
some families eat them with oyster-sauce, or mushroom-
sauce.

RUMP STEAKS AND ONIONS.

Peel and slice five or six large onions; put them into
the frying-pan with a little salt and a little dripping
mixed among them, cover them with a dish, for about
fifteen minutes, but stirring them once or twice ; then
remove the dish, and fry them till they become brown
and tender, stirring them now and then, to keep them
from burning.  When they are done, which you may
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pretty well know by their shrinking mto a smaller com-
pass, turn them out into a hot vegetable-dish, which
has a strainer in it, to drain off the fat. When you
have got the onions into the vegetable-dish, fry your
steaks with a little more dripping, till they are done;
put them into a hot dish; pour off the fat from the
frying-pan, and dredge the pan with flour, and when 1t
becomes a little brown, put in a bit of butter, the size
of a walnut, and a tea-cupful of water, a table-spoonful
of mushroom ketchup, and a little pepper; mix it all
well together, rub the flour well off the pan, and when
it boils, strain it through a sieve into the dish your
steaks are in, and serve all up, as hot as possible.

You may either serve up the onions in the vegetable-
dish, or you may lay them round the steak.

RUMP STEAKS AND ONION SAUCE.

Fry the steaks as above. Put five large onions, peeled
and sliced, into a stewpan with an ounce of dripping and
half a tea-spoonful of moist sugar; place it over a slow
fire, and stir till the sliced onion 1s rather brown, then add
by degrees half an ounce of flour, and afterwards half a
pint of broth, or (for want of broth) hot water, with a
little pepper and salt; let it boil gently, till the onion is
quite soft, and then rub it all through a sieve. By this
time you should have sliced and chopped very fine another
large onicn, put it into the stewpan with very little drip-
ping, stir it about till quite hot and nicely browned ; put
n the strained sauce, and one or {wo table-spoonsful of
ketchup ; let it just boil, and serve it up with the steaks.

MUTTON OR LAMB CHOPS.

Season your chops with a little pepper, and fry them
over a quick fire, turning them often. When done, take
them up into a very hot dish, seasoning each with a
very little salt, cover them over before the fire with a
hot cover; and make sauce as directed for rump steaks.

Serve up the chops garnishd with sliced lemon, and
fried parsley, or with either.
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MAINTENON CUTLETS.

To make Maintenon cutlets, take slices or chops of
mutton, or lamb, sprinkle them with erumbs of bread,
crumbled sweet herbs, and white pepper; lay them on
pieces of clean writing paper, buttered, to keep them
from burning; fold the papers over the chops, grease
the paper well, and let them broil in a frying-pan.

VEAL CUTLETS.

First flour them on both sides; then fry them till
they are brown on both sides, and turn them two or
three times while they are doing. Cutlets, half an inch
thick, if there is a strong fire, will take about a quarter
of an hour to dress them: if not a strong fire, allow
twenty minutes; and if they are thicker than half an
inch, you must give them a still longer time, and do
them rather slowly at first.

Veal cutlets are sometimes dipped in egg and sprink-
led with bread crumbs mixed with crumbled sweet
herbs, pepper and salt, and then fried; for cutlets when
so done, you only require gravy, made the same as

directed for rump-steaks ;—or with Rich Gravy, as under.
Veal cutlets are usually garnished with slices of

lemon: and served up with either rashers of ham, or
bacon, or fried sausages; not forgetting a lemon cut in
halves, that those at table, who like it, may squeeze a
little juice over their cutlets or into their gravy.

RICH GRAVY FOR VEAL CUTLETS.

For gravy, put into a stewpan with a little water, the
trimmings of the cutlets, or any small pieces of veal;
add a sprig of thyme, a few sprigs of parsley, a bay-
leaf, a very small onion peeled and sliced, and a small
piece of fresh lemon-peel; let them simmer together for
an hour, and strain off the liquor into a basin; then
put into the stew-pan an ounce of butter, let 1t melt,
and mix with it as much flour as it will take to dry
it up; keep stirring it over the fire a few minutes, then
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add, gradually, the strained liquor; and when 1t has
boiled about five minutes, strain the sauce through a

sieve over the cutlets.

SCOTCH COLLOPS,

Cut some lean veal into very thin slices, about two
mches square; beat them a little, dip them in egg beat
up with a little salt, and strew them well with bread-
crumbs, and grate over them lemon-peel and nutmeg:
fry them quick with butter.

Serve them up with beef gravy, or mushroom sauce,
under them; and garnish with fried bacon or sausages.

PORK CHOPS.

Let the chops be about half an inch thick; put over
the fire the frying-pan with a small piece of fat, only
just enough to grease the pan, and when it is hot, put
in the chops; turn them frequently till they are quite
brown.

They will take about a quarter of an hour to twenty
minutes to fry; when they are half done, season them
with a little finely-powdered dry sage, pepper, and salt.

Serve them up with sage and onion sauce; or make
sauce with a little piece of butter and flour, as ordered
for rump steaks, only adding with the flour a middle-
sized onion peeled and minced fine, or a shalot finely
minced.

TOASTED RASHERS OF BACON,

New bacon, that is freshly-cured bacon, should always
be procured for toasting, 1t is nicer and much more
nourishing than old dry bacon; if you like it fat, the
ribs or back part is the best; but if you like it pretty
lean, the cushion is by far the best; “the whole of the
thick part of the cushion will cut into fine rashers ; they
should be cut about one-sixth of an inch thick. Be.
fore you toast rashers of bacon, always cut off the rind
and EL]%D the outside of the bottom; when so done, Ia j

| them in a small dish before the fire, for about, five
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minutes, on one side, then turn them, and do them five
minutes on the other side, taking care to keep the dish
so far from the fire that no dust or cinders can possibly
fall iuto it. Then just finish it off by toasting it for a
minute or so longer on each side, taking care to catch
all the gravy which drops from it in the dish, and serve
it up in the same dish, gravy and all; for when the rind
and bottom is cut off before you put it down to toast, .
all the gravy which drops from it, is nice and clean, and
nourishing. Many families have the bacon and gravy
served up, with bread for breakfast, merely on account
of 1ts superior healthiness to bread and butter, or but-
tered toast for breakfast.

To fry bacon in a frying pan is the most wasteful
way it can be dressed, and 1s now considered to be both
vulgar and discreditable.

Cold bacon cut into slices a quarter of an inch thick,
with a little crust of bread grated over them, and laid
in a cheese-toaster, before the fire, till they are brown
on both sides, are very good for breakfast. About
three minutes for each side will be enough for them,
with a bright fire.

SAUSAGES.

Cut them into single sausages, and for every two
pounds melt not more than one ounce of dripping m a
clean frying-pan, and before it gets hot, put in the
sausages; let them fry slowly, till they are half done,
then dredge them lightly with flour, and continue the
frying till they are nicely browned all over, and keep
turning them and shaking the pan; but take care not
to prick them or break the skins, or do them fast.
When done, take them out of the pan, and lay them on
a hot dish. _

To make gravy: put a dust or two of flour into the
pan, stir it into the fat till it browns a little, then add
to it a cupful of boiling water, stir and rub the whole
well about the pan till it boils, then pour it through a
sicve over the sausages in the dish before the fire, and
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serve them up. There is another way, which is, to fry
in the fat left in the pan, a round slice from a loaf, with
the crusts cut off, till it is of a light brown colour: lay
the toast, divided into six pieces, in a dish, with the
sausages upon it, and some poached eggs between
themn; and serve them up with melted butter.

TRIPE.

Cut the tripe, which must have been previously
boiled till tender, into pieces about three inches long:
dip them into the yolk of an egg beat up with a few
crumbs of bread; or into a batter made of a proper
thickness by mixing an egg with milk and flour. Fry
them till they are of a fine brown, then take them out
of the pan, and lay them on a hot strainer to drain:
When drained, place them in a dish, garnished with
parsley; and send to table with melted butter in a boat.

LIVER AND BACON.

Cut some calf’s liver into slices about half an inch
thick. Melt two ounces of nice clean dripping in a
frying-pan; dredge the sliced liver with flour, and fry it
over a pretty quick fire. Then fry rashers of bacon,
lay the liver in a hot dish, and the bacon upon it.

Garnish with crisp parsley, and the edges with sliced
lemon; you may serve it up with melted butter in a
boat; or make sauce with a little butter and flour, as
directed for rump steaks, and pour 1t through a sieve
over vour liver and bacon.

SWEETBREAD.

A sweetbread spoils in a very short time, and it
ought therefore to be parboiled, as soon as you get it.

Cut it mto pieces about three quarters of an inch
thick, dry them with a clean cloth, pepper them with
white pepper, dredge with flour, and fry them in a little
butter, till they get a nice brown colour.

Pour off the fat, make sauce with a little flour and a
little butter m the pan, as for rump steaks, with the

G
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addition of a little lemon juice, squeezed into it ;—and
serve up the sweethreads garnished with sliced lemon, or
fresh parsley, or fried parsley.

Sweetbreads parboiled and cut m slices, may he
dipped in yolk of egg, and sprinkled with bread-crumbs,
and grated lemon-peel, and then fried and served up as
before directed.

LAMB’S FRY.

This may be fried plain, in as small a quantity of
dripping as you can, or first dipped in the yolk of an
egg beaten up, and then sprinkled with bread-crumbs,
and fried; or it may be fried in batter.

Sauce may be made with some of the fat it was fried
in, as directed for rump-steaks; or you may pour off
the fat, and mix half an ounce of butter and half a
table spoonful of flour with a quarter of pint of beef
gravy, (SEE BEEF GRAVY), then add three tea-spoonsful
of walnut pickle, the same quantity of ketchup, a little
white pepper, and a few grains of cayenne; let 1t
simmer a few minutes; pour a little over the lamb’s fry
and send the rest of the sauce to table 1 a sauce-tureen.
Serve it up garnished with parsley.

BROILING.

ORSERVATIONS ON BROILING.

Let the gridiron for broiling be always quite clean on
the top, and between the bars. Just before usmg, wipe
the bars first with a piece of paper, and then with a
clean dish-cloth; rub them over, when heated, with a
little suet or fat, and wipe them again, that no marks
may be left on the meat. '

The fire must be made up in time, that it may burn
quite clear; for nothing can be broiled properly without
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a bright, clear fire, that gives a good heat; on which
account charcoal or coke is the best fuel for broiling, if
you happen to have such a convenience.

Chops or slices of meat for broiling, ought never to
be more than three quarters of an inch thick, or the
outside must be scorched before the inside can be done
enough.

A dish, and as many plates as will be wanted, should
be set to warm, when chops or steaks are put on the
gridiron; as they must be served up as hot as possible.

STEAKS OR CHOPS.

Steaks for broiling should be cut from half to three
quarters of an inch in thickness, and they ought to be
so tender as not to want beating, which will make them
eat dry. If some pieces of steak happen to be a little
thicker than others, they should be allowed rather
longer time for dressing. Pepper your steaks or chops,
and when the fire 1s hot enough, throw a httle salt into
it, to make it burn clear; then put the gridiron over it
to get hot; place it slanting, that the fat may not fall
into the fire and make a smoke: clean the gridiron,
grease the top of the bars, and wipe them as before
directed, then put the steak on it, and turn it often. It
will take from ten minutes to a quarter of an hour
to broil, according as the family like them more or less
done. When you put on the steaks, put your dish to
the fire, with a tea-spoonful of mushroom ketchup in it
to each pound of meat, and as you take up each steak,
put it into the dish, sprinkle it with salt, prick it with
a fork, and rub a piece of butter, about the size of a
nut, on each steak. Serve it up i the gravy, garnished
with scraped horseradish. Some families like a small
quantity of minced shalot mixed with the ketchup in
the dish that is to hold the steaks, while it is warming
before the fire.

Pickled onions or walnuts, or any other pickle, in
pickle-glasses, are sometimes served up with them.
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MUTTON CHOPS.

Mutton chops are broiled in the same manner; but
they must be sent to table without rubbing any butter
on them; and should be garnished with any kind of
pickles, or with fresh parsley.

KIDNEYS.

Cut them through, lengthways, season with pepper
and salt; then pass through them a wire skewer to pre-
vent their curling, and that they may be evenly broiled.

Put them on the gridiron, over a very clear but slow
fire, and turn them often, for about ten minutes, or
rather longer, if necessary, that they may be well done.
Rub them over in the dish with a very little butter;
and serve them up with parsley fried erisp, chopped
very fine, mixed with a little pepper and salt; and
strewed over the cut side.

PIGEONS, OR ANY SMALL BIRDS,

Let them be nicely cleaned, sprinkled with pepper
and salt, and broiled over a clear, but not a fierce fire.
Turn them frequently, while broiling, and put a httle
butter on them, as they are cooking.

When done put them in a dish, and pour over them
melted butter mixed with a little ketchup, and made
quite hot: then serve them up.

ANOTHER WAY TO BROIL PIGEONS, OR ANY SMALL
BIRDS.

Clean them, as before directed, then mix a salt-
spoonful of pepper and half as much salt with a tea-
spoonful of dry powdered sweet herbs, and a piece of
butter the size of a walnut; put it into the inside, and
tie them up, to prevent its dropping out; flatten the
breast bones, and broil them slowly at first, as above
directed. They will have plenty of gravy when cut
open. Half the above is a proper quantity for the inside

of smaller birds than pigeons.
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PIES, TARTS, BAKED PUDDINGS, &t.

OBSERVATIONS.

Trines used in making pastry should always be kept very
clean, and never used for any other purpose. If any
hardened paste is left on the rolling-pin, or there 1s any
dust on the cutters or tins, it will quite spoil your work.

Flour for puff-paste should be of the best kind: and
it ought to be carefully dried before the fire, when you
are going to use it, or else the paste will never be light
and good; but you must be careful not to use the flour
till it is quite cold, or the paste will be heavy.

The butter for making puff-paste must be well worked
on a marble slab, or on the paste-board, before you use it,
to get the water and buttermilk out of it. After it has
been pressed and worked with a wooden knife, press it very
lightly with a clean, soft cloth, to absorb the moisture,
and then 1t will be ready for use.

But if you use good fresh butter, it will require very
little if any working.

PUFI PASTE.

Put a pound and a quarter of fine flonv into a clean pan,
and rub gently into it, with your hands, half a pound of
good butter; then mix into it, by degrees, exactly half a
pint of cold water; and after it has been well kneaded, set
1t by, on your paste-board, for a quarter of an hour; then
roll it out thin, and lay on it a quarter of a pound more
butter, in small pieces: sprinkle a little flour over the
butter on the paste, fold it over, and roll it out thin again ;
then again lay on it another quarter of a pound of butter,
in small pieces, sprinkle it again with flour, and when you
have once more doubled it up, let the paste stand in a
cool place for an hour. When you use it, roll it out to
the size you want it.

If you beat up the yolk of one good-sized egg, in the
water you use to make the puff paste with, and then add

G J
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to 1t the juice of one middle sized lemon, it will be found
a very great improvement. The white of the egg, well
froiliesl, will ice your tart, with a little lump sugar sifted
ovar ihe top.

DIRECTIONS FOR BAKING PIES, PUDDINGS, &c.

Before you put any thing to bake, be sure the oven is
qute clean, for if the juice or gravy of any thing which
1s baking should boil over into the oven, or anything dirty
has peen in the oven, it will give a disagreeable taste to
whatever 1s baked n it. A cook should therefore be
careful to sweep and clean her oven carefully out with a
damp cloth, before she lights her fire, or before it is too
hot to do so, and let it dry before she closes the door
tight. All pies must be attended to while cooking, to
see that the juice does not boil over, for if it does, it
will make a steam in the oven, which will spoil your
crust, by making it heavy, and make the pie appear to
be done, before it 18 well warmed. After it has been m
the oven about half an hour, at furthest, 1t must be
looked to, and turned, or it may be spoiled, by burning
at one part and not cooking at another.

If you should find the juice of a pie run over, you
must take out your pie, raise the crust at one end, and
pour out some of the juice, which save, and pour again
into the pie when it is done, if there 1s room, and if
not, send it up with the pie in a boat, or sauce-tureen.

APPLE PIE.

Pare, core, and cut into quarters, eight or ten russet
or other good baking-apples; and lay them as close
together as you can, in a pie-dish, sprinkling among the
apples, four cloves, four ounces of moist sugar, half the
peel of a fresh lemon grated, with a squecze of the
lemon-juice, and a little nutmeg. Add a table-spoonful
of ale, or water; cover it with puff-paste, and put it
the oven. It will take about an hour and a quarter to
baie it; but you must see to it, that it does not burn,
and keep your oven of a moderate heat.
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A PLAIN TART PASTBE.

Take a pound and a half of flour, and rub into 1t with
gour hands three quarters of a pound of butter; thLen
add by degrees a little more than half a pint of water,
and knead 1t well into a paste.

FRUIT TARTS, OR FRUIT PIES.

May be made of either gooseberries, currants, rasp-
berries, plums, damsons, green-gages, or cherries and
currants, &ec. which should be quite fresh, and be well
washed before you pick them off the stalks. Put your
fruit in a pie-dish, so that it may be highest in the
middle; and to every quart of fruit when picked, which
1s about the quantity for a tart, put four ounces of good
moist sugar. And having rubbed the edge of the dish
with water, to make the paste stick to it, cover it with
tart paste, or with puff-paste, about half an inch thick.
Close the sides well, pare all round with a knife, and
make a hole on each side, just above the rim. It must
be baked in rather a brisk oven, a longer or shorter
time, according to the thickness of the crust.

SWEET TART-PASTE.

Take a pound of nicely-dried but cold flour, and mix
it lightly with your hands with eight ounces of fresh
butter, then add the yolk of one egg, beat up with three
ounces of loaf sugar powdered; then put in by degrees,
half a pint of good milk, and knead it into a paste.

RHUBARB TART.

Peel off the skins from stalks of rhubarb, if it is either
old or stale, but do not peel it if it is fresh and young;
then cut them into small pieces, enough to fill a tart-dish ;
sweeten according to the size of it with loaf sugar pow-
dered, add the juice of half a lemon, and cover it with
sweet paste; sift over the top a little sugar; and put the
tart 1 an oven made rather hot: bake it from half {o
thiree guarters of an hour.
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PRESERVED-FRUIT TARTS.

Line the inside of a flat pie-dish with pufl-paste,
about as thick as a crown-piece;—roll out a piece of
puff paste half an inch thick, and cut it in strips an
imch in breadth; wet the tart-paste on one side, and la
it round the edge of the pie-dish; then fill the middle
with preserved fruit, or jam; ornament the top with
small leaves of puff-paste; or with long narrow strips
of the same paste, slightly twisted, first cut into strips
with a paste cutter, or a knife. Let it bake half au
hour. Serve 1t up cold.

FRUIT PUFFs.

Roll out a prece of puff-paste till it 1s & quarter of an
inch thick, and divide it into square pieces; lay on each
a small quantity of raspberry jam, or any other pre-
served fruit; then fold over the pieces of paste, corner-
wise; just damp one of the cdges, and press the edges
together; lay them upon paper, on a baking-plate, then
ice, and bake them.

ICEING FOR PIES AND TARTS,

Just before you put them into the oven beat up the
white of an egg till it comes to a stiff froth; wash over
the tops of the tarts with it, using a quill feather, or your
paste brush, and sift white sugar over the egg.
only plain water, and sift pounded white sugar over it.

Or warm a piece of butter the size of a small wal-
nut, and Leat mto it the yolk of one egg, and wash
over the tops with a little of this mixture, with a qull
feather, or your paste brush, sifting pounded sugar
over 1t.

BAKED BREAD PUDDING.

Most families have waste pieces of bread, bread and
butter, and toast, which if saved, and kept clean, wili
make a very good pudding, thus:—Weigh your piecces
of bread the day before you intend to make the pud-
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dwng, and put two pounds weight of them to soak, 1n a
oon, with cold water, a little more than sufficient to
cover them; put a plate on the bread, so as to keep the
bread under water, and let it soak twenty-four hours.
When you make your pudding, pour the bread and
water into a colander, press it as dry as you can, and
return the bread into the pan; then add to 1t rather
more than one table-spoonful of flour, and either six
ounces of treacle, or half a pound of moist sugar, the
peel of a fresh lemon grated, four ounces of currants,
picked and washed as directed for Christmas pudding,
a dessert-spoonful of mixed spice, powdered, four ounces
of suet, chopped fine, or four ounces of sweet dripping,
and six eggs. Mix the whole well up together with a
wooden spoon; grease your baking-dish with a little
butter; put the whole into it, and let it bake in a slack
oven about three hours.

If not convenient to use eggs, it will bind nearly as
well, and be almost as nice, if you use a pound of
flour, instead of the eggs; and you will have a larger
pudding.

VERMICELLI PUDDING.

Put into a very nice clean stew-pan, a pint and a
half of good milk, four ounces of vermicelli, four
ounces of loaf sugar, one ounce of butter; then add to
it, tied up in a clean muslin rag, three or four bitter
almonds blanched and grated, a bit of cinnamon broken
mto pieces, and half the outside of a fresh lemon-peel,
grated off with a lump of sugar; and simmer it very
gently till the vermicelli gets soft and thickens; then
take 1t off the fire, pour it into your baking-dish, take
out your spice-bag, stir into it another ounce of butter,
and a table-spoonful of brandy; then beat up four eges
with a very small pinch of salt, strain them thl'Dungha
hair sieve mto the vermicelli; mix the whole well toge-
ther, grate a little nutmeg on the top of it, and bake
it till it sets.  Be careful not to put it into too hot an

oven, or 1t will boil, sand never set; and to crumble into
pieces the vermicelli before putting it to the milk.
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BAGO PUDDING.

Wash very clean and pick carefully four ounces of
sago, and mix 1t with a pint and a half of good milk,
the newer the better; then tie up in a clean piece of
muslin rag, a bit of cinnamon broken into pieces, and
half a fresh lemon-peel, grated or shred fine, and put it
mto the milk and sago, and simmer the whole very
%jmtly till 1t thickens, stirring it frequently. While
this 1s doing, put a border of thin puff paste round your
baking-dish; and as soon as the sago and milk has
become thickened, take it off the fire, take out the
spice-bag, stir into it four ounces of loaf sogar, two
ounces of butter, and a table-spoonful of good brandy.
When it is nearly cold, add to it four eggs, beaten up
with a very little pinch of salt, and strained through a
sieve, as directed for Vermicelli pudding. Mix all well
together, pour it into your baking-dish, grate a little
nutmeg over the top, and bake it 1n a slack oven till 1t
sets; and be careful it does not boil while it is baking.

TARTLETS, (AS MADE BY PASTRYCOOKS.)

The fruits of which these tartlets are made in the
winter months, are usually preserved; and in the sum-
mer months, of natural fruit which has been cooked
and got cold. Cut puff-paste, rolled out to about half a
quarter of an inch in thickness, into circles or oblong
pieces to line your patty-pans with; which done, put
in a small quantity of fruit or jam, and bake, for eight
or ten minutes. They may be ornamented with a little
flower in the center of each, cut out of the puff paste,
or with very narrow strips of paste, laid checquer-wise
across the tops; and if you use neither of these, you
may put a tea-spoonful of boiled custard on the top or
each, before you send them to table. They should be of
rather a light brown appearance.

STRING PASTE, FOR STRINGING TARTLETS, &ec.
Work, and well mix up with your hands, four ounces
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of flour, with one ounce of butter, and a very little cold
water; then rub it well upon the paste board with your
hands till it begins to string; then cut it into small
pieces, roll them out, draw them into fine strings, and
lay them across your tartlets, just before you bake them.

CRANBERRY TART.

To every pint of cranberries, allow a tea-spoonful of
lemon-juice, and three ounces of good moist sugar. First
pour all the juice of your cranberries into a bason; then
well wash the cranberries in a pan, with plenty of
water, pick out all the bad ones, and put the cranber-
ries into a dish; add to them the sugar and lemon-
juice, pour the juice out of the bason gently to them,
g0 as to leave behind the dirt and sediment which will
settle at the bottom; mix all together, and let it lie
while you are making your pie,—thus: Line the bot-
tom of your dish with puff paste not quite a quarter of
an inch thick, put your eranberries upon it, without any
juice, and cover with the same paste not quite half an
inch thick; close the edges as usual, ice it, and bake it
from three quarters of an hour, to an hour, according
to size. Simmer the juice a few minutes, which serve
up with your tart in a small sauce tureen. A pint
of cranberries makes a pretty sized tart,

BARKED CUSTARDS, OR BAKED CUSTARD PUDDING.

Simmer for ten minutes, a bit of cinnamon, two dricd
bay-leaves, and half of a fresh grated lemon-peel, in 2
quart of new milk, stir into it four ounces of powdered
loaf sugar, and let it stand till it is half cold; then whisk
up together eight eggs, with a few grains of salt, and
mix it well with your milk. Then strain it through a
hair sieve, into your dish, grate a little nutmeg on the
top, and bake it in a slow oven, with the door a little
open, till it sets. —If it onece boils it is spoiled.

Some families do not use cinnamon or dried bay-leaves
to a custard, but only half a FrEsH LEMON-PEEL, grated.
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Or, you may strain the custard into custard-cups, three
parts full; bake them as directed for custards, in page 71.

BREAD-AND-BUTTER PUDDING.

Pick and wash, as directed for Christmas pudding,
three ounces of currants, strew a few of them on the
bottom of your baking-dish. Cut several very thin slices
of bread-and-butter, off a small loaf; pare off a part
of the crusts, and lay some of the slices on the bot-
tom and around the sides of the dish; over this layer
pour some of the custard mixture and sprinkle some of
the currants: and then two other layers of the bread-
and-hutter with custard and currants between them.
Among the currants you may also sprinkle a little
chopped candied lemon or orange-peel. Over this,
pour the rest of the custard mixture, made thus:—beat
up four eggs with a pint of milk, two ounces of pow-
dered loaf sugar, and a table-spoonful of ratafia; and
pour it over the bread-and-butter as before directed
two hours before it is put into the oven, so as to soak
into and moisten the bread-and-butter. It will take
about three quarters of an hour to bake.

RATAFIA.

Take half a pint of the best brandy, and half a quar-
ter of a pint of apricot-kernels, blanch them and bruise
them in a mortar, with a spoonful of the brandy, bottle
the brandy and the apricot-kernels, with one ounce of
loaf sugar; let it stand till it has got the taste of the
kernels, then pour it out into a bottle, and cork it close
for use. More brandy may be put to the kernels, if
you choose.

T0O BLANCH ALMONDS, OR OTHER KERNELS.

Put, your almonds into a bason, and pour some scald-
ine hot water over them, let them lie m 1t a nminute,
inen rub them between a clean cloth, and the brown

Gons will easily ecome off,
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BATTER PUDDING, WITH OR WITHOUT MEAT,.

Mix your batter as directed for Yorkshire pudding,
and pour some into a pudding-dish: into this put meat
of any kind, a loin of mutton, for instance, with the fat
trimmed off; or, tops of ribs of beef, nicely seasoned;
or the remains of any cold joint you may like to make
warm; now pour over the meat the remainder of the
batter, and bake it till done, in a briskish oven.

If you bake it without meat, you have only to pour
the whole of the batter into the baking-dish, and
sprinkle on the top of it a few small pieces of butter.

BAKED RICE PUDDING.

Pick out all the discoloured grains, and wash clean
in cold water four ounces of the best rice, put it into a
very nice clean stewpan with a pint and a half of good
milk, a quarter of the yellow part of the outside of a
fresh lemon, grated off with a lump of sugar, a dried
bay-leaf, and a bit of cinnamon, tied up in a piece of
clean thin mushn, four ounces of loaf sugar, and one
ounce of butter; put it over a slack fire, so that it sim-
mers very gently till quite tender, which will be in about
half an hour, taking particular care to stir it every five
minutes, to prevent 1t burning. Then take it off the fire,
take out the spice-bag, pour it out into your baking-
dish, beat into it another ounce of butter, and when it
1s only luke-warm, beat up four eggs with a very small
pinch of salt, into another half pint of milk, and strain
it through a sieve into your pudding; mix it all well up
together, grate a little nutmeg over the top of it, and
bake it in a slow oven, till it sets. Be very careful it
does not boil in the oven, for a rice pudding, like a
custard, will never set, if it boils while it is baking.

Wash your lemon with cold water, and wipe it dry
before you grate it with the sugar.

A PLAINER RICE PUDDING.

'rl L& 5 . 7 ;
Well wash and pick eight ounces of rice, as before
i
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directed, and put it into a deep dish, with two quarts of
milk; add to this two ounces of butter, four ounces of
sugar, and a little cinnamon or nutmeg, ground; well
mix them together, and bake it in a very slow oven. It
will take about two hours.

GROUND RICE PUDDING.

To six ounces of the best fresh-ground rice, mix gra-
dually two pints of new milk, well stirring both toge-
ther; then grate off one half of the outside of a fresh
lemon with a lamp of sugar; tie up a little cinnamon,
and one dried bay-leaf, in a piece of clean thin muslin,
and put the whole into a very nice clean stewpan, and
stir 1t well over a small fire, t1ll it thickens; then lift it
from the fire, take out the spice-bag, and with a wooden
spoon beat the pudding till smooth, stirring in one ounce
of butter, and four ounces of lump sugar; and when
the sugar is dissolved, pour the whole into your baking
dish; then beat up six eggs shightly, with a small pinch
of salt, and half a cup of milk, and when the rice 1s a
very little more than luke-warm, stram them through
a sieve into the rice and mix them well with it; grate
a little nutmeg over the top of it, and bake it in a
slackish oven till it sets, taking care it does not boil.
Some persons line the dish with a thin puff paste,
crimped round the edges, before they pour in the rice;
but this 1s now considered old fashioned, and the pud-
ding is nicer without it; though not quite so pretty; if
you use the puff paste, you must save out of your eggs
one of the whites; beat it up to a froth, and spread it
lightly on the crust with a qull-feather or paste-brush.

MINCE MEAT.

Take two pounds of the undercut of the sirloin of
ready-dressed roast beef, without skin or gristle, and
chopped fine: two pounds of beef suet, clear from the
skins, and chopped fine; three pounds of currants, well
picked and washed ; one pound of new raisins, washed,




PIES, TARTS, PUDDINGS, &c. 75

stoned, and chopped; three pounds of pippin or russet
apples, pared, cored, and chopped fine; one pound of
good moist sugar, a quarter of a pound of candied
orange peel, a quarter of a pound of candied lemon peel,
and a quarter of a pound of candied citron peel, all
chopped fine; add half an ounce of grated nutmeg, half
an ounce of powdered ginger, and half an ounce each of
cloves, allspice, and cinmamon, all finely powdered; the
juice and grated rinds of three lemons, and a pmnt and
a half of brandy. Mix the spice first with the suet and
meat, then the currants, raisins, apples, and candied-
peels together, in a large pan, adding the sugar by de-
grees, and then the lemon-juice, the grated lemon-peel,
and brandy; and stir all well together with a wooden
spoon every other day, for a fortnight, keeping the pan
elosely covered in a cool place, when 1t will be fit for use.

MINCE-PIES.

Take a sufficient quantity of the mince-meat to make
as many pies as you wish. Stir the mince-meat up from
the bottom of the pan, before you take it out, and mix
with it half a glass of brandy. Line with puff-paste the
number of patty-pans you may require; let the paste be
a quarter of an inch thick at the edges, and half that
thickness at the bottom of the patty-pans, fill them with
the mince-meat, and cover with puff-paste a quarter of
an mch thick all over; trim the edges off in a slanting
direction ; make a hole in the middle of the crust, and
put the pies to bake in an oven moderately heated. Take
them out of the tins, and send them to table hot.

PASTE FOR MEAT PIES. #

_ Take ecither half a pound of salt butter, or lard, or
half a pound of clarified dripping, divide it into small
pieces, and mix with it, by degrees, a pound of flour:
then rub it together between the hands, and add as much
cold waler as will make it into a smooth paste. Roll it
out flat; then fold it, and zoll 1t out again, three times,
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and it will be ready for use.. If you use either lard or
dripping, you must put a pinch of salt in the water.

BEEF STEAK FIE,—see also page 163.

Divide two pounds of tender beef steak into pieces
about four inches wide, and cut off any gristles and skins
they may have in them. Mix together three quarters of
a tea-spoonful of black pepper, a pinch of cayenne, a salt-
spoonful of powdered allspice, and a tea-spoonful of salt;
sprinkle the steaks with this seasoning; dredge them
hghtly with flour; cover the bottom of your pie-dish
with a layer of seasoned steaks, then put in seasoning
and steaks, dredged with flour, till all the steaks are .
Pour over the top four table-spoonsful of water or
gravy, and one of mushroom ketchup. <Cover it with
paste as for meat pies; and let it bake in a moderate
oven till done: About one hour and a half will do 1t.

Some families like a smnall onion minced fine and
added to the seasoning; other families dislike the onion.

MUTTON PIES.

Take about three pounds of the best end of a neck or
loin of mutton, cut 1t into chops, trim off part of the
fat, season them with a full tea-spoonful of pepper, and
rather less than a tea-spoonful of salt, dredge them with
flour, and put them into a pie-dish, as directed for beef-
steak pie; pour in four table-spoonsful of water or
gravy, and one table-spoonful of mushroom ketchup.
Cover it with meat-pie paste, and bake it about an hour

and a half.

VEAL PIES

Are made in the same manner, with some of the best end
of the neck of veal, or veal cutlets, seasoned with salt,
pepper, and a few sweet herbs, finely powdered, and
pour in a gill of water or veal gravy, but no ketchup,
and bake it the same time; Or, instead of the sweet
berbs, you may put in a layer of sausage-meat.
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VEAL AND HAM PIE.

Take veal cutlets, divided into slices, one pound and
a half, and season them with half a tea-spoonful of white
pepper, put them into a pie dish, in alternative layers
with half a pound of ready-dressed ham, cut m thin
slices, spreading between each layer of meat, a lttle
veal stuffing. Pour over the meat a gill of veal gravy
or water, and cover with meat pie paste. Let the pie
bake from one hour to one hour and a half, 1 not too
quick an oven, as meat pies require a soaking heat.

PASTE FOR RAISED PIES,

Put into a saucepan half a pound of nice fresh lard,
and three quarters of a pint of cold water; set it over a
slow fire and let it boil. Then lay on a paste-hoard, two
pounds and a half of flour; make a hole in the middle
of it, and pour in gradually the water and melted lard;
mix all together with a wooden spoon, and when the
water and fat are mixed, knead it with your hands into
a stiff paste. Sprinkle flour over it, to prevent its
sticking to your fingers, or to the board, and roll it into
a smooth lump for use.

RAISED PORK PIE.

Cut four pounds of the loin of pork into chops, cut
off the bones and rind, and scason the chops with a tea-
spoonful of white pepper, half that of salt, and half a
salt spoonful of cayenne. Make a raised erust of paste,
as just directed, about nine inches broad at bottom,
and four mches high at the sides: put m the seasoned
chops, roll out a piece of paste to cover the top, wet the
edges of the side erust, put on the top crust, pinch the
two edges together, rub it over with cge, cover it with
paper, that the erust may not get burnt, and let it bake
about two hours and a half 1 a slack oven.

Tliis pie will keep good for three or four days, to be
eaten cold,

n 3
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CHICKEN PIE,

Cut up a couple of chickens into joints, dredge them
lightly with flour, season them with white pepper, a little
salt, a little grated nutmeg, and a little cayenne pepper,
Put into a pie-dish a few forcemeat balls, (see page 121.)
and a few hard-boiled eggs, cut into halves, and lay the
pieces of chicken upon them, together with a few slices
of ready-dressed ham, or slices of new gammon of bacon,
and four table-spoonsful of water, and two of white gravy,
Cover it with puff-paste, (see page 65,) and let it bake
about an hour and a quarter.

DUCK PIE.

Duck pie may be made in the same manner, with a
young duck, leaving out the ham or bacon, and putting
at the bottom of the pie-dish, a good veal cutlet, and a
small quantity of duck stuffing (see page 109,) instead of
the veal forcemeat and the hard-boiled eggs. The duck
will require to be first parboiled, for a few minutes, to
take off the strong taste.

GIBLET PIE.

Get two sets of goose giblets, clean them well, and
let them stew over a slow fire in a pint and a half of
water, till they are half done; then divide the necks,
wings, legs, and gizzards, into pieces, and let them lay
in the liquor till the giblets get cold. When they are
quite cold, season them well with a large tea-spoonful
of pepper, a small one of salt, and half a salt spoonful
of cayenne; then put them iuto a pie-dish, with a cup-
ful of the lignor they were stewed in; cover 1t with
paste for meat pies, and let the pie bake from one hour
to an hour and a half.

Skim off the fat from the rest of the liquor in which
the giblets were stewed, put 1t m a butter-saucepan,
thicken it with flour and butter, add pepper and salt to
your taste; give it a boil up, and it is ready. Belore
the pic is served up, raise the crust on one side, and
pour in the gravy.
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The giblet pie may be greatly improved by laying a
scasoned rump steak at the bottom of the dish.

PIGEON PIE, OR PARTRIDGE PIE.

Rub the birds well with pepper and salt, and put a
little piece of butter mixed with pepper and a few bread
erumbs into the inside of each; put a rump steak, cut
in slices, seasoned with pepper and salt, and lightly
dredged with flour, at the bottom of a pie-dish; and
lay on it the birds, with two hard-boiled eggs cut 1n
halves; pour in a cup of gravy, or water: cover it with
the same paste as for meat pies, and wet the rim of the
dish with water, that the paste may stick to it: rub
some yolk of egg over the top, and stick the feet of the
pigeons mn the hole in the middle of the crust. Let it
bake about an hour to an hour and a quarter.

Larks, or other birds, may be made into a pic in the
same manner; only they will not take so long to bake.

HARE PIE.

Let the hare be cut up into picees; then parboil it
for a few minutes, to cleanse 1t, and take off the strong
taste. Then stew the pieces for half an hour, if young;
or for a full hour, if old, in broth or water just enough
to cover them, with one small onion, a bundle of sweet
herbs, and a few allspice; take out all the pieces of
loins, legs, and shoulders, and lcave the rest to stew
till all the goodness is extracted from them. Put the
best pieces when quite cold, into a pie-dish, seasoned
with pepper, salt, and a little cayenne, pour in a cup-
ful of the liguor they were stewed in, and cover with
paste for meat pies; let it bake about an hour and a
half. A little before it is quite done, strain off the
liquor which is stewing with the inferior pieces: thicken
it with a little flour and butter, and add to it a glass
of port wine and the juice of a small lemon: let it boil
up, strain it through a sieve, and pour it into the ple
while hot; and scrve it up.
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RABBIT PIE.

Parboil one large rabbit, or a couple of small ones,
then cut it up, and season the joints and pieces with
pepper and salt. Cover the bottom of a pie-dish with
forcemeat, made by beating in a mortar the rabbits’
livers, with three or four ounces of boiled bacon,
seasoned with pepper and salt, half a salt spoonful of
allspice powdered, a little minced parsley, and a small
onion, chopped fine; let the whole be well rubbed and
mixed together: lay the pieces of rabbit on the force-
meat; pour in half a pint of water, or gravy; cover the
pie with meat-pie paste, and let it bake for about
an hour and a half.

EEL PIE.

Get four eels of a middling size, which weigh about
half a pound each; skin, clean, wash, and trim them,
cut off the heads and tails, and then divide the bodies
into pieces from two to three inches in length; sprinkle
them with pepper and salt, and put them into a very
shallow dish, pour in a gill of cold water, and cover
with meat-pie paste, (SEE PASTE FOR MEAT PIES,) rub
over the top with yolk of egg, and ornament it to your
fancy, and let it bake for an hour. While the pie is
baking, stew the skins, fins, heads, and tails of the fish,
in half a pint of water, for about three quarters of an
hour, then strain the liquor through a sieve, and add
to it a table-spoonful of lemon-juice, and pepper and
salt enough to season it, then thicken 1t with a tea-
spoonful of flour, make it quite hot, and pour it mto
the pie through the hole in the middle of the crust.

OYSTER PATTIES.

'Take some puff-paste, (sere pUrr-pAsTE) and roll it
oul vhin, divide it into pieces of a proper size for the
bottoms of the patty-pans: roll out more pieces of paste
of the same thickness to cover the patty-pans; and
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vefore they are laid over, put in the middle of cach a
bit of bread about as big as half a pigeon’s egg: and
pare them round the edges, then rub them over with
yolk of egg, and put them to bake in an oven, well
heated, for a quarter of an hour. While these are
baking, get one dozen large, or twenty small, oysters,
trim off their beards, and if they are large, divide them
into three or four pieces each; put them into a pan to
stew with all their own liquor, first carefully strained
through a fine hair sieve, and then mixed up with two
table-spoonsful of milk, half an ounce of fresh butter, a
tea-spoonful of flour, a little cayenne pepper, a little
salt, and a tea-spoonful of lemon-juice; let them sim-
mer in this liquor, but not boil, over the fire for about
five or six minutes, stirring it carefully. Then take off
the tops of the patties, take ont the pieces of bread, in
the middle of the paste, and fill them with the oysters
and sauce while hot, and serve them up.

OMELET.

Break into a bason half a dozen eggs, beat them up
with half of a tea-spoonful of salt; and when they are
well mixed, add a table-spoonful, when chopped, of
green parsley leaves, a small shalot also chopped very
fine, two ounces of butter broken into small pieces: let
all be well beat up together, then put two ounces more of
butter into a clean frying-pan, over a quick fire, and as
s00n as 1t 1s melted, pour in the omelet, and stir it with
a fork till it begins to harden, then turn it up at the

cdges that it may not stick to the pan, and let it fry till
1t a nice brown colour.

It must be served up quite hot.

Omlets are made of various things.—Ham, or tongue,
or hung beef; or veal kidneys, or bacon, either grated
or minced very fine, or sausage meat may be stirred
mto an omelet, made as above (with or without the

shalot,) and with any other sweet herbs, instead of the
parsley leaves,
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BWEET OMELET.

Break half a dozen eggs, beat them up with a few
grains of salt only; then add a table-spoonful of lump
sugar, pounded, half a grated nutmeg, some grated
lemon-peel, and a little of any other powdered spice that
may be agreeable; mix in two ounces of butter: and
fry in two ounces of butter, as directed in page 81,

Serve up, garnished with slices of lemon.

Omelets are more difficult things to turn in a frying-
pan than pancakes: the safest method of turning them
1s to lay a plate over the omelet when it is done enough
on one side, turn the pan quickly upside-down, and
shift the omelet carefully off the plate into the pan
again.

PANCAKES,

Break into a basin four eggs; beat them up with half
a salt-spoonful of salt, and mix them well with a pint
of milk, and strain the eggs and milk through a sieve
into a jug; add it by degrees to eight ounces of flour,
half a nutmeg grated, and the peel of half a fresh lemon,
grated; mix all together into a very smooth batter, about
the thickness of good cream. Use a small frying-pan,
made as clean as possible, hold it over a clear brisk fire
till the bottom is just hot; put in a piece of good sweet
dripping or lard, the size of a walnut, and as soon as 1t
is melted, pour in batter enough to cover the bottom of
the pan, about one eighth of an inch thick. Fry them
carefully on both sides, till they are of a good brown
colour; lay the pancake on a hot dish before the fire,
strew a little sugar over it, and when the next 1s done,
lay that on it, with a little more sugar, and so on; and
serve them up as hot as possible

APPLE FRITTERS, OR CURRANT FRITTERS.

Make your batter the same as for pancakes, only
rather thicker; next pare, core, and chop up a few
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apples, and mix them with the batter; fry the fritters
the same way as directed for pancakes, and serve them
up in the same manner.

Currants after being nicely washed and looked over
as directed for Christmas puddings, may be mixed with
the batter, instead of the minced apples; which are
then called Currant Fritters, and are served up without
sprinkling sugar between them.

ROASTING,

DIRECTIONS FOR ROASTING.

Tuis method of dressing meat may be thought easy
and simple, but it not only requires more care and
attendance than boiling or steaming, but even more
than many made dishes,

In all but the very highest families, roasting meat by
what 1s called a bottle-jack, 1s the most usual way, and
will be found most easy and economical; they are sold
by most ironmongers at about 7s. to 10s. each, and will
last your life, with careful usage; and if you hang them
in what is called a roasting-cradle, which 1s made of tin,
something like a large dutch-oven on feet, with a door
behind to open when you baste the meat, you require
no other dripping-pan than is sold with them, nor
dripping-pan stand, as it comprises both in itself; it will
do the meat nicer and quicker, and with less fire, than
any other kind of meat-screen: these roasting-cradles
also will last your life time, and another after yours.

Meat in general, and particularly beef, will not eat
good and fender, whatever pains may be taken in réast-
mg 1it, unless it has been first kept long enough to make
it tender. The time necessary for that must depend on
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the age of the animal when killed, on the heat or cold
of the weather, and other circumstances.

The fire for roasting should be made up half an hour
or so before it is time to put your meat down, and the
size of 1t must be proportioned to the weight of meat
that is to be dressed. A small thin joint would be
scorched and spoilt if put down to a fire that would be
only just enough to roast a large thick joint.

Put the meat down to the fire before it burns fiercely;
but if you have allowed the heat to get strong before
you do so, you must hang it at a greater distance, and
allow a little more time for dressing.

The fat of the meat must be kept from being burnt,
by tying over it a piece of any kind of writing-paper
with a clean string; and well grease the paper and
string with dripping, before you put the meat down to
the fire, or it will burn, and be of no use. Stir the fire
as much as 1s necessary, and make it clear at the bot-
tom, before the joint is put down. Keep it free from
smoking coals m front, as they would injure the taste
and appearance of the meat.

A large joint, if it is put close to the fire at first, will
be scorched on the outside, and never be properly done,
nor be of a good colour. The distance of the meat
from the fire must depend on the size of the joint; for
the larger and thicker it is, the further off it must be
hung. About twelve inches from the fire will be a pro-
ser distance for a large joint, when first put Jown; and
when one-third done, put it two or three mnches closer;
and when about two-thirds done, put it another two or
three inches still eloser, until it 1s fimished. Ior a small
joint, about ten inches from the fire 1s a good distance
when you first put it down, drawing it two or three
inches nearer, at at a time, as before divected; but the
cook must be a good deal guided by experience, and set
the joint nearer or farther off, according to the héat of
the fire, as well as according to the thickness and
weight of the meat.

——
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Whatever distance from the fire you put the roasting
cradle, of course the dripping will fall mto the pan be-
longing to it; but if you are obliged to use a drippmg-
pan and stand only, you must take care to put the drip-
ping-pan just near enough to the fire to catch all the
dripping which drops from the meat, that it may not
fall on any hot cinders on the hearth, and raise a smoke,
which would spoil the taste of the meat; and at the
same time the dripping-pan must not be too close to the
fire, lest any of the coals or ashes fall out of the fire
mto 1t, and so spoil the taste of both the dripping and
the meat. The dripping-pan must have what 1s called
a well in it, on the side farthest from the fire, to catch
and save the dripping to baste with.

To preserve the dripping clean and good, 1t ought to
be taken out of the well with your basting-ladle once or
twice while the meat 1s roasting, and stramed through a
hair sieve into a stone jar; and not be all left till the
meat 1s done, as the heat of the fire would give it a
strong, disagreeable taste.

If you have a meat screen, it should have deep shelves,
then it will serve for a plate-warmer; but most ranges
have now a good oven to them, in which plates can be
warmed n a very few minutes.¥

To roast meat well, it should be done slowly at first,
and brisker and hrisker towards the end; keeping it
always well basted.

*If you have not a meat-screen, I would recommend you not lo
buy one; as they are large, cumbersome things, and as a very
useful meat-screen is very easily made, by simply hanging a pair
of sheets, or a counterpane, or any other family linen, on a tall
three-leaved horse, which will encircle the fire, and keep away
dranghts of cold air, as well as any meat-screen; and air the
family clothes and family linen too; a thing which must be done
sone time or other, and which is not likely to be so well done as
if done round a good roasting fire. If you do not want to use the
bed-linen when it is aived, it is easy enongh to lay tliern between
the mattress and the bed they are for, to keep them aired, till you
do want themn,

I
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When the fire is properly made up, and a roasting-
cradle or meat-sereen is used, and every thing in proper
order, the.old rule in roasting may be nearly followed,
of allowing something more than a quarter of an hour
for every pound a joint weighs, except for pork or veal,
which will require full twenty minutes to the pound.
More or less time, however, will be required, accord-
ing to the heat of the fire, and the thickness or thinness
of the joint; and the meat will be best and soonest done
when 1t 1s well basted, as that will keep the outside ten-
der, so that the heat can properly penetrate into 1t.

When the meat is about three parts roasted, the meat
and dripping-pan must be drawn back, and the fire
again stirred, to make it burn bright and fierce, which
is neeessary towards the end of roasting, to give the
meat a rich brown colour. At this time, also, youn
should well baste the joint, and then dredge it with
flour over every part of it, sprinkling also a httle salt
over it at the same time; do not mind a little of either
falling into the dripping-pan, as it will only make the
better gravy.

It is a sign that the joint is about done enough, when
the steam rising from 1t is drawn towards the fire; but
the cook will be best able to determine when meat 1s
thoroughly dressed, by considering the weight and
thickness of the joint, and the heat of the fire.

SIRLOIN OF BEET,

Is usually hung a few days, to make it eat short and tender,
therefore, before you dress it, you should wipe it with a
clean cloth, and scrape it, if necessary, to take off any
dust or soil it may have got by keeping; when you have
made it nice and clean, hang 1t carefully down to the fire,
so that it may turn round evenly ; a piece of writing-paper,
well greased, must be tied on with a string, or skewered
on with very small skewers, over the fat side, till the
neat is about three parts done, to prevent the fat from
purning. A good durable fire having been made up,

h-.--—'l- o i W il ol i —
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the meat should be so hung down, that the thickest
part of the joint will get the strongest part of the fire,
but not too near at first, or it will get scorched on the
outside, before it is warmed through. Put into the
dripping-pan a little clean dripping, and begin to baste
the meat immediately it 1s melted, and continue to
baste it every quarter of an hour, till about half an hour
before 1t 1s-done. Then take the meat back from the
fire; clean out all grit that has fallen mto the dripping-
pan; take off the paper that covered the fat, stir the fire,
if necessary, that it may burn fierce and clear, baste the
meat well; sprinkle a little salt all over the joint, and
dredge 1t well with flour. Put it to the fire again, and
let it roast till it is done, and the outside is mnicely
browned and frothed; observing not to baste it for a full
quarter of an hour after flouring it.

A sirloin weighing ten pounds, that has been kept a
proper time, will take two hours and a half to roast it.
Rather more time must be allowed in cold than in hot
weather. To make gravy for this joint, see page S8.

Garnish the sides of the dish with small heaps of
horse-radish seraped fine; and serve up the joint with
greens and potatoes, or cauliflowers and potatoes, or
French beans and potatoes, or brocoli or spinach and
potatoes. This joint, and also the ribs of beef, are
sometimes served up with a Yorkshire pudding.

TO MAKE YOREKSHIRE PUDDING.

Take six table-spoonfuls of flour, three eges, half a
tea-spoonful of salt, and a pint of milk. First beat up
the eggs and salt together, then mix them well with the
milk, and strain it through a hair sieve: then mix it a
Iittle at a time with the flour, till yon make it into a
batter rather stiffer than for pancakes. Place in the
dripping-pan, under the meat, a shallow tin dish, so
that it may get quite hot, and be well greased, by the
dripping falling into it. Pour in the batter; and when
it 13 baked brown on the top, and set stiff, turn it over,
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that it may be done on both sides. If it is about an
inch thick, it will be done before a good fire in two hours;
if three quarters of an inch thick, in an hour and a half.
It is easily turned if cut into four or six pieces.

TO MAKE GRAVY FOR ROASTED MEAT.

When your meat 1s done, lay that end which is the
least done, n a clean hot dish, before the fire, then pour
aLn the fat out of your dripping-pan through a hair
sieve into your stone jar, and put it away; then wipe
out of your pan any dust or cinders that may be in it, with
a clean dish-cloth; then for a joint of about ten pounds,
pour a small-sized cupful of boiling water, with a little
salt in it, into rour dripping-pan, and with this water
and your basting ladle, rub all the baked brown gravy
off the pan, for nearly all the real gravy which drops
from the meat will be baked to the dripping-pan. When
you have rubbed and washed all the brown off the pan,
mix it well together, and strain 1t through a fine hair
sieve into a butter saucepan, simmer it gently over the
fire till it is quite hot, but not to boil, pour it over the
meat, and serve it up. You will find it a good, nice
brown gravy, better than is frequently made with half a
pound of gravy-beef.

RIBS OF BEET.

Ribs of beef should also be kept hanging a few days
to become short and tender, therefore wipe and make 1t
nice and clean before you hang it to the fire, as directed
for the sirloin; there are sometimes two and some-
times three ribs to a joint; and it must be cooked the
same way as the sirloin; only they are best done, and
eat nicest, if they are hung to roast the thick part up-
wards, at first, till they are full half done, or rather
longer; but take care to hang it so that the thick part
gets the most of the fire; and be sure to tie well greased
paper over the fat part, as directed for the sirloin.  Less
time, however, will be required for roasting the ribs
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than the sirloin, because the joint is thinner. From
three hours to three hours and a half, may be allowed
for ribs of beef weighing fifteen or sixteen pounds;
giving a little more time if a thick joint, and a little
Iess if a thin one. When the joint is a little more than
half done, you must hang it the other way upwards,
baste it, sprinkle it with salt, and dredge it very slightly
with flour; but sprinkle it with salt, and dredge it well

ain with flour, about half an hour before you take it
up, first taking off the paper which covers the fat, as
directed for the sirloin. Make gravy the same way as
directed in page 88, and serve the jomt up with the same
garnish, and vegetables, as the sirloin.

TO ROAST AN OX HEART, OR CALF'S HEART.

First cut off the pipe and deaf ears, from the top of
the heart, then lay it in cold water to soak for about
half an hour, and wash the clotted blood out of the
holes, as clean as you can, and quite to the bottom;
“then put it into very hot water for a quarter of an hour,
or boil it for the same time, which will finish cleans-
ing it, and in a great measure prevent the fat sticking
to the roof of the mouth when it is eaten. Then wipe
it dry all over, and to the bottom of the holes. Stuff
them full of veal stuffing, and tie a picee of clean white
paper, well greased, over the top, to keep it in, and hang
it, point downwards, to a soaking fire: well baste it
with clean sweet dripping every ten minutes or quarter
of an hour, and allow 1t twenty minutes, or longer,
to each pound, as it should do gradually at first, and
will take more time than veal or pork.—Serve it up in
a hot water dish, and hot cover, with rich brown gravy
In a sauce tureen; and boiled potatoes. Some families
pour a little melted butter over the heart in the disl,
and some scrve it up with currant jelly in glasses.

LFEG OF MUTTON.

Mutton should be kept hanging as long as the
13
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weather will allow, before dressing, to make it eat short
and tender, and of course you must wipe it, and scrape
it, and make it nice and clean before you put it to roast.
A leg, a haunch, or a saddle of mutton, ought to hang
n a cool, dry, airy place, from four to seven days, 1n
mild weather, and from that to ten days, if cold.

Mutton does not require so solid a fire to roast it as
a large piece of beef, but it must have one that burns
up more hriskly. A leg of eight pounds, will take two
hours, and should be hung so that the thick part will
get the most of the fire. When first put down, it should
hang twelve iches from the fire the first half hour, then
about eight mches from it for another hour, and still
closer to the fire the last half hour.—When about half
done, dredge it lightly all over with flour and a lttle
salt, and when nearly finished, do so again. Make gravy
in the same manner as directed for sirloin of beef, only
using a little less water. The vegetables are also the
same as for beef. Some families have this joint served
up with onion-sauce.

SADDLE OF MUTTON.

This joint consists of the two loins together. The
butcher should take off the skin and skewer 1t on agamn,
to preserve the meat from being burnt while roasting,
and to keep it juicy and tender: but if this 1s not done,
a sheet of paper must be well greased and carefully tied
over it, before it 1s put down to the fire. Begin basting
directly, or the string and paper may take fire, and
spoil the joint; but whether you have the skm on 1t or
not, it must be kept well basted.

In about half an hour before it 1s done, take off
the skin or paper, baste it, sprinkle it with salt, and
dredge it all over with flour, so that it may be browned
and frothed nicely.

A saddle weighing ten pounds will take from two
hours to two hours and a quarter to roast 1it. ‘

Make gravy for this joint, the same as directed
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for roast beef; or you may serve it up with a richer brown
gravy, made as directed in page 102; and garnish the
dish with sliced lemon. 1In some families it 1s also served
up with sweet sauce, same as is directed for the baunch
of mutton.—Vegetables same as beef.

LOIN OF MUTTON,
Is cooked in the same manner; it must be sprinkled
with salt, and dredged with flour, about half an hour
before it is done; the gravy for it is made the same way,
but with only half a cupful of boiling water. It wll
take from an hour and a half to an hour and three quar-
ters to roast it: take care to let the fire be high enough
to roast the ends of the joint properly. But the best
way is to take it off the hook, and hang it by the mid-
dle, when you salt and flour it, as directed for the loin
of veal; or else you must lay the ends to the fire to do,
before you serve it up.
HAUNCH OF MUTTON.

The leg, with part of the loin attached to it, is called
she haunch. It usually weighs as much as fifteen
pounds, and will require, to roast it well, about three
hours and a half; taking great care to hang it a good
way from the fire, to do it gently at first; and keep it
well basted. 'When nearly done, it must be sprinkled with
salt and well dredged with flour, as directed for the saddle.
The gravy for it 1s made the same as for roast beef, or
with a rich brown gravy, as directed in page 102; and
besides gravy, it should be served up with either currant
jelly m glasses, or with currant jelly sauce.

Lhe vegetables proper for this dish are the same as for
roast beef ;—the garnish for it is sliced lemon.

SHOULDER OF MUTTON,

An hour and three quarters will be long enough fo
roast this joint, if it weighs eight pounds. ~Sprinkle it
with a little salt, and dredge it with flour, when it has
been down one hour; and dredge it again about twenty
minutes before you take it up.  You wmust scrve it up
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with brown gravy in the dish, made as directed in page
88; but you must use only half a cup of boiling water,
nstead of a cupful ; sometimes it is served up with onion
sauce also. Vegetables the same as for roast beef.

NECK OF MUTTON.
It must be the best end of the neck, and will take
about an hour to dress it, but slowly at first, as it is so
thin.—Vegetables the same as with the loin.

FILLET OF VEAL,

Is usually stuffed with veal stuffing, and on account of
its thickness, must be done very slowly for the first
hour it i1s hung down to the fire, and kept well basted,
-as the nicety of roasting veal depends on giving it a
rich hrown colour, without making the outside hard or
black. A large, thick joint of veal, like the fillet, wil.
not be done well without a good, durable fire, and 1t
should be hung a foot or more from the fire at first, till
the meat 1s heated thoroughly through, and then drawn
a little nearer and nearer by degrees, that 1t may be
nicely browned, and done through without scorching.
It must be bhasted when first laid down, and again at
least every ten minutes or quarter of an hour, to kee
the surface tender. A piece of well-greased writing-
paper must be skewered over the veal, to keep in the
stuffing, and prevent the meat from getting burnt; when
it 1s half done, you must take it from the fire and hang
it so that the parts which were the top and bottom,
may be the sides, to face and turn round to the fire, so
that every part will be alike browned and cooked: aund
you must not forget to dredge the jomnt lLightly with
flour when 1t bas been down one hour: dredge 1t again
lightly when you turn it, and once mare, halt an hour
before it 1s done: using, the last tine you do it, a very
little salt, but none before, as salt makes veal look red,
if sprinkled on before it is nearly done.
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Serve the joint up in a hot dish, and pour over it
orown gravy, made the same as directed in page 88, with
the addition of nearly half a pint of melted butter, mixed
into it when in the butter saucepan, on the fire: garnish
the sides of the dish with thin slices of lemon; and
serve it up with boiled bacon, or ham, or with pickled
pork, or with a boiled tongue. ‘

The vegetables proper for this dish are either brocoli
and potatoes, or cauliflowers and potatoes; or sweet
young greens, or green-peas, and potatoes; or French
beans and potatoes. Garnish the dish with sliced
lemon; and send up with it a lemon cut in halves.

TO MAKE VEAL STUFFING.

Take beef or veal suet chopped very fine, and stale
bread crumbs grated, of each four ounces; as much
nicely washed parsley leaves as will fill a table-spoon
after they are chopped fine; half a fresh lemon-peel,
grated; one tea-spoonful of winter savory: one of lemon-
thyme, and one of knotted-marjorum. Chop or pow-
der each of these things separately, then thoroughly
mix them together with a salt-spoonful of grated nutmeg
and a small tea-spoonful of white pepper, the same of
salt, and half a salt spoonful of cayenne; make the whole
into a stuffing with one egg, and a table-spoonful of
milk, or if you have no milk use a couple of eggs. The
stuffing must be put under the flap, and also in the mid-
dle, where the bone is taken out.

N.B. You may add to this stuffing a quarter of a
pound of pork sausage meat, which is by some persons
considered an improvement to the flavour.

OYSTER OF VEAL
Must be stuffed in the under side with veal stuffing,
close to where the knuckle is cut off, where you must
make a hole for it. It may have cither of the same ac-
eompaniments as the fillet.
An oyster of veal will take from two hours and a
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half to three howrs to dress it, if it weighs from eight
to ten pounds. For gravy: a little more than a quarter of
a pmt of melted butter should be mixed in the brown
gravy, made the same way as directed in page 88, Ve-
getables, and garmsh the same as for the fillet.

LOIN OF VEAL.

A loin wiil take about three hours to roast it pro-
perly, and be sure to put the ends to the fire, that they
may be as well done as the middle; but the best way to
do this, 1s to take the joint off the hook when it is half
done, and hang it by the middle, so that the ends turn
round to the fire.

Some families have the kidney with the fat belonging
to it sent up on a round of toast, without crust, and
cut into six pieces; others have it served up in the
joint, as it 1s roasted; therefore enquire which way is
preferred.

Garnish with sliced lemon, and serve up with some
melted butter mixed with the brown gravy, as directed
for the fillet; and with either of the same accompani-
ments; and with either of the same vegetables.

NECK OF VEAL.

For roasting, you must have the best end of the
neck: it should weigh about eight pounds, and will take
about two hours and a half. It must be hung down and
cooked the same as ordered for a loin, and have the
same kinds of gravy, garnish, and vegetables.

BREAST OF VEAL.

This joint must be roasted with the call over it till
nearly done; then take it off, that the meat may get
brown, baste it well, dredge it twice with flour, while it
is roasting, the last time adding a little salt.

It will take from an hour and a half to two hours,

nccording to 1ts thickness.
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VEAL SWEETBREADS.

Sweetbreads must be perfectly fresh; you must par-
boil them for ten minutes, then roast them for fifteen or
twenty minutes, till they are of a nice brown. Or you
may stop till it is cold, and rub it over with yolk of
egg, sprinkle it with bread-crumbs, and roast it till
done; or it may be broiled very slowly, till done, on a
gridiron. , + _

Serve up the sweetbread on a hot dish, with a sauce
poured over it, made of melted butter, with a lttle
mush-room ketchup and a squeeze of lemon-juice in 1t.
Or it may be served up on buttered toast, with the
same sauce in a boat. Garnish it with slices of lemon.

TO ROAST LAMB.

The season for house lamb 1s from Christmas to lady
day;—and for grass lamb from Easter to Michaelmas.

Lamb, like veal, must be well done. Neither lamb
nor veal should be taken up till white gravy begins to
drop from the joint; on which account be sure not to
hurry it at first, or the outside will be done too much
and the inside too little, but always finish roasting with
a brisker fire than you began with.

Roast lamb must have a little gravy served up in the
dish with it; this is to be made the same way as di-
rected for roast beef, only, of course, you must use
water in proportion to the size of the jont.

In some families, a little clean-washed finely-minced
parsley 1s always sprinkled over roast lamb, about five
minutes before it is taken down to be sent to table; in
other families it is not liked; thercfore, enquire of the
lady before you do it.

HIND QUARTER OF LAMB,.
A hind guarter of lamb usually weighs from eight to
twelve pounds, the best size is about nine pounds; and

this size will take from two hours and a quarter to two
nours and a half to roast it.
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It must be very frequently basted, while roasting; and
sprinkled with a hittle salt, and dredged all over with flour,
about half an hour before it is done.

FORE QUARTER OF LAMB.

A fore quarter of lamb is cooked the same way, but
takes rather less time, if the same weight, than the hind
quarter; because 1t 1s a thinner joint, one of nine
pounds ought to be allowed two hours.

LEG OF LAMB.

A leg of lamb of four pounds weight will take about
an hour and a quarter; if five pounds, nearly one hour
and a half; a shoulder of four pounds, will be roasted
in an hour, or a very few minutes over.

RIBS OF LAMB.

Ribs of lamb are thin, and require great care to do
gently at first, and brisker as it is finishing; sprinkle it
with a little salt, and dredge it slightly with flour, about
twenty minutes before it is done. It will take an hour,
or lenger, according to thickness. Gravy for this and
other joints of roast lamb, is made as directed in page 88.

LOIN, NECK, AND BREAST OF LAMB.

A loin of lamb will be roasted in about an hour and a
quarter; a neck in an hour; and a breast in three quar-
ters of an hour. Do not forget to salt and flour these

joints about twenty minutes before they are done.

GARNISH AND VEGETABLES FOR ROAST LAADB.

All joints of roast lamb may be garnished with double
parsley, and served up with either asparagus and new
potatoes; spring spinach and new potatoes; green peas
and new potatoes ; or with caulifiowers, or Frgnch beans
and potatoes :—and never forget to send up mint sauce.

Sea-kale, which comes in when asparagus is very dear,
may be dressed and served up the same way as asparagus.

TO MAKE MINT SAUCE.
Take half a handful of fresh spear-mint, wash 1t nice
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and clean, pick the leaves from the stallis, mince the
leaves quite fine, and put them into a sauce tureen,
with two tea-spoonsful of moist sugar; mix it well with
the mint: and, five minutes before you want to serve it
up, put to it three table-spoonsful of vinegar, stir 1t well
together, and serve it up; for if you put the vinegar to
the mint sooner than five minutes before you serve up
the sauce, it will turn the mint yellow.

MINT VINEGAR.

Sometimes lamb is to be cooked, particularly house
lamb, when green mint cannot be procured, unless at
very great expense; in this case mint vinegar, with
sugar dissolved in it, may be used. This is made by
putting into a wide-mouthed bottle, fresh nice clean
mint leaves enough to fill 1t loosely: then fill up the
bottle with good vinegar; and after it has been stopped
close for two or three weeks, it is to be poured off clear
mto another bottle, and kept well corked for use.

LEG OF PORK.

The principal season for fresh pork is from Michacl-
mas-day to the end of April.

Before you put any pork down to the fire, which is to
be cooked with the rind on, rub well the rind of the
pork with about a desert-spoonful of sweet salad oil,
which will very much save it from burning, ‘and make
it both cook and eat much nicer and crisper: and take
care to score it, that is, with a sharp knife make about
six or seven cuts across the joint, about half-an-inch
apart, and just through the rind, before you put it
down, if the butcher has not done it. .

A leg of pork may be stuffed under the flap with sage
and onion stuffing, made as directed for geese, ducks, &e.
It must not be hung near the fire at first, but about
twelve inches off, and before the fire gets to its full heat,
so that the heat of it may jenetrate gradually through
to the inside; and must be asted often enough to pre-

K
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vent it from burning or blistering, as the erackling should
be done crisp and nice, without burn or blister.

if 1t weighs eight pounds, it will take three hours to
roast it properly; and it had better be over than under
done, for when not dressed enough it is unwholesome.

If pork is not stuffed, you may serve it up with sage
and onion sauce, as well as apple-sauce, which should
always accompany roast pork, whether it is stuffed or
not; and also with mustard.

Roast leg of pork must always be served up with
plenty of nicely boiled potatoes;—and, in some families,
1t 1s accompanied with peas-pudding.

TO MAEKE SAGE AND ONION SAUCE.

Chop fine as much green sage leaves as will fill a
desert spoon after they are chopped, and chop as much
onion very fine as will fill a table-spoon after it is chop-
ped, and let them simmer gently in a butter saucepan,
with four table spoonsful of water, for ten minutes;
then add half a tea-spoonful of pepper, half a tea-spoon-
ful of salt, and one ounce of grated bread erumbs: when
these are well mixed, pour to them a quarter of a pint
of thin melted butter, or as much gravy, and let the
sauce simmer a few minutes, stirring it all the time,
and serve it up hot in a sauce tureen.

TO MAKE APPLE-SAUCE.

Pare, quarter, and core five or six large apples into a
saucepan, with three table-spoonsful of water, cover the
saucepan close, and place it over a slow fire two hours
before you want the sauce. When the apples are done
quite soft, pour off the water, and beat them up with a

icce of butter the size of a nutmeg, and a desert-spoon-
ful of powdered lump-sugar. The apples must be tried
while they are stewing, to know when they are quite
soft; for some kinds of apples will take a longer time
than others.—Some persons use moist sngar.

If you have a steamer in use, you can make apple-
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sauce better in that than on the fire, as they are sure to
cook without burning, and be a better colour. IFor
making apple-sauce in a steamer, see page 10.

A LOIN OF PORK

[s not usually stuffed, and therefore serve it up with
page-and-onion-sauce instead. Now the erackling of the
join requires more care to keep it from burning than the
crackling of the leg, so be sure to rub it well with a
tea-spoonful of salad oil, two or three hours before you
put it down to the fire, and mind 1t 1s scored; baste
1t frequently; and about a quarter of an hour before it 1s
done, sprinkle all over 1t a little chopped or powdered
sage leaves.

It must not be hung very near to the fire at first, for
the meat should be done slowly at first, that the heat
may penetrate into it, and cook the inside thoroughly,
without blistering the crackling: The best way is first
to hang it down by the middle, so that the ends turn
round to the fire, till 1t is half done; then take it down,
and hang it by one of the ends in the usual manner;
by which means the ends of the joint will be done at
the same time with the middle. A loin of five pounds
done this way, will take nearly two hours. Serve up with
sage and onion sauce, apple sauce, and potatoes.

EPARE-RIB, OR BALD-RIB.

This is the fore-part of the ribs and part of the
breasthone of pork, cut with not much meat on it. It
must be jointed, and dredged lightly with flour, before
you hang it down, as it is usually so thin of meat that
a bald rib weighing six to eight pounds will be done in
one hour to one and a quarter, at a moderate brisk fire;
while some are cut so thick, that they will take twice
this time, therefore you must roast it according to its
thickness or thinness; but in both cases, slowly at first;
and 1t must be hung so that the thickest end gets the
most of the fire. About fifteen minutes before it is done
it should be sprinkled over with powdered sage leaves.

Scrve it up with apple-sauce and potatocs,
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THE SPRING, OR FORE-LOIN OF PORK.

Cut out the bone, and, in its place, put a stuffing of
sage and onion, made as directed for roast pork, geese,
ducks, &c. page 109. Skewer it in the joint; hang it
down to a moderate fire, and allow it about twenty mi-
nutes to a pound : but you must give a little more or less
time, according to its thickness, more than to its weight :
only do it slowly till rather more than half done; and
finish it off with a brisker fire. Serve it up with potatoes
and apple sauce ;—same as the leg.

ROAST PIG.

A sucking pig is nicest when about three weeks old;
and should, if possible, be dressed the same day it is
lalled; one of this age will take about two hours to
roast.

The most particular thing in dressing a sucking pig
1s carefully to cleanse and clean it; to do which you
must tale the wax out of the ears, and the dirt from
the nostrils, by using a small skewer covered with a bit
of thin rag, which you must wipe off upon a clean dish-
cloth; then take out the eyes with a fork or a sharp-
pointed knife, clean the tongue, gums, and lips, by
scraping them with a clean knife, and wiping them,
being careful not to cut them, and with your hand up
the mside of the throat, take out all the clotted blood
and loose pieces you will find there; and lastly, you
must cleanse the other end of the pig also most care-
fully, by putting a thick skewer covered with a piece of
rag through from the inside, so as to push every thing
out at the tail, which generally comes out with a small
portion of the pipe with it, wiping the inside of the pig
clean with a damp cloth; and unless all this is done by
the cook, a sucking pig cannot be very nice; and for
want of knowing how to do it, they are frequently
brought to table not far from offensive: for butchers
and porkman never do clean them properly, whatever
they may tell yon, or promise yon. When all this 1
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done, and the stuffing sewed into the belly, (to make
which, see the two following receipts,) wipe the outside of
the pig, and rub it well all over with a table-spoonful of
salad o1l or fresh brtter, (but oil is the best,) cover the
loins with a piece of greased writing-paper, and hang
it down to a pretty good fire, giving most of the heat to
the rump and shoulders, as they require more doing than
the loin part; therefore, when the loin is done enough,
ut the ends to the fire to finish them. While it 1s roast-
ing, you must baste it well, very frequently, with nice
sweet dripping, to keep the skin from blistering, till
within about twenty minutes of its being done, when you
must take the paper off, and baste it with a little butter.
When you serve up the pig, the two sides must be
laid back to hack in the dish, with half the head on each
side, and one ear at each end, all with the crackling side
upwards. Garnish the dish with slices of lemon; and
serve 1t up with rich gravy in one sauce-tureen, and with
bramm sauce, or bread sauce, in another.

TO MAKE STUFFING FOR A SUCKING-PIG.

Chop fine or crumble two dozen good-sized clean sage
leaves, four ounces of stale crumb of bread grated, and
onc ounce of butter, broken into small pieces; mix them
well together with a tea-spoonful of pepper, and half as
much salt; put all mto the belly of the pig, and sew it up.

ANOTHER WAY TO MAKE STUFFING FOR A PIG.

Chop fine or crumble two dozen good sized clean sage
lcaves, and mix them with half a small salt-spoonful of
cayenne pepper, half a tea-spoonful of pepper, and half
a tea-spoonful of salt; then cut four slices of erumbh of
bread -,:m.l ].‘tl]ttlt?‘, abeut four inches long, two wide, and
a quarter of an mch thick; roll the bread and butter in
the herbs and seasoning, and put them into the PIg,
and sew it up,

TO MAKE BRAIN SAUCE.
Before the pig is served up, put 1t nto a dish, cut
K3
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off the head, and cut the pig right down the middle into
two halves; then cut off the ears, and cut the head in
two, take out the brains, chop them very fine with about
a table-spoonful of the stufiing taken from the inside
of the pig, and all the gravy which runs from the pig
when it 1s cut in half; then put it all into a butter sauce-
pan, with a large table-spoonful of melted butier, give it
a warm up, stirring it all the time, and send it up in a
sauce tureen.

TO MAKE A RICH BROWN GRAVY.

Put into a clean stew-pan, one ounce of butter, a
middling-sized onion peeled and sliced, a thin slice of fat
ham or %ncml with the rind and the under side cut off,
and a pound of the rump fillet of beef; set it over a slow
fire, and when the steak gets warm, sprinkle on it a little
salt, pepper, half a tea-spoonful of sugar, and a very little
pounded allspice; then dredge it well with flour, and let
it brown a nice brown; prick 1t with a fork, and when
the meat it browned on both sides, and drawn the gravy,
(taking care not to burn it,) pour in a little more than a
pint of boiling water, two table-spoonsful of ketchup, a
crust of bread nicely toasted brown, and a few sprigs of
winter savoury, basil, and lemon thyme, tied up in a bit
of muslin; cover the stewpan close, let it stew very slowly
one hour, then stram the gravy through a sieve, and serve
it up ; except a gill or so of it, which will serve with the
steak as a dish of stewed steak.

TO MAKE BREAD SAUCE.
Put a small tea-cupful of grated white bread crumbs
into a butter-saucepan, pour on them as much milk as
they will soak up, add a little more: then put the sauce-
pan over the fire, with a small onion stuck with four
cloves, and a blade of mace; let it boil, and stir 1t wgll,
then simmer it till it is quite stiff; take out the onion
and spice, add two table-spoonsful of cream, or melted
butter, and it will be ready.
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TO BAKE A SUCKING PIQ.

A sucking-pig is one of the few things which is rather
nicer baked than roasted; a baker will in general lend
you a pig dish, if you send it to him to be baked. You
must clean and stufl' it, and prepare it exactly the same
as for roasting, except that you must mix the yolk of a
raw egg with the table-spoonful of salad-oil, and rub it
well all over the pig; cover the ears with well buttered
paper; and send with it to the bakehouse two or three
ounces of butter, in a piece of clean rag, to baste it with.
For a baked pig, you must make gravy, and sauce, and
send 1t to table in every thing the same as directed for
roast pig, m page 101.

HAUNCH OF VENISON.

As venison always hangs as long as 1t can be well
kept, you must be careful to wipe the haunch all over
with a clean kitchen cloth, before you dress it.

A haunch of buck venison, which weighs twenty
pounds, will take three hours and a half to four hours’
roasting; a doe one, of the same weight, only three
hours and a quarter. Venison should be rather under
than over done.

Spread a sheet of white paper with butter, and put it
over the fat, first sprinkling it with a little salt; then
lay a coarse paste of flour and water, a little more than
half an inch thick, on white paper, and cover the
haunch with it; tie it on with packthread, and hang it
at a distance from the fire, which must be a good one,
and baste 1t often. Fifteen minutes before serving, take
off th paste, draw the meat nearer the fire, and baste it
well wi h butter, and dredge it well with flour, to make
it froth up nicely. For sauce, sce page 104.

Serve 1t up as hot as possible in a very hot dish,
covered with a hot cover; with gravy sauce and currant-
Jeily sa ce, both also quite hot, in hot sauce-turcens:
and do not forget some glasses of currant-jelly. For
vegetabl cs, nicely-cooked French beans.
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TO MAKE GRAVY FOR ROAST VENISON.

Gravy for 1t should be put into a sauce-tureen, and
not into the dish (unless there is none in the venison,)
and made thus: Cut off the fat from two or three
pounds of a loin of old mutton, cut it into steaks, and
set the steaks on a gridiron for a few minutes, just to
brown one side; then put them into a saucepan with a
quart of water, cover quite close for an hour, and
simmer 1t gently; then uncover it, and stew till the
gravy is reduced to a pint; season it with salt only;
strain it into your sauce-tureen, and it is ready.

TO MAKE CURRANT-JELLY BAUCE.

Mix some currant-jelly, and a spoonful or two of
port-wine, in a clean stewpan, or butter saucepan, and
set 1t over a slow fire till melted; then stir 1t till qute
hot, and pour it into your sauce-turcen. |

.ﬁh FJ&.“!TN-

A fawn, if very young, should be trussed, stuffed, and
roasted in the same manner as a hare; but a fawn is
not much esteemed till it is about the size of a house-
lamb; and should be then roasted like venison, in quar-
ters, and without stufling.

The quarter should be put down to a good strong
fire, and basted nearly all the time it is down; but ten
or fifteen minutes before it is done, it must be basted
only with butter, and dredged with flour, to raise a froth
on it, as directed for venison.

Serve it up with the same gravy, and the same cur-
rant-jelly sauce, as divected for venison.

RABBIT.

Cut the skin of the neck, take out the congealed
blood, and clean it as directed for boiling, page 22, but
dry it well afterwards; then stuff it with veal stuffing,
made the same as directed in page 93, but with balf the
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uantity directed to be used for a fillet of veal; sew up
the belly, and truss it the same as a hare for roasting;
baste it well with nice sweet dripping till nearly done;
then with a little butter, and dredge it lightly all over
with flour, that it may come to table a light brown
eolour, and well frothed. :

Rabbits for roasting are usually large-sized ones, and
will take from forty minutes to an hour to roast; and
they ought to be hung a few days to make them tender.

Serve it up with half the quantity of rich brown
gravy as for a pig, sce page 102; or with a quarter of
a pint of liver and parsly sauce, with a squeeze of
lemon-juice in it. Garnish the dish with sliced lemon.

HARE.

The older a hare is, the longer it should be kept
before it is dressed; and if old, 1t must be larded with
bacon, or it will not be tender. A leverct, or young
hare, may be known by a small knob on the first joint
of the fore-foot, and by the thinness of the ears, which
tear rasily. A hare is stiff when fresh killed, but gets
limp when stale.

On the morning you are going to cook a hare, skin
it, take out the mside, and wash it with cold water, cut-
ting the skin of the neck 1 several places, to let out the
blood; then having dried it with a clean cloth, truss it,
and stull 1t with a pudding made of veal stuffing, as
described in page 93, with the addition of the liver
chopped fine and mixed amongst it, which you must first
parboil for about ten minutes. Line the inside of the
hare, along the back bone, with a long thin rasher of
nice new bacon, with the rind and the bottom part cut
off; then put the stuffing into the belly of the hare, and
sew 1t up.

Put hall a pint of milk and half a pound of sweet
dripping into the pan, and baste it all the time it is
roasting, or it will burn, till about ten minutes before it
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is taken up; then baste with a little butter, and dredge
it with flour, to raise a froth.

A middle-sized hare will be done in about an hour
and a quarter: a larger one a little longer; and a small
one about one hour.

Garnish the dish with sliced lemon, and serve it up
with rich brown gravy in a sauce-tureen, (see page 102,)
and a little poured over the hare; with currant-jelly in
jelly-glasses, unless the family like currant-jelly sauce

etter.

TURKEY.

. Turkeys, capons, and large fowls, are all dressed
nearly in the same manner, only allowing for the differ-
ence of time, according to the size.

As turkeys are in season in the middle of winter,
great care should be taken to keep them from being
frozen; for they should be hung up seven or eight days
in cold weather, and four or five in mild weather, ta
make them tender.

Having been carefully picked, then singe it all over,
with a piece of clean writing-paper; and care should be
taken not to leave any blacks on the skin.

When you draw the turkey (or any kind of fowl or
game) be careful in taking out the liver not to break
the gall-bag, as the gall in it would give a bitter, dis-
agreeable taste to every thing it happened to touch,

Make a stuffing, the same as ordered for fillet of veal,
see page 93, only add thereto four ounces of pork
sausage meat, and stuff it in the breast, where the craw
has been taken out. Score the gizzard, dip 1t nto
melted butter, sprinkle it with a little salt and plenty of
pepper, and put it under one pinion; then cover the
liver with well-buttered writing paper, and put it under
the other pinion. ‘

When the turkey is first put down to the fire, 1t
must be dredged with flour, and basted well m five
minutes after with plenty of sweet dripping, and keep 1t
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well basted, particularly about the breast and wings.
You must hang it twelve inches distance from the fire
for the first half hour, that it may warm through slowly,
then put it nearer; and when it looks plump, and the
steam rises from it, baste it with butter, give it a light
dredging of flour all over it, and continue to baste it
only with butter till it is done, to raise a fine froth.

A small turkey will take an hour and a half to roast
it; one of a middle size, weighing nine or ten pounds,
about two hours; and a large one from two and a half
to three hours; always finish off with a brisker fire than
you begin with,

Garnish with nicely fried pork sausages, or with fried
force-meat balls; and serve up with plenty of rich
gravy in sauce-tureens. Sometimes oyster-sauce, or
egg-sauce, is served up with roast turkey, as well as
rich brown gravy, made as directed in page 102.—Vege-=
tables may be any of the finer sorts, and potatoes.

VERY LARGE FOWLS, OR CAPONS,

May be stuffed, trussed, and roasted exactly in the same
way as a turkey, only there should be not more than
one-third as much stuffing. The size of the fire, and
the time allowed for it to hang down, must be propor-
tioned to the size of the fowl; but always take care to
do them slowly when first put down; and baste well.

- A full grown capon, or very large fowl, will roast in
about an hour to an hour and a guarter, and may be
garnished with fried sausages, or crisped parsley.

FOWLS.

The beauty of roast fowls depends on their being well
browned, by careful dredging, and basting with a little
butter, just before they are done. The gizzard must bo
prepared like that of a turkey, and put under one
pinion; and the Liver prepared and put under the other.
A middle-sized fowl will take about three quarters of an
hour; and a chicken, from twenty-five to forty mmutes.
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Roast fowls are usually served up with a piece of pick-
led pork, or a tongue, or ham, or bacon, and with any of
the finer vegetables, and potatoes.

Roast fowls must be served up with rich brown gravy,
made as direeted iIn page 102, but half as much as is
there directed is quite enough. They also may be served
up with either oyster sauce, or egg sauee.

TO MAKE LIVER-AND-PARSLEY SAUCE.

For this sauce be sure the liver is quite fresh: boil a
rabbit’s liver in a few table-spoonsful of water, for five
minutes, mince 1t, and bruise it in a mortar with a little
of the liquor it was boiled in, and rub it through a sievs;
take about one-third the weight of the liver in parsley-
leaves, picked from the stalks, put them in some boiling
water with a tea-spoonful of salt, let them boil till tender,
then squeeze the parsley dry, and mince 1t very fine,
mix it with the liver, and stir the whole 1nto a quarter
of a pint of melted butter, warm the sauce, without
letting it boil; and serve 1t up hot.

Some families have a little grated lemon peel boiled
with this sauce; some have a squeeze of lemon juice
added in the butter boat.

GEESE.

Let the goose be well picked, singed, and cleaned
from the blacks, if any are left after singing; then wipe
the inside with a clean cloth, and stuff the belly not
quite half full, with sage and onion stuffing, made as
directed in page 109, but with only half the quantity of
bread crumbs. Tie it with a piece of tape at neck and
vent, to keep m the stufling. E.Il‘hen dredge it well with
flour, and hang it twelve inches from the fire, for twenty
minutes or half an hour; then draw it nearer, till done.
It will not want wuch basting; but it must be frothed,
by dredging it with flour, and basting it only with butter,
for at least twenty minutes before. Be sure to cut the
tapes off before you serve it up.

A goose will take from an heur and a quarter to an
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hour and three quarters, to roast, according to its size,
and the strength of the fire.

It must pe served up with rich brown gravy, (sce
page 102), or with Sauce Roberte; and be sure to seud
up apple sauce, (see page 98), and potatoes.

GREEN-GEESE.
Are roasted the same way; but they must be stuffed
with pothing but a piece of butter the size of a walnut.
mixed with half a tea-spoonful of pepper, and half a
tea-spoonful of salt. Three quarters of an hour, to an
hour, according to their size, will roast them.

TO MAKE SAGE AND ONION STUFFING, FOR ROAST
PORK, GEESE, DUCKS, &c.

To make this stuffing, take two. middling sized onions,
peel them, and boil them for about ten minutes in plenty
of water; mnext take as much dry sage leaves as when
rubbed into powder and sifted through the top of your
flour dredger, will fill a table-spoon. When the onion has
boiled about ten minutes, squeeze it dry, chop it fine, and
mix 1t with the crumbled sage; then add to them a tea-
eupful of stale white bread crumbs, with a tea-spoonful of
black pepper, a very little pinch of cayenne, and a salt-
spoonful of salt; mix all well together, and it is ready.

DUCKS.

Wipe the duck in the inside with a clean cloth; then
stuff' 1t like a goose, but half the quantity of stuffing will
be sufficient ; tie up the neck and vent to secure the stuff-
ing, then singe and truss it. Dredge it with flour, and
let 1t roast from half an hour to three quarters, or a little
longer, according to size; giving it a pretty brisk fire, and
basting it with butter towards the end, to raise a froth.

Serve up ducks with rich brown gravy, (see page 102),
or with sauce-roberte, (see page 128); and with green
peas and potatoes; or I'rench beans and potatoes.

Green sage leaves, washed and chopped fine, are best
for ducks. L
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Young ducks must be stuffed with half the guantiy
of butter, pepper and salt, as directed for green geese,
and roasted from: twenty minutes to about half an hour.

PHEASANTS.

Pick the pheasant carefully and draw it nicely, cut a
slit 1n the back of the neck and take out the craw, leav-
ing the head on; wipe out the inside with a clean cloth;
singe the outside carefully, wiping off any blacks which
it may make; cut off the toes, but not the feet, twist
the legs close to the body; truss the head under the
wing; and tlour it.

Make up a bright, but not a large fire; and let the
pheasant roast about forty minutes, if it is a full grown
bird; but a young one will be done in about half an
hour.—They are sometimes larded with fat bacon.

It must be basted frequently with butter, and dredged
with flour, to brown and froth it, like a turkey.

Serve it up with rich brown gravy, (see page 102),
and bread-sauce.

GUINEA FOWLS

Are 1o be roasted and served up exactly like pheasants,

but they must always be larded; only they will take a

longer time fo roast, in proportion to their size.
PARTRIDGES.

A partridge must be carefully picked and cleaned as
directed for pheasant, but it 1s trussed rather differently;
you skewer the head under the wing, but you must truss
the legs across by making a slit in the bend of one leg,
and thrusting the other leg through it; (see frontis-
piece) and as you do mnot cut off the head, you must
make a slit in the neck, to take out the crop by, same
as directed for a pheasant; and it will take nearly as
long to roast, on account of the plumpness of the breast.

These birds are to be always served up with rich
gravy in the dish, and sometimes with bread sauce m a
boat, the same as pheasants.
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|

| Partridges are also frequently served up upon a but-
tered toast, without crusts, which should be moistened
| with a little broth, and soaked in the dripping, before
| you lay the partridge on it.—And mn some families with

| a few forcemeat balls in the dish.
d

e

MOOR-FOWL AND GROUSE

Are to be dressed in the same manner, and will take
about the same time to roast as a partridge.

They must be served up with some rich gravy in the
dish, as directed for partridges; and, in some families,
currant jelly in glasses. They are also sometimes served
up in bread crumbs, fried a light brown, as directed 1
page 113.

PIGEONS.

These birds are in season all the summer and autumn;,
they ought to be chosen when they are just full grown,
and quite fresh, as they very soon lose their fine flavour
if kept after they are killed.

Pigeons raust be prepaved for roasting with the same
care as directed for other poultry. The belly should be
half filled with a stuffing, made of parsley leaves chopped
very fine, and mixed with the livers, first boiled for a few
minutes, and minced fine, with a small piece of buttes, and
pepper, and half as much salt as you use of pepper.

They will take from twenty minutes to half an hour to
roast ; baste only with butter. Put into the dish with the
birds a little melted butter and a little rich brown gravy,
mixed together, which will make sauce with the gravy that
runs from them. Garnish with parsley; and for vegeta-
bles, serve green peas, asparagus, or young French beans.

WOODCOCKS, SNIPES, QUAILS, CR PLOVERS,

Must be nicely plucked and singed, but none of them
must be drawn, or their insides opened, as therein is reck
oned the great delicacy. Truss them with the legs close
to the body, and put them down to a clear fire.

Toast nicely as many slices of bread as there are birds,



e ROASTING GAME AND POULTRY.

and put them in the dripping-pan, one under each bird,
to catch what drops from it. ~ Baste with butter only, and
dredge lightly with flour, to raise a froth.

Let woodcocks roast about twenty-five minutes; then

take up, and lay each on its own toast in a hot dish, into

which pour a very little melted butter with a squeeze of
lemon-juice in it, as any other gravy would take away
their fine flavour. Garnish with sliced lemon.

Snipes will take only from fifteen to twenty minutes to
roast. Quails and plovers less time than snipes.

WILD-DUCKS.

You must pluck, draw, singe, and clean the inside of
these, the same as directed for poultry. To roast them
Empeﬂy, you must hang them down to a brisk, clear,

right fire, and baste them with butter, as the outside
must be nicely browned and frothed, and yet the flesh be
juicy and full of gravy. Tley will take about twenty to
thirty five minutes to roast, according as the family like
them more or less done, which you must enquire. Serve
up with sauce as directed for wild-ducks, &e. 1n page 127;
or with sauce made thus: half a tea-cupful of port wine,
the same of good meat gravy, a small onion sliced, a little
cayenne-pepper, and salt, a grate of nutmeg, and a bit of
mace ; simmer them for ten minutes; then put in a httle
bit of butter and flour, give it all one boil, stramn 1t, and
pour it through the birds. Or you may serve them up
without making gravy, by only mixing the gravy which
drops from them with half a tea-cupful of boiling water,
and a little pepper and salt, and straining 1t into the dish.

WIDGEON AND TEAL

Are to be dressed and served up in the same manner as
wild-ducks ; but twenty to twenty-five minutes will be long
enough to roast a widgeon ; and fifteen to twenty mmutes,
a teal.
SMALL BIRDS.
Sparrows, larks, and other small birds, must be carefully
picked, gutted, and cleansed ; then rub them over thinly
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with the yolk of an egg, and sprinkle them with bread-
crumbs; hang them down, and baste with butter while
they are roasting. They will take ten to fifteen minutes,
with a brisk fire. Fry some bread-crumbs in a clean pan
with a little butter, till they are of a light brown colour.
When the birds are ready, put these crumbs into a hot
dish, lay the birds on them, and serve them up; with
slices of lemion for garnish.

TO DRY AND PRESERVE HIERBS.

Herbs should be preserved just at the time that they
begin to blossom, as then the flavour of the herb is in its
highest perfection. The best plan 1s to tie the herbs up
in rather small bunches, then to cut off all their roots, and
dry the herbs over thin lines in the store-room, or in the
open air, but under cover; when they are dry, shake and
wipe all the dust off them, and tie them up in white paper
bags, and write the name of the herb upon each bag. Or,
when they are quite dry and clean, rub the leaves ofl the
stalks, and then rub them to powder between your hands;
and sift it through the top of the flour-dredger. Put the
sifted powder into sweet wide-mouthed bottles, with the
name of the herb pasted on to it, and keep them closely
corked, in a dry place. Dry one kind of herb at a time,
and put that into paper bags or into swmall bottles, before
you begin another kind, in order to keep each quite dis-
tinct and separate from the other.

SOUPS, SAUCES, BROTHS, &c.

OBSERVATIONS.

No one can ever be a good cook of either soups, gravies,
or broths, who 1s not particularly careful that the insides
of the pots or saucepans which she uses to make them in,
are well timned, and kept particularly clean; for if the
inside of the covers, and the inside of the stewpans, be
not washed out with boiling water, as soon as they are
done with, and turncd upside-down to drain, till you have
L5
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time to rub them quite dry with a warm cloth, the insides
both of saucepans and covers will get tainted with a musty,
bad smell, which will give a disagreeable taste to all things
afterwards cooked in them ; and which mustiness can only
be got out by frequent scaldings, and rubbing dry. It
unfortunately the stew-pan should be of copper, and the
timning not quite good and perfect, every thing cooked
~in 1t will be, in a greater or less degree, }.:.sonous, as
every thing which is sweet, salt, or sour, extracts verdi-
gris from copper, which is poison.

Soup, sauce, gravy, or broth, must also never be
suffered to stand in a saucepan or stewpan to get cold;
but always be poured off, while hot, into a shallow earth-
enware pan, and be stirred about, every five mmutes, till
it is nearly cold, for otherwise, the liquor will become sour.
And be careful never to let any food get cool mn a copper
saucepan, or it will become poisonous; and in iron or
tin, it will get a nasty, metally taste.

Pieces of lean juicy meat, fresh killed, make the best
hroth or soup. If meat is stale, broth or soup made
with it will be grouty, and have a disagreeable taste.

An excellent relish to flavour all brown sauces and
soups, and heighten their colour, may be made by frying
slices of onions, with a very little sugar, salt, and pepper,
and a little flour dredged on them, ftill they are brown,

and rubbing the pulp through a sieve.
Cooks very often season soups too highly, ard put i

too much of things that have a strong flavour, as onon
or garlic. They sometimes season their soups like
sauces; not considering that soup should always be
mild, while sauce should be highly seasoned, as 1t 1s
wanted to give a relish to any thing which is rather
msipid of itself. =

Be sure, in the first place, to get the herbs and roots
thoroughly cleansed; let the water be properly propor-
tioned to the quantity of the meat and other articles;
allowing, in general, a quart of water, to each pound of
meat, in making soups; but only half that quantity of
water for gravies or sauces. If care is taken to summer
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slowly, and the cover of the stew-pan fits close, as it
ought to do, to prevent the steam getting out, or the
smoke getting in, but a very little more water should be
put in at first than is expected to be left at the end.

TO CLEANSE AND SWEETEN THE INSIDES OF SAUCEPANS
AND STEWPANS.

Put a pound of soda into your largest saucepan, fill it
up with water, put on the cover, and set it on to boil.
When it boils, skim off the dirt which rises, cover it down
close again, and let it continue boiling for three hours.—
Then turn out the liguid into your next sized saucepan,
and let it boil in that, after you have skimmed it, for the
same time. And so with the next, until all are cleansed.

Immediately you have turned the soda-water out. of
the first sancepan, you must rub it with dry salt, which
will take all the brown off, then rinse the inside of it and
the inside of the cover also, with boiling water, and wipe
them quite dry, particularly in all the seams and crevices,
while the saucepan is warm. And so do each one.

Clean the inside of your frying-pans, in the same way.

The mside of metal or other tea-pots, or moulds or
shapes for puddings, may be cleansed and bhrightened, by
putting mfo any of them a dessert-spoonful of soda, fill-
mg it full of water, and letting it stand all night.

A QUICKER WAY.

When you have occasion to clean the inside of a sauce-
pan in a hurry, a good way is to wash it out well with hot
water, wipe it out with a cloth, and then rub it well with
salt, with a piece of clean rag, or stiff paper. The inside
of a frying-pan is also easily cleaned with salt in the same
manner: T'his 1s the best way to get the taste of onions
or fish out of them.

i

A

Note.—A clean kind of saucepan has lately been made of white
porcelain or china ;—they are easily cleaned, and are excellent for
making melted butter in, and for any thing delicate, (Of course
they require a little more care in using than iron or tin y) and it is
necessary, before you first use them, to put them into a saucepan
of cold water, to he boiled for two or three hours, and then to let
them get gradually cold in the same saucepan of water.



116 SOUPS, SAUCES, BROTHS, &ec.

SOUPS.

O0X-TAIL SOUP.

Tuke three large, or four small tails, and divide them
into joints, wash them clean in luke-warm water, dry
them in a cloth, dredge them with flour, and fry them
with a little sweet dripping i a clean frying-pan, till
they are of a fine light orown; then put them into a
stew-pan in which are four quarts and one pint of warm
water; and slice two large onions into the frying-pan,
dredge them well with flour, and fry them also till they
are all over a nice brown; then add to them half a pint
of hot water, stir and rub it well about in the pan, till
it boils and is well mixed with the gravy and browning
in it, and pour it all into the stewpan to the tails.
Then put to them fifteen berries of allspice, thirty
black-pepper corns, and a few leaves of sweet basil, all
tied up in a muslin rag, and a carrot, nicely washed,
scraped, and sliced; put the stewpan over a slow fire,
and stir it occasionally till 1t boils. Then put on the
cover of the pan close, and let it simmer by the side of
the fire as slowly as possible, till the meat 1s so tender
as to be easily slipped quite clean from the bones. It
will take three hours, or more. Then take out the tails
into a deep earthenware pan, and strain all the soup
through a sieve on to them, put it by to cool; if till the
next day, the better. Half*an hour or so before you
want to serve it up, take away the cake of fat from the
top of it, cut the meat off the two largest joints of each
tail into neat-sized picces, stir a tea-spoonful of salt,
half a salt-spoonful of cayenne pepper, and two table-
spoonsful of ketchup, into the soup: put the whole into
your stew-pan, and let it stew, but not quite boil, for
about half an hour, then pour it mto a tureen, and
gerve 1t up.
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N. B. Ifitis not so thick as you wish it to be, mix
a desert spoonful of flour, with a cupful or two of the
soup, till it is quite smooth, and stir it well mto the
soup ten or fifteen minutes before serving 1t up.

A piece or two of cow-heel, or a couple of pig’s feet,
or a few pieces of fresh pork rinds, are always a great
improvement to soup.

GIBLET SOUP.

Take two sets of goose or four sets of duck giblets,
let them be scalded, picked, and washed m warm water,
two or three times; cut off the bills, cut open the heads,
and cut the necks and gizzards into pieces of a mode-
rate size, break the bones of the legs; and put altoge-
ther into a stew-pan with cold water enough to cover
them, and a pint over, and let them do slowly; skim
the liquor when it is coming to a boil; then add two or
three sprigs of lemon thyme or sweet marjoram, an
onion, and a small bunch of parsley very nicely washed,
or it will be gritty, twenty-four black-pepper corns, and
twelve berries of allspice: the herbs and spices must be
carefully tied up in a muslin bag., Let the whole sim-
mer gently for an hour and a half, or longer, till the
gizzards are done tender, stirring it occasionally to keep
it from burning. Then skim off five or six table spoons-
ful of the fattest of the liquor from the top of the pot,
and mix one table-spoonful of flour with it quite smooth,
and stir 1t well into the soup on the fire, with half a
tea-spoonful of salt, and a table-spoonful of mushroom
ketchup; keep stirring it, while it simmers a few mi-
nutes longer, take out the spice-bag, pour it into a
tureen, and serve it up.

LEG OF BEET, OR SHIN OF BEEF SOUP.

Take six pounds of the meat of leg or shin of beef,
or six pounds of the middle of the brisket, put it into a
saucepan, with six quarts of cold water; place it over a
slackish fire, and skim it well as it comes to a boil
when all the scum is taken off, put in turnips, carrots,
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and onions, two or three of each, according to their
size, a couple of heads of celery, a bunch of parsley,
three or four sprigs of lemon thyme, and winter
savoury, ten berries of allspice, and a tea-spoonful of
black-pepper corns; place the saucepan at the side of
the fire, very closely covered, to simmer quite slowly,
for four hours, or rather more, so that the meat may be
tender and good.

BEEF BOULLI.

When the meat is done, take it up carefully into an
earthen pan without any of the vegetables or season-
ing; and strain the soup through a sieve over it, and
put it by till cold. Then you may skim off the fat,
and serve 1t up, after the soup, garnished with parsley,
and with sauce made by mixing with a quarter of a pint
of the soup, a table-spoonful of mushroom ketchup, and
a tea-spoonful of ready made mustard.

Strain the soup again through a hair sieve, into a
clean stewpan, put into it one or two carrots and tur-
nips, ready dressed and cut into small dice, and when it
is hot, serve it up: or, instead of putting these last
vegetables into it, the sonp may be thickened a little, by
mixing with some of the top fat you skim from it, one
or two table spoonsful of flour, and stirring the mixture
into it over the fire. But leg-of-beef soup is never made
so thick as ox-tail soup, nor so brown.

HARE SOUP, OR GAME SOUP.

Hares, partridges, or any other game which 1s too
old to roast, will make excellent soup, if dressed as
follows. Take an old hare, and in skinning it, be careful
you leave no hairs on it, cut all the flesh off it you can,
carefully saving all the blood, and the liver; then chop
and bruise the bones, and put them mmto one pan with
two quarts of water, and the meat into another pan
with two quarts of water, dividing between the two pans
three onions stuck with cloves, three blades of mace, an
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anchovy, a table spoonful of mushroom ketchup, a slice
of ham or bacon scraped very clean, and a little pepper
and salt. Let them come very slowly to boil, skim
them both quite clean, and then cover them close to
simmer for four or five hours, or put them mto an oven
for the same time. Then take out all the pieces of hare,
and strain both the soups through a sieve into a stew-
pan, cut the meat into neat sized mouthfuls, and add it
to the strained soup: Then pour over the bones as
much boiling water as will make the liquor up again to
four quarts; let it sitmmer with the bones a few minutes,
but 1t must not boil again; strain it also mto the soup;
stir it well up, and let the soup and meat stew gently
together, a few minutes longer. While 1t 1s stewing,
parboil the liver, to harden it, so that it will rub down
with a gill of port wine, and the blood ; when you have
done so, take your soup off the fire, and stir these well
into it. When properly done, it will be of the smooth-
ness and thickness of cream. It must not be put on to
the fire again, but be served up in a tureen, as the
shghtest boiling again would quite spoil it, after its
blood has been stirred in.

All other game soup is made the same, only using a
proportionate quantity of water and scasoning in propor-
tion to the quantity of game used to make it.

GAME SOUP, FROM COLD GAME.

Extremely good soup may be made of the remains of
a roast hare, or the remains of any other ready-dressed
cold game; as follows: Cut the meat off the bones, and
cut the pieces of meat which may have been left, into
neat mouthfuls, and put them on one side, in a clean
plate, with all the gravy which was left poured over
them; then break all the bones to picces, and stew the
bones and the bits of skin and other pieces that will not
make neat mouthfuls, and all the stuffing which was
left, in some water, very gently, for about two hours and
8 half.  Then stram it through a sieve, and put this
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strained liquor, with the gravy and pieces of meat you
have cut into neat mouthfuls, into a clean stew-pan, and
let the whole simmer very gently, but not boil, for half
an hour longer; pour 1t into your soup-tureen, and
serve 1t up.

In preparing hare, or game for cooking, all the blood
that can be got from it should be saved, and stirred up
with a little salt to keep it from getting dry: this will
be equally good, if added to the soup made from the re-
mains of cold game, if stirred in just before it is served
up, after it is taken off the fire, as before directed.

MOCK TURTLE SOUP.

Get half a calf’s head with the skin on, as fresh as
possible, and take out the brains, wash and clean it well,
particularly the inside of the nostrils and ears, and lay it
to steep for an hour in cold water; then put it into a
stew-pan with six quarts of fresh cold water; set it on
the fire to boil, skimming it carefully till no more scam
rises ; and let it simmer an hour and a half ;—then take
out the head, and when it gets cool enough, cut it into
pleces from an inch to an inch and a half square; and
peel the tongue and cut it also into pieees, only smaller;
and put 1t all by in a deep pan, till next day, covering it
over with a little of your liquor, to keep it from getting
dry or hard on the outside. Then put to the liquor in
the stew-pan all the bones of the head, chopped or broken
mto pieces, and all the trimmings, with four pounds of
knuckle of veal. Skim it when 1t gets to boil; and let
1t boil quite gently, closely covered, for four or five hours;
then strain off the soup into an earthenware pan; stir 1t
about now and then till nearly cold ; and then put it also
by till the next morning: The knuckle of veal will be
good eating, with a liftle sauce poured over it.

Next morning, when the soup is to be made, take off
the cake of fat which will be found on the top of it, and
put the clear jelly into a stew-pan, keeping back the
dregs or sediment. Peel and slice as many onions as,
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when pecled, weigh six ounces; fry them in a clean fry-
ing-pan, to a light brown colour, with two ounces of
butter, and two table-spoonsful, when cut small, of
green sage leaves; then stir in six ounces of flour, let
it brown a little, and then add some of the soup to
liquify it; stir it well about in the frying-pan till it boils
up, and then gradually mix it all together with the rest
of the soup in the stew-pan; add the peel of a lemon
pared thin, a few green leaves of sweet basil, a little
sweet marjoram, half an ounce of ground pepper, and
two blades of mace, pounded, with just salt enough to
season it. Let the soup simmer slowly for an hour and
a half, and then strain it through a sieve, without rub-
bing. Put it into a clean stew-pan, put in the pieces
of meat which you cut off the head, and the pieces of
tongue, with two glasses of sherry or good ginger wine,
and the juice of one large lemon, strained; let the soup
and meat simmer very gently, but not boil, till the meat
is quite tender, (but no longer), and it is ready. Force-
' meat balls, and the yolks of two or three hard-boiled eggs,
cut into small dice, should be added to the soup about ten
. minutes before you take it off the fire to serve it up.

For a cheaper soup, you may use a cow-heel, or two
pounds of the rind of pickled pork, cut in pieces, instead
of the knuckle of veal.

. TO MAKE FORCEMEAT, FOR MOCK TURTLE sOUP, OR
MADE DISHES.

Mince fine, and then pound in a mortar, half a pound
of lean veal, mixing with it, as you pound it, rather
better than two ounces of nice fresh butter; then take
it out, and grate into the mortar four ounces of stale
bread-crumbs; moisten them with milk, mix among
them a table-spoonful, when chopped fine, of very clean
parsley leaves, a tea-spoonful, when chopped fine, of
eschalot, and the yolks of three eges, boiled hard; and
pound them smooth and well together in the mortar;

then add to i1t the veal and butter which you had first
M
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pounded. Mix and pound the whole well together
again, dusting among it, as you do so, half a tea-spoon-
ful of salt, one tea-spoonful of white pepper, and half a
tea-spoonful of cayenne; then add to it the yolks and
whites of two raw eggs, rubbing them well into it; and
make it up into balls about the size of a nutmeg,
squeezing each firmly together.—Use about eighteen balls
to each tureen of soup.

TO MAEKE EGG BALLS FOR MOCK TURTLE SOUP, OR
MADE DISHES,

Pound up six yolks of hard-boiled eggs in a mortar,
with half a tea-spoonful of salt, and then mix them up
with as much yolk of raw egg and flour, in equal por-
tions, as will bring them into a very stiff paste; and
make them up into little balls, the size of a boy’s mar-
ble; squeeze them firmly together ;—boil them ;—and
use a dozen to eighteen balls to each soup-tureen.

MULAGATAWNY BOUP.

Wash nicely a knuckle of veal in lukewarm water,
put it on to stew in three quarts and one pint of water,
skim it carefully as 1t comes to boil, and then stew it
for an hour and a half, closely covered; then take out
the knuckle of veal, strain the broth into a clean stew-
pan, and have ready three pounds of the best end of a
breast of veal, cut up into pieces of about an inch
square, without gristle or bone, and three large-sized
onions, sliced, and fry them both together till they are
of a delicate white brown, with a little butter; put them
to the veal broth, and let them simmer one hour, taking
care to skim it carefully again on its coming to boil;
then take five or six table-spoonsful of the broth, and
mix with it a good large table-spooxful of curry powder,
and a table-spoonful of flour, till quite smooth, adding
to it, as you are mixing, half a tea-spoonful of cayenne
pepper and a tea-spoonful of salt; stir all these gradually
and well into the soup, keep it simmering, but not boil-
ing, for a gquarter of an hour longer; and then serve it up.
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| It must be quite smooth, and of the same thickness as
' cream. Some families who have been to India, in addi-

tion to the above seasoning, put a couple of shalots,
bruised, and mixed with a full tea-spoonful of ginger,

and half a tea-spoonful of mace.

RICE TO SERVE WITH THE SOUP.

Look over carvefully, pick out all the husks and dis-
coloured grains, and then wash nice and clean in luke-
warm water, half a pound of the best Carolina rice,
drain it, and put it on to boil in half a gallon of boil
ing hot water, and keep it moderately boiling for a
quarter of an hour; then turn it out into a colander to
drain, and when well drained, turn it out of the colan-
der into the dish you are to serve it up in, put it before
the fire to dry, stirring it up and over and about with a
very clean three-pronged fork, and when every grain is
separate and distinet, which it will soon be if stirred up
lightly, it is ready to serve up.

CURRIED FOWLS, OR RABBITS

Are done the same as breast of veal: (see Mulagatawny
Soup, in page 122.) Be sure to cut them up, before they
are fried, into proper joints and pieces, but rather smaller
*han they are 1n general carved at table.

EEL SOUPF.

Put into a stew-pan two ounces of butter and two
middling-sized onions peeled and sliced, and let them
brown a little; then put into the stew-pan three pounds
of eels, cleaned and cut in pieces, but not skinned; and
after you have shaken them over the fire for five or six
minutes, put to them three quarts of water, and a crust
of bread; let it boil, and skim it well; then add lemon
thyme and winter savory, five or six sprigs of each, a
small bunch of parsley, half a tea-spoonful of whole all-
spice, and three quarters of a tea-spoonful of black
pepper-corns; cover the stew-pan close; let the soup
simmer for two, hours; and strain it through a hair
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sieve: then put two ounces of butter into a clean stew-
pan, melt 1t slowly, and mix up with it enough flour or
fine oatmeal to make it into a stiff paste; add the liquor
to. 1t gradually, stir it well, let it simmer for ten or
twelve minutes; and serve it up in a soup-tureen, with
toasted bread cut in small squares.

FISH SOUPS,

Other fish soups may be made in the same manner,

with cgther skate, flounders, haddocks, whitings, or cod’s
head, mstead of eels.

PEAS SOUP.

Get a quart of good split peas, wash them in cold
water, and put them into a saucepan with three quarts
of liquor in which any fresh meat or poultry has been
boiled, 1if you have it; or if you have not, then in the
same quantity of cold soft water, with a carrot, and
two heads of celery in slices, two good-sized onions
peeled and sliced, some sprigs of lemon thyme, and
sweet marjoram, half a tea-spoonful of pepper, and
half a salt spoonful of cayenne; set it over a slow
fire to simmer as gently as possible, for about three
hours, or till the peas are quite soft, stirring it fre-
quently, to keep 1t from sticking or burning to the bot-
tom. Then strain and press the whole through a coarse
hair sieve; and if you are not going to boil either
pickled pork, or bacon in 1t, mix with the soup a table-
spoonful of essence of anchovy, two ounces of dripping
or butter, and a very little salt: and let it continue to sira-
mer for another hour, keeping it well stirred: then strain
into a soup tureen, and serve it up, with a round of
hread, toasted a light brown, and cut in dice, in one
small dish, and some leaves of dried mint, finely pow-
dered, 1n another.

If you have no broth to make your soup of, three or
four penny worth of fresh pork rind, put in with the
peas and water, will make 1t nearly as good.
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! This soup may be made with only three pints of soft
| water, at first, and when the peas are quite soft. and
| the soup has been passed through a sieve, three pints of
| liquor in which salt pork or salt beef has been boiled,
| may be added; but if you put any thing which 1s salt,
' to the soup, before the peas are quite tender, they
| will never soften, nor make soup; nor will they ever
- properly mix with the water, or become soft, unless you
. use soft water.

PEAS SOUP AND PICELED PORE.

Make and strain the soup as before directed, but
- without salt, and then put into it, when stramned, two
. or three pounds of the belly part of pickled pork, first
| 2icely washed and scraped, and let it simmer for about
| two hours after the pork is put in. Then, when the
pork is done tender, take it up into a dish and rinse off
the soup, by throwing a cupful of hot water over 1it, and
and serve 1t up, with the same vegetables as directed for
pickled pork. Serve the soup in a tureen, accompanied
with toast cut in dice in one small dish, and dried mint
In another, as before directed. If the pork is very salt,
it must be steeped in cold water for a few hours before
i1t 1s used.

CARROT SOUP.

Take six or seven large carrots, wash and scrape
them clean, and slice them into a saucepan or stew-pan,
with a large onion peeled and sliced, a head of ecelery,
or half a tea-spoonful of celery bruised seed, and three
quarts of the liquor in which any fresh meat has been
boiled: add the bones of any joint of meat, if you have
them, Set the saucepan, close covered, over a mode-
rate fire, and simmer for two hours and a half to three
hours, till the vegctables are soft enough to pulp
t_hrﬂugh a sieve. 1':'1#.]11*{]1}"11[:1 have done so, strain the
liquor to the pulp, and if it is too thick atter straining,
thin it with broth or hot water: scason it with salt and

M3
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Ecpper, boil it up again, and serve it up with toasted
read, cut into dice. Or fry thin slices of stale bread
m a little sweet dripping or lard, till they are of a
light brown; drain them as dry as possible from the fat,
cut them into squares or diamonds, and serve up.

GREEN PEAS SOUP.

Take three pints of green peas, when shelled, and
boil them in six pints of water till they are tender; then
stramn off the liquor, and beat the peas into a pulp in a
mortar: put the liquor and mashed peas together again
ito the saucepan, add a few sprigs of mint, stir it well,
and boil 1t five or six minutes. Stram the soup through
a hair sieve, and serve it up with toasted bread.

Good green peas soup may be made with fresh pea
shells, if first nicely washed, and boiled till quite tender,
and then the pulp of them rubbed through a sicve.

MELTED BUTTER.

Put into a very clean butter-saucepan two ounces of
butter i pieces, and on that a full tea-spoonful of flour,
add to it by degrees exactly one third of a pint of cold
water, mixing it all well together with a spoon as yoa
add it. Then put it over a moderately hot, but clear,
part of the fire, and keep stirring it all one way till it
boils up; and pour it out directly into your sauce-tureen;
for it will oil if you keep it in your butter-saucepan a
minute after it 1s made.

MELTED BUTTER ANOTHER WAY.

Put two ounces of butter and a full tea-spoonful of
flour into a clean butter-saucepan, set it on the hob at a
little distance from the fire, and leave it till it softens to
about a thick cream; then mix the flour and butter
together with a spoon, and pour to it a third of a pint
of boiling water, stirring it well together again; then
put it on the fire, let it boil once up, and pour it out
directly into your sauce-tureen.
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CAPER SAUCE.

| Mince one dessert-spoonful of capers quite small, and
. ecut another dessert-spoonful into about halves; mix
| with them one dessert-spoonful of vinegar; and stir the
- whole into a quarter of a pint of melted butter, over
the fire, till quite hot, and pour it out into your sauce-
turecen. Some families like a tea-spoonful of lemon-juice
added to the above.

PickLep Nastrurriums are frequently used instead
of capers; but they are used exactly the same as capers.

Pickled samphire, or gherkins, are also sometimes
used to make a mock caper sauce: and if the same
guantities are used as directed for caper sauce, and done
wactly as caper sauce, they will eat pretty well.

A QUICK MADE RICH GRAVY.

When only a little gravy is wanted, such as for a
small roast fowl, or some such little thing, the following
will be good; put a quarter of a pound of gravy beef,
scored, peppered and salted, into a small stewpan or
saucepan, with a middling sized onion sliced on the top
of it; place it by the side of the fire, to draw the gravy,
for twenty minutes or half an hour; then add a shight
dust of flour, a few allspice, and a little boiling water,
very little at a time, till you have put in a quarter of a
pint, rubbing the meat about each time you put in the
water. Some add a little ketchup. It must not boil on

the fire, but simmer gently by the side, till wanted, and
sirain it for use.

SAUCE FOR WIDGEON, TEAL, OR WILD DUCK.

Mix together the juice of half a lemon, half a gill of
port wine, half a gill of mushroom ketchup, a salt
spoonful of cayenne pepper; and a tea spoonful of
powdered loaf sugar; just stir it over the fire till it
simmers, and pour it over the birds in the dish,
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SAUCE ROBARTE.

Put four or five middle-sized onions, cliopped small,
into a stewpan, with two ounces of butter, and half a
tea-spoonful of brown sugar, and stir them about till thev
are of a rich brown colour; then stir in a table-spoonful
of flour, a table-spoonful of mushroom ketchup, the same
quantity of port wine, half a pint of clear gravy or strong
broth, a salt-spoonful of ground pepper, and another of
salt, a tea-spoonful of made mustard, and the juice of a
small lemon. Let 1t simmer for a few minutes, and serve
it up quite hot, with such things as roast goose, duck,
or roast pork, pork chops, or rump steaks.

TOMATO SAUCE.

Take ten or more tomatos, or love apples, according
to their size, put them into a jar, and set it in a cool
oven, or on the hob, till they are soft: then peel off the
skins, pick out the seeds, and mix the pulp with a lit-
tle powdered capsicum, and a small quantity of vinegar,
powdered ginger, pepper, and salt; add two table-
spoonsful of beef gravy, and simmer very slowly for a
quarter of an hour; strain it through a sieve; and serve
it up. KEither garlic, shalot, or tarragon vinegar, and
sometimes a little essence of ham, and a bay leaf, are
added to this sauce by French cooks.

SWEET PUDDING SAUCE.

Mix a glass of sherry or ginger wine, with half a
glass of brandy, two dessert-spoonsful of pounded lump-
sugar, a small quantity of grated lemon-peel, and a
little powdered cinnamon; then stir all up together n a
butter saucepan, with a quarter of a pint of thick
melted butter, over a very gentle fire, till it nearly
boils, and serve it up.

Sce also BRaANDY SAUCE, as served with Plum Pud-
ding, page 32.
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BROWNING FOR SAUCES, SOUPS, OR MADE DISHES,

Is made by well mixing together flour and butter, in the
proportion of one table-spoonful of flour to a piece of
butter the size of a walnut; then holding and stirring
it over the fire in an iron ladle, or small frying-pan, till
it 1s well browned; but not burnt.

i BROWNING ANOTHER WAY, ALWAYS READY,.

| Spread a handful of flour over the bottom of a plate,

' and put it into a pretty warm oven, stirring 1t about

' now and then, till it becomes a nice light brown, or
fawn colour. When cold, bottle 1t, and use 1t to brown
and thicken soups, &c. as wanted.

| BROTHS.

. Ir you can so manage it, broths are best made the day
before you want them, as you can then take off all the fat
in a cake from the top of them when cold.

CHICKEN BROTH.

An old fowl will serve for the purpose of chicken broth
as well as a young one; pick, clean, singe, wash, and truss
it as for boiling, and if it is a large one, put it in a sauce-
pan with four quarts of cold water; but if a small fowl, or
a chicken, two and a half quarts is sufficient ; throw in a
little salt, and take off all the scum that rises as the liquor
1s coming to a boil; then add a bunch of parsley, a few
leaves of burnet, a small quantity of lemon thyme, and a
head of celery sliced ; season it with white pepper, and a
little more salt, and let it simmer very slowly, closely co-
vered, four or five hours; then strain it off into an earth-
enware pan ; take off the fat from the top, when cold ; just
give it a warm up, not letting it boil, and serve it up.

BARLEY BROTH.
Take three ounces of Scotch barley, wash it well in cold
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water : then get two pounds of leg of beef without bone ;
put the meat with the clean barley into a stewpan or sance-
pan with three quarts of cold water: set it over a slow
fire, and when it begins to boil, take off the scum till no
more rises. Then put in a good-sized onion, and a mid-
dling-sized turnip, peeled and sliced, a head of celery, a
little white pepper, and a little salt; and let the broth sim-
mer very slowly, closely covered, for four hours; stirring
it now and then to prevent the barley burning to the bot-
lom. Take out the meat, and keep it warm. Skim the
fat off the broth, and pour it into a tureen.

You may serve up the meat at the same time, or as a
remove to the broth, with sauce made by thickening half a
pint of the broth with a dessert-spoonful of ready-browned
flour, flavored with half a salt-spoonful of cayenne-pepper,
and two or three tea-spoonsful of ketchup; give it a gen-
tle simmer over the fire in a butter saucepan, stirring it
till it boils, and pour it over the meat.

MUTTON BROTH.

Take two pounds and a half of the scrag end of a neck
of mutton, cut oat all the discoloured and unsightly pieces,
and the clotted blood, as clean as you can, and the pith
which lies between the bones at the bottom ; then lay it in
an earthenware pan, and cover it with lukewarm water for
about ten minutes, and wash it well. Then put it on the
fire with five pints of cold water, let it simmer slowly,
carefully skimming off all the scum, as it rises when it
comes to a boil, till no more scum rises; then add to it
two middle-sized onions, two middle-sized turnips, peeled
and cut in halves, and a couple of middle-sized carrots, a
head of celery, and a few sprigs of parsley, and a tea-
spoonful of salt, and simmer it gently for two hours longer.
Then-strain the broth through a hair sieve, skim off all the
fat you can from the top, and serve it up. The meat may
be served up at the same time, in a dish, with a cupful of
fhe broth poured over it, for gravy, and the carrots sliced
and laid round it, with caper sauce 1n a sauce-tureen.

— -
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Some families prefer mutton broth not strained; and
some prefer it thickened a little : in which case you must
take out and dish up your meat with the carrots, and a
cupful of broth, as before directed, and keep 1t warm :
then mix a table-spoonful of either flour or oatmeal with
a few table-spoonsful of the broth, a little at a time, and
when well mixed, stir it into the broth till it boils up,
and you can feel it thicken; then strain it through a
sieve, and serve 1t up.

MUTTON BROTH FOR THE SICK.

Take a pound of chops cut from the loin, cut off all
the fat, and put them on with a quart of cold water, and
a sall-spoonful of salt; let it simmer very gently, till it
comes to a boil; skim it carefully, and then add one tur-
nip, peeled and sliced, and one small onion, peeled and
sliced, and let it stmmer two hours longer; strain it into
a deepish pan, let it stand till it is cold ; take off the cake
of fat, and warm the broth as wanted. The meat may be
served up with the broth, or by itself, with a couple of
table-spoonsful of broth poured over it for gravy.

BEEF TEA FOR THE SICK.

Take one pound of rump steak, without any fat; cut
1t or chop 1t to about the size of peas; then put it on the
fire, with one pint of cold water, 1n a clean saucepan, and
let 1t simmer for ten minutes, and then strain it through
a clean hair sieve, or through a piece of clean muslin rag,
and season it to taste, with a httle salt, or with a little
spice and salt.

BARLEY WATER FOR THE SICK.

Take two ounces of pearl barley, and wash it clean in
cold water; and boil it for ten minutes in a quart of
water; then throw away the water, and put to it three
pints of warm clean water; let it simmer till reduced to
two pints, and strain it through a hair sieve for use.
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TO MAKE THICK GRUEL.

. Thick gruel is made by mixing well together, gradually,
I a quart basin, two table-spoonsful of the finest oat-
meal with three table-spoonsful of cold water; when it is
thoroughly mixed, pour to it exactly one pint of boiling
water, a little at a time, stirring and mixing it well as you
doit; then put it on the five in a very nice clean sancepan,
and let it boil for full five minutes, stirring it well all the
time, or it will burn to the bottom, and spoil. Strain it
through a hair sieve, into a basin, and it is ready.

TO MAKE THIN GRUEL.

Thin gruel is made the same as thick, only you use
but one table-spoonful of oatmeal instead of two, to the
same quantity of water.

VEAL BROTH.

Take a knuckle of veal, the bones of which must be
broken by the butcher, wash it clean, and lay it in a stew-
pan, with cold water enough to cover it; let it simmer
slowly, and skim it very carefully, adding a cupful of cold
water, once or twice, as it boils, to make the scum rise.
After it has been carefully skimmed, put in two ounces of
rice, and add a blade or two of mace, four cloves, ten
black-pepper corns, and a small bunch of sweet herbs, all
tied up in a clean piece of muslin rag. Cover it close,
and simmer it slowly about four hours, stirring 1t now and
then, to keep the rice from burning; then take out the
meat and spice-bag, and strain off the broth into a tureen,
and serve 1t up. The meat may be served up with the
above, or as a remove to the broth, with either parsley-
and-butter-sauce, or with oyster-sauce.

VEGETABLES.

VEGETABLES are in the highest perfection when most
plentiful, and those of a middling size are commonly
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better than when very large or very small; but their
principal goodness depends on their being quite fresh.
Potatoes, parsnips, and carrots, may be kept i a state
fit for eating for many months, with proper care; but
cabbages, broccoli, asparagus, green peas, and similar
vegetables, must be used quite fresh, to have them 1n

. perfeetion.

Cabbages, cauliflowers, and several other similar ve-

- getables, require to be carefully looked over, and cleaned

from slugs or insects, and all other impurities; and the
outside leaves, or any others that are shrivelled or
decayed, must be taken off, and the ends trimmed;
then, after being nicely washed, lay them, head down-
wards, in a pan of cold water, with a table-spoonful of
salt dissolved in it, for an hour before they are dressed,
which will help to draw out any insects or dirt which you
could not get at in the washing, as well as make them
mild and sweet.

Vegetables in general must be boiled in a clean sauce-
pan by themselves, with plenty of water; for putting
them 1n the same pot with meat will often spoil the
colour and flavour of both.

They generally require enough water to let then
swim 1n it, and completely to cover them; which you
must make boil, then throw 1n a little salt, and take off
the seum that rises: when there 1s no more scum, and
the water is clear, just taste the water, which should
taste a little of the salt, then put in the greens, cab-
bages, cauliflower, or whatever it may be, and keep the
water boiling till the vegetables become tender, and
sink; then take them out directly; for if they are left,
they will lose their colour and flavour. The water must
be well drained from them before they are served up.
The utmost attention is necessary in dressing vegeta-
bles, for when they are quite done, a minute longer boil-
ing will spoil them. And yet they must be done ten-
der, or they will be disagreeable and unwholesome.

T e nice colour of green vegetables will be preserved,

N
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by putting into the water with them a piece of soda, or
pearl ash, as large as a nutmeg. This should always be
done when you are obliged to boil vegetables in hard
water, or if they should be a little stale; but green
peas, or asparagus, or any similar delicate vegetables,
are spoiled 1if soda or pearlash be boiled with them.

Though greens and such like vegetables can hardly be
done too quickly; yet roots will be all the better for
boiling as gently as possible.

Juicy vegetables should be kept in a cool, damp place,
when they cannot be used immediately; but vegetables
of the root kind should be kept in a cool, dry place,

ASPARAGUS.

Prepare them for boiling, by scraping them very clean,
from the green part downwards, and as you scrape them,
throw them into a pan of water. Then tie them up in
small bundles of about twenty-five in each, and cut each
bundle to one length, leaving on them enough of the
white stalk to hold them by while eating. Put on only
just enough water for them to swim in, throw i two tea-
spoonsful of salt, let it boil, take off the scum which will
nse, and then put in the small bundles of asparagus.
Let them boil fifteen to thirty minutes, according to their
size; but the best way is to try them now and then, and
take them up as soon as ever the green part of the stalk
feels soft, or they will spoil. While they are boiling,
toast, of a light brown colour on both sides, a 1*{:-1111.& qf
bread off a large loaf, and pare off the crust; then dip it
quickly into the liquor in which the asparagus is cooked,
lay it 1n a dish, cut it into six or eight pieces, and lay
the asparagus upon it with their heads turned inwards.
Serve them up with melted butter in a sauce-tureen.

SEA KALE

Is to be dressed exactly in the same manner as aspa-
ragus; and must be served up on toasts, with melted
buiter. Lt is not good unless quite fresh, which you will
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. know by its being crisp, and of a bright pink colour on
| the tip ends of the leaves.

ARTICHOKES.

Pull off the coarse outer leaves, and cut the stalks
close; wash them clean, and then put the heads to steep
| in cold water with some salt in it, bottom upwards, for
an hour. Put them on in plenty of boiling water, m a
saucepan, with the tops downwards, or else the dirt will
not boil out of, but into, the leaves. Let them boil,
(adding boiling water occasionally, if wanted), from
three quarters of an hour, to two hours, according to
their age. Try them when they have been boiling some
time, by pulling a leaf, and 1if it comes out easily, they
are done. When taken up, dramn them on a sieve, and
. serve up with melted butter in as many small cups as
| you have artichokes.

JERUSALEM ARTICHOKES

Require at least twice as much washing as potatoes;
they may be boiled, steamed, roasted, &c. like potatoes;
but they should always be served up with melted butter,
or else with thickened gravy sauce, in a sauce-tureen;
but they must be served up without their skins.

FRENCH, OR SCARLET, BEANS.

Cut off the stalks and tops, and strip off the strings
at the sides; divide them lengthways, if they are large,
into three or more slices, and cut them again across; but
when they are young and small, only cut off the tops
and tails, and divide them slantwise. ILet them steep
cold water for half an hour; then put them into plenty
of boiling water, first salted and skimmed; and as soon
as they are tender, take them out, drain them in a colan-
der, and serve them up with melted butter.

WINDSOR, LONG PODS, OR BROAD BEANS,

Must be shelled into a pan of clean water, and be boiled
in plenty of water, with salt first dissolved in it, and
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skimmed ; and they should be served up under boiled

bacon or pickled pork, garnished with parsley boiled and
minced, and parsley-and-butter sauce.

BROCCOLI AND CAULIFLOWER.

Strip off the outside leaves, cut the main stalk close,
and pare the skin from the large stalks of the branches;
then wash them, and let them steep in a pan of salt and
water, with the heads downwards, for an hour. Put
on plenty of water for them to swim m, with a table-
spoonful of salt, take off all the scum that rises when 1t
boils, then put them in, and let them boil from fifteen
to twenty minutes, flower downwards; as soon as the
stalks are rather tender, they will be done. When the
heads are not nearly all of a size, the larger ones should
be put in a short time before the others. Be sure and
take them up the moment the stalk begins to feel soft,
or they will be spoiled. Let them drain in a eolander,
and serve them up with melted butter in a sauce-tureen.

Cauliflower should be boiled gently; but broceoli 1s
better done in water that boils briskly.

GREEN TEAS,

Peas should be fresh-gathered, if possible, and should
not be shelled till just before they are to be dressed. A
peck of peas will take about one quart of water to boil
them, if young, and two quarts if old. When the water
boils, put into each quart a tea-spoonful of salt, skim 1t,
and then put in the peas; keep them boiling from fif-
teen to five and twenty minutes, tasting them to know
when they are done enough. Young peas will boil
sooner than old ones; therefore old and young peas
must not be mixed together. When done, drain them
in a fine colander, put them into a warm vegetable dish,
with a few bits of butter amongst them, and serve up.

Some families like sprigs of mint boiled with peas, and
served up with them; (the only kind of mint proper for
peas is young spear-mint;) but other families do not like
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its flavour among green peas, thercfore enquire of the
lady which is preferred. In some families peas are
served up with melted butter in a boat, and leaves of
mint boiled by themselves and minced, on a plate.

STEWED ONIONS.

Take five or six large Spanish onions, or a dozen
middle-sized ones, scald and peel them, and cut out the
roots; put them into a stew-pan, pour over them good
broth enough to cover them, and let them simmer
slowly, closely covered, for about two hours: salt them
to your taste. Serve them up with the broth they were
stewed in poured over them.

VEGETABLE MARROW, OR GOURDS.

Cut the gourds into quarters, if they are large, and
take out the seeds, without paring them; but if they
are small ones, boil them whole, and take care you do
not prick them with a fork; put them mto a saucepan
of boiling water, enough to cover them about two
inches, in which a large spoonful of salt has been dis-
solved. They will take from fifteen minutes to half an
hour, according to their age; the way to try them is by
rubbing off the skin, and when that will rub off easily
they are done; then drain them, and serve them up on a
toast, with melted butter, like asparagus. Or they may
be squeezed dry, and mashed, and sent to table mixed
up with butter, and seasoned with white pepper and
salt, like turnips. But they are best served up like
asparagus.

TO BOIL POTATOES.

_Kach boling of potatoes should be, as much as pos-
sible, of the same size: wash them very clean; use a
brush and plenty of water, and wash out the dirt from
the eyes particularly, without paring or scraping them:
they will require two good washings, or else tﬁey will
have an carthy taste. When you boil them, put them
into & pot with cold water, just enough to cover them,

8
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with half a handful of salt. If they are large, throw
m a cup of cold water when they begin to boil, and re-
peat it now and then till they are boiled to the heart,
which will take from half an hour to one hour and a
quarter, according to their size: but if they are small
ones, they will not take so long a time, nor require any
cold water to stop their boiling; but the slower they are
cooked the better, provided they are kept simmering,
which is quite sufficient.—When they are soft enough
to admit the fork easily to the heart of them, they are
done. Then pour off the water, and put the pot once
more over the fire without the cover for a minute or two,
but not longer, which makes them dry and mealy, and
then turn them out, pull off the skins, and serve
them up.
ANOTHER WAY, QUICKER.

Let each boiling be nearly of one size, and wash
them perfectly clean as before directed; then put into
a saucepan a pint of water, stir into it two ounces of
salt, then put into it four or five pounds of potatoes, m
their skins, cover them down quite close and tight, and
let them boil from half to three quarters of an hour;
then try them, and if done, dry and peel them, and
serve up as before directed.

NEW POTATOELS

Rub off their skins nicely with a very coarse cloth;
then wash them quickly in cold water, and put them on
to cook in boiling water, with a little salt in, and keep
them boiling.—They will take about a quarter of an
hour or twenty minutes; and ought to be cooked the day
they are dug, or they will not be good. They should be
pl-:appered with white pepper, and a little butter put among
them.

TO BOIL CABBAGES.

Cut off the thick stalk, and pull off the outer leaves;
quarter, and wash them thoronghly; then lay them to
soak in clean cold water, with a little salt in it for a
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full hour before you want to cook them, which sweetens
them and draws out any slugs or caterpillars that may
be between the leaves. When you boil them, put them
into plenty of boiling water; with a table-spoonful of
salt in it, and if any scum rises, take it off ; and boil them
till the stalks feel tender. A full-grown cabbage will
take about forty minutes, a young one about twenty mi-
nutes. Keep them well covered with water by stirrmg
them down frequently with a spoon, or any other way.—
To be sure your cabbages shall be green, stir up the
water and taste if it is a little saltish before you put them
in.  Serve with melted butter in a sauce-tureen.

SPROUTS AND YOUNG GREENS

Are cleaned and cooked the same as directed for cab-
bages, only they must not be quartered, nor lay so long
in water after being washed, as cabbages; and they will
be boiled enough in from ten to twenty minutes, accord-
ing to their age and tenderness. Half a market bunch
of greens is enough to boil in not less than four quarts
of water at one time, to have them sweet and nice.
Serve with melted butter.

TURNIP TOPS.

After well washing, lay them in cold water to sweeten
for an hour or two before they are dressed; and boil
them in as much water as for cabbages, for if boiled in
a small quantity of water, they will taste bitter; when
the water boils, put in a small handful of salt; skim it,
and then put in your turnip-tops; when they feel ten-
der, they are done: drain them in a sieve or colander,
and squeeze them dry: they usually take twenty to
thirty minutes, according to their age and fresnness.
Serve up with melted butter.

SPINACH

Must be carefully picked, and if old, the stalks cut off;
it must be washed in three or four waters at least, and
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when quite clean, lay it in a colander to drain. While
it 1is dru.mmg, put on a saucepan half filled with water,
put half a table-spoonful of salt in it; let it boil; skim
1t, and then put in the spinach; and keep it boiling til)
quite tender, pressing the spinach down frequently that
1t may all be done equally; it will be enough in about
ten minutes, if young; but if the spinach is a little old,
will take a few minutes longer. When it feels soft and
tender, by squeezing between the finger and thumb, it
is done enough; then drain it, and squeeze it dry in
a colander, with a small trencher, or clse between a
couple of plates, or trenchers. Then chop and mash it
well up with a piece of butter, pepper and salt, and serve
1t up on a hot vegetable dish, scored into squares.

TURNIPS.

Peel off the outside, as deep as you find them stringy,
and if large, cut them in two, and throw them into
clean cold water for about half an hour; then put them
into boiling water, without any salt in it; for if any salt
1s put 1 the water, 1t will discolour and spoil them.
After boiling them for about an hour, try them with a
fork and if they feel tender all through, take them up
into a colander, squeeze them quite dry with a small
trencher, the size of a cheese plate, chopping and mash-
g them up in the colander at the same time; then turn
them into a hot vegetable dish, and mash them up with
a little butter, and white pepper, and salt, as directed for
spinach, and serve them up hot.—If you should not
be quick enough to manage all this while the turnips are
hot; you must turn them into a clean saucepan, with
about a table-spoonful of milk or cream, and keep stir-
ring them over the fire till they are hot agamn; but take
care they do not get hot enough to boil, or you will oil
them: then turn them into your dish, score them into
squares, or diamonds, and serve them up. |

Some families still have turnips served up waole, n
which case, you have only to drain them.

e i i, w e e
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CARROTS.

Each boiling of carrots should be pretty nearly of one
size, or some will be done while the others are half raw ;
they must be well washed and scraped, but mnot cut, or
you will lose the fine flavour of the carrot. Large car-
rots will take from an hour and a half to two hours, and
sometimes longer; but young ones, will be done in
less than an hour: when done, slice them into long
slices and serve them up. To try if they are done
enough, you must pierce them with a fork, as di-
rected for turnips and parsnips.

PARSNIPS.

They are to be cleaned and cooked just in the same
manner as carrots; they require from an hour to tw-,
hours boiling, according to their size,—therefore match
them nearly in size for each cooking.—Yon must try
them by thrusting a fork into them as they are in the
water; when that goes easily through, they are done.

SAVOYS,

Are cleaned and cooked in the same manner as full
grown cabbages, therefore quarter them when you wash
them; and take care to soak them i cold water for a
couple of hours, if you have time, but at the least for
one hour, before you cook them, to make them taste
milder and sweeter: serve with melted butter.

TO CRISP PARSLEY FOR GARNIsH, &ec.

Carefully clean and wash, and shake quite dry, some
nice fresh-gathered young parsley; pick off the stalks,
then spread the leaves on a sheet of clean white paper,
n a cheese-toaster, or in a clean dish in your roasting-
cradle, before the fire, and turn it about very frequently,
till 1t is quite crisp; then directly take it up.

It will also crisp on a sheet of paper, in a pretty hot
oven, if doue with the door open.
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cold; and place the chops, covered up, in a dish by the
fire; pour some boiling water over the onions, and cover
them up also, to keep hot. Have ready boiled twa
middle-sized carrots, or one large one, and three or four
turnips; cut them into slices; or the carrots and turnips
may be cut into dice, or scooped into balls the size of a
large nutmeg. When the vegetables are ready, put into
a saucepan an ounce of butter, let it melt over the fire,
then stir in flour enough to make it stiff, and add by
degrees, the broth or liquor strained from the chops,
first taking off the fat eongealed on the top of it; stir
the sauce well till it boils, then strain it into another
saucepan, put in the carrots, turnips, and onions, and
let the sauce simmer till they are hot through. Lay the
vegetables in the middle of a deep dish, and the chops
around them, with the sauce poured over them.

Harricots may be made in the same manner with
beef-steaks, or ox-tails, instead of mutton.

JUGGED HARE.

Let the hare be washed as clean as possible, then
divide it into pieces fit for helping at table; put them
into a stone jar of proper size, with half a pound of lean
rump steaks at the bottom, a rasher of fat ham or bacon,
a few sprigs of lemon thyme and sweeet marjoram, two
or three slices of lemon peel, pared thin, and a large
onion, with six cloves stuck init; add a quarter of a pint
of water, and the juice of a lemon; tie over the mouth of
the jar a piece of bladder, tightly, to keep in the steam.
Lay sﬂmeiay in the bottom of a saucepan, place the jar
upon it, and pour in water till it comes to within two
inches of the top of the jar. Or if you have a steamer,
put the jar mto it. Keep it in the kettle with the water
boiling, (er in the steamer with a plate over the top) for
three hours. When the hare is done, strain off the
gravy, take out the onion, skim the fat from the gravy,
and thicken the gravy with flour, season 1t to your taste
with pepper and salt, let it boil up, and it will be ready,
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Lay the pieces of hare in a deep dish, and pour the sauce
over them : If you use half a pint of stout instead of the
(uarter of a pint of water, 1t will make it much nicer.

BEEF ALAMODE.

Take four pounds of the mouse buttock, the clod, or
the thick part of the flank; and divide it into pieces of
about a quarter of a pound each. Then put into a stew-
pan, or an iron saucepan, two ounces of beef drip-
ping, and two middle-sized onions peeled and chopped
fine; and so soon as these get hot, dredge the pieces of
meat all over with flour, and put them also into tlhe
stewpan, and stir it all well about for eight or ten mi-
nutes; then sprinkle in more flour among them, stirring
them well again; then a little more flour, and more
stirring, till the pieces of meat get a little browned, and
will imbibe no more flour; then add by degrees boiling
water enough to cover the meat, stirring and rubbing it
well about, as you add the water; then add one tea-
spoonful of ground allspice, two tea-spoonsful of black
pepper, and two dried bay-leaves; and let it stew as
gently as possible, over a small fire, closely covered, for
three hours. About a quarter of an hour before it is
done, stir in two table-spoonsful of mushroom ketchup;
and when you are sure the meat is quite tender, serve it
up 1 a tureen.

Alamode beef is usually sent to table with a salad.

VEAL ALAMODE,

Breast of veal may be eut into similar sized pieces,
and floured, lightly browned, and stewed, in the same
manner; but with two tea-spoonsful of white pepper,
instead of the allspice and black pepper, and with the

addition of some finely grated lemon-peel, instead of
mushroom-ketchup,

STEWED RUMP STEAKS,.

Steaks for stewing, should be cut about an mch
£
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cold; and place the chops, covered up, in a dish by the
fire; pour some boiling water over the onions, and cover
them up also, to keep hot. Have ready boiled twa
middle-sized carrots, or one large one, and three or four
turnips; cut them into slices; or the carrots and turnips
may be cut into dice, or scooped nto balls the size of a
large nutmeg. When the vegetables are ready, put into
a saucepan an ounce of butter, let it melt over the fire,
then stir in flour enough to make it stiff, and add by
degrees, the broth or liquor stramed from the chops,
first taking off the fat eongealed on the top of it; stir
the sauce well till it boils, then strain it into another
saucepan, put in the carrots, turnips, and onions, and
let the sauce simmer till they are hot through. Lay the
vegetables in the middle of a deep dish, and the chops
around them, with the sauce poured over them.

Harricots may be made in the same manner with
beef-steaks, or ox-tails, instead of mutton.

JUGGED HARE.

Let the hare be washed as clean as possible, then
divide it into pieces fit for helping at table; put them
into a stone jar of proper size, with half a pound of lean
rump steaks at the bottom, a rasher of fat ham or bacon,
a few sprigs of lemon thyme and sweeet marjoram, two
or three slices of lemon peel, pared thin, and a large
onion, with six cloves stuck init; add a quarter of a pint
of water, and the juice of a lemon ; tie over the mouth of
the jar a piece of bladder, tightly, to keep in the steam.
Lay E(}IH.E]i:"lajI in the bottom of a saucepan, place the jar
upon it, and pour in water till 1t comes to within two
inches of the top of the jar. Or if you have a steamer,
put the jar into it. Keep it in the kettle with the water
boiling, (or in the steamer with a plate over the top) for
three hours. When the hare is done, strain off the
gravy, take out the onion, skim the fat from the gravy,
and thicken the gravy with flour, season 1t to your taste
with pepper and salt, let it boil up, and it will be ready,

s gl Tt—
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Lay the pieces of hare in a deep dish, and pour the sauce
over them : If you use half a pint of stout instead of the
quarter of a pint of water, it will make 1t much nicer.

BEEF ALAMODE.

Take four pounds of the mouse buttock, the clod, or
the thick part of the flank; and divide it into pieces of
about a quarter of a pound each. Then put 1nto a stew-
pan, or an iron saucepan, two ounces of beef drip-
ping, and two middle-sized onions peeled and chopped
fine; and so soon as these get hot, dredge the pieces of
meat all over with flour, and put them also mto thie
stewpan, and stir 1t all well about for eight or ten mi-
nutes; then sprinkle in more flour among them, stirring
them well again; then a little more flour, and more
stirring, till the pieces of meat get a little browned, and
will imbibe no more flour; then add by degrees boiling
water enough to cover the meat, stirring and rubbing it
well about, as you add the water; then add one tea-
spoonful of ground allspice, two tea-spoonsful of black
pepper, and two dried bay-leaves; and let it stew as
gently as possible, over a small fire, closely covered, for
three hours. About a quarter of an hour before it is
done, stir in two table-spoonsful of mushroom ketchup;
and when you are sure the meat is quite tender, serve it
up 1n a tureen.

Alamode beef is usually sent to table with a salad.

VEAL ALAMODE.

Breast of veal may be eut into similar sized pieces,
and floured, lightly browned, and stewed, in the same
manner ; but with two tea-spoonsful of white pepper,
instead of the allspice and black pepper, and with the

addition of some finely grated lemon-peel, instead of
wushroom-ketchup.,

STEWED RUMP STEAKS.

Steaks for stewing, should be cut about an inch
ik
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thick, and be of one even thickness, all through. Put
mto a clean frying pan one ounce of butter, and
gently fry your steaks for five mmutes on each side, till
they are of a light brown, first on one side and then on
the other; then take them out, and put them into a
clean stew pan, on the hob, and fry i the frying pan
one large or two middling sized onions, chopped small,
with another ounce of butter and sprinkled with a desert
spoonful of flour, until it is all of a light brown, but
not burnt; then add to 1t half a pint of boiling water,
and stir 1t all well about till it boils five minutes, and
then pour it to your steaks, sprinkling upon them a tea
spoonful of black pepper, a salt spoonful of allspice, a
pinch of cayenne pepper, three leaves of sweet basil, a
tea-spoonful of salt, and a quart of boiling water, and let
it stew gently for an hour and a half. A pint of water
to apound of beef, is the proper quantity o be used.

You must then thicken it by taking out three or four
table spoonsfuls of the gravy, and well mixing it up in
a basin with one table spoonful of flour, and a table
spoonful of ketchup, and stir it well into the rest of
vour gravy, in the stewpan, and let it simmer, but not
hoil, a quarter of an hour longer, and it will be ready.
Put the steaks in the middle of a hot dish, pour the
sauce over them through a hair sieve; and serve up
with pickles, and scraped horse-radish.

STEWED KNUCKLE OF VEAL WITH RICE.

Take a knuckle of veal, chop the bone, if not done by
the butcher, wash it, and put it into a stewpan, with
four pints of cold water, two blades of mace, an onion
cut in thin slices, and when it boils, skim it well. Wash
and pick clean four ounces of rice, put it into the sauce-
pan with the meat, cover close, and let them simmer
slowly two hours, stirring now and then to prevent
the rice burning; and just before you serve 1t up
add a tea-spoonful of salt. Lay the meat in a deep dish,
with the rice round it; and serve it up. This dish 1s
usually accompanied with pickled pork, or bacun, and




E

e

HASHES AND MINCES 147

with either greens, or broccoli sprouts; and with parsley-

and-butter-sauce.
IRISH STEW.

First peel and boil six large, or twelve small onions,
for a quarter of an hour, and throw away the water;
then boil three pounds of peeled potatoes for a quarter of
an hour, and throw away this water also. While the pota-
toes are doing, cut a breast of mutton into thick slices;
and your onions into thin slices: and cut your potatoes
when done into thick slices likewise. Put into a sauce-
pan, first, a layer of onions, next a layer of potatoes,
then a layer of meat, and afterwards a little salt and
pepper: then again another layer of onions, another of
potatoes, and another of meat, with salt and pepper; and
so on, till all is in the stewpan. Put in three quarters
of a pint of cold water, cover it quite close, and let it
simmer very slowly, for three hours. In order to make
this stew in perfection, you must do it over a very geu-
tle fire, 1n a sweet earthenware pan, closely covered, to
keep in the steam: or it may be baked, closely covered,
in a slack oven for the same time. Serve it all up in
one dish. :

HASHES AND MINCED MEATS.

HASHED BEEF OR MUTTON.

. Caut all the tender and underdone parts of ready-dressed
Joints into thin slices, {rimming off all the gristle, skin,
and brown outsides; put the slices of meat into a small
clean dish, and pour over them all the gravy you have
saved from the joint. Then put into a saucepan the
bones chopped into pieces, and all the gristles, skins, and
trimmings ; cover them with water, put in an onion peeled
and sliced, and a little pepper and salt; let them boil
gently over the fire for two hours at least ; then strain off
the liquor into a bason ;—stand the bason in cold water ;
and when the liquor is cold, take off the cake of fat from
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the top; then take a piece of butter and mix it with fiour,
proportionate in size to the quantity of your hash, and
stir 1t about in a hot ladle or iron spoon, till it is melted
and well browned, but not burnt ; stir this into the liquor
in the saucepan, and let it boil gently for two or three
minutes; then put fo it the slices of meat, with a small
Einch of cayenne pepper, a table-spoonful of mushroom
etchup, and, if liked, half a one of tarragon vinegar, and
set the saucepan near the fire for nearly an hour, so that
the hash will get hot through; but it must not boil, as
1t would harden the meat, and spoil the hash.
Serve up the hash in a hash-dish, or a small tureen,
with sippets of toasted bread round the sides.

HASHED COLD FOWL, TURKEY, OR RABBIT, &c.

Cut up the remains of the fowls or rabbits illt[}dpit‘ﬂﬂs
of a moderate size; put them into a clean dish, and pour
all the cold gravy over them. Then put the trimmings,
and bones, first broken, into a saucepan of broth or water,
enough to cover them; add an onion cut in slices, half a
teaspoonful, each, of white peper, and salt, and a blade
of mace; boil it gently, closi'v covered, for an hour;
then strain off the liquor through a sieve into a bason;
and when it is quite cold, take off the cake of fat from the
top, and mix the gravy in a bason with two tea-spoonsful
of flour; then let it boil gently for a minute or two
Lay the pieces of fowl, &c. in a stewpan, strain over them
the gravy, and place it near the fire to simmer, without
boiling, for about half an liour. Five minutes before it
is done, put in the stuffing, cut in slices; but take care

it does not get smashed. | ‘
Serve up in a hash-dish, with the slices of stuffing,

and sippets of toasted bread at the sides. oy
If you have no stuffing left, you must boil with the

lisuor a few sweet herbs and a little lemon-peel,

MINCED VEAL, _
Cut all the gristles, skin, bones, and brown outsides

PN —
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off your cold joint of veal, and let the rest of the veal
be minced very small; then put it into a saucepan with
a pint of veal gravy, or else with as much good strong
broth, made by stewing the bones, gristles, and trim-
mings of the jomnt, same as directed for hashed chicken,
secasoned with white pepper, half a tea-spoonful of
grated lemon-peel, a little grated nutmeg, and a table-
spoonful of milk; thicken the gravy with a hittle flour
and butter, sprinkle in a very little salt, and some
lemon-juice; keep stirring it over the fire, till it is
thoroughly hot all through, but do not let it boil;
serve 1t up in a soup-dish, with sippets of bread at
the sides.

MINCED BEEPF.

Mince the lean parts of the cold meat very fine, add
a little of the fat also minced, and put them into a stew-
pan, with rich broth, or gravy, just enough to cover
them; add a little minced parsley, an onion chopped
very small, and a little vinegar, with the gravy from the
meat, if you have any: put the saucepan over or near
the fire, for a quarter of an hour, to do the mince, but
without letting it boil, adding salt and pepper to taste.
- Sirve it up in a soup-dish, on sippets of toasted

read.

GRAVY, OR SAUCE, FOR HASHES OR MINCES.

_ After you have cut all the nice pieces off the joints
into thin pieces for hashing, take the bones, trimmings
gristles, or other remains of the dressed joints, and pué
them into a small saucepan with no more water than
will just cover them: add two onions, in their skins, but
cut out their roots, a little parsley, a few sprigs of lemon-
thyme and marjoram, and half a tea-spoonful each of all-
spice and pepper berries; cover close, and simmer for
three hours; then strain off the gravy through a sieve
and let it get cold. When you use ft., take the fuf.énﬁ
the top, flavour the jelly of it with mushroom kttc!ﬂlp
0 3 ’
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walnut pickle, or shalot vinegar, to suit the taste; and
thicken it a little with browning, if for brown meat; but
if for white meats, with flour only; give it a boil up on
the fire; let it cool a little, and it is ready to simmer
your hash or minced meat in.—If it is for white meats,
such as veal, boiled chicken, and such things, you must
flavour it with the juice and rind of lemon instead of
ketchup, and a blade of mace instead of allspice.

COLLARED BEEPF,

Take the thin part of the flank, young and tender,
rub 1t over with salt, and a small quantity of saltpetre;
let it drain all night, then rub in a mixture of salt,
sugar, ground allspice, and pepper. Keep it a week in
the salting-tub, or pan, turn it often, and baste it with
the brine that runs from it. In cold weather it should
be kept in the mixture ten or twelve days. Then take
it out, bone it, and cut off all the gristle, and tough
inside skin. Dry 1t with a cloth, and sprinkle over the
mside a mixture of minced leaves of parsley, lemon-
thyme, and winter savoury, mixed together with pow-
dered allspice and pepper. Roll it up very tight, and
bind it with broad fillet of linen, and afterwards with
tape; keep it under a heayy weight for an hour; then
take off the fillets, as the meat will have shrunk, and
put them on again tightly as before, and tie them
securely. The meat must then be simmered slowly in
an earthenware pan, with three or four thick skewers at
the bottom to keep the meat from burning, for five
hours, in a little water, so closely covered that it may
be done by its own steam. As soon as 1t 1s done, put -
under the weight again; and when it is quite cold ana
get, which will take till next day, take off' the bindiug,
and it will be ready for table: The liguor will be an
excpuisite relish for stews, hashes, soups, &e.

POTTED BEEF.
Rub a piece of lean fleshy beef, about three pounds

B
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in weight, with an ounce of saltpetre powdered, and
afterwards with two ounces of salt; put 1t in a pan or
salting-tray, and let it lie two days, basting i1t with the
brine, and rubbing it into it each day. Then put the
meat into an earthenware jar, just large enough to hold
it, together with all the skin and gristle of the jomt,
first trimmed from it: add about a pint of water,
put some stiff paste over the top of the jar, and
place it in a slow oven to bake for four hours. When
it is done, pour off the gravy, (which save to use for
enriching sauces or gravies,) take out the gristle and
the skin; then cut the meat small, and beat 1t 1n a mor-
tar, adding occasionally a little of the gravy, a little
fresh butter, and finely powdered allspice, cloves, and
pepper, enough to season it. The more you beat and
rub the meat, the better, as it will require so much less
butter or gravy, which will assist it to keep the longer;
but when potted beef is wanted for present use, the
addition of gravy and butter will improve its taste and
appearance. When it is intended for keeping, put it
wto small earthenware pots or into tin cans, press it
down hard, pour on the top clarified butter to the
thickness of a quarter of an inch, and tie over 1t a piece
of damp bladder.

To make potted meat more savoury, you may beat up
with 1t the flesh of an anchovy or two, or a little minced
tongue, or minced ham or bacon; or mushroom pow-
der, curry powder, a few shalots, or sweet herbs of any
kind, the flavour of whicnever may be most agreeable.

Meat that has been stewed to make gravy, may be
used to make potted beef: only adding the salt, sea-
soning, and tlavouring in pounding it.

Potted ham, veal, or ox-tongue is made in the same
manner, only varying the seasonings to suit the taste
of the meat.

POTTED PIGEONS, OR PARTRIDGES.
Clean, truss, and stuff your birds properly, as for
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roasting, sprinkle them with salt, powdered allspice and
a little cayenne pepper, put them into a jar, put over
them swect butter, and bake them in an oven for an
hour and a quarter. When done, take then out, and
when cold, cut them up into pieces fit for helping, and
pack and press them together as close as you possibly
can mto a jar or pot, just large enough to hold them,
fill it up with clarified butter, and tie a piece of moist
bladder over the top. Partridges, moor game, or any
other birds, may be potted in the same way.
For potting, the birds must be quite fresh.

POTTED LOBSTER.

Pick out the white meat, and mix it with the spawn
of a good hen lobster that has been boiled; beat it well
in a mortar, with the addition of a Lttle powdered mace,
wnite pepper, cayenne pepper, and salt enough to
flavour it. Let all be well bcat and mixed into a stiff
paste; then put it into a jar or pot, pressed down as
close as possible; pour over it clarified butter, and tie
over it a piece of bladder.

Crabs are potted in the same manner, and also cray-
fish, and shrimps; but the seasoning may be varied by
the addition of powdered allspice, and leaving out the
cayenne pepper.

PICKLED SALMON: THE FPROPER WAY.

First split open and wipe the salmon inside and out
yuite clean, but do not scale it, nor wash it; lay it flat
on a board, and sprinkle 1t with a little salt, about a tea
spoonful to a middle sized fish, let it lay two hours;
tlen cut it into pieces of three or four inches wide, and
lay them side by side and on the top of each other, in
the same manner as you see it in a pickled salmon kit,
into a clean earthenware pan, upon a full tea spoonful of
raw lobster spawn, which must be first well bruised m
a mortar, with a piece of salt-prunella, about the size
of a small horsebean.

. i, gt

L
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Then put into the pan as much of a mixture made
with two thirds vinegar and one third water as will
barely cover the pieces of fish; tie the top of the pan
over with a clean white paper, and then with a bladder;
then put the pan into a steamer, if you have one, with
a dish on it which will overhang the pan; if not, you
must put it on a piece of cloth in a kettle, and pour
nto the kettle as much boiling water as will reach about
three parts up the pan. If put into a steamer, and the
steam 1s on, it will take about three quarters of an hour
to do, and if the pan is put in boiling water, and kept
boiling, it will take the same time.

When 1t is cooked you must take out the pan, and let
the fish cool gradually, without untying the bladder.
It will be fit to eat the second day, and will keep a
month or five wecks, if the air is kept from it.

POTTED CHEESE.

Take the rind of Cheshire, Stilton, Chedder, or any
other rich cheese, no matter how stale, scrape it quite
clean, grate it with a grater, and beat it up in a mor-
tar with one fifth of its weight of good fresh butter, till
they are both well mixed. Put it into a pot, and tie
over 1t a piece of clean bladder, and it will keep for
several months. :

It may be eaten spread on bread like butter, for
breakfast or luncheon, with or without being seasoned
with mustard, pepper, and salt. Or finely-powdered
white pepper may be mixed with the grated cheese-rind
and butter, in preparing it; and it may be served cold
for luncheon.

WELSH BABBIT.

Cut some slices of bread half an inch thick, and
toast them carefully on one side; pare off the crusts
thin, lay them in a cheese-toaster with the toasted side
downwards, and lay upon cach a slice of good rich
double Gloucester cheese, eut nearly half as thick as the
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bread, but rather less in length and breadth, with the
rind pared off, and the decayed parts picked out. Put
the toaster before the fire, and as soon as ever the
cheese 1s quite soft, serve it up., Mustard, pepper, and
salt, must be served up with it.

PICKLES, KETCHUPS, &c.

Jars of stone-ware, or wide-mouthed glass bhottles,
should always be used to keep pickles in.  And keep a
small wooden spoon, with holes in i, always clean, to
take them out with.

Pickles in jars or bottles should always be completely
covered an inch or two with the pickling liquor, or they
will spoil; and to keep the air from destroying them,
you must tie over the mouths of the bottles with wet
bladder first, and leather next over that: and if the
liquor wastes by evaporation, a little fresh vinegar may
be added. But all pickles swell after first putting into
bottles or jars, therefore only fill them half or three
quarters full, but quite full of the pickling liquor.

PICKLED CUCUMBERS.

Take any quantity of small fresh gathered cucumbers
or gherkins, (which are best when about three inches
long); lay them in an earthenware pan, and cover them
with brine, boiling hot, made by dissolving salt m
water, in a proportion of two ounces to a pint. Put a
plate over the pan, and let it stand closely covered
twenty-four hours, then take the gherkins out of the
brine, drain them in a colander, and dry them between
two cloths. Have ready a pickle made with two quarts
of white vinegar, three ounces of black pepper-corns, an
ounce of allspice-berries, one ounce of ginger sliced, a
salt-spoonful of cayenne pepper, and a small table-spoon-
ful of salt; let the ingredients infuse four days near the



PICKLES, Krrcuups, &ec. 165

fire and it 1s ready for use. Put the cucumbers into jars
or wide-mouthed bottles, three parts full, and fill them
quite full up of the pickle: secure them carefully with
bladders, or cork bungs, tied over with leather; putting
into each a sprig of dill-seed.

PICKLED WALNUTS.

You must try every walnut, by pricking them witn a
fork, and if the fork will not go through them they are
too old to pickle. Steep your walnuts for nine days in
brine of the same strength as for cucumbers, changing
the brine every third day; then put them into a stew-
pan with the last brine, and let them just simmer over
the fire; then pour off the brine, draiu the walnuts in a
colander, and expose them to the air, on something fiat,
for a day or two, till they turn black. Make a pickle
as for cucumbers, but with the addition of a few sha-
lots, and a little mustard-seed. Put the walnuts into
Jars or bottles, three parts full, fill up with the pickle,
and secure with corks and bladder or leather.

PICKLED ONIONS,

Put your onions, without peeling them, into a pan of
strong salt and water, and let them lie twenty-four
hours; then take them out one at a time, and peel
them, and as you do so, throw them into fresh salt-and-
water, and change the salt-and-water night and morning
for two more days; at the end of which time you must
take them out of the brine, just dry them in a cloth,
and 1mmediately put them into the following pickle.
Have rcady a pickle made by putting black pepper-
corns, allspice, sliced ginger, and horse-radish, of each
one ounce, mto a quart of good strong distilled vinegar,
and let the ingredients steep, in a stone-ware jar, by
the fire-side, covered close, for the three days ;’UUI'
onions are In the salt and-water. .When the onions are
taken out of the brine, and dried with a cloth, put them
into stone-ware Jars or bhottles; pour over them enougl
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of the pickle, quite cold, to fill them up completely; and
secure them with corks, bladders, &e.

For onions, or cauliflowers, you must use distilled
vinegar, or they will not be white.

FRENCH-BEANS.

Take young tender beans, fresh-gathered, then let
them steep for two days in the same kind of brine as is
ordered for cucumbers ; and afterwards for a week or more
in vinegar, poured over them boiling hot, and covered
down close, to keep in the steam; repeating it every
other day, till they turn green. When they are of a fine
green colour, put them into jars or bottles, and fill up
with the same pickle as for cucumbers. Tie bladders,
&ec. over them.

SAMPHIRE.

Take samphire that is green, and has a sweet smell,
gather it in the month of May, pick and wash it well,
to free it from every particle of sand or grit, and lay it
to soak in salt-and-water for two days; then put it i an
earthenware pan, pour in as much white wine vinegar
as will cover it, cover the pan close, and let 1t stand till
it is green and crisp: then put it into jars or bottles
with the same pickle as ordered for cucumbers, only
without the salt, and tie it down close for use.

PICKLED NASTURTIUMS,

The seeds of nasturtiums, gathered before the middle
gets hard, form an excellent substitute for capers. They
must be thrown into salt-and-water while fresh, and the
next day you must wash them well about in 1t, and pick
from them all the yellow leaves, &c. and as you do so,
throw the clean masturtiums into a fresh brine, strong
enough to bear an egg, and change it every two days for
a week. Then drain them from the brine, put them mto
jars or bottles, fill them up witt a pickle made with
soaking one ounce of black pepper corns, one ounce
of allspice berries, half an ounce of ginger, and a httle
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salt, in a quart of vinegar, for a week before you gather
your nasturtiums; shake it occasionally, and stram 1t
before you use it. Fasten them down for use.

RADISH PODS.
The seed-pods of radishes are pickled in the same
manner as nasturtinums or samphire.

PICKLED CABBAGE.
Choose a fresh middle-sized red cabbage; strip off
the outer leaves, cut it in half, cut out the stalk, and shred
the cabbage into narrow slices: sprinkle them with salt,
and let them lie in a pan for two days; then take it
out, and let it stand to dramn quite dry; lay it very
lightly in jars, till about three parts full; fill the jars
up with the pickle, and secure them properly with blad-
der, &c. The pickle 1s to be made by infusing for
three days, in a close stopped jar, by the fire side, an
onnce of ground pepper, half an ounce of ground all-
spice, and half an ounce of bruised ginger, to each
quart of strong vinegar; and before you pour it over the
cabbage let it be strained clear off, and quite cold.
Some persons like to add a few pieces of gimger, and

three or four capsicums to each jar, to make it hot.

MUSHROOM KETCHUP.

Take a quantity of mushrooms fresh gathered, pick
them clean, without washing, put them in a deep pan,
thus:—first put a layer of the mushrooms, then a
layer of salt, then another layer of mushrooms, and
another layer of salt; and so on till the pan is nearly
full. Let them stand three hours covered over, in a warm
place ; they will by then have got soft, and must be well
pressed down with a wooden spoon. Keep them in the
pan two days or more, stirring and mashing them twice
a day; then pour the pulp and liquor into one or more
stone jars, and to each guart add half an ounce of all-
spice berries, and an ounce and a half of black pepper
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corns; stop the mouth of the jar tightly, and place the
jars upon a piece of cloth in a stewpan, and put into it
boiling water enough to reach nearly to the top of the
jar; and keep the water boiling for about three hours
and a half. Or put the stopped jar into a steamer, and
steam 1t for the same time. Then take out the jar, and
pour off the liquor, carefully keeping back the sediment;
strain 1t through a hair sieve into a clean stewpan, and
let it boil, or rather simmer slowly, for an hour, taking
off all the scum that rises; then pour the ketchup nto
a clean dry jug, and let it stand closely covered, in a
cool place, for about twenty hours. Pour it clear from
the sediment, through a thick flannel bag; add to each
quart of the ketchup two table-spoonsful of French
brandy, and let it stand in the jug as before; some sedi-
ment will again fall, and the pure ketchup, decanted
from it, must be kept for use in small bottles, which
have been well washed, and made perfectly dry before
the liquor is poured into them. If intended for keep-
mg, it ought to be bottled in half-pints, quite filled,
stopped with good corks, covered with sealing-wax or
bottle-cement, and put by in a cool dry place.

WALNUT KETCHUP.

Take any quantity of green walnut shells, put them
mto a pan, with salt sprinkled among them i the
proportion of half a pound of salt to half a sieve of
walnut shells; let them stand for a week, bruising and
mashing them twice a day. They will by thac time be-
core soft and pulpy; then tilt the pan and press the
pulp on one side, so that the liquor that oozes from it
may be taken up clear. When you have thus got all
the liquor from the walnuts, put it over the fire mn an
iron pot to simmer, and skim it till no more scum rises;
then add to every three pints of walnut lquor, an
ounce of allspice, half an ounce of long pepper, an ounce
of bruised ginger, and half an ounce of cloves; let it
boil slowly with these spices three quarters of an hour
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longer. When the ketchup is cold, put it into bottles
quite filled, cork them tightly, and secure them with
wax or cement. Some of the spices, i proper propor-
tions, must be put into each bottle of the ketchup.

TO PRESERVE ONIONS.

Onions ought to be kept in a very cold, dry place, not
subject to frost; they ought also to be carefully picked
and sorted; the soft, or thick-necked, ought to be used
first. Where these precautions taken, much waste would
be avoided. But the better way to keep onions, is to tie
them on a rope of dry straw, so that they do not touch
each other; or else, with a thin packing-needle and
strong thread, string them, by passing the needle in at
the bottom and out at the top, and hang them in
the coldest and dryest part of the kitchen.

TO PREPARE SALT FOR THE DINNER-TABLE.

Put two lumps of salt in a plate at a good distance
before the fire, to make it thoroughly dry; then rub or
grind the two pieces together over a clean dish, or a clean
Fiece of paper, and that which you grind off will be per-

ectly fine; fill your salt-cellars higher than the brims, and
press it down even with the top; or press the bottom of
the salt-cellars on the top of each other, for that purpose.

TO PREPARE MUSTARD FOR THE DINNER-TABLE.

Mix an ounce of the best flour of mustard with a tea-
spoonful of salt; when they are well blended together,
add eight {ea-spoonsful of cold water, a little at a time,
and stir and rub it well together till it is quite smooth;
the more pains taken in stirring and rubbing, the better
the mustard will be. Mustard is best if made only an
hour before it is wanted; and it will get dry and spoil in
a few hours, 1f left uncovered.

Scraped horse-radish may be boiled in the water used
to mix moustard; and cayenne pepper, and other pun-
gent additions, are sometimes made to mustard, Milk
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is used by some, and vinegar by others, instead of water,
and sugar instead of salt, in mixing mustard: but we
think these by no means improvements.

TO PREFARE HORSE RADISH FOR THE DINNER TABLE.

First carefully wash and serub off with a brush every
morsel of dirt,till you make the horse radish quite clean
and nice: then throw it into clean water to soak for not
less than three or four hours before your dinner time.
A few minutes before 1t 1s wanted, take it out of the
water, wipe 1t quite dry and clean, just scrape off the
outside and throw that away, then scrape the root into
fine long thin shavings, and serve it up as soon as you
can after scraping 1t, as 1its fine flavour soon goes off
after it 1s scraped.

Horse radish which 1s carefully cleaned as above
directed, before it is put into water to soak, will have so
superior a flavour to that which is only cleaned just
before you are going to scrape it, that you can scarcely
believe it ; and nothing shows a good cook, or a good
housekeeper, so much as properly preparing such things
for the dinner table.

TO MAKE SHALOT VINEGAR.

Put into a bottle, an ounce of shalots sliced, an ounce
and a balf of horse-radish scraped, and a pint of good
white wine vinegar; cork it well, and let it stand for ten
days, shaking the bottle often; it will then be fit to
bottle off for use, a little at a time, with salads, cold
mutton, beef, &ec. or for flavouring soups and gravies.

CHILI VINEGAR.

Put fifty red Chilis into a wide-mouthed bottle, with
one pint of the best vinegar; and let them soak twelve
or fourteen days, shaking the bottle two or three times
a day, and it will be ready to use in fish-sauces, &c.
When you have bottled this up for use, you may add
another pint of vinegar to the chilis, whick will be as
strong as the first in a month’s time.
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BASIL VINEGAR.

Half fill a bottle with the green leaves of sweet basil,
fll it up with vinegar, cork it, and let it stand for
s fortnight; then strain it, and boitle it for use.

TARRAGON VINEGAR

k made by infusing the leaves of tarragon, in the same
manner as directed for basil vinegar.

TO MAKE ORANGE TARTS AND DUMPLINGS.

First peel the oranges; to do which begin at the
largest speck, and all the pith will come off with the
peel; having peeled them, cut the orange in half, so that
the pips will easily come out, then with a pen knife cut
out the pith that remains in the middle of each hal;
after which lay them in your dish on a thin bottom
crust, the juicy or cut side upwards, sprinkle them with
three ounces of powdered loaf sugar, then cover them
with your top crust, which must be made of puff paste,
and bake them from three quarters of an hour to an
hour. Nine middle sized oranges make a handsome tart.

Oranges also make very nice dumplings, by first only
peeling them, as above directed, and putting each into
a crust, the same way as apple dumplings, each person
adding sugar to them at table.—Boil haif an hour.

March is the best time to make them, as oranges are
then sweet, and much the same price as apples.

TO BAKE A HEART.

Having prepared and stuffed it as before directed for
roasting m page 89, put the heart, pomnt downwards,
on a meat stand, 1n a large baking dish, with half a pint
of water, and as many potatoes as you please, pared and

sliced: when done, serve up with all things same as
for roast, see page 89.

TO BOIL OR STEAM A HEART.

Clean, prepare, and stuff it as directed for roasting,
P o
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and put it, point downwards, into a bason; put the bason
to a saucepan, and pour into the saucepan boiling
water, till 1t comes nearly to the top of the bason; put
a plate wrong way upwards over the stuffing, cover the
saucepan quite close, to keep in the steam, and let it
boil three hours, if an ox heart; and about two Lours, if
a call’s heart;—or you may put it into a steamer for the
same tume. Serve up with gravy and potatoes, and with
jelly, same as directed for roast heart.

DUTCH SAUCE FOR FISH.

Boil in a porcelain saucepan, or in a clean pipkin, for
five minutes, with a gill and a half of vinegar, a little
scraped horseradish: then strain it, and, when it is cold,
add to it the yolks of two new eggs, a quarter of a pound
of fresh butter cut into small bits, a dessert spoonful of
flour, the same of water, and a pinch of salt. Then stir
the ingredients over a gentle fire, with a clean wooden
spoon, till the mixture almost boils, and serve it up di-
rectly, to prevent it from curdling. An iron spoon, or
metal saucepan, would quite spoil this sauce.—And so
will letting 1t quite boil.

CREAM SAUCE.

Boil gently a piece of fresh lemon-peel and a blade of
mace, In a very clean pipkin, or a porcelain butter-sauce-
pan, with a quarter of a pint of milk, for ten minutes;
then add to it half a pint of cream, and two ounces of
fresh butter rolled in flour. Let it simmer about five
minutes, stirring 1t carefully all one way; then take 1t off
the fire, take out the lemon peel and the mace; pour the
sauce Into a warm sauce-tureen, and squeeze into it the
juice of half a lemon, through a sieve, to keep out the
pips; stirring it round, at the same time, very gently.
This sauce is frequently poured over fowls, that are to
be sent to table cold, after they have been properly placed
in a dish. Take care not to stir this sauce with any

thing but a clean wooden spoon.
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MEAT PIES.

Tt is frequently found, that when the crust of a meat
pie is baked quite enough, the meat in the inside of 1t is
not sufficiently cooked to eat nice and tender, as it ought
to do: the proper way to prevent this, 1s to gently stew
the meat in a saucepan, properly seasoned, as directed for
beef-steak pie, page 76, in half a pint of water, or gravy,
closely covered, for an hour or longer, according to the
hardness of the meat; then pour it out into an earthen-
ware dish, and, when cold, take some of the fat off the
top, if there is too much, and put, with the meat, as
much of its liquor as it will take, into the pie-dish ; then
put on your crust, and bake it gently, till the crust is nicely
done, and serve it up. If you have an oven to your range,
you can first bake the meat in a pie dish, 1f you cover 1t
closely over with another dish.

OYSTER SAUCE.

In making oyster sauce, you must do it as directed in
page 42, but 1n addition thereto, you must take the beards
off the oysters, and stew them in the water you use for
mixing with the flour and butter, which is a nice way,
and makes the sauce taste stronger of the oysters. The
beards should never be served up with oyster sauce.

CLEANING HAMS,

After cleaning the ham as directed in page 20, it will
be a great improvement to put it into pretty hot water and
scrub 1t clean with a small stiff-haired brush about five

inches long by two inches wide, and which are sold at
si1x-pence each.

TO MAKE BRINE FOR SALTING MEAT.

Salt, six pounds; saltpetre pounded, a quarter of a
pound ; foots, or soft sugar, half a pound ; and water, one
gallon. Mix them well together, and put the meat into
the brine, keeping the meat covered with it for four, SIX,
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or eight days, according to the saltness you require, or
like. This will do also for pickling hams and tongues, by
adding to the brine twelve of the small grains or insects
of cochineal, pounded; which gives the fine colour re-
quired in hams and tongues.

Brine will not keep good a long time, especially in hot
weather, therefore you must smell it, and if you find it
turning the least sour, or it smells in any way offensive,
you must boil it up directly, and skim it well ; when quite
cold, 1t will be fit for use again. It will only bear being
boiled up once or twice, then you must make fresh brine.

TO PREPARE A TONGUE FOR PICKLING.

You must rub some salt well into it to cleanse it, but
do not wash the tongue, or it will spoil; let it lay in the
salt for twelve hours; then take it out and rub it dry and
clean from the salt, with a clean cloth; then put it into
the prepared brine. A large tongue will take three weeks
to salt.

SALAD MIXTURE.

Two yolks of cold hard-boiled eggs, two table-spoons-
ful of salad oil, one table-spoonful of vinegar, half a tea-
spoonful of milk, a little white pepper and salt, and a tea-
spoonful of ready-made mustard. First mix the mustard
and milk together, and then add the o1l and vinegar:
when these are well mixed, chop and rub the egg-yolks
very smooth, and add them, with the other ingredients, to
the mixture; then again stir and mix it all well together,
and it is ready for use, or to bottle for future use.

YEAST DUMPLINGS.

Get a pound of roll dough from the baker: make it
up into seven or eight dumplings : roll them in flour, and
let them boil about half an hour in plain water, or in a pot
with beef or mutton. They will sink to the bottom, and
become too heavy to eat, if they boil a minute longer than
to cook them enough. When done, tear them open with
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two forks, (not cut them,) put into each a slice of fresh
butter, and serve themn up quickly and hot; they are
eaten with sug: or salt, or with the meat, as preferred.

Fi3 OR DATE PUDDING.

Mix well together a quarter of a pound of figs or dates,
chopped small, with two ounces of suet, chopped fine, a
quarter of a pound of bread-crumbs, two ounces of moist
sugar, a little grated lemon-peel, and two eggs; put 1t all
into a mould or basin, and beil it one hour and a half;
or bake it in a moderate oven. Serve up with sweet but-
ter or wine sauce. The dates should be washed in warm
water and the stones taken out before they are chopped.

IMPORTANT TO HEALTH.

From sinks and drains, that are not properly trapped,
there will, at times, arise unhealthy smells; to obviate
this, have a bell-trap soldered on to an inch-and-a-half
waste-pipe fixed into the sink. Any plumber will, for a
few shillings, fix a bell-trap and pipe, to carry off the
waste water, and then no smell can arise, To prevent
the trap becoming stopped, keep a colander in the sk,
through which strain such things as tea-leaves or coflee-
grounds; this saves time and trouble in clearing the sink,
as the waste can so easily be thrown out of it on to the
fire. Unhealthy smells arising from drain-holes, may
also be prevented, by using what is called a stench-trap,
made of cast iron, which may be purchased of any iron-
monger, at from 3s. 6d. to 7s. each. These traps cost
no more fixing than the old five-hole drain-stones.

As the bad air, or miasma, which comes into the house
from the drains, (these being commonly within the kit-
chen, or close adjoining, in the yard or area,) is generally
the real cause of typhus or low fevers in grown-up people,
and of scarlet fevers in children, mention of the above
cheap and easy means of preventing this great evil, will
not be considered as misplaced in a domestic work like
the present.
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pudding, ditto . . 28
Beef bouilli, to make . 118
Beef, to hash 147, to mince 149

Beef, alamode, to make . 145
to collar 150, to pot 150
tea for the sick A L

Brine for salting meat, ham,
and tongue 163
Broiling meat, directionsfor 62
steaksor chops, to broil 63
mutton chops, ditto . 64
kidneys, ditto. aiiin ¢ D
pigeons, ditto . . 04
small birds, ditto . . 64
fish, ditto . 92
Broiling fish, divections fur h2
slices of fresh salmon. 52

e s eond ol 52
dned salmﬂn i
fresh herrings . 93
mullets . - i D
red herrings . . od
mackerel . : b i
sprats . . « o 0%
haddock . : w55
whitings - 99

Batter puddings, for baki ng 32
another, with meat 73
for bniling ; ; ay

Baked mackerel . . 52
puddings, remarks on. £6
custards, to make . . 71
custard pudding, ditto. 71
rice pudding, ditto. . 73

Bread pudding, with plums.

to make . - 32

for baking . 68
Bread-and-butter puddmg 72
Bread sauce, to make . 102
Brain sauce, to make . . 101
Birds, small, to roast. - 112

to broil . 2 o e i

Brill, to boil . . 44
Broths, observations on ]1{ 129
barley, to make . . 129
chicken, ditto. v ol 2Y
mutton, ditto 2 130
for the sick 5 A

Broths, veal, for the sick
Barley water, to make . .
broth .

167

page

. 132

131

. 129

Browning for soups o afRPY
Basil vinegar, to make . 161
Beans, French, to dress . 135
«s to pickle . 156

Windsor, to dress . 135

Broccoli, ditto . : .
Butter, melted, to make .

Cabbage, to boil. :
o pickle " B
Calf’s cheek, to boil . .
sauce for : » e
cold, to hash ., -
heart, to roast .

Capon, to roast.

156
126
138
157
17
18
18
89
107

to boil . i o & 20
accompaniments to . 25
Chicken, to hash . . wu 148
pie, to make . - 48
broth, ditto . e |01
Curried fowls . - . 123
rabbits . - Bl
Chops, to fry . . . 97
to broil . : o w03
Cod, fresh, to boil . . 41
slices of, ditto Sty L
to fry . . . o1
salt, to boil , : 43
ege sauce for . 44
Cod’s head and shnulders,
to boil . - . 42
Cheese, to pot s e 0
Collared beef, to prepare . 150
Caper sauce, to make s k2T
Christmas plum-pudding,
to make . y 29030
sauces for . it
Currant and cherry pud-f
ding, to make 34
grocers’ current, ditto 37
fritters, to make . g2
jelly sauce, ditto. . 104
Cranberry tart, ditto . , 71
Custards, boiled, to make . 36
almond, ditto . 36
baked, ditto ; - i |
pudding, ditto . 36 N
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Carrot soup, ditto . . 125 | Frying, sausages . -
Carrots, to dress . + e 141 tripe . ; F ;
Cucumbers, to pickle . 154 veal cutlets , S
Chili vinegar, to make . . 160 sweetbreads :
Dried salmon, to broil 33 | Fish-kettle, how fitted for
Dripping, to clarify . . 55 use . . s

Dressing for salad . . 164
Ducks, to roast 109, stuffing 109
gravy and sauce, 102 109
wild, to roast ARG L
Duck pie, to make . . 78
Dumplings, apple, to make 34
yeast, ditto . « .« 164
37

grocers’ currant. -

orange, to make . . 161
Egg balls, for mock mrtle

soup, or made dishes . 122
Egg balls, to make . 46 122
Egg sauce, to make 44

Eggs, to boil in the shell . 26
to poach . . 26

Eels, to fry . . L]

soup, to make S A 1 E ]

pie, ditto . - . 80

Fawn, to roast . st L

quarter of, to roast . 104

sauce and gravy for . 105

Fowls, to boil . . 25

vegetables for D

to roast . . . 107

vegetables for o

fo cormy.. . 123
Forcemeat balls, for muck-
turtle soup, or made

dishes . i 121

Frozen meat, tothaw . . 6
Frying-pans, to clean and

sweeten . . 48 115
Frying, directions for 38 39
fat for, how to save . 48

bacon and liver . o il

chops, mutton or lamb 57
lamb’'s fry . RO &
pork chops 2 F
maintenon cutlets, . 58
rump steaks, 56, gravy 56
onion sauce for . i
rump steaks and onions 5hH

54

Scotch cullops

Fish, frozen, to thﬂw 5

page
60
fil
H8
61

39
40

tn boil, directions for 38 39

to prepare for boiling
sauces for ,
to fry, remarks on .
to prepare for frying .
sauces for ., e
brill, to boil x .
cod, fresh, ditto . .
sances for . 42
slices of, to boil ,
to broil - .,
to fry .
cod's hcad and shnul-
ders, to boil . .
cod, salt, to boil . .
sauce for . .
vegetables for
eels, to fry . -
flounders, to fry.
haddock, to boil .
sauces for . :
to broil . .
herrings, fresh, ditto .
red herrings, ditto
hollibut, to boil .
sauces for .
mackerel, to boil ,
sauces for .
to broil . .
to bake .
mullet, to broil .
salmon, to boil . © .
sauces for . .
to broil A
dried, ditto .
slices of, to fry .
small fish, to fry .

. s ® & & ® & = -

plaice, to fry . .
skate, to boil . v %o
to fry . . .

sprats, to broil .
soles, to fry .

39
40
49
49
al)
44
41
43
42
52
al

42
43
44
43
ol
50
47
47
55
53
o4
45
45
45
45
o4
o2
53
40
41
o2
93
o1
51
50
45
51
54
S0
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Fish, Geese, to roast -, . 188
soles, to hoil . . 46 stuffing for . . 109
turbot, to boil Sl vda green, to roast . . 109
sauces for . . 44 stufting for . . 109
whitings, to boil 47 | Grouse, to roast g 1
to fry . g 51 | Guinea-fowls, to roast . . 110
to broil . 55 | Giblet-pie, to make . . 78
soups, to make . . 124 soup, ditto . . 117
Figor date pudding, to ane 165 | Gravy, flavoring for . 21
Fruit pies, or tarts, to make 67 a quick mode, rich . 127
iceing for ditto (8 for roasted meat i 88
puddings, to make . 34 brown for do. . il
preserved, tarts, do. 68 hashed calf’s hecad . 18
puffs, to make 68 rump steaks . . « 96
Fritters, apple, ditto . 82 mutton chops . 56
currant, ditto ; 82 veal cutlets il D
French beans, to dress . 135 fried sausages . . 60
to pickle : F 156 roast beef . e |
Frying meat, directions for 55 ducks. 5 . . 109
sausages . : i DY fowls . - « +108
rump steaks . : 56 geese , ! : . 109
and onions . 56 hare . - o <106
and onion sauce . 57 lamb . : . . 88
mutton chops 57 mutton . - SR
lamb chops . i i moor fowl . 3 A i i |
Game, to roast 103 106 pheasants . o el
stuffing for . 106 pig . : : . 102
sauces for , A . 104 rabbit . : e [
gravy for . . o 104 hashes or minces . 149
currant jelly for, . 104 turkey . i R 1[ 1
fawn, to roast . 104 vepison? ' Lo G 10d
haunch of venison, do. 103 wild ducks 112 127
hare, to roast . 105 | Green-peas-soup, to make. 126
to jug . . 144 | Green peas, to boil R I
pie, to make . . 79 | Gooseberry puddings 34
grouse, to roast . 111 | Gruel, thick, to make B By
moor-fowl, ditto , , 111 thin, ditto . 1d2
partridges, ditto. . 110 | Gourds, to dress : S F)

t.+n pot . . . 151 | Ham, to prepare and clean
vartridge-pie, to make 79 for boiling 20 163
pheasants, to roast. , 110 to boil and serve up 20
]:'iﬂ'-:e"i‘r. ditto . 111 gravy from, uses of . 21
quails, ditto . . 111" | Hare, torosst .»* , .105
teal, ditto , . 112 to jug . g T
wild ducks, ditto . . 112 pie, to make . 79
widgeons, dlttﬂ . 112 soup, ditto s +118
woodcocks, ditto , 111 | Haddock, to boil " . 47
soup, to make from to broil . ol s o BE
cold game , . 119 | Hollibut, to boil . st

Q
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page
Herrings, fresh, to broil . 53
red, ditto - wt a0
Harricot of mutton i noldd
of beef i ; . 143
Hashes, observations on . 147
gravy or sauce for , 149
Hashed cold calf’'s head . 18
gravy for ditto , .
Hashed beef : —
Do. mutton = > 147
Do. chicken . R [T
Do. turkey . . . 148
Do. rabbit . - 148
Heart, ox, to roast . . 89
calf’s, ditto . whey HY
to bake ; : . 161
to boil, or steam ., , 161
gravy for . : 89
Herbs, to dry and preser ve 113
lHorse-radish, to prepare . 160
[ceing for tarts and pies . 68
[rish stew, to make A (v
Jelly to cover cold fish . 48
Jugged hare . . TR
Kernels, to blanch . ot T2
Kidney, to broil . . » 04
and beef-steak pudding 28
beans, to dress 135
Ketchup, mushrr::-um, to

make . . N 1L
walnut, to make. . 158
Lamb, to boil. . 14 15
vegetables for boiled . 14
sauces for ditto . 15
Lamb, to roast . - 95
vegetahles for roast lamb 96
gravy for ditto 95

mint sauce for ditto 96
breast of, to boil Ly
fore-quarter, to roast 96
bhind-quarter, ditto . 95
.oin of, ditto . 96

leg, neck, or breast of 96

to boil . R I

ribs of, to roast . 96
chops, tofry 57 to hlml 64
Lamb’s fry, to fry = er B2
head, to boil ’ s 19
Leg-of-beef soup, to make 117

INDEX.

pare

Liver and bacon, to fry . 61
Liver-and-parslcy sauce . 108
Lobsters, to pot . : » 192
Lobster sauce, to nake . 4|
Made dishes, ahsermtion on 142
browning for . . 129
forcemeat balls for, . 12]

egg balls for ., . 128
Maintenon cutlets, to fry . 58
Marrow pudding, to make. 37
Mackerel, to boil : . 45
to broil . - e -

. to bake . a2
Meat, to prepare for bmhng 5
fmzm, to thaw . o

to prepare for roasting 83
Meat pies, paste for . 75 163
Melted butter to make, . 126
Ditto for fish - 40

Minced meats . . 147
veal . . s T8
beef s . 149

sauce or gravy for . 149
Mince-meat for mince pies 74
Mince pies, to make . . 10

paste for, ditto . o 69
Mint sauce, to make . . 96

vinegar, ditto o, v S
Moor fowl to roast . . 111
Mock turtle soup, to make 120

forcemeat balls for . 121

egg balls for ; s
Mutton, breast of, to boil . 14

haunch of, to roast . 91

currant jelly sauce for 104

gravy for . . . 102

chops,tofry . . &7

to broil e Lt g
leg of, to boil . i [

vegetables for boiled . 13

leg of, to roast . . 89

gravy for 88, 90
vegetables for. . 90
saddle of, to roast . 90
gravy for 90, 102

loin of, to roast . .. 91

haunch of . g

shoulder of : Sl

neck of, to clean . . 130




INDEX. 171

page page

Mutton, neck of, to boil . 14 | Pies, observations on, s G5
breast of, ditto . . 14 to bake . . Sk ﬁﬁ
shoulder of, to roast . 9l puff paste for . . {:la
pud{,iing to make . 29 iCE.’iT]g for . . @ f.':ﬂ

pie, to make . . 76 apple, to make . G

broth, to make . . 130
broth for the sick o
harricot of . ST | F
to hash 5 : . 147
Mulagatawny soup, to m'ﬂ-:e 123
rice to serve up with . 123

Mullet, to broil . 53
Mustard, to prepare for tahle 159
Mushroom ketchup . . 157
Nasturtiums, to pickle . . 156
Omelet, to make - snal
sweet, ditto . PP .
Onions, to stew. . : 13::
pickle . . . . l3b
preserve . , 139
sauce, white, to make., 23
Orange tarts, to make . 161
dumplings, ditto ., . 161
Ox-heart, to roast . . BY
to boil or steam . . 161
Ox-tail soup, to make 116
Oyster of veal, to boil . . 16
sauce for . . 18
to roast . g 93

Oyster-sauce, to make 42 163
patties, ditto . R
Partridge, to roast . s LLD
to pot . ; . 151

pie, to make ; i)
Parsley-and-butter sauce . 18
and fennel ditto . . 46
for garnish, to crisp . 141
Pancakes, to make . « B2

Partridges, to roast BN 6
Patties, oyster, to make . 80

Parsnips, to dress . o w341
Peas-pudding, to make . 35
Pea-soup, to make, T

and pickled pork oL
Plum-pudding, Christmas,

to make . . 29 30

sauce for E St A
Plum-pudding, plain, to

make : e

beef-steak, ditto ., . 70
chicken, ditto . s e
duck, ditto . ks 4B
eel, ditto . 5 . 80

fruit, ditto . o' B
giblet, ditto . . I8
hare, ditto . o A
mutton, ditto .. A0
mince, ditto ., o 9 O

partridge, ditto . 5 79
pigecn, ditto . vis 09
pork, raised, ditto . 77

paste for ditto, . 77
rabbit, ditto . . 80

veal, -:I1ttﬂ : ae " i
Ve al and ham, Lhttn win i
Pig, to roast . . 100

stuffing for. (t“u kmda)lﬂl
brain sauce for ]
rich brown gravy for . 102

bread sauce for . . 102
to bake . : A 11
Pigeons, to roast - = 1 L |
to broil . - SRR
pie, to make . . 79
to pot . ‘ » o« 101
Pheasants, to roast . . 110
Plover, to roast . e 1 ik
Plaice, to fry . . . 00
Poached eggs . 1

what served up with . 27
Pork, leg of, to prepare and

clean for cooking . 21

to boil . . iven ol

vegetables for . o Bs
belly part of, to boil . 22
chine of, ditto , . B2
hand of, ditto. s 22

chops, to fry . . a3
bald ribs of, to roast ., 99
fore loin of, ditto . 100
leg of, ditto . o o 8y
gage-and-onion sauce

for . . - 98



172 INDEX.
page

Pork, Pudding, penny-roll ., . pij‘ﬂe
apple-sauce for |, . 98 peas . . : . 35
vegetables for . ., . 98 best way to serve up . 35
loin of, to roast , . 99 rice, boiled. i . 36
spare rib, ditto . , , 99 baked . 73
spring of, ditto 2 100 ground : . 4
fotted beef, to prepare . . 150 plain . sh
pigeon, ditto . . 151 ratafia . : 72
partridge, ditto ., , 151 8ago % 3 5o
lobster, ditto . . 152 siuet . ) : S
cheese, ditto . S T vermicelli . o 1
Potatoes to boil . : « 137 Yorkshire . v, 87
to steam. - e T Puffs, fruit, to make . . 68
Pickled salmon . . 152 | Puff paste, to make . . 65
Pickles, observations on . 154 | Quails, to roast S [
cucumbers . ~ . 154 Rabbit, to boil - . 22
cabbage. . « o 157 onion sauce for ., . 23
French beans . - 156 liver-and-parsley sauce108
nasturtiums . e 156 Rabbit, to roast . 104
onions : . 2195 gravy for . S S |
radish pods . « .« 157 to hash . . . 148
samphire . . . 156 pie, to make . Tt
walnuts . - . 155 to curry . ; « 12
Preserved fruit, tarts, ta to ragout . + . 143
malke . ‘ 68 Rahbits, Welsh , . o b
Pudding, baked, d1rcct1uns Ragouts, observations on , 142
for . : . 65 | Ragout of breast of veal . 142
boiled, leEEl:lDI'lS 100, ey of rabbit 3 . 143
apple, to make . . O3 Rashers of bacon, to tuast 59
bread, baked . . « 6B Raised pork pies, tu make. 77
beef-steak . - - 2R paste for . 2 YR
bread-and-butter . . 72 Ratifia, to make . S P
batter with meat . 73 | Radish-pods, to pickle . 157
baked . « « 32 | Rhubarb tarts, to make . 67
boiled . SUSSR Rice, to boil with veal A
sauce for. S 33 pudding, to make , . 36
bread, with plums, &e. 32 to bake L i3
bread e e si08 plain . SRR
Christmas plum . 29 30 ground . . 74
sauce for. S oo Roasting, directions for. . 83

plain plum . : - Roasting-jack, bottle, utility
custard . ] | of: ", . : . 83
currant A e 37 Roast beef, sirloinof . . 86
do, and cherry . . 34 gravy for . 88
fruit . ) ) 34 ribs of . R s
gooseberry st 34 haunch of venison , 103
MArrow : T gravy for . L4
mutton 5 . 29 sauce for, . . 104
rabbit, : « 104
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Roast ox-heart . : .. 89 | Roast fowls . . « 197
calf's heart ., . 8Y large . ' v e Al

Roast game,— rich brown gravy for,
fawn ; T 1) to make . e 102
grouse . . o 114 geese . ' ‘ . 108
guinea fowls ., . 110 green geese . . « 109

moor fowls . . 111 sage-and-onion

hare . . 105 stuffing for . . 109
stuffing for ditto . 105 turkey ; ) . 106
plover, e il stuffing for , . 106
pheasant ., . . 110 sauces for : . 107
sauces and gravies 110 Roast veal, breast of , . 94

partridges 3 . 110
pigeons . s s A11
quails . . . 111
gnipes. . s 111
sinall birds . « 112
teal . - i 112
woodcocks . = 111
widgeon s 112
wild ducks . . 112
Roast lamb . - : 95
fore quarter of . . 96
hind quarter of . 95
leg of . 5 . 96
loin, neck, or breast Uf 96
ribs nf - . Y6
Ronast mutton, neck of . . 92
haunch 0f . 91
loin of . . e |
leg of . - . 89
saddle of 90
shoulder of . 91
Roast pork, bald rib 99
fore loin . ; . 100
loin of . " . +» 99
leg of . i . N7
stuffing for thtto us
sage and onion sauce 98
spring . . . + 100
Roast pig . 2 5 . 100
stuffing for ., . » 301
brain sauce. . 101
rich brown gravy . . 102
to bake . . 103
Roast poultry
capons . . . 107
ducks it el
gravy and sauce for 109

fillet of . : . 92
stuffing for. e . 95

loin, or neck of . . 94
oyster of . S O
sweethreads A s 95

Rump steaks, tofry . . 56
gravy for . . . ob
and onions, to fry . 56
and onion sauce . . 57

to stew . « 145
Salad mixture - . o« 164
Salmon, to boil . : . 40

sauces for SR |

vegetables for . |

slices of, tobhroil . . 52

dried, ditto . . 53

slices of, to fry . 51

to pickle s L

Salt, to prepare for the table 159
Salting mixture for meat,

hams, and tongues . 163

Sauces, observationson . 113

for calt’s cheek . . 18

cod, fresh,42, saltcod 43

haddock . . 47

lamb : st 14

hashes or minces ., 149

lamb’s head . . 15

mutton . 5 arrl

rabbits . as e 1B
salmon , - . 41
tmi-cey " 202 e
tripe s D
plum pud{lmg T
veal . 16
Dutch sance for fish . . 162
Cream sauce for poultry . 162

Q3
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Sauces for roast game , , 102 | Skate, to boil . ) . mﬂ
ducks ‘ . 109 egg balls for . Sy 4l
fowls . + » 108 to fry. a ‘ » 51
geese . . 109 | Snipes, to roast . ¥ = 11
hare . . .« 106 | Spinach, to beil : - 139
moor-fowl, . 111 | Sprouts, ditto . « » 139
pheasants . . 110 | Sprats to broil . g 54
turkey . . 106 | Soles, to boil : 46
teal ; o iy 127 to fry. . . . 50
venison 103 | Soups, liquor useful for . 9
widgeon and teal 127 flavouring for . . 25
wild ducks 112 127 observationson 113 114 116
anchovy : . « 43 browning for . . 129
for hashes or minces . 149 carrot . : . . 125
Sauce, apple, to make . , 98 cold game . - . 119
brandy ., . . 32 beet bouilli . .« 118
bread . . e 102 eel . ‘ . . 123
brain , - . . 101 fish S . - . 124
browning for . Sl 2l game . . : . 118
caper. : : . 127 giblet . . « 117
egs . . « « 44 hare . - . 118
currant jelly . . 104 leg or shin of beef. . 117
lobster . ; . 41 mock turtle £ . 120
liver-and-parsley » 108 mulagatawny. v e 120
mint . . e« » 96 rice to serve with do. 123
oyster. . . . 42 ox-tail . . . 116
onion . ST peas . . . 124 125
parsley-and- hutter . 18 green peas . . .« 126
parsley-and-fennel . 46 | Stews, observations on . 142
shrimp 5 p o AT Irish, to make . 14T
sage-and-onion . 98 | Stewed knuckle of veal
sauce-robart . . 128 with rice . . 146
sweet pudding . 128 rump steak. - . 145
tomato 3 4 . 128 | Stewpans, to sweeten . 115
white onion . 23 | Steaming, directions for 7
Saucepans, to clean and advantages of cookingby 9
sweeten . = el how several things
Samphire, to pickle . - 156 may be steamed
Sago puddings, to make . 70 together P, B
Sausages, to fry . 85 60 | Stuffing for roast veal . 94
gravy for e ] roast pork . . . 97
Sca-kale, to dress Y6 134 boiled turkey. e
Scarlet beans, ditto . . 135 roast turkey . 106
Scotch collops, to fry 59 roast pig g0 « » 101
Shrimp sauce, to make. 47 roast rabbit . . 104
Shalot vinegar, ditto. . 160 roast hare » .« 105
Shin of beel soup. « « 117 | String paste for tartlets ., 70
Sinall fish, to fry . . 51 | Suet pudding X -
birds, ditto . « « 112 | Sweet tart paste . . 67
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page . pase

Sweetbread, to fry . . 61 | Veal, oyster of, to boil . 16

Tarts, observations on . 65 to roast i 93

cranberry, to make . 71 pies, to make . 76

fruit, do. . 5 L RBT sweetbreads, to roast . Y5

rhubarb, do. . 67 to mince . . 148

preserved fruit, do. 68 broth, to make . . 132
plaln p'lStE ﬁ}l - 'E'? vﬁniﬂl}“, hﬂ.uﬂﬂh ﬂf, tﬂ

sweet paste for . o BT roast . . » 103

iceing for do. - 68 gravy for . 104

Tartlets, as made by pastry currant jelly sauce. . 104

cooks . e D fawn, a, to roast. . 104

stringed paste for . 70 | Vermacelli pudding 6Y

orange, to make . 161 Vegetables observations or. 132

Tarragon vinegar, to make 161 to prepare for boiling . 133

Teal, to roast s T2 Vegetables proper for

Tongue, to prepare for boiled beef . AL 12

pickling or salting 164 roast beef . st i Jol

to prepare for boiling 19 boiled lamb . « 15

to boil : : 19 roast lamb . » » 806

Turkey, to boil . . 23 boiled mutton . . 13

stuffing for . . 24 roast mutton . « » 90

accompaniments for , 24 pickled pork . . 22

sauces, and vegetables 24 roast pork . o 98

to roast . : . 106 boiled veal . . « 16

stuffing for . o« 106 roast veal . o « 93

gravy for . . 107 roast venison . . 103

to hash . . . #:148 boiled rabbits. . o 23

Turbot, to boil . . 44 | Vegetables, to dress . . 132

sauces for . . +» 44 asparagus . » + 134

Turnip-tops, to boil . . 139 artichokes . ‘ . 134

Tripe, to boil ; : 25 brocoli . ‘ « 136

gauce for . . u broad beans . . 135

tofry . R caulifiower . & =elah

Veal and rice, to hml v 16 cabbages . . « 138

alamode, to make . . 143 carrots . . « » 141

breast ﬂf, to boil. AR I/ French beans . . 135

to roast . . 94 green peas . . » 134

to ragout . . 142 marrow, or gourds , 137

cutlets, to fry. 58 Jerusalem artichokes , 135

rich gravy for . 58 onions - a « 137

fillet of, to roast 92 potatoes, i R

stuffing for . 93 new ditto . . . 138

gravy for . 93 Inrsm;;s . 141

and ham pie ' 77 parsiey, for g*umsh . 141

knuckle of, to hoil . 17 8AVOYS . 5 e |

to stew with rice . 146 scarlet beans - 135

loin of, to roast Y4 sea kale, X R

neck of, to boil . 16 gpinach : . 139

to roast . « o« 94 sprouts ., . . « 139
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Vegetables, to dress,
turnips : .
turnip tops . ;
young greens .
Windsor beans .
vegetable marrow

Vinegar, chili, to make.
basil, ditto .
mint, ditto . -
shalot, ditto .
tarragon, ditto .

Walnuts, to pickle
ketchup, to make .

Welsh rabbit, to make

INDEX.
page )
Whitings, to boil . s I‘:;'

. 140 to fry. i - i |
. 139 to broil . ' SN
. 139 Woodceocks, to roast . . 111
. 135 Widgeon, to roast. o 112
. 137 Wild ducks, ditto < : 112
. 160 sauce for . » X12, 127
. 161 Yorkshire pudding, to make 87
. 97 | Yeast dumplings, ditto . 164
. 160
. 161
. 155
. 158
. 153 | Hints, important to health 165

For the proper methods of Preserving Fruit, for Sugar-boiling,
and for making all kinds of Confectionary that can be required by
a family, an excellent work, entitled THE CONFECTIONER'S
AND PASTRY - COOK'S ASSISTANT, BY GEORGE READ,
may be procured of Dean & Sox, 31, Ludgate Hill, and of other
Booksellers, price 1s. 6d. in cloth covers. With Instructions, also,
for properly making and baking Fancy Bread.

THE END.



COOKERY MADE EASY; a new and improved edition.

Plain and practical directions for preparing to Cook, E.".d for nicely
and cleanly Cooking and serving-up all sorts of Provisions, from a
single Joint of Meat, with Vegetables, to the finely.seasoned Dishes
of Foultry, Fish, and Game ; every necessary direction being given
in the most exact and accurate manner, whﬁthlc:r for Steaming,
Boiling, Roasting, Baking, Frying, Broiling, Stewing, Hashing, or
Mincing; also the proper methods cf making plain and rich Gravius
Sauces, Soups, Broths, &c.

To which are added, practical directions for making, and for properly
Cooking Pies, Puddings, Tarts, Patties, Cnstards, and other Pastry,
and for Preserving, Pickling, making Ketchup, &c.

The whole written from practical experience, and combining Gentility
with Fconomy. Bv A LADY. With Engravings explanatory of the
art of Trussing and Carving.,

Is. sewed in paper cover; or 1s. 6d. cloth, lettered,

THE SAME BOOK, with.the Duties or Tae CoormMarp added,
in cloth, lettered, 2s.

IMODERN DOMESTIC COOKERY, and Useful Receipt

BOOK. Adapted for Families in the Middling and Genteel Walks
of Life. By ELIZABETH HAMMOND,

Containing directions for Purchasing, Preserving, and Cooking, every
kind of Meat, Fish, Poultry, Game, &c. &c. The complete Art of
Trussing and Carving, with explanatory Engravings. To prepare
Soups, Sauces, Gravies, and Made Dishes. Directions for Pickling
and Preserving; the Branches of Pastry and Confectionery, and a
Complete Family Physician. The Art of making British Wines, &ec.
With Instructious to Servants for the best methods of performing
their Dutlies. A new and much improved edition,

28, 6d. well bound in cloth, lettered.

DEAN awp SON, 11, LUDGATE-HILL, LONDON,



USEFUL PUBLICATIONS,
THE COOKMAID’s COMPLETE GUIDE:

The best and most easy methods of correctly performing all the Work
to be done by the Cookmaid in Families where a Housemaid is kept,
Together with THE COOKMAID's REMEMBRANCER, or directions
for the best methods of Boiling, Steaming, Roasting, Stewing, Frymg,
and Broiling;—making Soups, Sauces, and Gravies,—Pies, Tarts,
Puddings, &c. By the Author of Cookery made Easy. A new edition,
revised throughout, with considerable improvements.

6d. sewed.

HOUSEHOLD HINTS FOR YOUNG HOUmIWIVES.

With the proper arrangements and Receipts for Forty Dinners; suite
able for Families and Family Parties ; the preparation of Side Dishes
and accompaniments for Breakfasts, Luncheons, and Desserts; with
every necessary direction for Cooking the various Articles and bring-
ing them to Table in a genteel and proper manner.
New edition, carefully revised throughout. By MARTHA CAREFUL.
This is iudeed * the Book of Books'" on this subject,—it is arranged in
accordance with the recommendation of The Times, as to the manner
in which Dinners for Large or Small Parties ought to be served up.

1s. in cloth, lettered.

ART OF CATERING and CARVING, and Suggestions

for a variety of DINNERS, and instructions for the choice of Articles
in Season, and proper for Family Dinners, for every Month, Parti-
cularly adapted to Mistresses of Families, Housekecpers, and the
Managers of Lodging Houses and Bearding Establishments.

6d. sewed.

CHEAP, NICE, AND NOURISHING COOKERY;

Or, How to Live Well upon a Small Income; with plain directions
how to prepare and Cook a variety of Warm, Savoury, and nourishing
Meals, at little expense. By the Author of Cookery made Easy, A

New and much-enlarged edition, considerably improved.
6d. sewed, in fancy picture cover.

HOUSEMAID’s COMPLETE GUIDE and ADVISER;

The best and most easy methods of arranging and performing all the
work of the Housemaid in respectable Families ; describing the duties
of her situation, the work required to be done, and the best way, as
well as the proper timne, for doing it. By ANNA Manria SARGEANT.
New edition, carefully revised und corrected throughout.

6d. sewed,

DEAN axp SON, 11, LUDGATE-HILL, LONDON.



USEFUL PUBI ICATIUNS,

THE YOUNG HOUSEKEEPER's ESSENTIAL AID
TO THE THOROUGHLY UNDERSTANDING THE DUTIES OF
HER MAID SERVANTS.

Containing plain and practical Guides to the Maid of All-Work, the
Cook-Maid, the House-Maid, and other Maid Servants,—the duties
each has to perform, and the proper time and mauner in which they
ought to be done.

2s, bound in cloth, lettered.

CONFECTIONER's AND PASTRY-COOK’s GUIDE,

Or, CONFECTIONERY MADE EASY. By GEORGE READ,
Practical Pastry-cook and Confectioner. New edition, improved.

Containing approved HReceipts for making all kinds of Pastry, DPatties,
Tarts, Pies, Puddings, Jellies, Blanc-manpger, Ice and other Creams.
Directions for making Bride Cake, Savoy, Sponge, Almond, Ratifia,
and Rout Cakes, Macaroons, Almond Rock, Raspberry Biscuits, Buns,
Bath Buns, Tea Cakes, &c. Best methods of Preserving Fruit, &c.

drt of Sugar Boiling; making Lozenges, Drops, Barley-Sugar, Carraway
Comfits, Twist, &c. as practised at the principal Establishments.—
Yo which are added, practical Instructions for Family Bread Baking,

1s. 6d. in cloth, lettered.

DEAN axp SON, 11, LUDGATE-HILL, LONDON,



THE

THE

USEFUL PUBLICATIONS.
DUTIES OF THE BUTLER;

With a GUIDE to BREWING and the MANAGEMENT of WINES,
Plain Instructions for the management of the Wine Cellar, and for
Bottling Beer and Wine; to Brew Beer for Families ; Hints for the
proper arrangements of the Table, and various Household Duties, —
With a number of usetul and valuable Receipts. By a Practical Man.

1s. 6d. cloth, lettered.

FOOTMAN’s COMPLETE GUIDE;

Plain Instroctions to the Footman and Buotler, for the best arrange.
ment and proper performance of their varions Duties in large or small
Families ; including the manner of setting-out Tables, Sideboards,
&c.—waiting at Table,—and for superintending large or small Break-
fast, Dinner, and Supper Parties. Directions for eleaning and pre-
serving Plate, Glass, Furniture, Clothes, &c. and for delivering and
receiving Cards and Messages,—and other useful information. New
edition, much improved, with appropriate plates, Bills of Fare, &c.

23, 6d. well bound in cloth, lettered,

LAND SURVEYOR’s READY RECKONER,

Or QGentleman’s and Farmer's Guide to Land Measure; shewing, at
one view, the contents of any piece of Land, from the 80th part of an
Acre to any number of Acres; with plain and easy instructions illus-
trated by examples, for taking the dimensions of a Ficld by Gunter’s
Chain, in addition to the means usually employed, whereby any Per-
son may, with accuracy and correctness, become his own Surveyor.

To which is added, a Table, shewing what Breadth is required to any given

Length, to make One, Two, Three, or Ten Acres; also another for
converting Yards into Poles and Links. By 5. THURLOW, Land
Surveyor. A new edition, carefully corrected.

2s. bound in Leather, and lettered,

PAPER-HANGER's AND UPHOLSTERER's GUIDE,

In which the practical operations of the Two Branches of the Trade
are systematically laid down ;—directions preparatory to Papering ;—
prevention against Damp on Walls ;—Cements and Pastes adapted to
various purposes.—Panelling and Ornamenting Rooms.—Hints for
Modern Furnishing, as adopted by Persons of acknowledged Taste, &c.

To which is added, a Tabular view, with Diagrams, shewing the proper

proportion for cuttng one hundred and thirty various sized Festoons,
By JAMES ARROWSMITH, Author of ‘ An Analysis of Drapery,’ &e.

2s. in cloth, lettercd.

DEAN axp SON, 11, LUDGATE-HILL, LONDON.
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