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THE COMPLETE
ART OF COOKERY.

DIRECTIONS HOW TO MARKET,
BUTCHERS MEAT.
Lamb.

In a fore quarter of lamb mind the neck vein,
if it be of an azure blue it is new and good ;
but it green or yellow, it is near tainting, if not
tainted already. In the hind quarter, smell
under the knuckle, and try the knuckle ; if you
meet with a faint scent, and that the knuckle
be limber, it is stale killed. For a lamb’s head,
mind the eyes ; it sunk or wrinkled, it is stale ;
if plump and lively, it is new and sweet. Lamb

comes in April, and holds good until the end of
Ancust,

Veal.

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

The breast and neck taints first at the upper
end, and you will perceive a dusky, yellow, or
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green appearance; and the sweethread on the
breast will be clammy, otherwise it is fresh and
good. The leg is known to be new by the stiff-
aess of the joint ; if limber, and the flesh seems
clammy, and has green or yellow specks, it is
itale. The head is known as the lamb’s. The
flesh of a bull calf is more red and firm than
that of a cow calf, and the fat more hard and
curled.

Mutton.

If it be young, the flesh will pinch tender ; if
old, it will wrinkle and remain so; if young,
the fat will easily part from the lean ; if old, it
will stick by skins and strings: if ram mutton,
the fat feels spongy, the flesh close grained and
tough, not rising again when dented; if ewe
mutton, the flesh is paler than wether mutton,
v closer grain, and easily parted. If there be a
root, the flesh will be pale, and the fat a faint
white, inclining to yellow, and the flesh will be
loose at the bone. If you squeeze it hard, some
Irops of water will stand up like sweat. As to
¢he newness and staleness, the same is to be ob-
served as in lamb.

Beef.

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

\
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Cow beef islesshound and closer grained than

x, the fat whiter, but the lean somewhat
paler ; if young, the dent made with the finger

ill rise again in a little time.

Bull beef is closer grained, deep duskey red,
tough in pinching, the fat skinny, hard, and a
‘rammish rank smell : and for newness, and stale-
ness, this bought fresh has but few signs, the
mos{ material is its clamminess, and the rest

' your smell will inform you. TIfit be bruised,
' these places will look more dusky, or blacker
'than the rest.
Pork.

If young, the lean will break in pinching be-
tween the fingers; and if you nip the skin with
your mails, it will make a dent : also if the fat
be soft and pulpy, like lard; if the lean be
tough, and the fat flabby and spongy, feeling
rough, it is old ; especially if the rind be stub-
born, and cannot nip it with your nails.

If a bpar, thongh young, or a hog gelded at
full growth, the flesh will be hard, tough, red,
and rammish of smell ; the fat skinny and hard ;
the skin thick and rough, and pinched up, will
immediately fall again.

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

If you find little kernels in the fat of the
pork, like hail ghot, it is measly, and dangerous
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to be eaten. Pork comes in the middle of

August, and holds good till Lady-day,

HOW TO CHOOSE POULTRY.

T'o know if a capon is « true one, young or
old, new or stale.

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

A cock or hen turkey, turkey gouts.

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

A cock, hen, §e.

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

If the bill be yellow, and she has but a few
hairs, she is young ; but if full of hairs and the
bill and foot red, she is old ; if new, limberfoot-
ed ; if stale, dry footed. Andso of a wild and
bran goose.

Wild and tame Ducks.

The duck, when fat, is hard and thick on the
belly : if not, thin and lean ; if new, limber-

fnntﬂd if ’%t’llﬂ dryfooted. A true wild duck
has a red foot, smaller than the tame one.

Pheasant, cock and hen.

The cock when young, has dubbed spurs:
when old, sharp small spurs ; if new a fat vent ;
if stale, an open flabby one. The hen; if }oung
has smooth eggs, and her flesh of a curious grain ;
if with egp, she will have a soften open vent ; if
not, a close onc. For newness or -atfllcncﬂ, as
the cock.

Pﬂi*fi*idg{f coclk and hen.

The bill white, and the legs blue, show age;
for if young, the bill is hl'u,l-., and the legs }el-
low ; if new a fast vent ; if stale, a green and
ﬂpen one. If full Lrup~t, and they have fed on
green wheat they may taint there; for this
- smell the mouth.
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HOW TO CHOOSE FISH.

Ta choose salmon, pike, carp, tench, &e.

All these are known to be new or stale by the
colour of the gills, their easiness or hardness to
open, the hanfrinu* or keeping up of the fins, the
standing out’ or qlnkmﬂ' of the eyes, and by
smelling the gills. '

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

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

Soles.

These are chosen by their thickness and stiff-
“mess.  When their bellies are of a cream colour,
they spend firmer.

Sturgeon.

If it cut without erumbling, and the veins
and gristles give a true blue where they appear,
and ﬂ{zah a perfect white, then conclude it to hc

good.

Fresh herrings and mackerel.

Lf their gills are of a lively shining redness,
their eyes stand full, and the fish is stiff, when
they are new ; but if dusky and faded, or sink-
ing or w rleud and tails limber, they are stale.




ART OF COOKERY. 31

Lobsters.

Choose by their weight ; the heaviest are besf:
if no water be in them if new, the tail will® pull
smart like a spring; if full, the middle of the
tail will be full of hard, or red skinned meat.
A cock lobster is known by the narrow back
parts of the tail, and the two uppermost fins
within the tail are stiff and hard ; but the hen
ir goft, and the back of her tail broader.

Prawns, Shrimps, and ray-fish.

The first, if stale, will be limber and cast a
kind of slimy smell, their colour fading, and
when slimy the latter will be limber in the claws
and joints, their red colour blackish and dusk,
and will have an ill smell under their throats ;

otherwise all of them are good.
Plaice and flounders.

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

Pickle sqlma-ﬁ..

If the flesh feels oily, and the scales are stiff
and shining, and it comes in flake, and parts
without crumbling, then it is new and W{md and
nnt otherwise.

Pickled and red herrings.

For the first, open the back to the bone, and
if the Hesh be white, flaky, and oily, and the
hone white, or a }mg]lt tLd they are ynu{l If
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the latter carry a good gloss, part well from the
bone, and smell well, then conclude them to be

good.

i T e

DIRECTIONS FOR CARVING.

The carving knife for a lady should be light,
of a middling size, and with a very fine edge.
Strength is not s0 much required as address, in
the manner of using it : in order to facilitate
this the cook should give orders to the butcher
to divide the jomnts of the bones of all carcass
joints of mutton, Jamb and veal, such as the
neck, breast, and loin ; which may then be easily
cut into thin shices attached to the adjoining
bones, 1f the whole of the meat helonging to
each bone should be too thick. a small slice may
e taken off between every two hones.

The fleshy joints (as fillet of veal, leg or sad-
dle of mutton, and beef) are te be helped in thin
slices, neatly cut and smooth ; observing 1o let
the knife pass down to the bone in the beef and
mutton joints.

The dish should not be too far off the carver;
as it gives an awkward appearance, and makes
the task more difficult. Attention should be
paid to help every one to 2 part of such as 18
considered best.

In helping fish, take care not to break the
flakes ; which 1n cod and every fresh salmon are
Jarge, and contribute much to the beauty of its
appearance. A fish-knife not being sharp Al
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vides it best on this account. Help a part of the
roé, milt or liver, to each person. The heads of
carp, part of those of cod and salmon, gounds of
cod, and fins of turbot, are likewise esteemed
niceties, and are to be attended to accordingly.

In cutting up any wild fowl, duck, goose, or
turkey, for a large party, if you cut the slices
down from pinion to pinion, ’A‘l{ith{}ut making
wings, there will be more prime pieces.

=] F]

[ ]
4

Cod's Head.—Fish in general requires very
little carving, the fleshy parts being principally
esteemed. A cod’s head and shoulders, in sea-
- son, properly cooked, isa genteel and handsome
rdish, It should be served with a fish trowel,
« | and the parts about the back bone or the shoul-
i ders are the most firm and the best. Take oft
‘4 piece quite down to the bone, in the direction
'd, e f g,putting in the spoon at ¢ ¢ and with
reach slice give a piece of the sound, which is
‘underneath the back bone incide the figh,
the meat of which is thin, and the flesh darker
coloured than the fish itself. About the head

Q
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are many telicate parts, and a deal of the jelly
kind ; of which, and the tongue, and the palate,
some persons are particularly fond.

Sirloins of Beef may be begun either at the
end, or by cutting it in the middle. It is usnal
to inquire whether the outside, or the inside is
preferred. For the outside, the slice should be
cut down to the bone : and the same with every
following helping. Slice the inside likewise,
and give to cach piece some of the soft fat.

The inside done as follows eats excellently.
Have ready some shallot vinegar boiling hot ;
mince the meat large, and a good deal of the
fat : sprinkle it with salt and pour the shallot
vircgar and the gravy on it. telp with a spoon,
as (uick as possible, on hot plates.

Edge bone of Deef.—Lut off a slice an anch
thick all the way from d to ¢, and then help.
The soft fat which resembles marrow lies at the
back of the bone below £ the firm fat at g must

e —
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be cut in horizontal slices. As tastes differ, it
is proper to ask what part is preferred. The
skewer that keeps the meat properly together
when boiling is at .

Round or Buttock of Beef 18 cut in the same
way as a fillet of veal, in the next article. It
should be kept even all over. When helping the
fat observe not to hack it, but cut it smooth. A.
deep slice should be cut off the beef before you
]I;ewm to- help, as directed above for the edge-

one,

Calf's Head has o deal of meat upon it, if
properly managed. Cut slices from o to e, lets
ting the knife go close to the bone. In the
fleshy part, at the neck end d, there lies the
throat =w u..tbn,tui which you may cut in slices
from f to 4. 1Lmy are fond of the eye; which
- You must cut out with the Joint of the kuife,
and divide in two. If the jaw hone be tﬂ]-.t.n
off, there will be found some fine lean. The
carver should be acquainted with all things

that are thought s0, that she may equally dis«
tribute them, & ¥ N
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 Pillét of Véal—In an ox this parf is round
ot beef. Ask whether the brown outside be
liked, otherwise help the next slice. The bone
iz taken out, and the meat tied close, befor
dressing, which makes the fillet very solid. It
<houldbe cut thin, and very smooth. A stuffing 18 '.l'
put into the flaw, which covers it; you must |
cut deep into this, and help a thin slice, as like-
wise of fat. From carclessness in not covering
the latter with paper, it 18 sometimes dried up.
to the great disappointment of the carver.

Breast of Veal—One part (which is called
the brisket) is thickest, and has gristles : put
your knife about four inches from the edge of |
this, and cut through it, which will separate |
the ribs from the brisket. A sk what is chosen,
and help accordingly.

A
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. Shoulder of mutton.—Thig is an excqllcnt
"!jui.ut, and by many prefcrred to the leg; 1t be
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ing very full of gravy, if properly roasted.
When it is first" cut it should be in the hollow

fa.ﬁ: of it, in the direction of d, ¢, and the kmfé

should be passed deep to the bone. The prime
Ea,rt of the fat lies at the outer edge, and should

e cut im thin slices in the dJrectmn k Al
there are many at table, and the hollow part
cut in the line d, ¢, is eaten, some very dehcate
f-hces may | be cut t}ut in the dirvection f, ¢

= t = Wé«’%ﬁﬁ / / -
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Goose.—Cut off the apron in the line d, %, e,
and pour into the body a glass of port wine ; and
a large tea spoonful of mustard, first mixed af
the sideboard. Turn the neck of the goose
towards yon, and cut the whole breast in lon
slices from one wing to another; but only re-
move them as you help each put-un unless the
company is so large as to require the legs like-
wise. This way gives more prime bits than by
making wings. Take off the leg by putting the
fork into the small end of the hnnc., pressing it
to the body, and having passed the knife at 7,
turn the leg back, and, if a young hird, it Wlll
cagily HGpRI‘H.tL To take off the wing put yfml‘.‘
fork into the small end of the pinion, , and
it; close to tha body ; then put in the knife E.f’z?

S iR O . cmpape o
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and divide the joint, taking it down in the
direction . Nothing but practice will enable
eople to hit the joint exactly on the first trial.
hen the leg and wing of one side are done, go
on to the other; but it is not often necessary to
cut up the whole goose, unless the company be
very large. There are two =ide bones by the
wing, which may be cut off, as likewise the
back and side bones: but the best pieces are the
breast, and the thighs after being divided from

the drumsticks.
k
(3
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Hare—The best way of entting up a hare is
to put the knife under the shoulder at d, and =o
cut all the way down to the rump, on one side
of the back bone, in the line d. e. Do thesame
on the other side, o that the whole hare will be
divided into three parts. Cnt the hack into
four, which, with the legs, is the part most
esteemed. The shoulder must be ent off 1n a
cirenlar line, as f, a; lay the pieces neatly ona
dish as you cut them; and then help the com-
pany, giving some gravy and pudding to every
person.

This way can only be practised when the hare

¥

]
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is young : if old, do not divide it down, which
require a stmnu' arm, and put the knife
between the leg and back, and give it a little
turn inwards at the ]mnt which you must
endeavour to hit, and not to break by force.—
‘When both legs are taken off, there is a fine
collop on cach side of the hack : then divide the
back into as many pieces as you please, and take
off the shoulders, which are by many preferred,
and are called the sportsman’s pieces.—When
every one is helped, cut off the head, put your
knife between the upper and lower jaw, and
divide them, which will enable you to lay the
upper flat on yonur plate ; then put the Immt of
the knife into the centre, and cut the head into
two. The ears and brains may be helped then
to thosze who like them.
Carve Roblits as directed the latter way for
hare; cutting the back into two pieces, which
with the ]eg- are the parts prime.

o [l ; o
S ff i // o =

e L

Ley of Mution.—A leg of wether mutton
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(which is the best flavoured) may be known by
a round lump of fat at the edge of the broadest

art. The best part is in the mid way, at

egin to help there, by cutting thin deep slices
to . If the outside 1s not fat enough, help
some from the broad end in the direction of &.
4. This part is very juicy, but many prefer the
knuckle, which is tender though dry. There
are some very fine slices at the back of the leg,
which must be cut lengthiwise. To cut out the
cramp bone, take hold of the shank with your
left hand, and cut down the thigh bone at &,
then pass the knife under the cramp bome in
the direction of g, [.

A Fowl.—A boiled fowl's legs are bent in-
wards and tucked into the belly but before it
i3 gerved, the skewers are to be removed. Lay
the fowl on your plate : and place the joints, as
cut off, on the dish. Take the wing off in the
direction of ¢ to &, in the annexed engraving,
only divide the joint with your knife ; and then
sxith your fork lift, up the pinion, and drayw the

LR ke By
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wing towards the legs, and the muscles will
separate in a more complete form than if cut.
Slip the knife between the leg and the body,
and cut to the bone; then with the fork turn
the leg back, and the joint will give way if the
bird is not old. When the four quarters are
thus moved, take off the merry thought from f£,
and the neckbones ; these last by putting in the
knife at £, and pressing it under the long broad
part of the bone in the line £, ¢ ; then lift it up,
and break it off from the part that sticks to the
breast. The next thing is, to divide the breast
from the carcass, by cutting through the tenden
ribs close to the breast, quite down to the tail.
Then lay the back upwards, put your knife into
the bone half way from the neck to the rump,
and on raising the lower end it will separate
readily. Turn the rump from you, and very
neatly take off the two sidesmen, and the whole
will be done. As each part is taken off, it
should be turned neatly on the dish ; and care
should be taken that what is left goes properly
from the table. The breast and wings are look-
ed upon as the best parts; but the legs are
most juicy in young fowls. After all, more ad-
vantage will be gained by observin those who
carve well and a little practice, than by any
printed directions whatever.
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Pheasant—This bird, as above, is trusced for
the spit, with its head under one of its wings.

The skewers ave taken out, and the bird
served, the following is the way to earve 1t :

Fix your fork in the centre of the breast :
dlice it down the linese, d; take off the wing
on the side of the line d, » ; then cut off the
wing on the same side. in the line 7, d. Sepa-
rate the leg and the wing on the other side, and
then cut off the slices of breast you divided be-
fore. Be careful how you take ofl’ the wings,
for if you cut too near the neck, as at k, you
will hit the neck bone, from which the wing
must be separated. Cut off the merrythought
in the line ¢, %, by passing the knife under it to-
wards the neck. Cut the other parts as in a
fowl. The breast, wing, and merrythought are

moxt. estosmed, but the leg has a high fiavour,
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Partridges.—The partridge is here repre-
gented as just taken from the spit; but, be-
fore it i3 served up, the skewers must be
withdrawn. It is eut up in the same manner
as a fowl. The wings must bhe taken off, at
d, d. The prime parts of a partridge are
the wings, breast, and merrythought, ])ut the
bird bemg' small, the two latter are not often
divided. The wing is considered as the best,
and the tip of it reckoned the most delicions
morsel of the whole.

Prgeons.—Cut them in half, either from top
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L

to bottom or across. The lower part is gene-
rally thought best; but the fairest way is to
cut from the neck to 4, rather than from ¢ to f,
by d, which is the most fashionable. The figure
represents the back of the pigeon ; and the di-
rection of the knife is the line ¢, f, by e, if done
the last way.

—
[
"
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Fore Quarter of Lamb.—Separate the shoul-
der from the scoven (which is the breast and
ribs), by passing the knife under the direction
of ¢, f, g, in the above figure ; keeping it to-
wards you horizontally, to prevent cutting the
meat too much off the bones. If grass lamb,
the shoulder, being large, put into another dish.
Squeeze the juice of a Seville orange (or lemon)
on the other part, and sprinkle it with a little
pepper and salt. Then separate the gristly part
of the ribs in the line 7, %, and help either from
that, or from the ribs, as may be chosen.

Haunch of Venison—Cut down to the bone
in the line d, ¢, f, to let out the gravy: then
turn the broad end of the haunch toward you,
put in the knife at ¢, and cut as deep as you can
to the end of the haunch g: then help in thin

-




ART OF COOKERY. 45

slices, observing to serve each person with some
fat. There is more fat (which is a favourite
part), on the left side 7, ¢, than on the other ;
and thosge who help must take care to proportion
1t, as likewise the gravy, according to the num-
ber of the company.

Hounch of Mutton 1s the leg and part of the

loin, cut so a8 to resemble haunch of venison,
and is to be helped at table in the same
manner.
- Saddle of Muiton.—Cut long thin shces from
the tail to the end, beginning close to the back
bone. If alarge joint, the slice may be divided.
Cut some fat from the side.

Ham may be cut three ways: the common
method is, to begin in the middle, by long slices
from d to ¢ from the centre through the thick
fat. This brings to the prime at first ; which is
likewise accomplished by cutting a small round
hole on the top of the ham, as at 7, and with a
sharp knife enlarging that by cutting successive
thin circles; this preserves the gravy, and keeps
the meat moist.’

The Jast and most saving way is, to begin at
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the hock end (which many are not fond of), and
proceed onwards.

Ham that is used for pies, &c., should be cut
from the underside, first taking off a thin shice.

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

The first thing is to separate a shoulder from
the carcase on one side, and then the leg, ac-
cording to the dircction given by d. e, €. The
vibs are then to be divided into two helpings:
and an car or jaw presented with them, and
plenty of sance. The joints may be divided
into two each, ovr piurus may be cut from them.
Mhe ribs are reckoned the finest parts, but some
people prefer the neek end, hetween the shoul-
ders,

i
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(OINTS OF THE RESPECTIVE ANTMAT

YENISON.
1 Haunuh 3. Shoulder.
2. Neéck. 4. Breast.

. Loin, or best End 6. Neck, best End

. Loin, chump End . Neck, scrag End

. Fillet 8, Blade Bone

. Hind Knuckle 9. Breast, best End

. Fore Knuckle 10. Breast, _brisket End |
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Hind Quarter,
1.!Sirloin,
2. Rump,
S.. Edge Bone,
4." Buttock,
9. Mouse Buttock.
6. Veiny Piece.
7. Thick Flank,
8. Thin Flank,
e

10. Fore Rib ; 5 Rie

L. The Spare-rip.
2. Hand,

3. Belly or Spring,

|
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e Rib; 4i{ib5.

12, Chuck ; 3 Ribg,

13, Shoulder, op Leg ot
Mutton piece,

1'4. Brisket.

15. Cloq.

16. Neck, op Sticking.
Piece,

17, Shin,
. | 18. Cheek.

| 4. Fore Loin,

5. Hind Loin,
6. Leg.




MUTT
14 ljﬂg} 1
9. Lioin, best end.
3. Loin, chump end.
4. Neck, best end.
5. Scrag end.

THR COMPLETE

ON.

6. Shoulder.
7. Breast.

A Chine is two necks.
A Saddle is two Loins.
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OF ROASTING, AND BOILING.

That professed cooks will find fault with my
tonching on a branch of cookery which they
never thought worth their notice, is what I ex-
pect. However, this I know, is the most neces-
sary part of 1t ; and few servants know how to
roast and boil to perfection.

I shall hegin with roast and boiled of all sorts,
and the cook must order her fire according to
what she has to dress. Ifanything little or thin,
then a brisk little fire, that it may be done

-quick and nice ; if a very large joint, be sure a
| gﬂnd fire be laid to cake; let it be clear at the
' bottom ; and when the meat is half done, move
‘the dripping-pan and spit a little from the fire,
‘and stir up a brisk fire ; for according to the
goodness of the fire, your meat will be done soox
or late,

Beef.

Be sure to paper the top, and baste it well
‘while roasting, and throw a handful of salt on
at. When you sec the smoke draw near to thé
dive, it is near enough ; take off the paper, baste
1t well, and dredge it with a little flour to make
o fine broth. Never salt roast meat before you
lay it to the fire, for it draws out the gravy. If

You would keep it a few days before you dress it,
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dry it with a cloth, and hang it where the air
will come to it; be sure there iz no damp place
about it; it. When you take up your meat,
the garnish dish with venison.

Mutton and lamb.

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

Veal,

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

Pork.

Pork must be well done, orit is apt to surfeit.
When you roast a loin, take a sharp penknife
and cut the skin across, to make the crackling
ezt the better. Cut the chine, and all pork
that has the rind on. Roast a leg of pork thus:
take a knife and score it : stuff the the knuckle
part with sage and onions, chopped fine, with
pepper and salt; or cut a hole under the twist,
and put the sage, &c. there, and skewer it up
* with a skewer. Roast it crisp, because most
people like the rind crisp, which they call erack-
ling. Make apple sauce, and gend up in a boat;
then have a little drawn gravy to put in the
dish. This they call a mock googe. The spring,
or hand of pork, if young, roasted like a pig,
eats very well, otherwise it is better boiled.
The gpare-ribs should be basted with a bit of
butter, a little dust of flour, and some sage,
‘shred small ; but we never make any sauce to it
butapple. The best way to dress pork griskins,
i8 to roast them, baste them with a little butter
and sage, and pepper and salt, Few eat any
thing with them but mustard.

Roasted pig.

~_ Spit a pig, and lay it to the fire, which must
be 2 very good one at each end, or hang a flat
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iron in the middle of the grate. Before you
lay the pig down, take a little sage, shred small,.
a piece of butter as big a walnut, and pepper and |
salt, put them in the pig, and sew it up with.
coarse thread : flour it well over, and keep
flouring it till the eyes drop out, or you find!
the crackling hard. Be sure to save all the:
gravy that comes out from it, which you must:
do by setting basons or pans under the pig in the
dripping pan as soon as you find the gravy begins:
to run. . When the pig is enough, stir the fire
up brisk ; take a coarse cloth, with about a quar-
ter of a pound of butter in it, and rub the pig:
over till the crackling is erisp, then take it up.
Lay it in a dish, and with a sharp knife cut oft
the head, then cut the pig in two, before you
draw out the spit. Cut the ears off the head, .
und lay them at each end: cut the under jaw
in two and lay on each side ; melt some good
butter, take the gravy you saved, and put it in,
boil it, and pour it in the dish with the brains
bruised fine, and the sage mixed together, and
then send it to the table. S

Another way to roast a pg.

Chop sage and onions very fine, a few crumbs
of bread, a little butter, pepper, and salt, rolled
up together ; put it in the belly and sew it up ;
before you lay down the pig, rub it over with
sweet 01, When done, take a dry cloth, and
wipe it, then put it in a dish, ent it up, and
send it to table with the sauce asabove.

| TR A .
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Different sorts of sauce for a pig.

You are to observe there are several ways of
making sauce for apig. Some do not love sage,
only a crust of pread, but then you shou!d haye
a little dried sage rubbed and mixed with the
grayy and butter. Some love bread, a blade of
anace, and a little whole pepper ; boil it about
five or six minutes, then pour the water off,
take out the spice, and beat up the bread with
a good piece of butter. Some ve u few cur-
rants boiled in i3, a glass'o” i o, and a little
sugar : but that you may do jus: as you like.
Others take a half a pint of beef gravy, and the
gravy which comes out of the pig, with a piece
of butter rolled in flour, two spoonsful of ket-
-chup, and boil them altogether then take the
brains of the pig and bruise them fine, put these
with the sage in the pig,"and pour 1t in the dish ; |
1t 18 very good sauce. When you hive not
gravy enough come out of your pig with the
butter for' sauce, take half a pint of veal gravy,
and add’ to it :-or stew petfytoes, and take as'
much of that liquor as WBJ do-for sauce’ mixed
with the other. - | " s B L

T'o bake a pig.

If you cannot roast a pig lay it in a dish, flonr
it all over well and rub it over with butter;
butter the dish you lay it on, and put it in the
oven. When it is enough draw it out of the
oven’s mouth and rith it over with a huttery
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cloth ; then put it in the oven again till it is
dry ; take it out and lay it in a dish : cut it up,
take a little veal gravy ; and take off the fat in
the dish 1t was baked in, and there will be some
g od gravy at the hottom ; put that to it with
a little piece of butter rolled in flour: boil it .
up, and put it in the dish with the brains and
gage in the belly. Some love a pig brought
whole to table, then you are only to put what
sauce you like in the dizh.

To melt butter,

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

T'o roast geese, turkeys, &c.

When yon roast a goose, turkey, or fowl of any
gort, singe them with a piece of white paper,
and baste them with a picce of butter: dredge
'.bhclu with a little flour ;: and when the smoke
begins to draw to the fire, and they look plump,
bnste them again, and dredge them with a little
flour, and take them up.

Sauce for a goose.

For a goose make a little good gravy, and put
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‘it in a basin by itself, and some apple sauce in
-another.

Sauce for a turkey.

For a turkey good gravy in the dish, and
“bread or onion sauce in a basin.

Sauce for fowl.

To fowls you should put good gravy in the
dish, and egg or bread sauce in a basin.

Sauce for ducks.

For ducks a little gravy in the dish, an onion
in a cup, if liked.

Sauce for pheasants and partridges.

Pheasants and partridees should have gravy in
[

the dish, and bread sauce in a cup, and poverroy
‘sauce.

Sauce for larks.

Roast larks, and all the time they are roasting
baste them very gently with butter, and sprinkle
crumbs of bread on them till they are nearly
done; then let them brown before you take
them up.

The best way of making crumbs of hread ig to
rub them through a fine cullendar, and put a
little butter in a stew pan ; melt it, put if in
your crumbs of bread, and kecp them stirring
fill they arc of a light brown ; put them in a
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gieve to drain o few minutes, lay your larksin a
dish, and the crumbs all round, almost as high
as the larks, with plain butter in a cup, and
some gravy in another.

T roast woodcocks and snipes.

Put them on a little spit: take a round of a |
threepenny loaf, and toast it brown, they lay it
in a dish under the birds: baste them with a
little butter and let the trail drop on the toast.
When they are roasted, put the toast in the
dish, lay the woodcocks on it, and have a quar-
ter of a pint of gravy ; pour it in a dish, and set
it over a lamp or chafing dish for three minutes,
and send them to table.

You are to observe, we never take any thing
out of a woodcock or snipe.

To roast a pigeon.

Take some parsley shred fine, a piece of but-
ter as big as a walnut, a little pepper and salt;
tie the neck end tight ; tie the string round the
legs and rump, and fasten the other end to the
top of the chimney piece. Baste with butter, and
when they ave enough lay them in a dish, and
they will swim with gravy. You may put them
on'n little spit, and tie both ends close. *~

To broil a pigeon.

When you broil them, do them in the same
manner, and take care your fire s clear, and set

T gridiron high, $hat they may not b,
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and have a little parsley and butter in a cup.
You may split and broil-them with alittle pep-
per and salt : and you may roast them only yith
parsley and butter in a dish, i

Directions for geese and ducks.

As to geese and ducks, you should have sage
and onions shred fine, with pepper and salt put
into the cully. | | B

- Put only pepper and salt into wild ducks,
casterlings, wigeon, teal, and all other sorts 6f
wild fowl, with gravy in the dish.

To roast a hare.

Take a hare when it is cased, truss it in this
manner : bring the two hind legs up to the
sides, pull the fore legs back, put your skewer
first into the hind leg, then into the fore leg,
and thrust it through the body ; put the foreleg
on, and then the hind leg, and a skewer on the
top of the shoulder and back part of the Head,
which ‘will hold the head up. - Make a pudding
thus ; take a quarter of a pound of heefsuef, bs
much of crumbs of bread, a handful of parsley,
chopped fine, sweet herbs of all sorts, such'as
bagil, marjoram, winter savoury, and a little
thyme, chopped very fine, a little nutmeg grated,
lemon peel cut fine, pepper and salt : chop the
liver fine, and put it in with two eggd, mix it

‘and put it in the belly; sew or skewer it up';
 #plit it, and lay to the fire, which must be a
- good one. B BN AN R

| BT .

.
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Different sorts of sauce for a hare.

Take a pint of cream, and half a pound of
fresh butter ; put them in a saucepan, and keep
stirring it with a spoon till the butter is melted,
and the sauce is thick ; then take up the hare,
and pour the sauce in a dish. Another way to

make sauce for a hare, is to make good gravy,
thickened with a little butter rolled in flour,
and pour it on the dish. You may leave the
butter out if you do not like it, and have cur-
rant jelly warmed in a cup, or red wine and
sugar boiled to a syrup, done thus—take half a
pint of red wine, a quarter of a pound of sugar,
and set over a slow fire to simmer for a quarter
of an hour. You may do half the quantity and
put it in a sauce boat or hasin,

To broil Steaks.

First have a very clear brisk fire; let yonmr
gridiron be very clean; take a chafing dish,
with a few hot coals out of the fire. Put the
~dish on it which is to lay your steaks on: then
take fine rump steaks half an inch thick, put a
little pepper and salt on them, lay them on a
gridiron, and (if you like it) take a shalot or
two, or a good onion, and cut it fine: put it in
a dish. Do not turn your steaks till the one
side is done : then when you turn the other side
there will soon be a fine gravy lie on the top of
the steak, which you must l:m careful not to
Jose. When the steaks are enongh take them
carefully off into your dish, that none of the
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gravy be lost : have ready & hot dish and cover,
and carry them hot to table.

Directions concerning the Sauce for Stakes.

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

General directions concerniny Broiling.

As to muatton and pork steaks, you must keep
them turning quick on the n1*1r11mn and have
your dish 13'1{1_',? over a (:h'tfll]g dish of hot coals,
and carry them to table covered hot. When
you broil fowls or pigeons, always take care your
fire 18 clear; and never baste any thing on

the gridiron, for it only makes it smoked and
burnt.

General directions concerning boiling.

As to all sorts of boiled meats, allow a quar-
ter of an hour to every pound : be sure the pot
is very clean, and skim it well, for every thing
will have a scum rise ; and if it boils down, it
makes the meat black. All sorts of fresh meat

you are to put inw hcn the water boils, but salt
meat when the water i3 cold.

: Boiled Ham,
- When you boil ham put it in the copper
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whilst the wafer iz cold ; wheén it boils, be care-
ful it boils slowly. A ham of twenty pounds
takes four hours and a half, larger and smaller
in proportion. Keep the copper well skimmed.
A green ham wants no soaking ; but an old ham
must be soaked sixtcen hours in a large tub of
soft water.

Boiled Tangue.

A tongue, if soft, put in a pot over night, and
do not let it boil till about three hours before
dinner, then boil all that three hours; if fresh
out of the pickle, two hours and a half, and put
in when the water boils.

1o boil fowls and house lamb.

Fowls and house lamb boil in a pot by them-
selves, in a good deal of water: and if any scum
arize, take it off. They will be sweeter and
whiter than if boiled in a cloth. A little chicken
~will be done in fifteen minutes, a large one in
twenty minutes, a good fowl in half an hour, a
little turkey or goose in an hour, a large turkey
in an hour and a half.

Sauce for a boiled turkey.

The best sauce for a boiled turkey is good oys-
ter and celery sauce. Make oyster sauce thus:
a pint of oysters, set them off, strain the liquor
from them, put them in cold water, and wash
and beard them ; put themin your liquor, in a




ART OF COOKERY, B

stewpan, with a blade of mace, and butter rolled
n_flour; and a quarter of a lemon ; boil them
up, then put in half a pint of cream, and boil
it up gently: take the lemon and mace out,
Squeeze the juice ,of the lemon into the sauce,
then serve it in the boats. Make celery sauce
thus: take the white part of the celery, cut it
about one inch long; boil it in the water till it
it tender : then take half' a pint of veal broth,
a blade of mace, and thicken it with a little
flour and butter, put in half pint of cream,
boil them uyp gently together, put in your celery,
and boil it up ; then pour it in your hoats,

Sauce for a boiled goose.

Sauce for a boiled goose must be either oniong

or cabbage, first boiled, and then stewed in but-
ter, for five minutes,

Sauce for boiled duclks or ?*ﬂéb-its.

To boil ducks or rabbits, you must pour boiled
onions over them, done thus: take the onions,
peel and boil them in a great deal of water, shift
your water, then let them boil aboiuit two hours ;
sake them up, and throw them in the cullender
0 drain: then with a knife chop them on a
20ard, put them in a saucepan, shake a little
lour over them, put in a little milk or cream,
vith a piece of butter; set them over the fire,
nd when the butter is melted, they are enough.
3ut if you want sauce in half an hour, take

mions, peel and cut them in thin slices; put

e r———
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them in milk and water, and when the watet
hoils they will be done in twenty minutes, ther
ihrow them in a cullender to drain, chop them
and put them in a saucepan; shake in a little
flour, with a little creamn, and a bit of butter;
ctir all together over the fire till the butter 13
melted, and they will be very fine. This sauce
is very good with roast mutton, and itds the
best way of boiling onions. |
Roast venison. i

make a haunch of venison and spliti1t; well
butter four sheets of paper; put two on the
haunch ; then make a paste with flour, butter,
and water ; roll it out half as big as the haunch,
and put it over the fat ; then put the other two
<heets of papet on and tie them with packthrcad :
lay it to a brisk fire, and baste it well all the
time of roasting. If a large haunch of twenty-
four pounds, it will take three hours and a half,
except it isa very large fire, then three hours
will do; smaller ones in proportion.

To roast an Udder.

Parboil it first, then roast it, stick eight or
ten cloves about it, haste with butter; and have
gravy and sweet sauce.

|

i
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Dress a haunch of venison.
Hang it up a fortnight, and dress it as direct-
‘ed for a haunch of venison.

Different sorts of sauce.for venison.

Take either of these sauces for venison :—cnr-
rant jelly warmed, or half a pint of red wine,
with a quarter of a pound of sugar, simmered
over & clear fire for five or six minutes : or half
a pint of vinegar, and a quarter of a pound of
sugar simmered to syrup.

How to roast mutton venison fashion

Take a hind quarter of fat mutton, and cut
the leg like a haunch, lay it in a pan with the
backside of it down : pour a bottle of red wine
over it, and let it lay twenty-four hours, split it
and baste it with the same liquor and butter all
the time it is roasting at a quick fire, and an
hour and a half will do it. Have a good gravy
in a cup and sweet sauce in another.= A good
fat neck of mutton cuts finely done thus.

How to keep venison o hare sweet, 0r to

make them sweet when they stink.

If venison be very sweet, only dry it with a
cloth, and hang it where the air comes.  [f you
would keep it any time, dry it well with clean
cloths, Tub it all over with beaten ginger, and
hang it in an airy place, and it will keep a great
while. If it stink or is musty, take lukewarm
water, and wash it clean ; then fresh milk and
lukewarm water, and wash it again ; then do it

15
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in cloths very well, and rub it all over with
beaten ginger, and hang it in an airy place.
When you roast it, you need only wipe it with
a clean cloth, and paper it as before mentioned.
Never do anything else to venison, for all other
things spoil your venizon, and take away the
fine 1! avour, and this preserves it better than
anything you can do. A\ hare you manage just
the same way.

ITow to roast a tongue or udder.

Parboil it firat, then roast it, stick eight or
ten cloves about it, baste it with hutter and
have eravy and sweet saunce, An l.ult.lt:'r eats
very well done the same w: LY.

How to roast rabbits.

Baste them with gond hutter and dredge them
with a little flour.  Iaif an hour will do them
at a very quL clear fire : and if they are small,
twenty minutes will do them. T ake the lnc‘f,
with a httIc bunch of parsley, and boil them,
and then chop ti hem ver Y fine torether. 1[1:113
some butter, and put haif the liver and parsley
into the butter: pouritin the dish, and garnis)
the dizh with the other half,  Let yvour rabbits
be done of a fine Lizht hrown.

How to roast a rabbit hare-fashion.

T.ard a rahhit with bacon: Tn:l::i it a3 yon do
a hare, and it eats very well: but you musé
make gravy sauce; but if um do not lard it,
white sauce,
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To roast a fowl pheasant Sashion.

If you should have but one pheasant, and
want two in a dish, take a full grown fowl, keep
the head on, and truss it as you do a pheasant ;
lard it with bacon, but do not lard the phea-
sanf, and nobody will know it.

Rules to be observed in roasting.

In the first place, take care that your spit he
clean, and be suve to clean it with nothing but
sand and water. ash it clean, and wipe 1t with
a dry cloth ; for oil, brick-dust, &c., will spoil
your meadt.

Beef.

To roast a piece of beef of ten pounds, will
take an hour and a half, at a good fire. Twenty
pounds weight will take three hours, if it be a
thick piece; but if a thin picce of twenly
pounds weight, two hours and a half will do it :
md so on, according to the weight of your
meat, more or less. Observe, in frosty weather,
your beef will take half an hour longer.

Mutton.

A leg of mutton of six pounds, will take an
our at a quick fire ; if frosty weather, an hour
nd a quarter; nine pounds, an hour and a
wlf; a leg of twelve pounds will take two

" gours ; if frosty, two hours and a half. A large

addle of mutton three hours, hecause of pas
ering 1t ; a small saddle will take an hour and
half, and so on, according to the size ; a breast
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half an hour, at a quick fire ; a neck, if large,
an hour ; if very small, better than an hour: a
shoulder much the same time as a leg.

Pork:.

Pork must be well done. To every pound al--
low a quarter of an hour: for example, a joint
of twelve pounds weight three hours, and so on..
If it be a thin picce of that weight, two hours:
will roast it.

Directions concerning beef, mutton,and pork..

These three yon may baste with fine nice drip--
ping. Be sure your fire be very good and hrisk,
but do not lay your meat too near, for fear ot
burning or scorching.

Veal.

Veal takes much the same time roasting as
york : but be sure to paper the fat of a loin 0
fillet ; and baste your veal with good butter,

Houge: lamb.

[f a laree fore-quarter, an hour and a half
if 2 small one, an hour. The outside must be
yapered, basted with good butter, and you must
Lr:vu a very quick fire. 1f a leg, three quarten
of an hour: a meck, a breast, or shoulder
three quarters of an hour; il very swall, hal
an hour will do.

Piyg.
If just killed, an hour: if killed the day b
fore, an hour and a quarter ; if & very larze o
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an hour and a half. But the best way to judge,
is when the eyes drop out, and the skin is
orown very hard ; then rub it with close cloth,
a good piece of butter rolled in 1it, till the

‘cracking is crisp, and of a fine light brown.

A hare.

You must have a quick fire ; if it e a small
| hare, put three pints of milk and half a pound
of fresh butter in the dripping pan, which must

be very clean ; if a large one, two quarts of

milk, and half a pound of fresh butter. You
must baste it well with this all the time it 1s
roasting ; and when the hare has soaked up all
the butter and milk, it will be enough.

A turkey and goose.

A middling turkey will take an hour ; a very
large one, an hour and a quarter ; a small one,
three quarters of an hour. You must paper
the breast till it is nearly done enough ; take

the paper off, and froth it up. Your fire must
be good.

Fowls and ducks.

A large fowl, three quarters of an hour; a
middling one, half an hour; very small chick-
ens, twenty minutes. Your fire must be quick
and clear when you lay them down.

Wild ducks, teal, &e.

Twenty minutes, If you love them well done,
twenty-five minutes.
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Pigeons and larks.
Twenty minutes.

Directions concerning poultry.

If your fire is not very quick and clear when
you lay your poultry down to roast, it will not
eat near so sweet, hor lock so beautiful to the
eye.

T'o keep meat hot.

The best way to keep meat hot, if done be-
fore company 1s ready, is to set the dish over a
pan of boiling water; cover the dish with a
deep cover so as not to touch the meat, and
throw a cloth over all. Thus, you may keep
meat hot a long time, and it is better than over
roasting and spoiling it. The steam of the wa-
ter keeps it hot, aud does not draw the gravy
out ; whereas, if you set a dish of meat any
time over a chafing dish of coals, it will dry up
all the gravy, and spoil the meat.

TO DRESS GREENS, ROOTS, &c.

Always be careful that your greens be nicely
picked and washed. You should lay them in a
clean pan, for fear of sand and dust, which is
apt to hang round wooden vessels. Boil all
greens in a copper sancepan by themselves, with
a great deal of water. Boil no meat with them,
for that discolours them, Use no iron pans,
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&c., for they are not proper, only copper, brass,
or silver,

Spinach,

Pick 1t clean, and wash it in five or six wi:
ters ; put it in a sancepan that will just hold it,
throw over it a little salt, and cover the pan
elose. Do not put any water in it, but shake
'the pan often. Put your saucepan on a clear
fire. As soon as you find the greens are
shrunk and fallen to the bottom, and that the .
liquor which comes out boils up, they are
cenough. Throw them into a clean sieve to
“drain, and give them a little squeeze. Lay them
‘in a plate, and never put any butter on it, but
n a cup.

Cabbage, §e.

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

Carrots.

Let them be scraped clean, and when they
are enough, rub them in a clean cloth ; then
slice them into a glate, and pour some 1melted
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butter over {hem. If they are young spring
carrots, half an hour will boil them, if large,
an hour; but old Sandwich carrots will take
two hours,

Turnaps.

They aresbest boiled in the pot. When
enough, take them out, and put them in a pan,
mash them with Dutter and a little =alt, and
send them to table. And you may do them
“ thus : pare turnips, and cut them into dice, as
big as the top of one’s finger: put them into a
clean sauccpan, and cover them with water.
When enongh, throw them in 2 sieve to drain,
and put them in a saucepan with a good piece
of butter: then stir them over the fire five or
six minutes, and send them to table.

Parsnips.

They should he boiled in a good deal of wa-
ter, and when they are soft, (which you will
know by running a fork into them,) take them
up, and carefully serape the dirt off them, and
then with a knife scrape them fine, throwing
away all the sticky parts, and send them up m
a digh with melted butter.

Brocoli.

Strip all the little branches off, till you come
to the top one; then with 2 knife peel off the
hard outside skin, which is on the stalks and
little branches, and throw them in water. Have
a stewpan of water with salt in it; when it
boils put in tne broceoli, and when the stalke
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are tender, it is enongh ; then send it to table
with a piece of toasted bread, soaked in the
water it 18 boiled in ; under it, the same way as
asparagus, with butter in a cup. The French
eat oil and vinegar with it.

Potatoes.

You must boil them in as little water as yon
can, without burning the saucepan. Cover close,
and when the skin begins to crack, they ave
enough. Drain all the water out, and let them
stand covered for a minute or two; then peel
them, lay them in a plate, and pour melted
butter over them. The best way to do them is,
when they are peeled, to lay them on a gridiron
till they are of a fine brown; and send them to
table. Another way is to put them in a sauce-
pan with some good beef dripping, cover them
close, and shake the saucepan often, for fear of
burning to the hottom. When they are of a
fine brown, and crisp, take them up in a plate,
then put them in another for fear of the fat,
and put butter in a boat.

Cauliflowers.
Cut the cauliflower stalks off, leave a little
green on, and boil them in spring water and salt;
about fitteen minutes will do them. Take them

out and drain them ; send them all in a dish,
with some melted butter in a cup.

Artichokes.

Wring off the stalks, and pnt them in the
water cold, with the tops downward, that all the
dust and sand may boil out. When the water
boils, an hour and a half will do them,
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French Beans.

First string them, then cut them in two, and
again across ; but if you would do them nice, cut
the beans in four, and then across, which is eight
pieces. Lay them in water and salt : and when
your pan boils, put in some salt and the heans.
When they are tender, they are enough. Take
care they do not lose their fine green. Lay them
in a plate, and have butter in a cup.

Asparagus.

Serape all the stalks very carefully till they
look white, then cut the stalks even alike, throw
them in water, and have read y a stewpan boil-
ig. Put in some salt, and tie the asparagus in
little bundles. Let the water keep boiling, and
when they are a little tender take them up. If
you boil them too much, you loose hoth colour
and taste. Cgt the round of a small loaf about
half an inch thick, toast brown on both sides,
dip in the asparagus liquor, and lay it in vour
dish ; pour a little butter on the toast, then lay
the asparagns on it all round the dish. with the
white tops outward. Do not pour butter over
the asparagus, for that makes it greasy to the
fingers, but have butter in a hason, and send it
to the table.

Digections concerning garden things.
Most people spoil garden things by overboiling
them, All things that are green should have &
little crispness ; for if they are overboiled, they
neither have any sweetness or heauty,

|
}
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Beans and bacon.

When you dress beans and bacon, boil them
separate, for the bacon will spoil the colour of
the beans. Always throw some salt in the water,
and some parsley nicely picked. When the
beans are enough which you will know by their
being tender, throw them into a cullender to
drain. Take up the bacon, and skim it, throw
some rasping of bread over the top ; and if you
have an iron, make it red hot, and hold it over
to brown on the top of the bacon ; if you have
not one, set it before the fire to brown. Lay the
beans on the disgh, and the bacon in the middle
on the top, and send them to table, with parsley
and butter in a basin.

T'o make gravy for a turkey, or any other
sort of fowls.

Take a pound of the lean part of beef, hack it
with a knife, tlour it well : have ready a stew
'Ffm with a piece of fresh butter. When the
tter 18 melted, put in the beef, {ry it brown,
and pour in a little boiling water, soak it round,
and fill up with a tea-kettle of boiling water.—
Stir it altogether and put in two or three blades
of mace, four or five cloves, some whole pepper,
an onion, a bundle of sweet herbs, a crust of
bread baked brown, and a little piece of carrot.
Cover close, and let it stew till it is as good as
yYou would have it. This will make a pint of
rich gravy.

To make veal, mutton, and beef gravy.
Take a rasher or two of bacon and ham, lay it
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at the bottom of a stew pan ; put your meat, eut
in thin slices, over it ; then cut onions, turnips,
carrots, and celery, a little thyme, and put over
the meat, with a little allspice; put a little
water at the bottom, set it on the fire, which
must be a gentle one, and draw it till it is hrown,
at the bottom, which yon may know by the pan
hissing : then pour boiling water over it, and
stew it gently for an hour and a half: if a small
quantity, less time will do it. Season it with salt.

T'o burn butter for thickening sauce.

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

T'o make gravy.

H you live in the country, where you cannot
always have gravy meat. when meat comes from
the butcher's take a piece of beef, veal, and
mutton ; cut them into as small pieces as you
can, and take a large deep saucepan with a cover,
lay the beef at the bottom, tlhun the mutton,
then a very little piece of bacon, a slice or two
of carrot, some mace, cloves, whole pepper, black
and white, a large onion, cut in slices, a bundle
of sweet herbs, and then lay in the veal. Cover
it close over a slow fire for six or seven minutes,
shaking it now and then : then shake some flour
in, and have ready some hoiling water : pour it
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in till you cover the meat and something more.
Cover it close, and let it stew till 1t is 1ich and
cood ; then season it to your taste with salt, and
strain it off. This will suit most things.

To bake a leg of beef.

Do it in the same manner as before directed
in making gravy for soups, &e. And when it is
baked, strain it through a coarse sieve. Pick out
all the sinews and fat, put them into a saucepan
with a few spoonfuls of the gravy, a little red
wine, a little piece of butter rolled in flonr, and
some mustard ; shake your saucepan often ; and
when the sauce is hot and thick, dish up, and
send it to the table. It is a pretty dish.

To halke an ox’s head.

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

Piclled Porlk.
Be snre you put it in when the water boils. If
a middling picce, an hour will boil it ; if a very

large piece, an hour and a half, ox two hours. If
you boil too long it will go to jelly.

To dress fish.

Observe always in the frying of any sort of
fish, first that yow dry it well in a green cloth,
then do your figh in this manner ; heat up the
yolks of two or three egas, according to the quan-
tity of fish, takea small pastry brugh, and put

L]
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the egg on, shake srumbs of bread and flour
mixt over the fish and fry it. Let the stewpan
you fry fish in be very nice and clean, and put
in as much beef dripping or hog's lard, as will
almost cover the fish ; and be sure it hoils before
you put 1t in.  Let it fry quick, and let it be of
a fine white brown, but not too dark a colour.
Have your fish slice ready, and if there is occa-
slon turn it ; when it is enough, take it up, and
lay a coarse cloth on a dish, on which lay your
fish, to drain all the grease from it. If you fry
parsley do it quick, and take great care to whip
1t out of the pan as soon as it is crisp, or it will
lose its fine colour. Take great care that your
dripping be very nice and clean.

Some love fish in batter : then you must beat
an cgg fine, and dip your fish in just as you are
going to put it in the pan; or as good a hatter
as any, is a little ale and flour beat up, Just as
you are ready for it, and dip the fish, to fry it.

L.obster sauce.

Take a fine hen lobster, take out all the spawn,
and bruise it in a mortar, very fine, with a little
butter : take all the meat out of the claws and
tail, and cut in small square picees: put the
spawn and meat in a stewpan, with a spoonful
of anchovy liquor and a spoonful of catchup, a
blade of mace, a picce of a stick of horse radish,
half'a lemon, a gill of gravy, a little butter rolled
in flour, just enough to thicken it; putin a
half pound of butter nicely melted, hoil it gently
up for six or seven minutes ; take out the horse
adish, mace, and lemon, and squeeze the juice
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of the lemon in the gauce ; just simmer it up,
and then put it in your boats.

Shrimp sauce.

Take half a pint of shrimps, wash them very
clean, put them in a stewpan, with a spoonful of
fish- IL'lI or anchovy-liquor, a pmmrl of butter
melted thu k, boil it up for five minutes, and

squeeze in half a lemon : toss 11; up, and put it
in vour cups or boats.

Anchovy sauce.

Take a pint of gravy, put in an anchovy, take
a quarter of a pound of butter rolled in a little
flour, and stir it altogether till it boils. You

may add a little juice of a lemon, catchup, red
wine, and walnut liquor, just as you please.

Plain butter melted thick, with a spoonful of
walnut pickle, or catchup, is a good sauce, or

anchovy. In short, yon may put as many things
as you wish in sauce,

To dress a brace of carp.

Take a piece of ]'lllLLL]'.. and put in a stewpan,
melt, it, and put in a large spoonful of flour
keep it stirring till it is smooth ; then put in a
piut of gravy, and a pint of red me or claret, :
little horse-radish seraped, cight cloves, imn‘
blades of mace, and a dozen corns of allspice,
tic them in a linen rag, a bundle of sweet herbs,
half a lemon, three anchovies, a little onion
chopped fine; scason with pepper, H;lit and
cayenne to your liking; stew it for half an
hour, then strad it through a sicve into the
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pan you intend to put the fish in. Let the:
carp be well cleansed and scaled, put them in.
with the sauce, and stew them gently for half:
an hour ; then turn them, and stew them fif--
teen minutes longer ; put in with your fish some:
truffies and morels scalded, pickled mushrooms:
an antichoke bottom, and about a dozen large
oysters, squeeze in the juice of half a lemon,
ctew it five minutes; then put the carp in
dish, and pour all the sauce Over. Garnish
with dried sippets, and the roe of the fish, done
thus ; beat the roe up well with the yolks ot
two egps, a little flour, a little lemon-peel, chop-
ped fine, pepper, salt. and a little anchovy li-
uor ; have ready a pan of beef dripping boil-
ing, drop the roe in. to be about as bizas a
crown piece ; fry it of a light brown, and pat
it vound the dish with oysters fried in butter,|
and scraped horse radish.

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

You may fry the carp first 11 yon please, but:
the above 18 the most modern way. If you are
in a oreat hurry, while the sauce 15 making, you
may boil the fish in spring water, halt a pint ot/
vinegar, a little horse-radish, and bay leaf’; puti
the fish in a dish, and pour the sanee dver.

To fry Carp.
First scale and gut them, wash them clean
Jay them 1n a cloth to dry, flowr, and i1y then

“‘of a light brown. Fry teast, cut three-cornei

ays, and the rocs when the fish is done, la)
them on a coarse cloth to drain. Lt the sanct

be butter and anchovies, with the juice of le

Be
L
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mon. Lay the carp in the dish, the roes each
side, and garnish them with fricd toast and le-
mon,

Tench.
Tench may be dressed the same way as carp.

Boil @« Cod’s head.

Set a fish kettle on the five, with water
enough to boil it, a good handful of salt, a pint
of vinegar, a bundle of sweet herbs, and a picce
of horse-radish ; let it boil a guarter of an houy,
then put in the head, and when you are sure it
is enough, lift up the fish-plate with the fish on
it, set it across the kettle to drain, lay it in &
dish, with liver on one side. Garnish them
with lemon and horse-radish scraped ; melt but-
ter, with a little of the fish liquor, and anchiovy,
oysters or shrimps or what you fancy. '

To stew Cod. .

Cut cod in slices an inch think, Iny them in the
bottom of a large stewpan : seazsen with nubmeg,
beaten pepper, and salt, & bundle oif sweet
herbs, an onion, half & pint of white wine, and
a quarter of a pint of water ;: cover close, and
iet it simmer softly five or six minutes, then
squeeze in the juice of @ lemon, put in a few
oysters and the liquor strained, a piece of hutter
a8 big as an ege, rolled in flonr, and a blade ov
two of mace ; cover close, and let it stew softly,
shaking the pan often. When it is enough, take
out the sweet herbs and onions, dish 1t up;
pour the sauce over, and garnith with lemon,

["I‘ ¥
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Bake cod’s head.

Butter the pan you intend to bake it in, make
the head very clean, lay it in the pan, put in g
bundle of sweet herbs, an onion stuck with
cloves, three or four blades of mace, half a large
spoonful of black and white pepper, a nutmeg
bruised, a quart of water, a little piece of lemon
peel, and and a litte picce of horse-raddish.
Flour the head, grate a little nutmeg over it,
stick pieces of butter all over 1t, and throw
reapings all over that. Send it to the oven :
when 1t is enough, take it out of that dish, and
lay it carcfully in the dish You intend to serve
It up in. Set the dish over boiling water,
and cover it up to keep it hot. In the mean.
time be quick, pour all the Liquor out of the
dish it is baked in into a saucepan, and set it
on the fire to hoil three or four minutes, then
strain it, and put to it a oill of red wine, two
spoonfuls of catchup, a pint of shrimps, half a
pint of oysters or muscles, liquor and all, hut
first strain it, a spoonful of mushroom pickle,
& quarter of a pound of butter rolled in floor,
Stir it up together till it is thick and bhoils :
pour 1t in the dish, have ready toast cut
three-coraer ways, and fiied crisp.  Stick
pieces ahout the heid and month, and lay the
rest round the head. Garnish with lemon,
notched, IIlH":iﬂ"l'-‘ltIl“r-‘-]l_. and parsley crisped in a
plate before the fire. Lay one slice of lemon
on the head, and serve it up hot,

To broil Crimp, Cod, Wh iting, or Haddook.
Flour it, and have a quick clear fire, set the
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gridiron high, breil it of a fine brown, lay 1t in
a dish, and for sauce have good melted butter,
Take a lobster, bruise the spawn in the butter.
cut the meat small, put altogether in the melt-
ed butter, make it hot, and pour it into your
dish, or into basons. Garnish with horsh-rad-
dish and lemon.

Oyster sauce is made thus.

Take half o pint of oysters and simmer them
till they are plnmp, strain the liquor from them
through a sieve, wash the oysters clean, and
beard them ; put them in a stewpan, and pour
the liquor over, hut mind you do not pour the

sediment with the liquor ; and a blade of mace,

& quarter of a lemon, a spoonful of anchovy-

liquor, and a little hit of horse-raddish, a little
butter rolled in flonr, half a pound of butter
'melted, boil it up gently for ten miuutes : take
cout the horseraddish, the mace and lemon,

squeeze the juice of the lemon in the saucer;

'toss it up a little, then put it into your hoats or
" basons.

T'o dress little fish.

As to all sorts of little fish, such as smelts,
reach, &c. they shonld be fried dry, and of a fine

' brown, and nothing but plain butter. CGarnish
with lemon.
And to boil salinon, the same, only garnish
‘with lemon and horse-radish. -
And with all boeiled fish, you should put a
- good deal of salt and horse-radish in the water,
€xcept mackerel, with which put salt and mint,
parsley and fennel, which chop to put in the
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butter; some love scalded goozeberries with
them. Be sure to boil your fish well ; but take
great care they do not break.

To broil mackerel.

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

To boil a turbot.

Lay it in a good deal of salt and water an hour
or two, and 1if it is not quite sweet, shift the
water five or six times ; first put a good deal of
salt in the mouth and Dhelly.

In the mean time set on a fish-kettle with
spring water and salt, a little vinegar, and a
piece of horse-radish. When the water boils,
lay the turbot on a fish-plate, put it in the ket-
tle, let it be well boiled, but take great carve it
1s not too much done ; when enough take off the
fish-kettle, set it before the fire, then carefully
lift up the fish-plate, and set it across the kettle
to drain : in the mean time melt a rood deal of
fresh butter, and bruise in either the spawn of
one or two lobsters, and the meat cut small, with
a spoonful of anchovy liguor : then give it a boil
and pour it 1n basons,  This is the best sance ;
but you may make what you please. Lay the
fish in the dish. Garnish with scraped horse-
radish and lemon.
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To broil Salmon.

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

To broil Mackerel whole.

Cut off the heads, gut and wash them clean,
pull out the roe at the neck end, boil it, then
' bruise it with a spoon, beat up the yolk of an
cege with a little nutmeg, a little lemon peel cut
fine, a little thyme, some parsley boiled and
chopped fine, a little pepper and salt, a few
cerumbs of bread ; mix altogether, and fill the
‘mackerel ; flour it well, and broil it nicely. Let
‘the sauce be plain butter, with a little catchup
cor walnut pickle.

To broil Herrings.

Scale and gut them, cut off’ their heads, wash
them clean, dry them in a cloth, flour and broil
them ; take the heads and mash them, hoil them
in small-beer or ale, with a little whole pepper
and an onion. Let it hoil a quarter ol an hour,
gtrain 16 ; thicken it with butter and flour, and
a good deal of mustard. Lay the fish in a dish,
ana pour the sauce into a hason, or plain melted
butter and mustaxd.

To fry Herrings.

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

Stewed eels with broth.

Clean eels, put them in a sauncepan with a
blade or two of mace and a crust of bread.
Put just water enough to cover them close, and
stew softly ; when they are enough, dish them
up with the broth, and have plain melted but-
ter and parsley in a cup to eat with them. The
broth will be very good, and it is fit for weakly
and consumptive constitutions.

Dressed pike.

Gut it, and make it very clean, then turn it
round with the tail in the mouth, lay in a little
dish, cut toasts three-corner ways, fill the mid-
dle with them, flour it, and stick pieces of but-
ter all over; then throw a little more flour, and
send 1t to the oven ; or it will do better in a tin
oven before the fire, as you can baste it just as
you will.  When it is done lay it in a dish, and
have ready melted butter, with an anchovy dis-
solved in it, and a few oysters and shrimps,
and if there is any liquor in the dish it was
baked in, add to it the sauce, and put in just
what you fancy. Pour the sauce in the dish,
garnish it with toast about the fish, and lemon
about the dish. You should have a pudding in
the belly thus : take grated hread, two hara eges
chopped fine, half a nutmeg grated, a little le-
mon-peel eut fine, and either the roe or liver, or
both, if any, chopped fine; and if you have
none, get either the piece of the liver of a cod,
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or the roe of any fish, mix them all together
'with a raw egg and a rrﬂml piece of butter ; roll
it up and put it into the huh s belly before you
' bake it. A haddock done this way eats very well.

Broiled haddocles when they are in high season.

Scale, gut, and wash them clean; do not rip
open their bellies, but take the guts out with
the gills; dry thewm in a clean cloth very well:
if there be any roe or liver, take it out, but put
it in again, flour them WL]] and hm a clear
good fire. Let the gridiron be hot, and clean,
lay them on, turn them two or three times for
ff:"l.r of sticking; then let one side be enough,
and turn the other side. When that 1s done,
lay them in a dish, and have plain butter in a
‘eup, or anchovy and butter.

They eat finely salted a day or two before you
dress them, and hung up to dry, or boiled with
eoo sauce. N LWLEI.H‘J].L 18 famous for salted had-
docks. They come in barrels, and keep well.

Broiled cod sounds.

You may first lay them in hot water a few
minutes : take them out, and rub them well
with salt to take off the skin and black dirt,
then they will look white; put them in water,
and give them a boil. Take them out, and pep-
per them well, pepper and salt them, “and broil
them. When they are enough, lay them in your
dish, and pour melted butter and wustard in
your digh. Broil them well.
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Dressed flut fish.

In dressing all sorts of flat fish, take great
care in the boiling of them : be sure to have
them enough, but do not let them be broken ;
mind to have a good deal of salt in, and horse-
radish in the water ; let your fish be well drain-
ed, and mind to cut the fing off. When you fry
the:n, let them be well drained in a cloth,
and floured, and fry them of a fine lwht
brown, either in oil or butter, If there be any
water in the dish with the boiled fish, take it
out with a sponge. As to fried fish, a coarse
cloth is the best thing to drain it on.

To dress salt fish.

0Old ling, which is the best sort of sait fish,
lay in water twelve hours; then lay it twelve
hours on a board ; add twelve more in W‘ITEI.
When you boil it, put it in the water cold :
is good, it will take fifteen minutes boiling hﬂfr-
ly. Boil parsnips tender, scrape them, and put
them in a saucepan ; put to them some milk,
stir them till thick, then stir in a good piece of
butter, and a little salt ; when they are enongh,
lay them in a plate, the fish by itself dry, and
butter and hard eggs chopped, in a bhason.

As to water cod, that need ouly be hoiled and
well skimmed,

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

You may garnish the dishes with hard eggs

and parsnip.
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Fried Lampreys.

Bleed them and save the blood, then wash
hem in hot water to take off the slime, and cut
shem to pieces. Fry them in a little fresh butter
10t quite enough, pour out the fat, put in a lit-
:le white wine, give the pan a shake round, season
t with whole pepper, nutmeg, salt, sweet herbs,
ind a bay-leaf ; put in a few capers, a good piece
f butter rolled in flour and the blood ; give the
san a shake round often, and cover them closge,
When they are enough, take them out, strain
he sauce, then give them a boil quick, squeeze
n lemon, and pour over the fish. Garnish with
lemon, and dress them any way you fancy.

Iried eels.

Make them very clean, cut them in pieces,
ieason with pepper and salt, flour them and fry
them in hutter. Let the sauce be plain melted
butter, with the juice of lemon, .Be sure they
be well drained from the fag hefore you lay them
into a dish. .

Broiled eels.

Take a large ecl, skin and make it clean.
Open the belly, cut it in four pieces ; take the
tail end, strip off the flesh, beat it in 2 mortar,
season 1t with o little heaten mace, grated nut-
meg, pepper and salt, parsley and thyme, lemon
peel, add an eqnal quantity of crumbs of bread,
roll it in a piece of butter; mix it again with
the yolk of an egg, roll it up, and fill three
Ppreces of belly with it. Cut the skin of the eel,
‘Wrap the pieces in, and sew up the skin, Broil
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them well, have butter and an anchovy sauce
with the juice of lemon.

A piece of Sturgeon roasted.
Get a piece of fresh sturgeon of about eight

or ten pounds ; lay it in water or salt for six or
eight hours, with its scales on ; then fasten 1t on
the spit, and baste it well with butter for a.

quarter of an hour, then a little flour, grate

nutmeg all over it, a little mace and pepper-

beat fine, and salt thrown over it, and a few
sweet herbs dried and powdered fine, and
crumbs of bread:; then keep basting a little,
and dredging with crumbs of bread : and with
what falls from it, till it is enough. In the
meantime, preparve this sauce: take a pint of
water, an anchovy, a little piece of lemon-peel,
an onion, a bundle of sweet herbs, mace, cloves,
whole pepper, black and white, and a piece of
horse-radish ; cover it close, let it boil a quarter
of an hour, then strain it, put it in the saunce-
pan again, pour in a pint of white wine, about
a dozen oysters, and the liquor, two spoonsful
of catchup, two of walnut pickle, the inside of
a crab bruised fine, or lobster, shrimps, or
prawns, a piece of butter volled in flour, a
spoonful of mushroom-pickle, or juice of lemon.
Boil all together; when the fizh is enough, lay
it in a dish, and pour the sance over. Garnish
with fried toasts and lemons,

To boil sturgeon.

Clean sturgeon, and prepare as much liquor
as will just broil it. To two quarts of water, a
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sint of vinegar, a stick of horse-radish, two or
hree bits of lemon-peel, some whole pepper,
md a bay-leaf, add a small handful of salt.
Boil the fish in this, and serve it with the fol-
Jowing sauce : melt a pound of butter, dissolve
pn anchovy in it, put in a blade or two of mace,
sruise the body of a crab in the butter, a few
shrimps or crow-fish, a little catchup, and lem-
pn-juice ; give it a boil, drain the fish well, and
fay it in a dish. Garnish with fried oysters,
diced lemon, and scraped horse-radish ; pour the
sauee in boats or hasons. So you may fry 1it,
ragout it, or hake it.

To crimp cod the Dutch way.

Take a gallon of pump-water, a pound of salt,
and mix well together; take cod whilst alive,
and cut it in slices of one inch and a half thick,
Jthrow it into the salt and water for half an
hour ; then take it ont and dry it well with a
clean cloth, flour it and broil it ; or have a stew-
pan with some pump-water and salt boiling,
put in the fish, and boil it quick for five min-
utes, send oyster, anchovy, shrimp, or what
sauce you please. Garnish with horse-radish
and green parsley.

To crimp scate.

Cut it in long slips cross-ways, about an inch
broad, and put it in spring-water and salt as
above ; then have spring-water and salt boiling,
put it in, and boil it fifteen minutes.  Shrimp
sauce, or what sance you like.
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To boil soles.

Take three quarts of spring water, and a.
handful of salt; let it boil ; then put in the:
soles, boil them gently ten minutes; then dish

* them up in a clean napkin, with anchovy or

shrimp sauce in boats.

To roast lobsters.

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

T'o make a fine dish of lobsters.

Take three lobsters, boil the largest as above,
and froth it before the fire. Take the other two
boiled, and butter them as in the foregoing re-

ceipt.
Take the two body shells beat them, and fill
them with the buttered 222t Lay the large

one in the middle, the two shells on each side,
and the two great claws of the middle lobster
at each end ; and the four pieces of chines of
the two lobsters broiled, and laid on each end.
This, if nicely done, make a pretty dish.

Dress a crab.

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

Stew prawns, shrimps, or eraw-fish.

Pick out the tail, lay them by, about two
juarts ; take the bodies, give them a bruise, and
put them in a pint of white wine, with a blade
of mace : let them stew a quarter of an hour,
stir them together, and strain them ; then wash
out the saucepan, put to it the strained liquor
and tails ; grate a small nutmeg in, add a little
salt, and a quarter of a pound of butter rolled
in flour; shake it altogether; cut a pretty
thin toast round a quartern loaf, roast it brown
on both sides, cut it into six pieces, lay it close
together in the hottom of a dish, and pour the
fish and sauce over it.  Send it to table hot. If
it be craw-fish or prawns, garnish the dish with
some of the higeest claws laid thick round.
Water will do in the room of wine, only add a
rgoonful of vineger.

T'o malke scollops of oysters.

Put oysters into scallop-shells for that pur-
pose, set them on a gridiron over a good
clear fire, Iet them stew till you think they arve
renough, then have ready some crumbs of hread
irubbed in a clean mapkin, fill your shells, and
et them before a good fire, and baste them well
~with hutter. Tet them be of a fine brown, keep-
ing them turning, to be brown all over alike ;
“but a tin oven does them best before the fire.
' They eat much the best done this way, though
' most people stew the oysters first in a piece of
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butter, and fill the shells, and then cover them .
with crumbs, and brown them with a hot iron ;
but the bread has not the fine taste of the
former.

To stew muscles.

Wash them very clean from the sand in two
or three waters, put them in a stew pan, cover
them close, and let them stew till all the shells
are opened ; then take them out one by one,
pick them out of the shells, and look under the
tongue to see if there be a crab ; 1f there is, you
n1u-5 throw away the muscle ; some only lnL]-.
out the crab, and eat the muscle. When vou
have picked them all clean, put them in a sance-
pan ; to a quart of muscles put half a pint of
the liquor strained through a sieve, put in a
blade or two of mace, a picce of hutter as big as
a large walnut, rolled in flour: let them stew ;
roast bread brown, and lay them round the dish
cut three corner ways ; pour in the muscles, and
send them to table hot.

To stew collaps.

Boil them well in salt and water, take them
out and stew them in a little of the higuor, a
little white wine, a little vinegar, two or three
blades of mace, two or three cloves, a picce «f
hutter rolled in tlour, and the juice of a Seville
orange. Stew them well, and dish them up.
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MADE DISHES.

T'o dress Scoteh collops.

Take a piece of a fillet of veal, cut it into thin
sieces, as big as a crown piece, but very thin ;
hake a little flour over it, then put a little but-
er in a frying pan and melt it ; put in the col-
ops, and hv them quick till thLY are brown,
hen lay them in a dish : have ready a good ra-
rout made thus : take a little hutter in a stew-
an, and melt it, then add a large spoonful of
our, stir it about till it is smooth, then put in
pmt of good hrown gravy ; seazon it with pep-
ser and salt, pour in a Lsmall glass of white wine,
some veal s ru-tlm,.ld-. force- 111::;11: balls, trufiles,
and morels, u:-‘.-pﬂl{ltt'::, anc nw.r:ln'nmn:'-;: stew
them them gently for half an hour, add the
mice of half a melon to it, put it over the
collops, and garnish with rashers of bacon. Some
likethe Scotch collops made thus : put the col-
lops into the ragout, and stew for five minutes.

White Scoteh collops.

Cut the veal the same as for Scotch collops,
throw them into a stewpan, put boiling water
over them, and stir them about, then strain them
off ; take a pint of good veal Ir.lntl: and thicken
it, add a bundle of sweet herbg, with some mace ;
put sweet bread, force-meat balls, and {fresh
mushrooms, if no fresh to bhe had, nse pickled
ones, washed in warm water; stew them fifteen
minutes ; add the yoke of an egg and a half;, and

e e el
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a pint of cream ; beat them well together with
some nutmeg ""lﬂ.tﬁd and keep stirring till it
boils up ; add the j juice of a quarter of a ]cmun
then put it in a dish. Garnish with lemon.

A fillet of veal with collops.

For an alteration, take a small fillet of wveal,
cut what collops you v-ant, then take the udder
and fill it with force-meat, roll it round, tie it
with a p'lLL-th: ead across, and roast it; lay the
collops in a dish and lay your udder in the mid-
dle. Garnish your dishes with lemon.

Ioree meat balls.

You are to observe, that force-meat balls are
a great addition to all made dishes ; made thus,
take half a pound of veal, and a half a pound of
suet, cut fine, and beat in a marble mortar or
wooden bowl; have a few sweet herbs shred
fine, dried mace beat fine, a small nutmer srat-
ed, or half a large one, a little lemon pecl cut
very fine, a little pepper and salt, and thegolk
of two cggs, mix all these well together.Sthen
roll them in flour, and fry them browa. If
they are for any thing of white sauce, put a lit-
tle water in a sauce-pan, and when the water
boils put them in, and let them boil for a few
minutes, but never fry them for white sauce.

Traffles and Morels good in sauces § soups.

MTake half an ounce of trufilezs and me 1.J- let
them be well washed in warm water to get the
sand and dirt out, then simmer them in t'un or
three spoonfuls of water for a few minutes, and



ART OF COOKERY. 97

put them with the liquor in the sauce. They
thicken both sauce and soup, and give it a fine
flavour.

To stew ox palates.

Stew them tender ; which must be done by
putting them in cold water, and then stew soft-
ly over a slow fire till they are tender, then
take off the two skins, cut them in pieces, and
put them either in a made dish or soup; and
cock’s combs a@q artichoke bottoms, cut small,
and put in the made dish. Garnish the dish
with lemon, sweet-breads stewed, or white
dishes, and fried for brown ones, and cut in lit-
tle pieces.

T'o ragoo a leg of mutton.

Take all the skin and fat off, cut it very thin
the right way to the grain, then Dbutter the
stew-pan and shake flowr in it; slice half a
lemon and half an onion, ent them small, with
a little bundle of sweet herbs, and a blade of
mace. Put all together with the meat in the
pan, stir it a minute or two, and then put in
six spoonfuls of gravy, half re an anchovy
minced small ; mix it with butter and flour,
stir it all together for six minutes, and then
dish it up.

A brown fricassee.
You must take rabbits or chickens and skin

them, then cut them in smail pieces and rub
them over with yolks of eggs. Have ready grats

LR
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ed bread, a little beaten mace and giated nut-
meg, mixed together, and then roll them in it :
put a little butter in a stewpan, and when it is
melted, put in the meat. Fry it of a fine brown,
and take care they do not stick to the bottom of
the pan ; pour the butter from them, and pour
in half a pint of brown gravy, a glass of white
wine, a few mushrooms, or two spoonsful of the
Eic]{lc, a little salt, if wanted, and a piece of
utter rolled in flour. When it is of a fine
thickness, dish it up, and send it to table.

A white fricassee.

Take two chickens, and cut them in small
pieces, put them in warm water to draw the
blood out, then in some good veal broth, if no
veal broth, o little boiling water, and stew them
gently with a bundle of sweet herbs, add a lit-
tle flonr and butter boiled together to thicken
it, then add half a pint of ercam, and the yolk
of an egg beat fine ; some pickled mushroom :
the best way is to put tresh mushrooms im : if
no fresh then pickled : keep stirring it ill it
boils up, thengadd the juice of half a lemon,
stir it well toMecp it from curdling, then put
in a dish. Garnish it with lemon. Rabbits,
lamb, veal, or tripe, may be dressed the same
way.

To fry tripe.

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

To stew tripe.

Cut it as you do for frying, and set on some
water in a saucepan, with two or three onions
cut in slices and some salt. When 1t boils, put
in the tripe. Ten minutes will do. Send it to
table with the liquor in the dish, and the on-
tious. Have butter and mustard in a cup, and
dish it up. You may put in as many onlons as
you like, to mix with the sauce, or leave them
quite out, just as you please.

A fricassee of pigeon.

Take eight pigeons, new killed, cut them in
small pieces, and put them in a stewpan, with a
pint of claret and a pint of water. Season with
salt and pepper, a blade or two of mace, an on-
ion, a bundle of sweet herbs, a piece of butter
rolled in a very little flour:; cover it close, and
let them stew till there is just enough for sauce,
and then take out the onions u# sweet herbs,

beat up the yolks of three egos, @ate half a nut-
meg, and with a spoon push the meat to one
side of the pan, and the gravy to the other, and
stir in the eggs ; keep them stirring for fear of
turning to curds, and when the sauce is fine and
thick, shake all together, and then put the meat
in the dish, pour the sauce over it, and have
ready slices of bacon toasted, and fried oysters,
throw the oysters all over, and lay the bacon
round, Garnish with lemon,
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A fricassee of lamb-stones and sweetbread.

Have ready lamb stones blanched, parboiled
and sliced, and flour two or three sweetbreads ;
if very thick cut them in two ; the yolks of six
hard eggs whole ; a few pastachio nut kernels,
and a few large m sters : fry these all of a fine
brown, then pour ont all the butter, add a pint
of dr‘tw n gravy, the lamb stones, some asparagns
tops an inch long, a grated nutmeg, a little pep-
per and salt, two shalots shred ::-}]]'I.l] and a glass
of white wine. Stew all together for ten mi-
nutes, then add the yolks of three eges beat fine,
with a little white wine, and a little beaten
mace ; stir all together till it is of a fine thick-
ness, and then dich it up. Garnish with le-
mon.

To hash a calf’s head.

Boil the head almost enough, then take the
best half, and with a sharp knife, take it nicely
from the bone, with the two eyves. Lay in a lit-
tle deep dish before a good fire, and take care
no ashes fall into it, and then pm-k it with a
kuife, cross 1.' cross ; grate nutineg all over,
the yolks of two eggs, a little pepper and salt, a

aw sweet herbs, erumbs of bread, and lemon
peel chopped very fine, baste it again : Keep the
dish turning, that it may be all hrown alike ;
cut the other half and tongue in thin little lut-
and set on a pint of drawn gravy in a saucepan,
a little bundle of sweet herbs, an union, pepper
and salt, a glass of white wine, and two chalots,
boil all tuguthur a few minutes, strain it

#
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through a sieve, and put in a clean stewpan
with the hash. Flour the meat before you put
it in, and add a few mushrooms, a spoonful of
the pickle, two gpoonsful of catchup, and a few
truffles, and morels : stir all together for a few
minutes, then beat up half the brains, and stir
in the stewpan, and a little bit of butter rolled
in flour. Take the other half of the brains,
and beat them up with a little lemon peel cut
fine, a little nutmeg grated, beaten mace, thyme,
shred small, parsley, the yoke of an egg, and
have some good dripping boiled in a stewpan ;
then fry the brains in little cakes, about as big
as a crownpiece. Fry twenty oysters, dipped
in the yolk of an egg, toast some slices of bacon,
fry a few forcemeat balls, and have ready a hot
dish ; 1f pewter, over a few coals ; if china, over
a pan of hot water. Pour in your hash, then
lay on your toasted bread, throw the force meat
balls over the hash, and garnish the dish with
fried oysters, the fried brains, and lemon, throw
the rest over the hash, lay the bacon ronnd the
dish, and send to table.

Bake a calf or a sheep’s head.

Take the head, pick it, and wash it clean ;
take an earthen dish large enough to lay the
head in, rub a little piece of butter over the
dish, then lay some iron skewers across the top
of the dish, and put the head on them ; skewer
up the meat in the middle that it do not lie on
the dish, then grate nutmeg all over it, a few
sweet herbs shred small, crnmbs of bread, a 1it-
tle lemon-peel cut fine, and then flour it all
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over: stick pieces of hutter in the eyes, and all
over the head, and flour it again. Let it be
well baked, and of a fine brown ; ; you may throw
pepper and salt over it, and mt in the dish a
piece of beef cut wumll, a b uul]c of sweet herbs,
an onion, some whele pepper, a blade of mace,
two cloves, a pint of water, and hoil the brains
with sage. When the head is enough, lay it in
a dish, and set it to the fire to LLep warm, then
stir all together in the dish, and boil it in a
saucepan : strain it ofl, and put it in the sauce-
pan again ; add a piece of butter rolled in flour,
the sage in the brains chopped fine, a spoonful
of catchup, and two spoonsful of red wine; boil
them together, take the brains, beat them well,
and mix them with the sauce: pour it in the
dish, send it to table. You must bake the
tongue with the head, and do not cut it out. It
will lie the handsomer in the dish.

Dressed laml’s head.

Boil the head and pluck tender, but do not
let the liver be too much done. Take the head
up, hack it cross and cross, grate some nutmeg
over it, and lay 1t in a dish hr:tun., a goed hrc
then grate some crumbs of hread, sweet herbs
rubbed, a little lemon-peel thll'lpLd fine, a very
little pepper and salt, and baste it with a little
butter; then throw flour over it, and just as it
is done do the same, baste it and dredge it.
Take half the liver, the lights, the heart, and
tongue, chop them very small with six or eight
spuunatul of gravy or water; first shake some
four over the meat, and stir it together, then
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put in the gravy or water, a piece of butter rol-
led in a little flour, a little pepper and some
salt, and what runs from the head in a dish :
simmer all together a few minutes, and add
half a spoonful of vinegar, pour it in a dish, lay
the head in the middle of the mincemeat, have
ready the other half of the liver cut thin, witl
slices of bacon broiled, and lay round the head.
Garnish the dish with lemon, and send it to
table.

Ragout a neck of veal,

Cut a neck of veal in stakes, flatten them
with a rolling pin, season with salt, pepper,
cloves, and mace, lard them with bacon, lemon
pecl, and thyme, dip them in the yoke of eggs ;
make a sheet of strong cap paper up at four
corners, in the form of a dripping pan ; pin up
the corners butter the paper, and also the grid-
iron, set it over a charcoal fire: put in the
meat ; et it do leisurely, keep basting and turn-
ing it to keep in the gravy, and when it is
enough, have ready half a pint of strong gravy,
season it high, put in mushrooms and pickles,
force meat balls dipped in the yolks of eggs,
oysters, stewed and fried, to lay round and at
the top of the dish, serve it up. If for a brown
ragout, put in red wine : if white, white wine,
with the yolks of eggs beat up with two or
three spoonsful of cream.

Boiled leg of mutton.

Liet the leg be boiled very white. An hour
will do it. Cut a loin in stakes, dip them in a
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few crumbs of hread and eggs, fry them nics
and brown ; boil a good deal of spinach, and
lay in the dlhh put the leg in the middle, lay
the loin round it; cut an m‘uwe in four, and
garnish the dish, ‘and have butter in a cup.
Some love the upmitch boiled, then drained, put
in a saucepan with a piece of butter, and
stewed.

Stewed turkey or fowl.

Let a pot be very clean, lay four skewers at
the bottom, and a turkey or fowl on them, put
in a quart of gravy ; take a bunch of (EILI“E , cut
it small, and wash it clean, put it in the pot, “with
two or thlLL blades of mace, let it stew softly
till there is just emough for:sauce, then add
a piece of butter rolled in flour, two spoonsful
of red wine, two of catchup, and Jjust as much
pepper and salt as will season it; lay the fowl
and turkey in the dish, pour the sauce over it,
and send it to table.

If the the fowl or turkey is done enough be-
fore the sauce, take it up, till the sauce is boil-
ed enough, then put it in, let it boil a minute
or two, and dish it up.

Stewed knuckle of veal.

Be sure let the pot or saucepan be clean, lay
at the bottom four wooden "-I\L‘\\'(‘T‘*-, wash and
clean the knuckle very well, lay in the pot with
with two or three blades of mace, a little whole
pepper, a little piece of thyme, a small onion, a
crust of bread, and two quarts of water, cover
¢lose, make it boil, then onlylet it simmer for
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two hours, and when it is enough, take it up,
lay it in a dish, and strain the broth over if.

Forced sirloin of beef.

When it is quite roasted, take it up, and lay
it in the dish with the inside uppermost, with a
sharp knife lift up the skin, hack and cut the
inside very fine, shake pepper and salt over 1it,
with two shalots, cover, it with the skin, and
send it to the table. You may add red wine or
vinegar as you like.

Beef a-la-mode.

Take a small buttock of beef, or leg of mut-
ton piece, or a piece of buttock of beef ; also a
dozen of cloves, eight blades of mace, and some
allspice beat fine; chop a large handful of
parsley, and all sorts of herbs fine, cut bacon
as for beef a la daub, and put them in the spice
and herbs, with some pepper and salt, thrust a
large pin through the beef; put it in a pot, and
cover it with water ; chop four large onions, and
four blades of garlic very fine, six bay leaves,
and a handful of champignons, put all in the pot
with a pint of porter or ale, and half a pint of
red wine; cover the pot close, and stew it for
six hours, according to the size of the piece ; ifa
large piece, eight hours ; then take it out, put
1t in a dish, cover it close, and keep it hot, take
the gravy, and skim all the fat off, strain it
through a sieve, pick out the champignons, and
put them in the gravy, season with cayenne
pepper and salt, and boil it fifteen minutes;
then put the beef in a soup dish, and the gravy
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in another : when cold, cut it in slices, and put
some of the gravy round it, which will be of &
strong jelly.

Beef collops.

The rump steaks, or any tender piece cut
like Scotch collops, only larger, hack them a
little with a knife, and flour them : put butter
in a stewpan, and melt it, then put in the col-
101}‘:, and {ry them quick for two minutes; put
in a pint of gravy, a little butter rolled in
flour, season with pepper and salt: cut four
pickled cucumbers in thin slices, half a walnut,
and a few capers, a little onion shred fine;
stew them five minutes, then put themin a
hot dish, and send them to table. Youn may
put half a glass of white wine into it.

Stewed beef stealks.

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

pickle you like.
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F'ried beef steaks.

Pepper and salt rump-steaks, fry them in a
little butter very thick and brown : take them
out, and put them in a dish, pour the fat out of
the {rying pan, and then take half a pint of hot
gravy ; if no gravy, half a pint of hot flour,
pepper and salt, and two or three shalots chop-
ped fine ; boil them in the pan for two minutes,
thf? put it over the steaks and send them to
table.

Stewed rump of beef

Having boiled it till it is little more than half
enough, take it up, and peel off the skin ; take
salt, pepper, beaten mace, grated nutmeg, a
handful of parsley, a little thyme, winter savory,
Sweet marjoram, all chopped fine and mixed,
and stuff them in great holes in the fat and lean,
| the rest spread over it, with the yolks of two
€ggs ; save the gravy that runs out, put to it a
pint of claret, and put the meat in a deep pan,
pour the liquor in, cover close, and bake it two
hours, put it in the dish, pour the liquor over
1t, and send it to table.

Iricasseed neats’ tongue, brown.

Take neats’ tongue, boil them tender, peel
and cut them in thin slices, and fry them in
fresh butter ; then pour out the bhutter, put in
a8 much gravy as you shall want for sauces, a
- bundle of sweet herbs, an onion, pepper and
-salt, and a blade or two of mace, a glass of
white wine, simmer all together half an hour
take out the tongue, strain the gravy, put it




108 THE COMPLETE

with the tongue in the stewpan again, beat up
the yolks of two eges, a little 'ated nu’fmeg,
piece of butteras bigas aw r,1111111: rolled in flour,
shake altogether for five minutes, dish it up,
and send it to table.

Stewed neats’ tongue whole.

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

A mutton hash.

Cut mutton in little bits as thin as you can,
stew alittle flour over it, have ready some gravy
(sufficient for sance) wherein sweet herbs,
onions, pepperand salt, have been boiled ; strain
it, put in the meat, with a little piece of butter
rolled in flour, and a little salt, a shalot cut fine,
a few capers and gherkins chopped fine : toss
altogether for a minute or two: have ready,
bread toasted, and cut in thin Hl]‘tl‘!Et lay them
round the dish, and pour in the hash. Garnish
the dish with pickles and horseraddish.
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Note. Some love a glass of red wine, or wal-
nut pickle. You may put just what yon like
in hash. If the sippets be toasted it is better.

Pig’s pettitoes

Put potatoes in a sancepan with half a pint
of water, a blade of mace, a little white pepper,
“a bundle of sweet herbs and an onion. Let them
boil five minutes, then take out the liver,
lights, and heart, mince them very fine, grate a
Tittle nutmeg over them, and shake flour on
them ; let the feet do till they are tender, then
take them out, and strain the lquor, put all to-
gether with a little salt and a piece of butter
as big as a walnut, shake the saucepan often, let
it simmer five or six minutes, then cut toa%ted

sippets and lay round the dish, lay the mince
meat and sauce in the mlddle, the pettitoes

split round it. You may add the juice of half

a lemon, or a little vinegar.

Dressed leg of mutton to eat like venison.

Take a hinder quarter of mutton, and cut the
leg in the shape of a haunch of venison: save
the blood of the sheep, and steep it five or six
hours, then take it out, and roll it in three or
four sheets of white paper well buttered on the
inside, tie with packthread, and roast it, basting
it with beef dripping or butter. It will take

two hours at a good fire, for it must be fat and
thick. Five or six minutes hefore you take it
up, take off the paper, baste it with butter,
and shake a little flour over it, to make it have
a fine froth, and then have a httIL good drawn

S ——
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gravy in a bason, and sweet sauce in another.
Do not garnish with anything.

Baked mutton chops.

Take a loin or neck of mutton, cut it in
steaks, put pepper and salt over it, butter a
dish and lay in thesteaks ; take a quart or milk,
six eges beat up fine, and four spoonsful of flour ;
beat your flour and eggs in a little milk first,
and then put the rest ofit ; put in a little beaten
ginger, and a little salt. DPour this over the
steaks, and send it to the oven ; an hour and a

half will bake it.
Fried loin of lamb.

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

A ragout of lamb.

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

Stewed lamb’s or calf’s head.

Wash and pick it very clean, lay it in the
water for an hour, take out the braing, and with
a sharp penknife carefully take out the hones
and tongue, but be careful you do not break
the meat ; then take out the two eyes; and
take two pound of veal and two of beef suet, a
little thyme, a good piece of lemon peel minced,
a nutmeg grated, and two anchovies : chop all
well together ; grate two stale rolls, mix all to-
gether with the yolks of four eggs ; save enough
of this meat to make about twenty halls ; take
half a pint of fresh mushrooms clean peeled and
washed, the yolks of six egegs chopped, half a
pint of oysters clean washed, or pickled cockles ;
mix them together ; but first stew the oysters,
and put to it two quarts of gravy, with a blade
or two of mace. It will be proper to tie the
head with packthread, cover close, and let it
stew two howrs ; in the meantime, heat up the
brains with lemon peel cut fine, a little parsley
chopped, half a nutmeg grated, and the yoke
of an egg ; having dripping boiling, fry half the
brains in little cakes, and fry the balls : keep
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them hot by the fire; take half an ounce of
truffles and morels, then strain the gravy the
head was stewed in, put the truffles and morels,
to it with the liquor, and a few mushrooms,
boil all together, put in the rest of the brains
that are not fried, stir them together for a
a minute or two, pour it over the head, and lay
the fried brains and balls around it. Garnizh
with lemon. You may fry twelve oysters.

Sweetbreads.

Do not put any water or gravy in the stew-
pan, but put the same veal and bacon over the
sweet breads, axnd scasonas under directed ; cover
close, put fire over as well as under, and when
they are enough, take out the sweetbreads ; put
in a ladleful of gravy, boil and strain it, skim
off the fat, let it boil till it jellies, then put in
the sweetbreads to glaze ; lay essence of ham in
the dish, and the sweetbreads on it ; or make a
rich gravy with mushrooms, truffiles and morels,
a glass of white wine, and two spoonsful of cat-
chup. Garnish with cockscombs forced, and
stewed in the gravy.

Note. You may add to the first, truffles,
morels, mushrooms, cockscombs, palates, arti-
choke bottoms, two spoonsful of white wine, two
of catchup, or just as you please.

N. B.—There are many ways of dressing
sweetbreads ; you may lard them with thin
slips of bacon, and roast them, with what sauce
you please; or you may marinate them,
cut them in thin slices, flonr and fry them.
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Serve them with fried parsley, and either but-
ter or or gravy. Garnish with lemon.

Boil a neck or haunch of venison.

Lay it in salt for a week, then boil it in a
cloth well floured ; for every pound of venison
add a guarter of an hour for boiling. For sauce,
boil cauliflowers, pulled into little sprigs, in
milk and water, some fine white cabbages, tur-
nips cut in dice, with beet-root cut in long nar-
row picces, about an inch and a half long, and
half an inch thick; lay a sprig of cauliflower, and
gsome of the turnips mashed with some cream
and a little butter ; let cabbages be boiled, and
then beat in a saucepan with a piece of butter
and salt, lay that next the cauliflower, then the
turnips, then cabbage, and go on, till the dish
18 full ; place the beet-vroot here and there,
Just as you fancy ; it looks very pretty, and is a
fine dish. Have a little melted butter in a cup,
if wanted.

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

Roast tripe.

Cut tripe in to square pieces, somewhat
long ; have aforcemeat made of erumbs of bread,
pepper, salt, nutmeg, sweet herbs, lemon peel,
and the yolks of eggs, mixed together ; spread it
on the fat side of the tripe, and lay the other fag

I
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side next it ; roll it as light as you can, and tie
it with a packthread ; spit it, roast it, and haste
it with buttu - when done 1:1", it on a dish ; and
for sauce melt butter and add what drops from

the tripe. Boil it t{}gether, and garnish with
raspings, '

TO DRESS POULTRY.

Roast turkey.

Thebest way to roast a turkey, is to loosen
the skin on the breast, and fill it with forcemeat,
made thus ; take a quarter of a pound of beef
suet, as many crumbs of bread, a liftle lemon

eel, and anchovy, some nutmeg, pepper. par-
tley, and thyme. Chup and beat them all well
together, mix them with the yolk of an egg, and
stuff up the hreast, when yvou have no suet, but-
ter will do; or make force meat thus: --prmd
bread and butter thin, and grate nutmeg over
it ; when you have enough, roll it up, and stuff
the breast of the turkey ; then roast it of a fine
brown, but be sure to pin white paper on the
breast till it is near done enough. You must
have good gravy in the dish, and bread sauce
made thus: take a good piece of crumb, put it
in a pint of water, w vith a blade or two of mace,
two or three clm'ﬂs, and some whole pepper.—
Boil it up five or six times, then with a spoon
take out the spice you had before put in, and
pour off the water; (you may boil an onion in
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it if you please :) then beat up the bread with a
good piece of butter and a little salt. Or onion
sance made thus : take onions, peel them, and
ent them in thin slices, and boil them half an
hour in milk and water; then drain the water
from them, and beat them up with a good piece
of butter ;: shake a little flour in, and stir it all
together with a little cream, if' you have it (or
milk will do,) put the sauce in l;u;lt-, and garnish
with lemon.

Another way to make sauce ; take half a pint
of oysters, strain the liquor, and put the oy ‘-;tt.lh-.
with the liquor in a saucepan, with a blade or
two of mace, let them just lump, pour in a glass
of white winu, let it boil once, and thicken it
with a piece of butter rolled in flour. Serve
thiz up by itself with good gravy in the dish, for
every body does not love oyster sauce. This
makes a pretty side dish for supper, or a corner
dish of a table for dinner. If you chose it in a
dish, add half a pint of gravy to it, and boil it
up together.

M ushroom sauce for white fowls of all sorts.

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

Mushroom sauce for white fowls boiled.,

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

Celery sauce for roasted fowls, partridges, &c.

Take a larege bundle of celery, wash and pare
it clean ; cut it in little thin lut- and T:mil it
softly in a little water till it is tender ; then add
a little heaten mace, nutmeg, pepper and salt,
thickened with a picce of hutter rolled in flour;
then hoil up, and pour it in a dish.

You may make it with cream thus : boil celery
as above, and add mace, nutiner, a picce of but-
ter as bir as a walnut rolled in flour, and half a
pint of cream : boil all together.

Ilgg sauce for roasted chickens.

Melt butter thick and fine, chop two or three
hard boiled eges fine, put them in a bason, pour
the butter over them, and have good gravy in
the dish.

Stew a turkey brown.

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

Forced fowl.

Take a good fowl, pick and draw it, slit the
gkin down the back, and take the flesh from the
bones, mince it very small, and mix it with one
pound of beef suect shred fine, a pint of large
oysters chopped, two anchovies, a shalot, a little
grated bread, and sweet herbs; shred all this
well, mix them together, and make it up with
the yolks of eggs; turn all these ingredients on
the bones again, draw the gkin over, and sew up
the back, and either boil the {owl in a bladder
an hour and a quarter, or roast it; then stew
more oysters in gravy, bruise in a little of the
force meat, mix it up with a little fresh butter,
and a very little flour; then give it a boil, lay
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the fowl in a dish, and pour the sauce over it.—
Garnish with lemon.

Broiled chickens.

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

Or thissauce ; take a handtul of sorrel, dipped
in boiled water, drain it, and have ready half a
pint of good gravy, a shalot shred small, and
varsley boiled green : thicken it with a piece of

utter rolled in flour, and add a glass of red
wine, lay the sorrel in heaps round the fowls,
and pour the sauce over them. Garnish with
lemon.

Note. You may make just what sauce you
fancy.

Chickens with tongues.

Take six small chickens boiled very white, six
hogs' heads, boiled and peeled, a canlifiower
boiled in milk and water whole, and a good deal
of spinage boiled green ; then lay the caulifiower
in the middle, the chickens closed all round, and
the tongues round them with the roots outward,
and the spinage in little heaps between the
tongues. Garnish with little pieces of bacon
roasted, and lay a piece on each of the tongues.
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A boiled duck or rabbit with onions.

Boil a duck or a rabbit in a good deal of
water ; be sure to skim the water, for there will
a.lwugrr- rise a scum, which if it boils down will
discolour fowls, &e. They will take about halt
an hour boiling. For sauce, onions must be
peeled, and thrown in water as you peel them,
then cut them in thin slices, boil them 1n milk
and water, and skim the liquor., Half an hour
will boil them. Throw them in a clean sieve to
drain, put them in a saucepan, and chop them
small, shake in a little flour, put in two or three
spoonsful of cream, a good piece of hutter, stew
all together over a fire till they are thick and
fine, lay the duck or rabbit, cut off the head :
and cut it in two andlay it on each side the dish.

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

A duck with green peas.

Put a ste wpan over the fire, with a piece of
fresh butter ; singe the duck and flour it ; turn
it in the 1}‘1.11 two or three minutes, pour out all
the fat, but let the duck remain in the pan :

put to it a pint of good gravy, a pint of peas
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two lettuces, cut a small bundle of sweet herbs,
a little pepper and =alt, cover close, and let
them stew for half an hour; now and then give
- the pan a shake; when they are just done, grate

a nutmeg, and put in a little beaten mace, and
thicken 1t, either with a piece of butter rolled
in flour, or the yolk of an ege beat up with two
or three spoonsful of cream; shake it all toge-
ther for three or four minutes, take out the
swweet herbs, lay the duck in a dish, and pour
the sauce over it. You may garnish with boiled
mint chopped, or let it alone.

Directions for roasting a goose.

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

Stewed giblets.

Let them Dbe nicely scalded and picked, cut
the pinionsin two; cut the head, neck, and
legs in two, and the gizzards in four ; wash them
very clean ; put them in a stewpan er soup pot,
with three pounds of a crag of veal: justcover
them with water ; let them boil up, take them
all clean off'; then put three onions, two tur-
nips, one carrot, a little thyme and parsley,
stew them till they are tender, strain them
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through a sieve; wash the giblets clean with
warm water out of the herbs, &ec. ; then take a
piece of butter, as big as a large walnut, put it
in a stewpan, melt it, and put in a large spoon-
ful of flour: keep it stirring till it is smooth ;
then put in the broth and giblets, stew them for
a quarter of an hour; season with salt; or you
may add a gill of Lishon; and just before you
gerve them up, chop a handful of green parsley,
and putin; give them a boil up, and serve
them in a turcen or soup dish.

N.B. Three pair will make a handsome tu-

reen full.

Boiled pigeons.

Boil them by themselves for fifteen minutes ;
boil a handsome square piece of bacon, and lay
it in the middle; stew spinach to lay round,
and lay the pigeons on the spinach. Garnish
with parsley laid in a plate before the fire to
crisp. Or lay one pigeon in the middle, and
the rest round, and the spinach between each
pigeon. Garnish with slices of bacon, and
melted butter in a cup.

Jugyed pigeons.

Pull, crop, and draw pigeons, but do not
wash them, save the livers, and put them in
scalding water ; set them on the fire for an hour
or two ; then take them out, and mince them
small ; bruise them with the back of a spoon ;
nix them with a little pepper, salt, orated nut-
meg, and lemon-peel, shred very fine, chopped
parsley, and two yolks of hard eggs; bruise

.
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them as you do the liver, and put as much suet
as liver shaved fine, and as much grated bread ;
work them togetherwwith raw eggs, and roll itin
fresh butter; put a piece in the crops and bel-
lies, and sew up the necks and vents ; then dip
the pigeons in water, and season with pepper
and salt, as for a pie; put them in the jugz with
a plece of celery, stop them close, and =et
them in a kettle of cold water ; first cover them
close, and lay a tile on the top of the jug, and
let it boil three hours; then take them out of
the jug, and lay them in a dish: take out the
cellery, put in a piece of butter rolled in flour,
shake it till it is thick, and pour it on the pi-
cgeons.  Garnish with lemon.

Stewed pigeons.

Season pigeons with pepper and salt, a few
cloves and mace, and sweet herbs: wrap this
seasoning up in a piece of butter, and put it in
their bellies; then tie up the vent, and half
roast them ; put them in a stewpan, with a
quart of gravy, a little white wine, a few pepper
corns, three or four blades of mace, a bit of le-
mon, a bundle of sweet herbs, and a small
onion ; stew them gently till they are encugh :
then take the pigeons out, and strain the liquor
through a sieve ; skim it and thicken it in the
pan, put it in the pigeons, with pickled mush.
rooms and oysters; stew it five minutes, and
put the dish, and the sauce over.

Roasted partridges.
Let them be nicely roasted, but net too
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much ; baste them gently with a little butter,
and dredge with flour, sprinkle a little salt on,
and froth them nicely up; have good gravy in
a dish, with bread-sauce in a boat, made thus:
take a handful or two of crumbs of bread, put
in a pint of milk, or more, a small whole onion,
a little whole white pepper, a little salt, and a
bit of butter; boil it all up; then take the
onion out, and beat it well with a spoon ; take
poverroy sauce in a boat made thus : chop four
shalots fine, a gill of good gravy, a spoonful of
vinegar, a little pepper and salt ; boil them up
one minute, then put it in a boat.

Roasted pheasant.

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

Boiled pheasant.

Take a fine pheasant, boil it in a good deal of
water, keep the water boiling ; half an hour will
do a small one, and three quarters of an hour a
large one. Let the sauce be celery, stewed and
thickened with cream, and a little piece of hut-
ber rolled in flour; take up the pheasant, and
pour the sauce over. Garnish with lemon. Ob-
serve to stew celery so that the liquor will not
be all wasted away before you put the creamin ;
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}f it wants salt, put in some to your own pa-
ate.

LRoasted snipes and woodcocks.

Spit them on a small bird spit; flour and
baste them with a picce of butter, have ready a
slice of bread, toasted brown, lay it in a dish,
and sct 1t under the snipes for the trail to drop
on: when they are enough, take them up, and
Iny them on a toast; have ready for two snipes
a quarter of a pint of gravy, and butter: pour
it in a dish, and set it over a chafing dish two
or three minutes. Garnish with lemon, and
send to table. '

To dress plovers.

To two plovers take two artichoke bottoms
boiled, chesnuts roasted and blanched, some
gkirrets boiled, cut up all very small, mix it
with some marrow or beef suet, the yolks of
two egos boiled hard, chop all together: season
with pepper, salt, nutmeg, and a little sweet
herbs; fill the bodies of the plovers, lay them
in a saucepan, put to them a pint of gravy, a
glass of white wine, a blade or two of mace,
some roasted chesnuts blanche?, and artichoke
bottoms cut in quarters, two or three volks of
eggs, and a little juice of lemon; cover close,
and let them stew an hour softly. If vou find
the gance is not thick enongh, take a piece of
butter rolled in flour, and put it into the saunce ;
shake it round, and when it is thick, take up
your plovers, and pour the sauce over them,

Glarnigh with roasted chesnuts.
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Ducks are very good done this way.

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

Or boil them in good celery sauce, either white
or brown, as you like.

The same way you may dress widgeons.

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

A jugged hare.

Cut into little pieces, lard them here and
there with little slips of bacon, season with a
little pepper and salt, put them into an earthen
jug, with a blade or two of mace, an onion
stuck with cloves, and a bundle of sweet herbs ;
cover the jug close that nothing can getin, then
set it in a pot of boiling water, and three hours
will do 1t ; then turn it out in a dish, and take
out the onion and sweet herbs, and send it to
table hot.

Boiled rabbits.

Truss them for boiling, boil them quick and
white, put them into a dish, with onion sauce
over, made thus: take as mwany onions as you
think will cover them; peel them, and boil
them tender, strain them off, squeeze them very
dry, and chop them fine, put them in a stew-
pan, with a piece of butter, half a pint of
cream, a little salt, and shake in a little flour ;
stir them well over a gentle fire, till the butter
18 melted ; then put them over the rabbits, in a
sauce made thus: blanch the livers, and chop
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them very fine, with some parsley blanched and
chopped ; mix them with melted butter, and
put it over, or with gravy and butter.

Cod sounds broiled with gravy.

Scald them in hot water, and rub them with
salt well'; bleach them; that is, take off the
black dirty skin, set them on in cold water, and
let them out and flour them, and broil them on
the gridiron. In the mean time take gzood
oravy, mustard, a bit of butter rolled in flour,
boil it, season it with pepper and salt. L'i}'
the sounds in a dish, and pour the sauce over
them.

Fried sausages.

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

Stewed cabbages and sausages fried is a good
dish : then heat cold pease pudding in the pan,
lay it in a dish, and the sansages round, heap
the pudding in the middle, and lay the sansages
round thick up, and edgeways, and one in the

middle at length.

Collops and egys.

Cut either bacon, pickled beef, or hung mut-
_‘tﬂn in thin slices, broil them nwfel‘, lay them

“iu'a dish before the fire, have ready a stewpan
" of water boiling, break as many eggs as you

8.8
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have collops, one by one into a cup, and pour
them into a stewpan. When the whites of the
eggs begin to harden, and all of a clear white,
take them up one by one in an egg slice, and
lay them on collops.

Dyess cold fowl or pigeon.

Cut them in four quarters, beat up an egg or
two, according to what you dress, grate in nut-
meg, little salt, parsley chopped, a few erumbs
of bread ; beat them well together, dip them in
the batter, and have ready dripping, hot in a
stewpan, in which fry them of a fine light
brown ; have ready a little good gravy, thicken-
ed with aspoonful of catchup: lay the fry in
tke dish, and pour the sauce over. Garnish with
Iemon, and a few mushrooms, if you have any.
A cold rabbit cats well done thus.

Mince veal.

~ Cut veal as thin as possible, but do not chop
1t ; girate nutmeg over it, shred a little lemon
peel very fine, throw a little salt on it, dredge a
little flour upon it. To a large plate of veal
take, four or five spoonsful of water, let it beil,
then put in the veal, with a bit of butter as hig
as an egg, stir it well together ; when it is quite
warm it is enough. Have ready a thin piece of
bread toasted brown, cut in three cormer sip-
pets, lay it round the plate, and pour in the
veal. Before you put it in, squeeze in half a
lemon, or half a spoonful of vinegar. Garnigh
with lemon.  You may put gravy instead of
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water, if you love it strong: but it is better
without.

Fried cold veal.

Cut in pieces about as thick as half a crown,
and as long as you please, dip them in the yolk
of eggs and then in crumbs of bread, with sweet
herbs, and shred-lemon-peel in it; grate a little
nutmeﬂ' over them, and fry them i in tresh butter.
The butter must not be hot, just enough to fry
them in ; in the mean time, make gravy of the
bone of the veal. When the veal is fr ied, take
1t out with a fork and lay in a dish hefore the
fire; then shake flour in the pan, and stir 1t
round ; then put in a little gravy, squeeze in a
little lemon, and pour it over the veal. Garnish
with lemon.

Toss up cold veal white.

Cut the wveal in little thin bits put milk.
enough to it for sauce, grate in a little nutmeg, .
a little salt, a little piece vof butter rolled in flour :
to half a pint of milk, the yolk of two eggs w ell|
beat, a spoonful of mushroom pickle : stir all to--
ﬂ"ether till it is thick; then pour it in a dish,.
and garnish with lemon.

Cold folds skimmed, and done this way, eat’
well ; or the best end of a cold breast of veal:
first fr} it, drain it {rom the fat, then pour in.

the sauce to it.

Cold hashed mutton.

Cut mutton with a very sharp knife, in little
bits, as thin as possible; then boil the bones:
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with an onion, few sweet herbs, a blade of mace,
a very little whole pepper, a piece of crust
toasted crisp ; let it boil till there is enowugh for
sauce, strain 1t, and put 1t in a saucepan with
a piece of butter rolled in flour; put in the
meat ; when it is very hot, it is enough. Have
ready thin bread, toasted brown, cut three cor-
ner ways, lay them round the dish, and pour in
the hash. As to walnut pickle, and all sorts of
pickles, you must put according to your fancy.
Garnish with pickles. Some like a small onion
peeled, and cut very small, and done in the hash.

Hash mutton like venison.

Cutin thin as above ; boil the bones as above ;
strain the liquor, where there is just enough for
the hash ; to a quarter of a pint of gravy, put a
large spoonful of red wine, an onion peeled, and
chopped fine, a little lemon peel, shred fine, a
piece of butter as big as a small walnut, rolled
in flour ; put it in a saucepan with the meat,
shake it toget her, and when it is thoroughly
hot, pour it inadish. Hash beef the same way.

How to make collops of cold becf.

If you have any cold inside of a surloin of beef,
take off all the fat, cut in little thin bits, cut
an onion small, boil as much water or gravy as
you think will do saunce ; season it with a little
pepper and salt, and sweet herbs. Let the water
boil, then put in the meat, with a piece of hut-

er rolled in flour, shake it round, and stir it,
Yhen the sauce is thick, and the meat done
i

|
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take out the sweet herhs. and pour it in a dish.
They do better than fresh meat.

Rules to be observed in made dishes.

First let the stewpans or saucepans, and
covers be very clean, free from sand, and well
tinned and that all the white sduces have a ht-
tle tartness, and be very smooth, and of a fine
thickness; and all the time any white sauce 1s
over the fire, keep stirring it one way.

And asto brown saunce, take care no fat swams
at the top, but that it he all smooth alike, and
about as thick as good creain, and not to taste
of one thing more than another. As to pepper
and salt, season to yvour palate, but do not put
too much, for that will take away the fine fla-
vour of every thing. Asto most made dishes,
put in what you think proper to enlarge it, or
make it good: as mushroonis pickled, dried,
fresh, or powdered, truffles, morels, cockscombs
stewed, ox palates ent in small bits: artichoke
bottoms, cither pickled, fresh, hoiled, or dried,
softened in warm water, each cat in  four
picces : asparagus tops, the yolks of hard eggs,
force-meat balls, &c.  The hest things to give a
gauce tartness are mushroom pickle, white wal-
nut pickle, elder vinegar, or lemon juice.

OF SOUP AND BROTHS.
Strong broths for saup and gravy.

Take a shin of beef, knnckie of veal, and a
crar of mutton, pul them. in five gallons of
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water ; let it boil up, skim it clean, and season
with six large onions, four leeks, four heads of
celery, two carrots, two turnips, a bundle of
sweet herbs, six clm*cm a dozen horns of all spice
and salt; skim it very clean, and let it stew
gently for six hours; strain it off, and put it by
for use.

When you want very strong gravy, take aslice
of bacon, lay it in a htmvp;m, ) pnnnd of heet
cut it thm lay it on the bacon, slice in a piece
of carrot, an onion slice, a crust of bread, a few
sweet; heﬂ;a a little mace, cloves, nutmeg,
whole pepper, and an ﬂnchnvy: cover and set
it on a slow fire five or six minutes, and pour
in a quart of the above gravy; cover close, and
let it boil softly till half is waisted. This will
be a rich, high, brown sauce, for fish, fowl, or
ragout.

Gravy for white scuce,

Take a pound of any part of veal, cut it in
small pieces, boil it in a quart of w ﬂtﬂl with an
onion, a blade of mace, two cloves, and a_few
whole peppercorns. Boil it till it is as rieh as
you would have it. -

Gravy for turkey, fowl, or ragout.
Take a pound of lean beef, cut and hack it
well, then flour it, put a piece of butter as big
as a hen’s egg, in a stewpan ; when it is melted,
ut in the hu,f' fry i1t on all sides a little
rown, and pour in three pints of boiling
water, a bundle of sweets herbs, two or threa
blades of mace, three or four cloves, twelve
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whole pepper-corns, a bit of carrot, a piece of
crust of bread toasted brown : cover close, and
let it boil till there is about a pint or less ; sea-
son it with salt, and strain it off.

Mutton or veal gravy.

Cut and hack veal well, set it on the fire with
water, sweet herbs, mace, and pepper. Let it
boil till it is as good as you would have it, then
strain it off. Your fine cooks, if they can, chop
a partridge or two, and put in gravies.

A strong fish gravy.

Take two or three ecls, or any fish you have,
skin or scale them, gut and wash them from dirt,
cut them in little picees, put them in a sauce-
pan, cover them with water, a little crust of
hread toasted brown, a blade or two of mace, and
some whole pepper, a few sweet herbs, and a lit-
tle Lit of lemon-peel. Let it boil till it 1s rich
and good, then have ready a piece of butter, ac-
cording to the gravy : if a pint, as big as a wal-
nut. Melt it in a saucepan, shake In a little
flour, and toss it about till it is brown, and strain
in the gravy. Let it boil a few minutes, and it
will be good.

Strong broth to, keep for use.

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

Green peas soup. s
Take a gallon of water, make it boil; put in
six onions, four turnips, two carrots, two heads
of celery, cut in slices, some cloves, four blades
of mace, four cabbage lettuces cut small ; stew
them for an hour; strain it off, and put in two
quart of old green peas, and boil them in the
liquor till tender ; then beat or buise them, and
mix them up with the broth, and rub them
through a tammy or cloth, and put it in a clean
pot, and boil it up in fifteen minutes; season
with pepper and salt to their liking ; then put
the soup in a tureen, with small slices of bread
toasted very hard.

A peas soup for winter.

Take about four pounds of lean beef, cut it
in small pieces, a pound of lean bacon, or pick-
led pork, set it on the fire with two gallons of
water, let it boil and skim it well ; then put in
81X onions, two turnips, and a carrot, and four
heads of celery, cut small, twelve corns of all-
gpice, and put in a quart of split peas, boil it
gently for three hours, strain them through a
sieve, and rub the peas well through; then put
the soup in a clean pot, and put in dried ming
rubbed to powder; cut the white of four heads
of celery, and two turnips in slices, and hoil
them in a quart of water for fiftcen minutes;
strain them off, and put them in the soup; take
2 dozen rashers of bacon fried, and put themi,
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the soup, season with pepper and salt to your
liking ; boil it for fifteen minutes, then put in
a tureen, with slices of bread fried crisp.

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

Mutton broth.

Take a neck of mutton six pounds, cut it in
two, boil the crag in & gallon of water, skim it
well, put in a little bundie of sweet herbs, an
onion, and a good crust of bread. Let it boil
an hour, then put in the other part of the mut-
ton, a turnip or two, dried marigolds, a few
chives chopped fine, a little parsley chopped fine;
put these in a quarter of an hour before the
broth is enough. Season with salt: or you may
put in a quarter of a pound of barley or rice at
first. Some like it thickened with oatmeal, and
some with bread; others season with mace, in-
stead of sweet herbs and onions.  All this is
fancy, and different palates. If you boil turnips
for sauce, do not boil all in the pot, it makes the
broth too strong for them. but boeil them ina

saucepan.

Beef broth.

Take a piece of beef, crack the bone in two or
three parts, wash it clean, put it in a pot with
a gallon of water, skim it, put in two or three
blades of mace, a bundle of parsley, and a crust
of bread. Boil it till the beef is tender and the
sinews. Toast bread, and cut in dices, put it
in a.tureen; lay in the meat and pour in the

sowmp,
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Seobeh barley broth.

Take « leg of beef, chop it in pieces, boil ikin
three gallons of water, with & piece of carrot
and a crust of bread, till it is half boiled away ;
strain it off, and put it in the pot again with
half a pﬂuml of barley, four or five heads of ce-
lery washed clean, and cut small, a large onion,
a bundle of sweet herbs, a little pﬂrﬂlcy chopped.
small, and a few nnncruldq Boil this an hour.
Take a cock or lar oe fowl, clean picked and
washed, put in the put hoil it till the broth is
good, season it with halt and send it to the ta-
ble with the fowl in the middle. This broth i
very good without the fowl. Take out the
onion and sweet herbs before you send 1t to the
table.

Some make this breth with sheep’s head in-
stead of a leg of beef, and it is very good ; but
you must chop the head to pieces. The thick
flank (six pounds tp six quarts of water) makes
goodt broth : then put the barley in with the
meat, first skim it well, boil it an bour softly,
then put in the above inhgredients with turnips
and carrots, clean scraped aud pared, and cut
in pieces. Boil all together softly, till the broth
18 good ; season it with salt; and send it to ta-
ble, with the beef in the middle, turnips and
carrots round, and pour the broth over all.

Rules to beobservedin making soups or broths.

Take great care the pots, saucepans, and co-
vers, be very clean, an frec from grease and
sand, and that they be well tinned, for fear o
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iving the broths and soups any brassy taste.

f you have time to stew as softly as you can, it
will both have a finer flavour, and the meat awill
be tenderer. But then observe, when ¥ou make
soups or broths for present use, it is to be done
softly, do not put more water than you in-
tend to have soup or broth; and if you have
the convenience of an earthen pan, or pipkin;
set it on embers, so that it may do softly for
some time, and the meat and broth will be de-
licioug. Observe, in all broths and soups, that
one thing does not taste more than another, but
that the taste be equal, and it has a fine agvee-
able relish, according to what you design it for :
and to be sure that all the greens and herbs you
put in be cleansed, washed, and picked.

OF PUDDINGS.
A marrow pudding.

" TMake a quart of cream and milk, and a quar-
ter of a pound of Naples biscuit, put them ou
the fire in a stew pan, and boil them up; take
the yolks of eight eggs, the whites of four, beat
very fine, a little soft sugar, some marrow chop-
ped, a small glass of brandy and sack, a little
orane flower water; mix all well together, and
put them on the five, keep stirring till it is thick,
and put it away to get cold. P

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

A boiled suct pudding.

A quart of milk, four spoonsful of flour, a
pound of suet shred small, four eggs, a spoonful
of salt ; mix the eggs and flour, with a pint of
the milk very thick, and with the seasoning,
mix in the rest of the milk and suet. Let the
batter be thick, and boil it two hours.

A boiled plum pudding.

Take a pound of suet cut in pieces, not too
fine, a pound of currants and a pound of raisins
gtoned, eight egas, half the whites, half a nut-
meg grated, and a tea spoonful of beaten ginger,
a pound of flour, a pint of milk : beat the eggs
first, add half the milk, beat them together, and
by degrees stir in the flour, then the suet, spice,
and fruit, and as much milk as will mix it toge-
ther very thick ; boil it five hours. :

A Yorkshire pudding.

Take a quart of milk, four eggs, and a little
salt, make it up in a thick batter with flour,
like pancake batter. Have a good piece of meat
at the fire ; take a stewpan, and put some drip-
ping in it, set it on the fire; when it boils, pour
in the pudding ; let it bake on the fire till you
think if is nigh enoungh, then turn a light up-
gide down in the dripping pan, that the drip-
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ping may not be slackened, set the stewpan on
it, under the meat, and let the dripping drop on
the pudding, and the heat of the fire come to it
to make it of a fine brown. When the meat is
done and sent to table, drain the fat from the
pudding, and sct it on the fire to dry a little:
then slide it as dry as you can in a dish; melt
butter and pour it in a cup and set it in the
middle of the pudding. 1t is an excellent good
pudding ; the gravy of the meat eats well with
1t

A steak pudding.

Make a good crust, with suet shred fine with
four, and mix it with cold water: season with
a little salt, and make a pretty stiff crust, about
two pounds of snet to a quarter of a peck of
flour. Let the steaks be either beef or mutton,
well seasoned with pepper and =salt; make itup
as you do an apple pudding; tie it in a cloth,
and put it in the water boiling. 1f it be large,
it will take five hours; if small, three hours.
This is the best crust for an apple pudding.
Pigeons cat well this way.

Suet dumpling.

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

boil them.
A potaioe pudding.

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

Boil an almond pudding.

Beat a pound of sweet almonds as small as
possible, with three spoonsful of rose-water, and
a gill of sack or white wine, and mix in half a
pound of fresh butter, melted ; five yolks of eggs
and two whites, a quart of cream, a quarter of
a pound of sugar, halt a nutmeg grated, one
spoonful of flour, and three crumbs of bread ;
mix all well together and boil it. Tt will take
half an hour boiling.

A sago pudding.

Let half a pound of sago be washed in three
or four hot waters, put to it a quart of new
milk, and let it boil together till it is thick;
stir it carefully, (for it is apt to burn,) put in a
stick of cinnamon when you set it on the fire ;
when it is bhoiled, take it out ; before you pour
1t out, stir in half a pound of fresh butter, then
pour i in again, and boat up nine eggs, with
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five of the whites and four spoonsful of =ack ;
stir all together, and sweeten to your taste.
Put in a quarter of a pound of currants washed
and rubbed, and plumbed in two spoonsful of
sack, and two of rose-water; mix all together,
stir it over a slow fire till it is thick, lay a puif
paste over a dish, pour in the ingredients, and
bake it.

A millet pudding.

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

An apple pudding.

Take twelve large pippins, pare them, take
out the cores, and put them in a sauce-pan,
with four or five spoonsful of water ; boil them
till they are soft and thick; beat them well,
stir in a pound of loaf-sugar, the juice of three
lemons, the peel of two lemons, cut thin, and
beat thin in a mortar, the yolks of eight eggs
beat ; mix all together, bake it in a slack oven ;
when it is near done, throw over a little fine
sugar. You may bake it in a pufl paste, as you
do the other puddings.

A rice pudding.

In half a pound of rice, put three quarts of
milk, stir in half a pound of sugar, grate in &
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small nutmeg, and break in halt a pound of
fresh butter ; butter a dish, pour it in, and bake
it. You may add a guarter of a pouad of cur-
rants for a change. If you boil the rice and
milk, and then stir in the sugar, you may bake
it before the fire, or in a tin oven. You may
add eggs, but it will be good without. .

Boil a custard puddiny.

Take a pint of cream, out of which take two
or three spoonsful, and mix with a spoonful
of fine flour ; set the rest to boil. When it 18
boiled. take it off, and stir in the cold cream
and flour well ; when cold, bheat up five yolks
and two whites of eggs, and stir in a lhittle salt
and nutmeg, and two or three spoonsful of sack ;
sweeten to your palate ; butter a wooden bowl,
and pour it in, tie a cloth over it, and boil it
half an hour. When it is enough, untie the
cloth, turn the pudding in a dish, aud pour
melted butter over it.

A batter pudding.

Take a quart of milk, beat up six eggs, half
the whites, mix as above, six spoonsful of flour,
a tea-spoonful of salt, and one of heaten ginger ;
mix all together, boil it an honr and a quarter,
and pour melted butter over it.  You may put
in eight egas for change, and half a pound ot
prunes or currants,

An Easter pudding without eggs.

Take a quart of milk; six spoonsful of flonr
with a little of the milk first, a tea-spoonful oy
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salt, two of beaten ginger, and two of the tinec-
ture of safiron : mix all together, and boil it an:
hour. You may add fruit as youn think proper.

A bread pudding.

Cut off all the crust of a two-penny loaf, and!
slice it thin in a quart of iilk, set it over a:
chafing-dish of cogls till the lnmd has soaked!
up the milk, then put in a piece of sweet but--
ter ; stir it mund, and let it stand till cold ; or-
you may boil the milk, and pour over the bread, ,
and cover close, it does as well ; then take the:
yolks of six eges, the whites of three, and beat
th{,m up with a little rose-water and nutmeg if
you chooge it. Mix all well together, and Boil

1t one hour,

A baked bread pudding.

- Take the crumbs of a two-penny loaf, as much
flour, the yolks of four eges and two whites, a
tea- i~1:1~::nt:rnful of ginger, half a pound of raisins,
stoned, half a pound of currants, clean washed
and ]llLl\Bd, and a little salt. \[1\ ﬁr-t the
bread and flour, ginger, salt, and sugar, to your
palate ; then the eges, and as much lmlL as will
make it like a m.w.u:l hllttle then the fruit ; but-
_ter the dish, pour it in, and bake it.

A fine plain baked pudding.

You must take a quart of milk and put three
bay leaves in it. When it has boiled a little,
with flour, make it into a hasty pudding with
a little salt, pretty thick ; take it ofl' the fire,
and stir in half a pound of hutter. a quarter of
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a pint of milk, two eggs, a little salt, and make

into a batter with flour. Have ready a clean

saucepan of boiling-water, into which drop the

batter. Be sure the water boils fast, and two

or three minutes will boil them ; then turn
| them into a sieve to drain the water away ;
: then turn them into a dish, and stir a lump of
| fresh butter into them ; eat them hot, and they
- are very good,

Hard dumplings.

Mix flour and water with a little salt, and
like paste, roll it in balls as big as a turkey's
egg, roll them in a little flour, have the water
hoiling, throw them in, and half an hour will
boil them. They are best boiled with a good
piece of beef.  You may add, for change, a few
curtants.  Have melted butter in a cup.

Apple dumplings.

Make a good puff paste; pare some large ap-
ples, cut them in quarters, and take out the
cores very nicely ; take a piece of erust, and roll
it round enough for one apple : if they are big,

.+ they will not look pretty, so roll the crust round
\ cach apple, and make them round with a little

'. fiour in your hand. Have a pot of water beil-

1' ing, take a clean cloth, dip it in the water, and
1'! shake flour over it ; tie each dumpling by itself

-1 and put them in the water boiling, which keep
| boiling all the time ; and if your crust is light
! \ and good, and the apples not too large, half an
1‘ \ hour will do them ; but if the apples be large,
| - Phuf}f will take an hour's boiling, When they
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are enough, take them up, and lay them in a
dish ; throw fine sugar over them and send them

to table. Have fresh butter melted in a cup,
and fine beaten sugar in a bason.

Rules to be observed in making puddings, ete.
In boiling puddings, take great care the bag

or cloth be very clean, not soapy, but dipt in
hot water, and well floured. 1f a bread pud-
ding, tic it loose, if a batter pudding, tie it
close ; and be sure the water boils when you put
it in; and yon should move it in the pot now
and then, for fear it sticks. When you make a
batter pudding first mix the tlour well with a
little milk, then put in the ingredients by de-
grees and 1t will be smooth and not have Inmps
but for a plain batter pudding, the best way is
to strain it throuch a comrse hair sieve, that it
may neither have Iumps, nor the treddles of the
egos ; and for all other puddings, strain the eggs
when they are beat. 1f voun boil them in wooden
bowls, or china dishes, butter the inside before
you put in your batter: and fur all baked pud-
dings, butter the pan or dish Dbefore the pud-
ding is put in.

- —

OF TPIES.
A savoury lamh or veal pie.

Make a good pufl’ paste crust, cut your meat
in pieces, season it to your palate with pepper,
calt, mace, clove, and nutmeg, finely beat, layit |
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into your crust with a few lamb stones, and
sweet breads, seazoned as your meats ; also oys-
ters and forcemeat balls, hard yolks of eggs, and
the tops of asparagus, two inches long, first boil-
ed green ; put butter all over the pie, put on
the lid, set it on a quick oven, an hour and a
half, and have ready the liquor, a gill of red
wine, and a little grated nutmeg ; mix all toge-
ther with the yolks of two or three eggs beat,
and keep it stirring one way all the time. When
it boils pour it in your pie ; put on the lid again.
Send it hot to table. You must make liquor
according to your pie.

A mutton pie.

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

almost fill the dish; put on the crust, and bake
it well.

A beef-steak pie.

Take fine rump steaks, beat them with a roll-
ing pin, then season with pepper and salt, ac-
cording to your palate. Make a crust, lay in
your steaks, fill your dish, and pour in water,

50 as to half fill the dish. Put on the crust, and
bake it well,

A ham pie.

Take some cold boiled han, and slice it about
half an inch thick, make a good crust and thick,
over the dish, and lay a layer of ham, shake a
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little pepper over it, then take a large young
fow], picked, gutted, washed, and singed, put a
little pepper and salt in the belly, rub a very
little salt on the outside; lay the fowl on the
ham ; hoil some eggs hard, put in the yolks and
cover with ham, then shake some pepper on,
and put on the crust. Bake it well : have ready,
when it comes out of the oven, some rich beef
gravy, enough to fill the pie; lay on the erust,
and send it to table hot. A fresh ham will net
be so tender ; so that I boil my ham one day,
and bring it to the table, and the next day
make a pie of it. It does better than an un-
boiled ham. If you put two large fowls in, they
will make a fine pie; but that is according to
your company. The larger the pie, the finer
the meat eats. The crust must be the same you
make for a venison pasty. You should pour a
little strong gravy in the pie when you make it,
just to bake the meat, and fill it up when it
comes out of the oven. Boil some trufiles and
morels and put into the pie, which is a great
addition, and some fresh mushrooms, or dried
ones.

A pigeon pie.

Make puff paste crust, cover your dish, let
the pigeons be very nicely picked and cleaned,
season them with pepper and salt, and put a
good piece of fresh butter, with pepper and salt
in their bellies : lay them in a pan: the necks,
gizzards, livers, pinions, and hearts, lay be-
tween, with the yolk of a hard egg, and a beef
steak in the middle ; put as much water as will




ART OF COOKERY. 151

almost fill the dish, lay on the top crust, and
hake it well. This is the best way ; but the
TFrench fill the pigeons with a very high force
meat, and lay force meat balls round the inside,
with asparagus tops, artichoke Dbottoms, mushe
rooms, truffles, and morels, and geason high ; but
that is according to different palates.

A giblet pie.

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

Duck pie,

Make a puff paste crust, take two ducks, seald
them, and make them clean, cut off the feet, the
pinions, the neck, and head, picked and scalded
clean, with gizzard, livers, and hearts ; pick out
all the fat of the inside; lay a crust over the
'dish, season the ducks with pepper and salt,
inside and out, lay them in your dish, and the
giblets at each end seasoned, put in as much
water as will almogt fill the pie, lay on the
crust, and bake it but not too much.
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A chicken pie.

Make a puff paste crust; take two chickens,
cut them to picces, season with pepper and salt,
a little beaten mace, lay a force meat, made
thus: round the side of the dish; take half a
pound of veal, half a pound of suet, beat them
quite fine in a marble mortar, with as many
crumbs of bread : season it with a little pepper
and salt, an anchovy, with the liquor, cut it to
pieces, a little lenlon peel cut very fine, and
shred very small a very little thyme ; mix all
together with the yolk of an egg; make some
into ballg, about twelve, the rest lay round the
dish. Laying one chicken over the bottom of
the dish ; take two sweatbreads, c¢ut them into
five or six pieces, lay them all over, season with
pepper and salt, strew over half an ounce of
trufiles and morels, two or three artichoke bot-
toms, cut to pieces a few cockscombs, a palate,
boiled tender, and cut to pieces; then lay on the
other part of the chicken, put half a pint of
water in, and cover the pie; bake it well, and
when it comes ont of tlhie oven {fill it with good
gravy, lay on the erust, and send it to table.

Goose pie.

Half a peck of flour will make the walls of a
zoose pie, made as in the receipts for crust.—
Raise your crust just big enough to hold a large
goose ; first have a pickled dried tongue boiled
tender enough to peel, cut off the root ; bone a
goose and a large fowl ; take half a quarter of an
eunce of mace beat fine, a large tea spoonful of
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beaten pepper, three tea spoonfuls of salt, mix
altogether, season the fowl and goose with it, lay
the fowl in the goose, the tongue in the fowl,
and the goose in the same form as if whole. Put
half a pound of butter on the top, and lay on the
lid. This pie is delicious, hot or cold, and will
keep a great while, a slice of this pie, cut down
across, makes a pretty side dish for supper.

A venison pasty.

Take a neck and breast of venison, bone it,
season it with pepper and galt to your palate.—
Cut the breast in two or three pieces ; but do
not cut the fat of the neck if you can help it.
Lay in the breast and neck end first, and the
best end of the neck on the top, that the fat may
be whole ; make a puff paste crust, let it be very
thick on the sides, a good bottom crust, and
thick at top : cover the dish, lay in your venison,
put half a pound of butter, a quarter of a pint
of water, close the pasty, and let it be baked two
hours in a very quick oven. In the mean time,
set on the bones of the venison in two quarts of
water, two or three little blades of mace, an
onion, a little piece of crust, baked erisp and
brown, a little whole pepper ; cover it close, and
let 16 boil softly over a slow fire till above half
13 wasted, then strain it. When the venison is
not fat enough, take the fat of a loin of mutton,
steeped in a little rape vinegar and red wine
twenty four hours, lay it on the top of the veni-
son, and close your pasty. It is wrong of some
people to think venison cannot be baked enough,
and will firs¢ bake i¢ in o false crust, and then
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in the pasty; by this time the fine flavour iz
gone. If you want it to be very tender, wash it
i warm milk and water, dry it in clean cloths
till it is very dry, then rub it all over with vine-
gar and hang it in the air. Keep it as long as
you think proper: it will keep thu- a fm'tnwllt
good ; but be sure there is no moistness "ﬂ)ﬁ‘llt

if there i, you must dry it well, and throw
ginger over it, and it will keep a long time.—
When you use it, just dip it in lukewarm water,

and dry it. Bake in a quick oven ; if a lnrcre
pasty, it will take three hours; then your veni-
son will be tender, and have all the fine flavonr.

The shoulder makes a pretty pasty boned, and

made as above with mutton fat.

Mince pies the best way.

Take three pounds of suet shred very fine, and
chopped as small as possible; two pounds of
raising, stoned, and chopped as fine as possible ;
two pounds of currants nicely picked, wnshed,
fubbed, and dried at the fire; half an hundred
of fine pippins, pared, cored, and chopped small ;
half a pound of fine sugar pounded : a quarter
of an ounce of mace, the same of cloves, two

large nutmegs, all beat fine ; put altogether in

a great pan and mix it well with half a pint of
hr:mdv, and half a pint of sack; put it down
cloge in a stone pot, and it will keep good for
months. When yon make your pies take a little

-digh, somewhat bigger than a soup plate, lay a

ﬂun erust over it, and then a thin ]mcr of
citrons, cut very thin; then a layer of mince
meat, and a layer of nrﬂngc peel, ent thin, over
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that a little meat, squeeze half the juice of a
fine Seville orange or lemon, lay on your crust,
and bake it nieely. These pies eat hnely cold.
If you make them in little patties, mix your
meat and sweetmeats accordingly. If you choose
meat in your pies, parboil a beast's tongue, peel
it, chop the meat as fine as possible, and mix
with the rest ; or two pounds of the inside of a
girloin of beuf boiled.

Different sorts q}"' tarts.

If you bake tin patties, butter them, and you
must put a little crust all over, because of the
taking them out ; if in china or glass, no erust
but the top one. Lay fine sugar at the bottom ;
then plums, cherries, or any other sort of flult
and sugar at top ; put on your lid, and bake
them in a slack oven ; mince pies must be baked
in tin patties, because of taking them out, and
%}ﬁf paste iz best for them. For sweet tarts the

eaten crust is best ; but as you fancy. See the
receipt for the crust in this chapter. Apple,
pear, apricot, &c., make thus: apples and
pears, pare them, cut them into quarters, and
core them ; cut the quarters across again, and
put them i in a saucepan, with just as much wa-
ter as will barely cover them ; let them simmer
on a slow fire till the fruit is tender: put a
good piece of lemon peel in the water with the
fruit, then have your patties ready. Lay fine
sugar at bottom, then your fruit, and a little
sugar at top ; that you must put in at your dis-
ceretion. Pour over each tart a teaspoonful of
lemon juice, and three teaspoonsful of the li-
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quor they were boiled in ; put on your lid, and
bake them in a slack oven. Apricots do the
same way, only do not use lemon.

As to preserved tarts, only lay in your pre-
served fruits, and put a thin crust at top, and
let them be baked as little as possible ; but if
you would make them very nice, have a large
patty, the size you would have your tart. Make
your sugar crust, roll it as thick as a halfpenny ;
then butter your patties, and cover it. Shape
your upper crust on a hollow thing on purpose,
the size of the patty, and mark it with a mark-
ing iron into the shape, to be hollow and open
to see the fruit through ; then bake the fruitin
a very slack oven, not to discolour it, but to
have it crisp. When the crust is cold, very
carefully take it out, and fill it with what fruit
vou please; lay on the lid, and it is done;
therefore, if your tart is not ate, your sweet
meat is none the worse, and it looks genteel.

Paste for tarts.
One pound of flour, three quarters of a pound

of butter, mix up together, and beat well with
a rolling pin.

Puff paste.

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

A good crust for great pies.

To a peck of flour, add the yolk of three eggs,
boil some water, and put in halfa pound of fried
suet, and a pmmd and a half of butter. Skim
off the butter and suet, and as much of the Ii-
quor as will make a light good crust; work it
up well, and roll it out.

A dripping crust.

Take a pound and a half of beef dripping,
boil it in water, strain it, let it stand to be
cold, and take off the old fat ; scrape it, boil it
four or five times, then work it up well into
three pmmd-_, of flour, as fine as you can, and
make it up into paste with cold water. It
makes a very fine crust,

A erust for custards.

Take halfa pound of flour, six ounces of
butter, the yolks of two eges, three spoonstul of
cream ; mix them ’mrr{.thmj aml let them stand
a quar ter of an hour; then work it up and
roll it very thin.

Paste for crackling crust.

Blanch four handsful of almonds, and throw
them in water; then dry them in a cloth, and
pound them very fine, with a little oran we-ﬂower
water, and the white of an ege. When they
are well pounded, pass them through a coarse
hair sieve, to clear them from all the lumps and
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clots ; then spread it on a dish ti]] it is very |
pliable; let it stand for a while, then roll oyt 3 .
piece for the undey crust, and dry it in the oyen
on the pie pan, while a]] other pastry works are
making, as knots, cyphbers, &ec., for garnishing
your pies, J

An apple pie.

Make a puff paste crust, lay some round the
sides of the dish, and pare and quarter youp
apples, and take out the cores ; lay a row of ap-
ples thick, throw ip half the Sugar you design
for your pie; mince a little peel fine, throw
over, and squeeze a little lemon over them,
then a few cloves, here and there one, then the
rest of the apples, ang the rest of your sugar.
You must sweeten to your palate, and squeeze 3
little more lemon, boil the peelings of the ap-
Ples and the cores in 2 little water, with a blade.
of mace, till it is Very good ; strain it, and boil®
the syrup with 2 little sugar, till thepe i3 but
very little ; pour it in the Pie, put on your up- .
Per crust and bake it. Yoy may put in a little
quince or marmalade if you please.

Thus make a pear pie, hut do not put in any
quince.  You may butter them when they come
out of the oven, or heat up the yolks of two
¢2gs, and half a pint of cream, with a little
nutmeg, sweetened with SUgar ; put it over g
slow fire, and keep stirring till it Just boils up,
take off the lid, and pour in the cream. Cug
the crust in three little corner Pleces, stick
ahout the pie, and send it to table,
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very softly till the rice is quite tender ; take ont
the cinnamon ; then sweeten to your palate,
grate half a nutmeg, and let it stand till it is

~cold ; then beat up threé yolks of eggs, with
half a pint of white wine, mix them well, then
gtir them into the rice, set them on a slow fire,
and keep stirring all the time, for fear of curd-
ling. When it is of a good thickness, and boils,
take it up. Keep stirring it till you put it into
your dish.

Peas porridge.

To a quart of green peas add a quart of wa-
ter, a bundle of dried mint, and a little salt.
Let them boil till the peas are quite tender;
then put in some beaten pepper, a piece of but-
ter as big as a walnut, rolled in flour, stir it all
together, and boil it a few minutes; then ada
two quarts of milk, let it boil a quarter of an
hour, take out the mint, and serve it.

Rice milk.

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

Orange fbbl.’
Take the juice of six oranges, and six egps

~well beaten, a pint of cream, a quarter of a
L

W R ——.
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ound of sugar, a little cinnamon and nutmneg.

fix all together, and keep stirring over a slow
fire till it is thick, then a little bit of butter,
and keep stirring till cold, and dish 1t up.

Plum porridge, or barley gruel.

Take a gallon of water, half a pound of bar-
ley, @ quarter of a pound of raisins, clean wash-
ed, a quarter of a pound of currants washed and
picked. DBoil till above half the water 1s wasted,
with two or three blades of mace ; then sweeten
to vour palate, and add half a pint of wine.

A hasty-pudding.

Take a quart of milk. and four bay leaves, set
on the fire to boil, beat up the yolks of two eggs
and stir in o licele salt. Take two or three
spuonsful of milk, and beat up with your eges,
and stir in the milk. then with 2 wooden spoon
in one hand, and {flour in the other, stir it in till
it 13 of a cood thickness, but not too thick., lLet
it boil, and kcep it stirring. then pour it in a
dish and stick picces of butter here and there.
You omit the egg if you do not like it; but 1t
is o great addition to the pudding: and a little
piece of butter stirred in the milk makes it
short and fine. Take out the bay leaves before
you put in the flour,

Apple fritters.
Beat the yolks of cight eggs and the whites
of four, well together, and strain them into a
pan : then take a quart of cream, make it as hos
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as you can bear your finger in 1t; pour to it a
quarter of a pint of sack, three quarters of a
pint of ale, and make a posset of it. When

_cool, put it to the eggs, beating it well together ;

then put in nutmeg, ginger, salt, and flour to
your liking. Your batter should be pretty thick,
then put in pippins, sliced or scraped, and fry

them in a deal of batter quick.

Pancakes.

In a quart of milk, beat six or eight eggs
leaving half the white out ; mix it well till your
batter i3 of a fine thickness. You must observe
to mix your flour first with a little milk, then
add the rest by degrees; put in two spoonsfuls
of beaten ginger, a glass of brandy, a little salt,
stir all together, clean the stewpan well, put in
piece of butter as big as a walnut, then put in
a ladleful of batter, moving the pan round that
the batter be ull over the pan; shake the pan,
and when you think that side is enough, toss it ;
if you can, turn it cleverly; and when both
sides arc done, lay it in a dish before the five;
and fo do therest. Youmust take care they are

d}r}' before sent to table, strew a little sugar over
them,

T'o bake apples whole.

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



164 THE COMPLETE

Stewed pears.

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

A tansey.

Take a pint of crecam and half a pint of
blanched almonds, beat fine with rose and orange
flour water, stir them together over a slow fire :
when it boils take it off, and let it stand till
cold, then beat in ten eggs, grate in a small nut-
meg, four Naples biscuits, a little grated bread :
sweeten to your taste, and if you think it teo
thick, put in more cream, and the juice of spin-
ach to make it green ; stir it well together, and
either fry or bake it, If you fry it, do one side
first, and then with a dish turn the other.

Stew spinach and eqgs.

Pick and wash spinach clean, put it in a sauce-
pan, with a little salt, cover it close, shake the
pan often ; when it is tender, and whilst it is
oreen, throw it into a sieve, to drain; lay it on
your dish. In the mean time, have a stewpan
of water boiling, break as many eggs into cups
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as you would poach. When the water boils pug
in the eggs, have an egg slice ready to take them
out, lay them on the spinach, and garnish the
dish with an orange, cut it in quarters, with
melted butter 1n a cup.

To collar eels.

Take an eel and scour it well with salt, wipe
it clean ; then cut it down the back, take out
the bone, cut the head and tail off ; put the yolk
of an egg over ; then take four cloves, two blades
of mace, half a nutmeg beat fine, a little pep-
per and salt, some chopped parsley, and sweet
herbs chopped fine : mix them all together, and
sprinkle over it, roll the eel up very tigh|, tie it
in cloth, put on water enough to boil it, and put
in an onion, some cloves and mace, and four bay
leaves ; boil it up with the bones, head, and tail,
for half an hour, with a little vinegar and salt ;
then take out the bones, &c., and put in the
eels; boil them, if large, two hours; lesser in
proportion : when done, put them to cool : then
take them out of the liquor and cloth and ent
them in slices, or send them whole, with raw
parsley, under and over.

N.B. You must take them out of the cloth,

and put them in the liquor, and tie them close
down to keep.

T'o pickle or bake herrings.

Scale and Wash them clean, eut off the heads,.
take out the roes, wash them clean, and put
them in again as you like. Season with a little
mace and cloves beaf, a very little beaten pep-
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per and salt, lay them in a deep pan, lay two or
three bay leaves between each layer, put in half
vinegar and half water, or rape vinegar. Cover
it close with a brown paper, and send it to the
oven ; let it stand until cold. Thus do sprats.
Dome use only allspice, but this is not good.

To souse mackerel.

Wash them clean, gut them, and boil them in
galt and water till they are enongh; take them
out, lay them in a clean pan, cover them with
liquor, add a little vinegar, and when youn send
them to table, lay fennel over them.

OF HOGS' PUDDINGS, SAUSAGES, &e.

Black puddings.

First, before you kill a hog, get a peck of grits
boil them half an hour in water, then drain
them and put them into a clean tub or large
pan ; then kill the hog, and save two guarts of
the blood, and keep stirring it till quite cold;
then mix it with egrits, and stir them well toge-
ther. Season with a large spoonful of salt, a
guarter of an ounce of cloves, mace, and nut-
meg together, an equal quantity of each; dry
it, beat it well, and mix in. Take a little win-
ter savory, sweet marjornm, and thyme, penny-
royal, stripped of the stalks, :‘.11ﬁl ch?ppﬂd fine,
just enough to season them, and to give them a
flavour, and no more. The next day take the
Jeaf of the hog, and cut in dice, sorape amd wach
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the gut clear, then tie one end, and hegiu to fill
them ; mix in the fat as you fill them ; be sure
to put in a deal of fat, fill the sking three parts
- full, tie the other end, and make them what
length you please : prick them with a pin, and
put them in a kettle of boiling water. Boil
them softly an hour: take them out, and lay
them on clean straw.

T'o make sausages.

Take three pounds of pork, fat and lean toge-
ther, without skin or gristle, chop it as fine as
p{hﬂﬂhlc, season with a tea spoonful of heaten
pepper, and two of salt, some sage shred fine,
about three ‘:pﬂﬂﬂ‘wf ul ; mix it w ell together, or
put them down in a pot, then roll them of what
gize you please, and fry them. Beef makes pood
SNBAZCS,

R S

TO CURE HAMS, &-.
To collar beef.

Take a piece of thin flank of beef, and hone
it; cut the skin off, salt it with two ounces of
mltpetre. two ounces of salt prunell, two of bay
salt ; half a pound of coarse sugar, and two
pouudb of white salt; heat the hard salt fine,
and wix all together; turn it everv day, and
rub it with the brine well for eight days: then

take it out of the pickle, wash it, and wipe it
' ; then take a quarter of an ounce of cloves,
and a quarter of an ounce of mace, twelve corns
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of allspice, and a nutmeg beat fine, with one
spoonful of heaten pepper, a large quantity of
chopped parsley, with sweet herbs chopped fine ;
sprinkle it on the beef, and roll it up tight, put
a coarse cloth round, and tie it tight with the
beggar's tape; boil it in a large copper of wa-
ter; if a large collar, six hours; if a small one;
five hours; take it out and put it in a press till
cold ; if you have not a press, put it between
two boards, and a large weight on it till it is
cold : then take it out of the cloth, and cut it
into slices. Garnish with new parsley.

Pickled Pork.

Bone pork, cut it into pieces of a size to lie in
the tub or pan you design it to lie in, rub your
pieces well with salt petre, then take two parts
of common salt, and two of bay salt, rub every
piece well ; put a layer of common salt in the
bottom of the vessel, cover every piece with
common salt, lay them one on another as close
as you can, filling the hollow places on the sides
with salt. As the salt melts on the top, strew
on more; lay a coarse cloth over the vessel, a
board over that, and a weight on the top to keep
it down. Keep it close covered : it will keep
the whole year. Put a pound of saltpetre and
and two pounds of bay salt.

A pickle pork which is to be eaten soon.

Take two gallons of pump water, one pound
of bay salt, one pound of coarse sugar, six ounces
of saltpetre : boil all together, and skim 1t when
cold. "Cut the pork in what pieces you please,
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lay it down close, and pour the liquor over it-
| Lay a weight over it to keep it down, and cover
it C].'DE!B from the air, and it will be fit, for use in
‘aweek. If you find the pickle begins to spoil,
boil and skim it ; when cold, pour it on the pmk

Mutton hams.

Take a hind quarter of mutton, cut it like a
ham, take an ounce of saltpretre, a pound of
coarse sugar, a pound of common salt ; mix them,
and rub the ham ; lay it in a hollow tray, with
the skin downwards, baste it every day for a
fortnight, then roll it in saw dust, and hang it
in a dry place, and cutit out in rashers. 1t does
not eat well boiled, but eats finely broiled.

Pork hams.

Take a fat hind quarter of pork, and cut off
a fine ham. Take two ounces of saltpetre, a
pound of coarse sugar, a pound of common salt,
and two ounces of sal prunella ; mix all together,
and rub it well. Let it lie a month in this
pickle, turning and basting it every day ; then
hang 1t to woodsmoke as you do beef, in a dry
pla:..e, s0 as no heat comes to it ; and if you keep
them long, hang them a month or two in a damp
place, so as tlley will be mouldy, and it will
make them cut fine and short. Never lay them
in water till yon boil them, and then boil them
_ in a Copper,, if you have one, or the biggest pot
you have. Put them in the cold water, and let
them be four or five hours before tllL_}f hoil.
Skim the pot well, and often, till it bojls. If1it
i8 a yery large one, three hours will beil it;
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if small, two hours will do, provided it be a great
while before the water hoils. Take it up haif
an hour before dinner, pull ofi’ the skin. and sift
raspings over. Hold a red hot fire shovel over
1t and when dinner is ready, take a few raspings
In a sieve, and sift all over the dish : then lay in
the ham, and with your finger make figures
round the edge of the dish. DBe sure to boil the
ham in as much water as yon can, and skim it
all the time till it boils. It must be at least
four hours hefore it hoils,

This pickle does finely for tongnes afterwands.
to liein it a fortnight, and then hungin a wood-
smoke a fortnight, or boil them out of the pickle.

When you boil any of these hams in slices,
have boiling water ready, and let the slices lio
a minute or two in the water, then broil them -
1t takes out the zalt, and makes them eat finer,

OF PICKLING.

10 pickle walnuts.

Take Jarge full grown nuts, before they are
hard, lay them in salt and water: let them lie
two days, then shift them into fresh water: let
them lie two days longer, then <hift them again,
and let them lie three days: take them out of
the water, and put them ina pickling jar. When
the jar is half full, put in a large onion stuck
with cloves. To a hundred of walnuts, put in
half a pint of mustard seed, a quarter of an ounce
of mace, half an ounve of hlack pepper, half an
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“ounce of allspice, six bay leaves and a stick of
‘thoree raddish ; then fill the jar, and pour boiling
'vinegar over them, Cover them with a
bladder and a leather,and they will be fit to eat
~in two or threc months. The mnext year, if
any remains, boil up the vinegar again, and
okim it : when cold, pour it over the walnuts,
This is by much the best pickle for use; there-
fore youmay add more vinegar to it, what quan-
tity you please. If you pickle a great many
walnuts, and eat them fast, make pickle for a
hundred or two, the rest keep in a strong brine
of salt and water boiled till it will bear an egg,
and, as the pot empties, fill them up with those
in the salt and water. Take care they are

covered with the pickle.

To pickle gherkins and I'rench beans.

Take five hundred gherkins, and have ready
a large earthen pan of spring water and salt, put
to every gallon of water two pounds of salt, mix
it well together, and put in the oherkins, wash
them out in two hours, and put them to drain,
let them be dry and put into a jar: in the mean
time get a bell metal pot, with a gallon of the
best white wine vinegar, half an ounce of cloves
and mace, an ounce of allspice, an ounce of mus-
tard seed, a stick of hovse raddish cut in slices,
six bay leaves, a little dill, two or three races of
ginger cut in picces, a nutmeg cut in pieces, and
s handful of salf ; boil it in the pot, and put it
over the gherkins; cover close down, and let
them stand twenty.four hours, then put them in
the pot, and simmer them ovor she stove tili
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they are green ; be careful not to let them boil,
if you do you will spoil them, then put them in
a jar, and cover them close down till cold ; then
tie them over with a bladder, and a leather over
that; put them in a cold dry place. Mind
always to keep pickles tied down close, and take
them out with a wooden Spoon, or one kept on
purpose.

To pickle large cucumbers in slices.

Take large cucumbers before they are too
ripe, slice them the thickness of a crown piece
n apewter dish : and to every dozen cucumbers
slice two large onions thin, and so on till you
have filled the dish, with a handful of salt be-
tween every row; then cover them with another
pewter dish, and let them stand twenty-four
hours, put them in a cullender, and let them
drain well ; put them in a Jar, cover them over
with wine vinegar and let them stand four
hours: pour the vinegar from them in a copper
Saucepan, and boil it with a little salt : put to
the cucumbers a little mace, a little whole pep-
per, a large race of ginger sliced, then pour the
boiling vinegaron. ~ Cover close, and when they
are cold, tic them down. They will be fit to
eat in two or three days.

To pickie beet-root.

Set a pot of spring water on the fire; when
it hoils put in the beets, and hoil them till
tender; take them out, and with a kuife take
off all the outside, cut them in pieces accordi
toyour fancy ; put them in a jar, and cover them

T S
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with cold vinegar and tie them down close;
when you use it, take it out of the pickle, and
cut it in what shapes you like : put it in a little

dish with pickle over, or use it for sallads, or
garnish.

To pickle onions.

Take onions when they are are dry enough to
lay up for winter, the smaller they are the bet-
ter they look, put them into a pot, and cover
them with spring water, with a handful of
white salt, let them boil up, then strain them
off, and take three coats off; put them on a
cloth, and let two people take hold of it, one at
cach end, and rub them backward and forward
till they are very dry; then put them in bot-
tles, with some blades of mace and cloves, and a
nutmeg cut in pieces; have double distilled
white wine vinegar, boil it up with alittle salt,
and put it over the onions; when they are cold,
cork them cloge. and tie a bladder and leatber
over if.

To pickle red cabbage.

Slice the cabbage fine cross ways; putit on
an earthen-dish, and sprinkle a handful of salt
gver it, cover it with another dish, and let them
stand twenty-four hours; put in 2 cullender to
drain, and lay it in a jar: take white wine vin-
egar enough to cover it, a little clove, mace, and
allspice, put them in whole, with one penny-
worth of cochineal, bruised fine: boil it up,
and put it over hot or cold, which you like best,

and cover it close with a cloth till cold, then tie
it over with leather’
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T'o pickle samplire.

Take samphire that is green, lay it in a clean
pan, throw two or three handsful of salt over,
chen cover it with spring water, let it lie twenty-
four hours, put it in a clean brass saucepan,
throw a handfu! of salt, and cover it with good
vinegar. Cover the pan close, and set it over a
slow fire, let it stand till it is just green and
crisp, then take it off in a moment; for if it
stands to be soft, 1t 15 spoiled : put it in a pick-
ling pot, and cover close ; when it is cold, tie it
down with a bladder and leather, and keep it
for use. Or you may keep it all the year in a
very strong brine of salt and water, throw it in-
to vinegar just before you use it.

Rules to be observed in pickling.

Always use stone jars for ail sorts of pickles
that require hot pickle to chem. The first
charge is the least, for these not only Jast longer,
but keep the pickle better ; for vinegar and salt
will penctrate through all earthen vessels;
stones and glass are the only things to keep
pickles in. Be sure never to put your hands in
to take pickles out, it will soon spoil them. The
best method is, to every pot tie a wooden spoon,
full of little holes, to take the pickles out
with.
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OI' MAKING CAKES, &ec.

A pound Cake.

Take a pound of butter, beat it in an earthen
pan. with your hand one way, till it is like a
fine thick cream ; have ready twelve eggs, but
half the whites ; beat them well, and beat them
up with the butter, a pound of flour beat in it, a
pound of sugar, and a few carraways. DBeat it
well together for an hour with your hand, or a
great wooden spoon, butter a pan, and put it in,
and then bake it an hour in a quick oven.

For change, put in a pound of currants, wash-
ed and picked.

Cheap seed cake.

You must take half a peck of flour, a pound
and a half of batter, put it in a saucepan with a
pint of new milk, and set it on the five : take &
pound of sugar, half an ounce of allspice, beat
fine, ana mix with the flour. When the butter
1s melted, pour the milk and butter in the mid-
dle of the flour, and work it up like paste.
Pour in with the milk half a pint of good ale,
yeast ; set it before the fire to rise, just before
it goes to the oven. Either put in currants, or
carraway seeds, and bake it in a quick oven.

Make it in two cakes, They will take an hour
and a half baking.

T'o make buns.
Take two pounds of flour, & pint of ale yeask,
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put a little sack in the yeast, and three
beaten. Knead all together with a little warm
w1k, nutmeg, and salts, and lay it before the
fire till it rises very licht, then knead in &
pound of fresh butter, a pound of rough carra-
way comfits, and bake them in a quick oven, in
what shape youn please, on floured paper.

OF CUSTARDS, JELLIES, PRESERY-
ING, &ec.

Plain custards.

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

Calf’s foot jelly.

Boil two calf’s feet in a gallon of water, till it
comes to a quart, strain it, let it stand till cold.
skim off the fat, and take the jelly up clean. If
there is any settling in the bottom, leave it, put
the jelly in a saucepan, with a pint of mountain
wine, half a pound of loaf sugar, the juice of
four large lemons ; beat up six or eight whites
of eggs with a whisk, then put them in a sauce-

an, and stir all together till it hoils. Let it
Eﬂil a few minutes. Have ready a large flan-
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nel bag, pour it in, it will run through quick,
pour it in again till it runs clear, then have
ready a large china basin with the lemonpeels
cut as thin as possible, let the jelly run into that
basin, and the peels both give it a fine amber
colour, and also a flavour; with a clean silver
gpoon fill the glasses.
Current jelly.

Strip currants from the stalks, put them in a
stone jar, stop it close, set it in a kettle of boil-
ing water, half way up the jar, letit boil half
an hour, take it out, and strain the juice through
a coarse hair sieve; to a pint of juice put a
pound of sugar, set it over a fine quick clear
tire in a preserving pan or bell-metal skellet ;
keep stirring it till the sugar is melted, then
skim the skum off as fast as it rises. When the
jelly is very clear and fine, pour it in gallipots :
when cold, cut white paper the size of the top
of the pot, and lay on the jelly, dip the papers
in brandy ; cover the top close with white
paper, and prick it full of holes, set it in a dry
place, put some in glasses, and paper them.

Raspberry jam.

Take a pint of currant jelly, and a quart ot
raspberries, bruise them well together, set them
over a slow fire, keeping them stirring all the
time till it boils. Let it boil gently half an
hour, and stir it round very often to keep it
from sticking ; pour it into gallipots, paper as
you do currant jelly, and keep it for use, They

M
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will keep for two or three years, and have the
full flavour of the raspberry.

" Fine syallabub from the cow.

Make a syllabub of either cyder or wine,
sweeten 1t pretty sweet, and grate nntmeg in ;
then milk into the liquor, when this is done,
pour over the top halfa pint or a pint of cream,
according to the quantity of syllabub yon make.

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

Preserve damsons whole.

Take some damsons, and cut them in pieces,
put them in a skillet over the fire, with as much
water as will cover them. When they are
boiled, and the liquor pretty strong, strain it
out : add for every pound of the damsons wiped
clean, a pound of single refined sugar, put the
third part of the sugar in the liquor, set it over
the fire, and when it simmers, put in the dam-
gons ; boil them once well, take them off for
half an hour, covered up close, set them on again,
and simmer them over the fire, after turning
them ; take them out and put them in a basin,
stew all the sugar that was left on them, and

our the hot liquor over. Cover them up, and
}iat them stand till the next day, then boil them
again, till they are enough. Take them up, and
put them in pots ; boil the liquor till it jellies,

aud pour it on them when it is almost cold ; so
paper them up.
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Preserve gooseberries whole.

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

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

Preserve raspberries.

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

Preserve cherries.

MTake their weight in sugar before you stone
them ; when stoned, make the syrup, put in the
cherries ; boil them slowly at the first, till they
are thoroughly warmed, then boil them as fast
as you can : when they are boiled clear, put in
the jelly, with near their weight insugaron the
cherries ; for the colouring, be ruled by your
eye; to a pound of sugar put a jack of water,
stew the sugar on them beforethey boil, and put
in the juice of currants soon after they boil.

Ice eream.

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

TO MAKE CATCHUP.

Take the large flaps of mushrooms, pick no-
thing but the straws and dirt from them, lay
them in a broad good earthen pan, strew a deal
of salt over them, let them lie till next morning,
then with your hand break them, put them in a
stewpan, let them boil a minute or two, strain
them through a coarse cloth, and wring it hard.
Take out the juice, let it stand to settle, then
pour it off clear, run it through a thick flannel
bag, (some filter it through brown paper, but
that is tedious ,) then hoil it; to a quart of
lignor, put a quarter of an ounce of whole ginger
and half a quarter of an ounce of whole pepper.
Boil it briskly a quarter of an hour; strain it,
and when it is cold, put it in pint bottles. In
each bottle, put four or five blades of mace, and
s1x cloves, cork it tight, and it will keep two
years. This gives the best flavour of the mush-
rooms to any sauce. [f you put to a pint of this
catchup a pint of mum it will taste like foreign

catchup.
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BEST SORT OF PLUM PUDDING

One pound of raisins stoned ; one pound of
currants, well washed and meed a pound of
suet, Lhupped very fine : about a pound of flour,
and as many bread crumbs : a little fine spice,
and an ounce of preserved lemon peel : the same
quantity of orange peel and citron ; about half
a nutmeg, t_{ntad and a guarter of a pound of
moist sugar ; mix all well together ; then hreak
in seven {lrrgh, stir it up well, add about a quarter
of a pint of milk, and a gill of brandy ; mix all
well together; if it should want a little more
milk, lut it in, but be careful that you do not
web it too muuh let it be stiff enough for the
_8poon to stand upnnrht otherwise the fruit will
“settle at the bottom, which will spoil the look

of it ; it will take four hours to boil.

RECIPES FOR THE SICK.

White wine whey.

Boil half a pint of new milk ; as soon as it
boils up, pour in a glass of white wine ; boil it
and set the sauce-pan aside till the curd
‘itﬁasu’lea Pour them off, and add to it half a
int of boiling water, and a bit of white sugar.
Vhey may be made of vinegar, and diluted

with bniling water and sugar. It is less heating
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than wine, and if to excite perspiration, answers
well.

Artificial asses’ milk.

Boil a quart of new milk, with a quart of wa-
ter, an ounce of white sugar-candy, half an
ounce of eringo roots, and half an ounce of con-
serve of roses, till reduced to half. The doses
must be regulated by the effect.

Balm Tea.

Take a quantity of fresh-gathered balm-leaves,
put them into a stone-jar, and pour boeiling wa-
ter over them ; cover the jar with a linen cloth,
three or four times doubled, to keep in the
steam, and let it stand till cold. This 18 a very
refreshing drink in fevers, &e.

Clear broth to keep.

Put the mouse-buttock of beef, a knucle of
veal, and some mutton-shanks into a pan, just
cover with water: put a paste over it; whoen
the beef is tender, it is done. Cover it up close,
and keep it in a cool place.

Mutton droth.

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

be fit to eat. Turnips must be boiled by them-
selves in another saucepan.
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Beef tea.

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

Calf’s feet broth.

Boil two calf’s feet with two ounces of veal,
two of beef, a picce of crust, two or three blades
of mace, half a nutmeg sliced, and salt, in three
quarts of water, till reduced to half ; strain and
take off the fat.

Eel broth.

Clean half a pound of eels, set them on the
fire, with a quart of water, an onion, and a few
pepper-corns ; simmer till the cels are broken,
and the broth good.

Tapioca Jelly.

Wash tapioca in several waters. Soak it in
fresh water five hours, and simmer in the same
till quite clear. Add lemon juice, wine and
SUFAr.

Chicken panada.

Boil a chicken, till three parts done, 1n g
quart of water, take off the skins, cut the white
meat off and pound it in a mortar to a pasty,
with a little of the water it was boiled in : sea-
gon with salt, nutmeg, and a little lemon-peel.
Boil it gently for a few minutes. It should bes

tolerably thick.
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Panada.

Put a little water in a saucepan, with a glass
of wine, sugar, and nutmeg, and lemon-peel.
When it boils, put some grated bread in, and
boil it fast.

When of a proper thickness to drink, take it
off. It is very good with a little rum and but-
ter, instead of the wine.

Fqggs.

An egg broken into a cup of tea, or beaten up
and mixed with a bason of milk, makes a very
nutritious breakfast.

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

Beat up a new-laid egg, and mix it with a
quarter of a pint of new-milk warmed, a spoon-
ful of capillaire, one of rose-water, and a little
nutmeg. It should not be warmed after the egg
is put in, Take it the first and last thing.

Arrow root

Mixed with milk, hoiled and sweetened, is very
nutritious,

Tsingiass.

Boil an ounce of isinglass-shavings with forty
pepper-corns, and a crust of bread, in a quart of
water; sfimmer to a pint, and strain it.

This will keep well, and may be taken in
wine and water, milk, tea, soup, or whatever
may be preferred,
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White pot.

Beat up eight eggs, (leave out half the whites)
with a pint of milk, a little rose-water, nutmeg,
and a quarter of a pound of sugar. Cut a roll
into thin slices, and pour the milk and egas
over them. Puta piece of butter on the to

D, -
and bake it for half an hour. y

Water gruel.

Put a pint of water on the fire. Mix in a
bason, a large spoonful of oatmeal with a little
water; when the water boils, stir in the oat-
meal, and let it boil up three or four times.
Strain it through a sieve, put in salt and a
piece of butter. Stir it till the butter is melted
and 1t will be fine and smooth. Sugar, or a
spoonful of wine may be added.

Barley water.

Put a quarter of a pound of pearl barley to
two quarts of water. Boil it halfaway, and
strain it off. Add two spoonsful of white wine,
and sweeten to taste.

Caudle.

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

Rich caudle.

Pour into boiling water, grated rice, mixed
with a little cold water ; when a proper consist-
ence, add sugar, cinnamon, and a glass of brandy.
Boil all together.
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Brown caudle.

- Make a gruel with six spoonsful of oatmeal.
Add a quart of maltliquor, not bitter, boil, sweet-
en, and add half a pint of white mne, with
spices or not.

Sago.

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

Ground rice milk.

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

Mustard whey.

Turn half a pint of boiling milk with a table
spoonful of made mustard. Strain the whey
from the curd, anddrink itin bed. This will
give a glowing warmth,

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

A very refreshing drink.

Pour a table spoonful of cappilaire, and one
of vinegar, into a tumbler of cold spring water.

Butter milk.

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

The food should be biscuits and rusks; ripe
and dried fruitz of various kinds, where a de-
cline is apprehended.

Ale posset.

Put a small picce of bread into a pint of milk
and set it over the fire. Put nutmeg and ginger
into a pint of ale, and when your milk boils,
pour it upon the ale. Let it stand a few minutes
to clear, and it will be fit for use.

USEFUL FRENCH DISHES.

Jelly broth, or Jelly stew.

Put into a stock pot a knuckle of veal, some
Jean beef and any trimmings and bones of
poultry, or meat you may happen to have in the
house. Let this meat stew over a gentle fire,
moistening with a tea cup full of stock, and
adding a bunch of parsley and green onions.
When the largest piece of meat is so much
done, that, penetrating it with a knife,
no blood follows the blade, moisten with some
more boiling stock, and let it simmer for about
four hours, skimming very frequently. Take
care it does not remain tco long on the fire, orit
loses its fine flavour and colour; strain through
a silken rieve for use.
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Cabbage soup a provencale.

Boil different sorts of vegetables together, in-
cluding half a peck of peas and cabbage blanch-
ed, cut in quarters, and tied with pachthread.
Add a wine glass full of the best oil. When
the vegetables are boiled, and your broth pro-
perly salted, strain it, then leave it on to stew
serving it up garnished with cabbages.

Soups of different purees, as peas, beans,
lentils, carrots, &c.

These soups are made in a similar manner to
the following receipt for pea soup. Put some
peas into a saucepan, with salt, a very few
young onions or leeks, celery, carrots, some
bacon (if the soup is not to be meagre), and a
proper quantity of water. When the vegetables
are done, beat them together in a mortar, and
strain them through a cullender, or rub them
through a tammy sieve. Just before dishing up
your soup, thin it with meat or vegetable stock,
and mix up the puree, in sufficient quantity to
give an agreeable consistence and flavour.

Onion and mill soup.

Brown in a frying-pan some slices of onions,
with a piece of fresh butter and a few pinches
of flour. When the onion is well coloured, put
into the pan a quart of boiling milk, season ac-
cording to your taste, and let the milk boil up
-once or twice. Some persons serve this soup

with the onions in if, others strain it through a
sieve and gerve,
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Giblet soup.

Scald the giblets of three or four geese, re-
mm'mg the bones from the heads, feet, and pin-
ions, cut the necks into pieces about an mch in
length and the livers and gizzards into several
pleces; give the whole one boil, then throw
them ino cold water, and wash them well. Put
them into a sancepan with two quarts of stock,
and let them boil gently, till they are quite
tender : next put a quarter of a pound of but-
ter in a stewpan, with a bunch of parsley and
green onions, a quarter of a pound of lean ham,
and half a pint of stock; put these over a slow
fire, for about an hour, then add as much flour
as will absorb all the butter, mixing in after-
wards the whole of the stock in which the
giblets were boiled, and a half a pint of sherry
wine. DBoil a few minutes, then strain the soup
through the sieve over the giblets, squeezing in
a little lemon or Seville orange, and seasoning
to your taste.

Puree of onions.

Cut thirty onions in slices, and put them in-
to a stewpan, with a quarter of a pound of but-
ter, salt, pepper, a bay-leaf, and a little nutmeg :
heat them by a slow fire till they are of a fine
colour, then add a large w ooden spoonful of
stock, and dilute your puree sufficiently to strain
it thr ough a cullender. Do not put it again on
the fire, or it may loose its flavour; but keep it
hot in a dain marie.
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hoiled a short time, put in some salt, turnips,
gIX carrots, and six onions, into one of which
. § you should stick three cloves; add a bunch of

leeks. Let the whole boil gently, till the heef
is perfectly done ;-then take it out, and serve it
up either with fresh parslev. with a sauce or
with onions, or other veget:bles.

Rump of beef ala bm.:;'.?e.

Having taken the bone out of a rump of beef,
tie it in a neat form® with pack thread, and
stew it in a vessel that will admit fire at the
top, with a pint of white wine, some good stock,
a slice of veal, a rasher of bacon, a large bunch
of herbs, pepper, and salt ; when it is half done,
add about thirty Dutch or large red onions.
The beet being done, take it out, and cleansiug
oil the fat, dish it with the onions round. add-
ing a good bhrown sance over it. A rump of
beef done in this manner may be diversificd
with different sauces or ragouts, according to
your taste. #

Rump of beef a lu cardinale.

Choose a rump of hbeef of ten or twelve
pounds, and having taken ont the hone, lard it
with a pound of bacon, cut into bits, and sea-
soned with salt and spices. Do not lard the wo-
ver part of the beef, which is covered with fat.
Next take four ounces of powdered saltpetre,
and yub it into the meat, that it may look red :
prt 16 into a pan, with an ounce of bruiced ju-
niper herries, three hay leaves, a little thyme

N
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and basil, and a pound of coarse salt: let it ye-
main eight days, the pan being well covered.
When the meat has taken the salt, wash it in
warm water, and put some slices of bacon on the
upper part, or that which is covered with fat,
tying a linen cloth over the whole with pack-
thread ; then stew gently five hours, with a pint
and a half of red wine, a quart of water, five
or six onions, a clove of sarlic, four or five car-
rots, two parsnips, a bay leaf, thyme, basil, four
or five cloves, parsley, green onions, and the
quarter of a nutineg.  When it is done, cause it
to cool in its own liquor, and when quite cold,
serve. The shert ribs .f beef may be done iu
the same manner.

Beef'a la mode.

Take a piece of bhoned beef'; beat it hard,
lard it with fat bacon, and then put it into a
stewpan with some rind of hacon, a calf’s foot,
an onion, carrot, @ bunch of fine herbs, a bay
leaf, a clove of garlic, some cloves, pepper, and
salt ; pour upon the whole olass of water, and
let the whole stew till it is quite tender; then
pass the gravy through a sieve, skim off the fat,
and serve. Beef a la mode should be stewed at
least six hours. It ought to be done over a
glow fire, and he constantly covered.

Beef a la maode.

Take five or six pounds of honed beef, and
lard it, as divected in the preceding receipt :
put into a sancepan a tumbler of white wine,
Eone ]lit: nr 11:!;‘*111. SONLe ““hﬂll‘t‘; or :1.‘!]11”:':
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onions, cut fine, gome onions whole, and some
slices Uf GH.ITDtb seasoning with coarse sugar
and salt. Put the beef in the saucepan upon
the above materials, and over a gentle fire, take-
ing particular care that the saucepan is well
closed. Boil, or rather simmer, during five or
six hours, then clean off the fat, and serve as
before directed.

Neat's tongue with fine herbs.

Cut a neat's tongue, either rooted or cooked a
la braise, into very thin slices. Put into the
dish in which you intend serving the tongue, a
little stock, a tea spoonful of vinegar, some ca-
pers, parsley. green onions, shalots, and a little
chervil, all chopped very fine; add salt, coarse
pepper, and crombs of bread ; ‘then n arrange the
slices of tongue, with the same seasoning on the
top as underneath, finishing with the crumbs of
bread. Place the dish over the stove, till the
lower layer of ingredients become a gratin.
When you serve, add a little more stock, as a
gauce, and brown the top with a salamander.

Neat’'s tongue with gherkins.

Having soaked a neat’s tongue, blanch it for
half an hour, then leave it to um], and when
quite cold, trim it neatly ; season some long
strips of bacon with salt, some large pepper, and
a few cloves, together with parsley and green
onions Lhnppul very fine ; lard the tm!guL with
this bacon, and put it ‘into a gancepan, info
which throw some thin slices of bacon, some
veal, and beef chops, carrots, onions, a bay leaf
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thyme, and several cloves: moisten the whole

with stock, and let the tongue cook by a slow
fire, four hours ; when done take off the upper
skin, and serve with some red eullis, into which
put some chopped gherkins.

Neat’s tongue with parsley.

[Taving blanched a neat’s tongue, a uarter of '

an hour in water, lard it with fat bacon. and put
it into a pot to boil with :m_v piecce of beef you

may have doing. When done. and the skin taken
off, cut it rather more than half through the
n:urlr]]c lengthwise, so that it may open in two
parts without the pieces separating. and serve it
up with some stock, white pepper. and parsley
shred tine, adding, it von choose, a spriukling of
vinegar.

OF YEAL.

Breast of veal fried

Take the tendons of a breast of veal, and ent
them in slices about the thickness of a finger,
then blanch them in boiling water : ;411* aplece
of hutter, mixed with a spoonful of fiour, in a
stewpan, with salt, pepper, parsley, vinegar,
green onions, thyme, a bay leaf, basil, thiree
cloves, onions, carrots, or turnips, and a little
water: mix these over the fire till they are
lukewarm. Steep the meat over this marinade
three honas ; and then, having dried and floured
it, fry of a zood colour, and serve, garnishe A

B - -
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with frled parsley. Fowls, rabbits, &c. may be
_ﬂ;woured in the same manner, after being cut

up.
Veal cutlets breaded and broiled.

. Cut the edges of some cutlets neat: season
them with salt and coarse pepper; make a little
butter lukewarm, and dip each cutlet into At ;
then put them in a stewpan, in which must he
gome crumbs of bread ; turn them in this, then
‘take them out, and put in some more bread

crupbs : half an honr bhefore dishing, put them
on the gridiron over a low fire, that “the crumbs
of bread may he not too much browned. When
done, dish thiem either with a clear gravy, clear
sauce piquante, or without any sauce.

Veal cutlets a la Lyonnaise.

Take a neck of veal cut into steaks, the chine
bone being taken out; lard them with ancho-
vies, ba.cnn and crhcr]:.m., .L‘lhﬂlllﬂ"' with salt,
coarse pepper, parsley, green onions, and sha-
lots; let them stew by a slow fire, between two
slices of bacon, and when done, serve with @
sauce made thus : shred some fine parsley, green
onions, and shalots, and put them in a stewpan
with salt, coarse pepper, and butter mixed with
flour ; add a spoonful of good stock, and thicken
over the fire. When you serve, add the juice of
lemon,

Fricandeaw of wveal.

Cut some slices of a fillet of veal, the thick-
ness of two fingers ; lard them well on one side
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with streaked bacon ; then put them in a stew-
pan with some carrots, onions, a bunch of pars-
ley and green onions, bay leaves, thyme, cloves,
salt, pepper, and a glass of water or stock.
When done, take them out, strain the sauce, and
reduce it till scarcely any remains;: arrange the
pieces of fricandeau in the dish, the larded side
upwards ; then moisten the remainder of the
sance with a little stock, and serve it under the
frieandeau. You may also zerve a fricandean
upon a ragout of endives, of spinage, or of
young peas : but the most usual way is to dress
it on sorrel.
Fried calves’ feet.

Take some calves’ feet and chop them in two,
(boning them or not as you like,) boil them in
flour and water; let them soak, together with
a piece of butter rolled in flour, in some salt,
pepper, vinegar, garlic, shalots, parsley, green
onions, thyme and bay leaves : when sufliciently
flavoured with this marinade, flour and fry
them, covered with water: serve with fried
parsley.

OF MUTTON.

Hashed Mutton a la bourgeoise.

A roasted leg of mutton is scldom all eaten on
the same day ; on the following day, therefore,

hash may be made of what remains. Cut off
the skin, take away the coarse fibres, and having
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cub the meat into small and thin pieces, put
them into a saucepan; then reduce a few
spoonsful of cullis, adding it to your hash, with
half a a quarter of a pound of butter. Warm
up the whole, taking care that it does not hoil,
and serve with soft poached eggs round.

[

Minced Mutton,

Mince the meat of a cold roast leg of mutton,
and put it into a saucepan ; make a rouz, mois-
tened with a little stock, and seasoned with salt
and pepper ; having reduced your sauce, add to
it a piece of butter and some gherkins; put
your mince meat into this sauce, and let it cook
gently without boiling. Serve with thin slices
of bread round the dish.

Mutton chops a la soubise.

- Cut some thick mutton chops and arrange
them at the bottom of the stewpan; add one or
two onions, a few sliced or blanched carrots, a
bunch of parsley, and green onions, and four or
five spoonsful of jelly stock, seasoning to your
taste. Stew till the meat is entirely done : then
take out the roots, put in a little glaze, and
reduce overa largefire. When they are a glace,
lay the chops on a cloth to drain off the fat, and
serve them with onions a lo Soubise. The dish
is very good with the chops simply broiled and
seasoned, and served on the onions a la Soubise.

Neck of mutton with parsiey.

Take a neck, loin, or saddle of mutton, trim
it and lift up the skin underneath, larding the
whole with sprigs of fresh parsley; put it upon
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the spit to roast, and when the pusley is well
dried, basté it with hog's lard {rom time to tine
till the meat is done, then toss up a little gravy,
with some shallots cut small, salt and pepper,
and serve it mth the meat.

Ha&hr*d m uttan with cucumbers.

Cut some cucumbers in very thin slices, having
prewnua]v pared them and taken out the seeds;
teep themn two hours in vinegar and salt, drain
2]1{3111 well, put them in u stewpan, and keep
turning them over the five e, with a small picce of
butter and a slice of ham, till they hegin to be
coloared, adding o little {lour, and moistenis 1
with equal quantities of stock and eravy. If
you have no gravy, let the cucumbers be more
coloured before thv) arve taken from the five.—
They should then stew gently. the fat being
skimmed off occasionally. W lth they are done.
add a little cullis to thicken them, or if vou
have not any cullis, put in a little wore ﬂmw
before you woisten them. Your ragout of
cucumbers being thus prepared, take any joint
of cold roast mutton (the leg is Dest), cut it into
thin slices, and put into the ragout to heat, noc
suffering iv to boil.

Neck or loin of mutton a la eonii.

Take a loin or neck of mutton and trim it.
lifting up the skin that is underneath t"u n take
a quarter of a pound streaked hacon. and two
anchovies washed : cut them ready for L.uim
and shredding two shallots, some parsley aud
green onions, half a bay leaf and three or four
léaves of tarragon, very fine, dip the bits of

l'
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bacon and anchovies into the shred herbs: then
' lard the mutton, and stew it three hours over &
glow fire, with all the herbs that remain, a glass

of white wine, and the same quantity of stock.
When done, skim off the fat and thicken the
sauce over the fire with a liftle flour and butter,
serve it with mutton.

Necl or loin of mutton a la burgeoise.

Take a neck or loin of mutton, and stew it in
a saucepan with some stock, a glass of white
wine, parsiey, green onions, a clove of garlie,
two cloves, salt, and pepper; when the stew 1s
done, strain the sauce throuch a sieve, skim off
the fat, and reduce it ; next, put in a piece of
butter rolled in flour, and some chopped par-
sley : thicken it over the fire, adding the juice
of a lemon or a little vinegar: serve the sauce
over the meal.

Haricot of muiton.

To make it « la burgeoise, cut a shoulder of
muttor in pieces about the width of two fingers,
and a little longer ; mix a little butter, with a
ladleful of ﬂmu and put it over a slow fire,
stirring it with aspoon till it becomes the colour
of cinnamon ; then put in the pleces of meat,
givine them two or three turns over the fire,
and dilding some stock, if you have any, or, if
not, about half a ]:IIIT of hot water, which you
msf gtiv in a little at a time, so that the flour
and butter may be well tempered ; then season
with pepper and salt, adding pm'-nle_} green
onions, a bay leaf, th}rm{: basil, three cloves; and
a clove of garlic; set the whole over a slow fire,

.|
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and, when half done, skim off as much fat as you
are able, Have read y some turnips, pared and.
cut in pieces, stew them with the meat, and:
when that and the tllI;ll]J‘: are done, take out’
the herbs, skim ofl' the fat that remains, and
reduce your sauce (if too thin) over the flre to
the consistence of a thick cream ; then dish the:
turnips and meat for table with the sauce.

Haricot of mutton.—Second receipt.

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

Slices of mutton en marinade.

Take some slices from a loin, or from a leg of
mutton, cut them into pieces of equal size, lard-
ing ﬂle with lean bacon: let them be soaked
two hours in a marinade, like that described for
calf's feet fried, and afterwards roast them :
serve with a high-flavoured sauce,
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Boiled shoulder of mutton.

Having broken the bone of a shoulder of mut-
+§ ton, boil it in some stock with a bunch of fine
! lherbs when cIt}ne, takc it mlt, skim the fat ﬂi’f

| mutton in again, tlmt the JLlly may adhem tﬂ
it ; toss a llttle clean cullis in a saucepan, with
what remains of the stock, and serve this sauce
with the meat.

Shoulder of mutton with onions.

Whilst the shoulder of mutton is roasting,
melt a slice of butter, mixed with some onions
and shallots cut small, a pinch of flour, a little
stock, some salt and pepper; reduce this to a
thick sauce. When the mutton is done, raise
up the skin without taking it quite off : cut
some slices from the ment underneath and put
them into the onions, ragout together with
the yolks of one or two eggs, “diluted with stock :
thicken this over the fire : > add a little vinegar ;
then place the meat upon a dish, with “the
ragout under the =kin, so that the joint may ap-
pear entire.

Shoulder of mutton a la roussi.

Lard the upper part of a shoulder of mutton
with some green parsley ; put the meat upon the
spit, and baste it lichtly from time to time
with hogs lard till almost roasted. For a sauce,
shred two shallots, and mix them with aa little
gravy, adding salt and pepper ; heat, and serve
it in a dish.
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Sheeps” tongues.

Sheeps' tongues are usually boiled in water,
and then broiled ; to dress them thus, first skin,
and then split them down in the middle and
dip them in grease, or sweet oil, which is bet-
ter mixed with parslev. green onions, mush-
rooms, and a-clove of garlic, all shred fine, and
adding salt and pepper; then cover them thick:
with crmmbs of bread, and broil. Serve with
an acld sauce.

Sheeps” brains with small onions.

~ Take some sheep’s brains; soak them in luke
warm water, and blanch them : then stew them
with thin slices of bacon, a little white wine,
some parsley, shallots, cloves, small onions, salt
and pepper.

~ When done arrange the brains on a dish, with
the onions round, reduce the sauce and serve.
‘alves brains may be dressed in the same way.

Boiled sheeps’ kidneys.
To broil sheeps” kidneys, cut them open. and

put them on skewers ; season with salt and pep-
per, and, when done, serve with a shallot, or a
mailre d’hotel sauce.

OF LAMB.

Qudrhsfv of lamb various ways.
Both the fore and the hind guarter of lamb
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are usually roasted. The fore quarter is the
§ most delicate. They may be served en frican-
“deaw being prepared as fricandeau of veal. In
dressing it thus to make the gravy adhere the
better to the fricandean, spread it over the meat
with the back of a spoon. They may likewise
be dressed ¢ la braise, with a ragout of gherkins ;
or the ribs may be broiled as chops and placed
round the shounlder, either roasted only, or first
roasted and then lashed.

I'ried slices of lamb.

Cut some cold lamb into slices, season, and
fry them ; when done, put them in a dish, and
pour melted butter over them: then throw a
little flour into a saucepan, with some beef
stock and a little walnut pickle; let this boil,
and keep stirring. Serve the slices of lamb in
this sauce, garnished with fried parsley.
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Lambs’ heads.

Take two lambs heads and necks : after hav-
ing well picked, trimmed, and blanched them,
stew them with some good stock, half a pint of
white wine, half a lemon pared and cut in slices,
or a little vinegar, a bunch of parsley and green
onious, some salt and roots, covering them with
thin rashers of fat bacon ; this is called la braise
blanche. When done, uncover the brains, and
dish the heads, ponring over them any sauce
you think proper, a sauce a 1'Espagnole, a la
revigotte, a la poivrade, thickened. If' you
choose a more simple sauce, mix some thin stock,
taking care that it be not too salt, with the
volks of three eges, and alittle chopped parsley,
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and thicken over the fire: or, in the place of
sauces, use a ragout or tresses of trnffles. Lambs’
heads are alzo used to make white conps.

Lambs’ sweet breads a Uanglaise.

First blanche the sweethreads, then let them
remain in cold water for some time: next, put
them into a gaucepan with a ladleful of stock, a
little salt and pepper, a bunch of fresh onions,
and a very little mace ; add a slice of hutt{,,r
rolled in flour, and stir it round gently till it is
melted ; then let the whole simmer halfan hour ;
have re: u:h* two or three eeos well beat up in
cream, mixed with o little shred parsley and
rome nutmeg; add this, with some boiled as-
paragus heads, to the other ingredients, being
careful there are no lumps in your =auce ; h:-t]r
squeeze in a little lemon juice : if Tuu would
make a very choice dish, add some green peas or

French beans.

rORXK.

Pork kidneys cu ain de champagne.

Mince some pork kidneys, and put them in a
stew-pan on a brisk fire, with a slice of butter,
salt and pepper, some ]1¢'11"~ll.‘ . small onlons, and
shallots, all gshred fine ; keep stirring the kid-
neys that they may not adhere to the pan. When
the sauce is reduced add a little flour, stirring
up the hash; then pour in o glass of white
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wine; warm up again without boiling, and

SErve.
' s 8

Roasted pig.

Plunge a sucking pig into a boiler of hot
water, in which you can bear youn finger, and
rub all the hair off with vour hand ; then take
it out, and repeat this process two or three
times till all the hair is completely off ; next
goak it four and twenty howrs, and hzmg it up
to dry., When it has thus been prepared, put a
large piece of butter, rolled in flour, into the
stomach ; roast it, lmatuw frequently with good
sweet oil, that it may be of & cood colour, “and
serve,

ALL SORTS OF MEAT.

Hashed roast meat of different sorts.

Take any kind of meat that has been roasted,
either butcher’'s meat, poultry, or game; cut it
into very thin slices, and putitinto a stew-pan,
with some parsley, green onions, shallots, and
mushrooms, all shred fine, one or two eggs beat
up, a a little good stock, some salt, and coarse
pepper, let the whole simmer upon the fire for
a quarter of an hour; then take a dish for table,
and put into it a little of the sance of the meat,
with some pieces of ecrumb of bread ; place the
slices of meat on the hread and a little more
crnmbs of bread upon the meat : put it over a
stove moderately heated, till it adheres to the
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dish, and forms a little gratin, then pour in thes
rest of the sauce, adding a little vinegar.

Broiled veal, or other meat.

Take part of a fillet of veal, some beef steaks,
part of a leg of mutton, or some perk, and cut:
the meat into pieces of the thickness of half as
finger and the width of four fingers ; stew them.
a short time in a marinade made with a little
sweet oil, salt and pepper, parsley. green onions,
and Hl.allntu all shred fine then take some:
paper, and h;nmw rubbed it over with oil, form.
1t into little cases, and pnt each separate pieee |
of meat, with its -«t‘:l.'-fhli'ﬂ"‘ into these papers :
next broil them on a goridivon over a slow five, .
covering them with a sheet of paner, and, as théy
cook, put in from time to time, a fowe rnnhs of”
bread. When done, add a4 sprinkling of vinegar:
serve, in papers.

Forcemeals and stuging.

Take a pound of fillet o veal a quarter of &
pound of fresh pork., and scme beer marrow:
season with pepper, cloves, and grated nutiier;
tiien add some veal sw eothreads, truffies, and
mushrooms, mineing the whole together up very
small. Instead of veal, you may use, if yvom
please, the white part of any hﬂu'f”‘ OT game,
or hoth in cqual quantities, o inetead of DoT,
sausage mea 1t is wnm this stuffing or force-
meat that meat pics are garnished. I{ you wish
to make this foreemeat up into balis, add the

volks of some egas, and roli-them in fiour. t

*
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POULTRY.

Instructions for preparing poultry before
dressing.

To serve poultry tender and delicate, it should
be kept some hours after being killed before boil-
ing or roasting. Poultry that you intend serving
for dinner, ought to be killed the evening before ;
or if to be served in the evening, it should be
killed very early in the morning. hen the poul-

{ try has ceased to bleed, and before picking, put

it into cold water, in a vessel large enough com-
pletely to cover it, and leave it thus till just be-
fore dressing : then take it out, soak it in boiling
water for a few minutes, and pick it, being care-
ful to take out all the small feathers. Iurther,
when you cleanse the inzide of either poultry or
game, be careful you do not burst the gall blad-
der, or it will give a bitter taste to the whole

#flesh. You must be equally careful not to tear
# the intestines, near the gizzard, as it makes the

inside dirty, and spoils the whole bird-

Turkey with truffles.
Take a fat turkey, cleanse and singe it ; if you

should chance to burst the gall-bladder or in-

testines wash the inside of the body very cave-

| fully. Then pecl three or four pounds of truf-

fles, chop up a handful of the worst with some
fat bacon, and put them into a saucepan, toge-
ther with the whole truffles, salt, pepper, spices,
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and a bay leaf; let these ingredients cook over
a slow fire for three qmuten of an hour; then
take them off, stir, and leave them to cool ; when
quite cold, put t]u..m in the body of the turkey,
SeW up the opening, and let the bird imbibe the
flavour of the trufiles, by their remaining in for
several days, if' the season permit. When you
wish to dress the turkey, cover it with thin
slices of bacon, and, over that, strong paper, and
roast it two howrs; when nearly done, take off
the paper, that the bird may brown a few mi-
nutes and serve.

T'urkey giblets a la bourgeoise.

The Giblets of a turkey consist of the pinions,
feet, neck, liver and gizzard. After having
scalded and picked them well, put them in a
saucepan, with a piece of butter, a bunch of
parsley and green onions, a clove nfgarhc. a sprig
of th}fme a bay leaf, basil, mushrooms, and two
cloves; beat the whole together, putting in a
spnonﬂﬁ of flour ; moisten stock, k, and season with
salt and pepper ; lastly, add some turnips, heated
in butter, and browned of a zood colour.

Fricassed turkey giblets.

Scald and pick the giblets of two or three tur-
keys and put them in a stewpan, with a slice of
butter, & bunch of parsley and green onions, a -
clove of garlic. thyme. hasil, a few mushrooms, a
bay lead “and two cloves ; set the whale upon the
fire ; shake in some tlour, moisten with water or
<tock, and season with salt and coarse pepper ;
let it stew and consume to a thick sauce. When
ready to serve, take out the bunch of herbs,
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thicken with the yolks of three eggs, beat up -
with cream, adding a little vinegar. If you
wish a fricassee the ﬂ‘ﬂ}lt,t*: brown, rﬂ'tﬂl‘ﬂ‘t}lﬂ&',
ﬂmu and moisten with equal quantities of stock
and gravy, and reduce to a thick sauce. To dress
"ﬂ)l{,h with young peas, put them into a stew-
pan over the fire, with a piece of butter and a
little flonr, moisten with an equal gquantity of
stock and ;mwr let them boil and reduce to a
thick sauce.
Turkey in its gravy.

Line a stewpan with slices of veal and pieces
of butter, lay a turkey on them, the back up-
wards ; cover with thin broad slices of bacon :
then moisten with stock, and season with salt,
pepper, and a bunch of fine herbs. Stew over

a slow fire; strain the sauce; skim off the fat,
and serve.

Fricasseed turkey or govse giblets.

Scald and pick some giblets, then put them
in a sancepan with a slice of butter, a bunch of
parsley and gieen onions, some thvine, a bay-
leaf, and a few mushrooms: warm these over
the fire, with a sprinkling ot flonr, and moisten
with stock or water, adding salt and pepper, to
your taste : let them stew, and reduce the sauce
til very thick, adding to it the yolks of some
eggs, and letting it simmer, without boiling,
Serve with a sprinkling of vinegar.

Roast elicken.

Having drawn and trussed a chicken, pub it
hetween two slices of hacon : take care to fasten
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the feet to the spit to keep it altozether: haste
1t with its gravy: when well done through,
serve it with cress round the dish, seasoned
with salt and vinegar. The chicken and bacon
should be covered with brown paper till within
five minutes of the bird being done. Then take
off the paper, and finish the roasting by a very

bright firve.

Chickei a-la-peolr.

Split a chicken in two, and pnt it over the
fire W]‘Lh a piece of butter, addine a clove of
garlic, two shallots, a few mushrooms, some
parsley, and green onions, all shred fine: then
take a little flour, and moisten with a glass of
white wine, and as much stock : season with
salt and coarse pepper: let the whole boil, and
reduce to a thin savce: skim oil’ the fat before
Berving.

Chicleen broiled in paper.

Split a chicken, and let it soak two honrs in
oll, mixed with parsley, sliced onions, cloves,
some salt and pepper.  Afterwavds, cover each
half with slices of bacon, and put ihe halves in
papers, enclosing all their seasoning: hroil by a
very slow fire : when done, take off the paper,
bacon, &c., and serve with a sance, a-la-ravicotte.

Stufted ehicien.

Put a pint of milk into a sauncepan with a
good handful of crumbs of bread : boil till very
thmh then leave it to cool, and afterwards beat
it up in a mortar, with some parsley and green
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onions, chopped small ; thyme, a bay-leaf, salt
and pepper, a piece of butter, and the yolks of
four raw eggs ; put this stuffing into the inside
of two chickens properly prepared and trussed.
Sew in the stufling, roast the chickens between
rashers of bacon, serve with a sauce made of a
piece of butter rolled in flour, some stock, a lit- -
tle vinegar, a minced anchovy, a few capers,
some salt and nutmeg, and thickened over the
fire. This stufling may be used instead of poul-
try stuffing, with the addition of heef suet or
butter.

Chicken with peas.

Cut up a chicken, and pnt it into a stewpan,
with half a peck of young peas, a slice of but-
ter, and a bunch of parsley and green onions;
sheke the whole over a fire, then moisten with
a little consomime, veal gravy, and a few spoons-
ful of cullis; add & small piece of white sugar,
and let it stew about an lLour and a half, till
the chicken is done; then skim off the grease
carefully, and serve the sauce thick.

I'ried chicken.

Cut up two chickens. Then put a quarter of
a pound of butter, mixed with a spoonful of
flour, into & stewpan, with pepper, salt, vinegar,
parsley, and green onions, thyme, bay-leaf, basil,
two or three cloves, onions, carrots or turnips,
and o Iittle water; mix these over the fire till
they are Iukewarm. Steep the chickens in this
marinade during three hours; then, havin
dried the pieces, and floured them, fry of a
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, fdgt_l- colour, garnishing with fried parsley. You
may dress any other white poultry in the same
way.

Pullet a-la Montmorenci.

Lard the upper part of a pullet, and fill the
carcase with liver cut into dice, ztreaked bacon,
and chopped eggs. Sew up the fowl that none
of the stuffing may fall out ; stew like a frican-
dean, and glaze in the same manner.

Puliet with parsiey.

Take a fowl, either raw, or that haz been
served at table, cut it up. and stew it in good
stock, with zome cullis, salt, and pepper. When
done, and the saunce sufficiently reduced, add a
little flour, and parsley, which has been pre-
viously boiled, well squeezed, and shred fine.
Before serving, add a sprinkling of vinegar or
lemon-juice.

Pullet with sausages and cabbage.

Cut a cabbage in two, put it in boiling water
and boil it a quarter of an hour; then take it
out, let it cool, and tie it up with pachthread ;
next, stew it in some stock, and when about
half-done, put in the pullet properly prepared,
with a few sausages and some pepper: when the
stew is done, dish the fowl, with the sausages on
the cabbage, round.

Chipoulate.

Take the legs or wings of pullets, or any
other white poultry, some sausages, slices of |
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streaked bacon, and small white onions, (previ-
- ously parboiled,) stew them together in a little
stock, putting over and under, the rashers of
bacon ; add two slices of lemon, and a bunch of
sweet herbs. When the poultry is done, drain
and dish it for the table ; then having skimmed
off the fat in the stew-pan, strain the sauce, toss
it up with a spoonful of cullis, and serve it over
the fowl.

Curry.

This is an Indian dish. To prepare it. you
- must ent up 4 fowl as for a fricassee; cut also

into picces, a breast of mutton, as if for a hari-
¢o; throw all the meat into boiling water to
blanch for a quarter of an hour : then put it in
© a sauce-pan, with some stock, seasoned with salt
allspice, cayenne pepper, and Indian saffron or
twrmeric.  When the meat is half-cooked, add
a table-spoonful of curry-powder, and serve as
soon as the meat is thoroughly done; sendin

up with the curry, a separate dish of rice, “a la
Creole.”

Pullet with onions.

Take a fine tender fowl, and mince the liver;
mixing it with some bacon grated with a knife,
parsley, green onions, and mushrooms shred
fine ; seagon with pepper and salt : put all this
into the carcass; sew it up that none of the
- stuffing may fall out, and then put the fowl up-

on the spit covered with bacon, and ﬁ'ﬁppedin
pepper. When done, serve with a ragout! of
small white onions, made as follows :—slice the
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onions, and let them boil a quarter of an hour
in water; then throw them into cold water,
take off the outer gkin, and boil them in some
stock. When thoroughly done and drained, put
into a cullis well seasoned: then boil them
up a few time upon a stnve, and serve
them with the fowl. Chickens with onions are
done in the same manner.

Capon with rice.

Take a capon properly drawn and trussed, salt
1t, and cover i1t with rashers of bacon; next,
wash thoroughly half a pound of rice, and put
it into a pot with the capon, an onion stuck
with cloves, a bay leaf, and some gravy ; moisten
the whole with stock, put it on the fire, and let
it boil gently: when dr}ne, dish the capon, and
serve with the rice round.

Rabbit en gibelote.

First ent a rabbit into pieces: then make a
roux with'a spooniul of flourand a piece of but-
ter; put the rabbit into it with its hiver; tum
it over the fire, and moisten #t with a little
stock, a large glass of red wine, and as much

water, .ulduu.{ a bunch of parsley and green
onions, thyme, and a bay leaf, some -ﬂlt and
pepper: let the whole stew by a slow fire for
half an hour: then add a dozen small onions
and some mushrooms : let it finish cooking, and,
before serving the chicken, take out the herbs,
and skdm the sauce. Serve very hot.

S —
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Ruabbit with herbs.

. Put up one or more rabbits and put them into
a stewpan, with a slice of butter, some parsley
and green onions, a few mushrooms, a clove of
garlic, thyme, a basil, and a bay lcft,t all shred
hne turn them a few times over the fire, shak-
ing in a little flour; then moisten with a large
¢lass of white wine “and a little gravy or &tuck
adding salt and coarse pepper. Let the whole
stew, and reduce to the consistence of sauce.
When ready to serve, take the livers, previot

hoiled, brnize them, and put them intoiﬁy

sauce,

Droiled rabbits.

Take one or two tender young rabbits; cut
them wup, and let thein steep some hours in a lit-
tle oil, mixed with parsley, lecks, a few mush-

roomis, and a clove of parlic, all shred fine ; salt

and pepper; put each piece of rabbit, rolled in
 rashier of hucon, with a part of the seasoning,
into white paper; grease the papers inside with
butter: broil Il‘fml a gridiron by a very slow
ive, and serve hot in the papers.

Oineed rablit.

Take the ramains of a voasted rabbit, cut off
all the meat, aud wminee it with o ]lttlL roasted
mutton.  Then break the hones of the rabbit
tnto sniall pieces and put them into a stewpan,
with a slice of huttu, some shallots, half aelove
of garlic, thyme, a bay leaf, and basil; turn
these a few times over the five, then bhake n
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little flour; moisten with a glass of red wine
and as much stock, and let it hoil half an hours
over a small fire ; strain if off, and put in the
mincemeat with <alt and coarse pepper; let the
W]mle heat without boiling, and serve hot; if

you choose, you may garnish with fried bread.

T'o preserve geese.

Take any number of geese, and roast them .
till about three parts done, carefully preserving.
he fat that drops from them. Let them cool,
thén cut each of thewm into four parts, tak-
off the legs, and keeping tln.: breast and
wings together : place them very close one upon
the other in an earthen- -pot, puiting between
cach layer three or four bay leaves and some:
salt ; next, melt the goose grease you have pre--
hmved with a good deal of ]JU“':: lard, and pours
it into the pot, takmn' care that there is suffici-
ent to cover the lmda; twenty-four hours after, .
close the pot with pdrclunent and, when the
whole is quite cold, put it into a dry place to
Keep for use. Take the pieces of goose out of|
the fat as wanted, and, before using, wash them
well in warm water.

Duck with turnips. )

Burn a little butter and flour till of a ﬁue_
colour, then moisten with some sfock, and p
in a4 whole duck, with a bunch of sweet hcrbs,}
.ml% a little salt and coarse pepper. Have ready)
soe turnips pared and cut properly to stew:
with the duck; if they are hard. put them in
at the same tum, but otherwise, when the duck
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1s about half done; when the ragout is com-
pleted and well skimmed, add & teaspoonful of
vinegar, and serve with a thick sauce. This is
called serving a duck with turnips a la bowr-
geotse.

T T

Another way.

Stew the ducks separately a la brazse. the tur-
nips being eut small and parboiled in good stock,
with the addition of some veal gravy and cullis.
The ragout being thus made, serve it over the
duck. . B

¥
Duck with olives.

. Dress a duck @ ta puree ;, when nearly done,
blanch some olives, throw them into the sance
in which the duck was stewed, and boil them
over a slow fire ; when the olives are done, serve
them on the dish round the duck.

Ducle aw pere doullet.

Tie up a duck in a neat form with packthread,
and put it info a stewpan just large enough to
contain it, with a bunch of parsley and green
onions, and a clove of garlic, thyme, a bay leaf,
basil, two cloves, some coriander seeds, slices of
omion, a carrot, and a parsnip, a slice of butter,
two glasses of stock. and one of white wine; let
the whole stew gently: and when the duck is

one, skim oft the fat, and strain the liquor
through a sieve: then reduee it npon the fire
to the consistence of a sauce, and serve it over
the duck. It may be done in the same manner
cut in uarters. .
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BREWIXNG, WINES, &c.

Rules for Brewing.

Care must be taken to have clean malt: and
after it is ground, it curht to stand four or five
days.

For strongz October, five quarters of malc to
three hogsheads, and tw enty-four pounds of hops.
This will afterwards make two hogsheads of
keeping small beer, allowing tive pmmd:: of hops
to 1it.

For middling beer, a quarter of malt makes a
hogshead of ale, and one of small beer : or it will
lﬂ:ﬂx{‘ three hu“'wh[ ads of ﬂ‘muﬁl small bLEI‘. allow-
ing cight ponnds of hops. ~ This will keep all the

year: or 1t will make twenty gallons (at strong

ale, and two hogsheads of small beer, that will
keep all the year.

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

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

.ot the casks be made elean the day before
with boiling water: and it the bunyg is big
enough, scvub them weil with a little Iun,h
brmnn or brush ; it they arve very bad, take out
the heads, and let them,be scrubbed clean with
a handbrush, sand and fuller's earth, Put on
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the heads again, and scald them well, throw in
the barrel a piece of unslacked 11111-::, and stop
the bung close.

The first copper of water, when it boils, pour
in the mash, and let it be cool enough to see
your face in ; then put in the mait, and let it be
well mashed, fill the mashing tub, stir it well
again, and cover it over with “the sacks. Let it
stand three hours, set a broad shallow tun under
the cock, let it run sofily, and if it is thick
throw it up acain till it runs fine, throw a hand-
ful of hops in the under tub, let the mash run
in it, and fill the tubs till all is run ofi. Have

ater boiling in the copper, and lay as much
more on as vou have occasion for, allowing one
third for boiline and waste. Let it stand an
hour, boiling more water to fill the mash tub for
small beer ; Tet the fire down a little, and put it
1 tubs ennuﬁh to fill the mash. Let the second
mash be run oftf, and fill the copper with the
first wort ; put in part of the hops and boil it
quick ; an hour is long enough ; when it is half
boiled, throw in a handful of salt. Have a clean
white wand and dip it in the copper, it the wort
feels clammy, it is beiled enough ; slacken the
fire and take off the wort, have I"L”H.l a large
tub, put two sticks across, ‘and set the <~h alning
hasket over the tub, on the sticks, and strain the
wort through it. Put the other wort on to boil
with the rest of the hops ; let the mash he
covered again with water, and thin the wort,
that is cooled in as many things as you can, fﬂr
the thinner it lies and the quicker 1t cools. the
hetter. When quite cool put it in the tunning
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tub; throw a handful of =alt in every boil.—
Wh(,u the mash has stood an honr, draw it off,
then fill the mash with cold water, take off the -
wort in the copper, and order it as hefore.—
When cool, add to it the first in the tub; as
Hﬂ% one copper is empty, fill the osher, and
boil'the small beer well.  Run off the last m'a...h
and when both are boiled, with fresh hops, order
them as two fresh boilings ; when cool, empty
the mash tub, and work the small heur there.
When cocl enouch, work it : set a wooden bowl
full of yeast in the beer, and it will work over
with a little of the beer in the boil. Stir the
tun up every twelve honrs, let it stand two days,
then tun it, taking ofi’ the yeast. Fill the ves
sels full, saving some to fill the barrels ; let it
stand h]l done working : lay ou the bung lightly
for a fortnight, after that stop 1t as close as AL
can. Mind you have a vent peg at the tup of
the vessel : in warm weather open it ; and if it
hisses, loosen it till it has done, then stop it
LlD‘i(* again. If you can boil the ale at one boil-

ing, 1t is best, il your copper will allow of 1t ;
if not, boil it «s convenience serves.  When yon
draw the beer, and find it is not fine, draw off a
gallon, and set it on the fire, with two ounces of
1'3111"1u=~~1 cut small and beat,  Dissolve it in the
beer over the fire : when it is all melted, let 1t
«tand till it is cold, and pour it in at the bung,
which must lay loose on till it has done ferment-
ing, then stop it close for a month.

Make care the casks are not musty, or have
any ill taste : if they have, it is a hard thing to
-.-:wcetcn them.
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You must wash the casks with cold water
before you scald them, and they should lay a
day or two soaking, and clean them well, then
scald them.

When beer has turned sour—To a kilderkin,
put in at the bung a quart of oatmeal, lay the
bung on loose two or three days, stop it down
close, and let it stand a month. Some throw in
a piece of chalk as big as a turkey’s egg, and
whenit has done working, stop close for a month,
then tap it.

To brew very fine Welsh ale.

Pour forty-two gallons of water hot, but not
quite boiling, on eight bushels of malt, cover
and let it stand three hours. In the meantime
infuse four pounds of hops in a little hot water,
and put the water and hops in the tub, and run
the wort upon them, and boil them together
three hours. Strain off the hops, and keep frém
the small beer. Let the wort stand in a high
tub till cool enough to receive the yeast, on
which put two quarts of ale, or if you cannot
get 1t, of small beer yeast. Mix it thoroughly
and often. When the wort has done working
the second or third day, the yeast will sink
rather than rize in the middle, remove it then,
and tun the ale as it works out ; pour a quart in
at a time, and gently, to prevent fermentation
from continuing too long, which weakens the
liquor. Put a bit of paper over the bung-hole
two or three days before stopping up.
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Strong beer or ale.

Twelve bushels of malt to the hogshead for
beer : (or fourteen if you wish it of a very good
lmdy,) eight for ale : for either, pour the w ‘hole
qu'mtltv of water hot, but not hoiling, on at:
once, and let it infuse three howrs close covered ;
mash it in the first hour, and let it stand the
remainder of the time. Ruu it on the hops
previously infused in water; for strong beer
three quarters of a pound to a bushel ; : if for
ale, half 2 pound. Boil them with the wort two
hours from the time it berins to hoil.

Cool a pailful to add three guarts of yeast to,
which will prepare it for yputting to the rest
when ready next day: hut if possible put to-
gether the same night. Tun as wsnal.  Cover
the bung hole with paper when the beer has
done working ; and when it is to be stopped,
have ready a pound and a half of hops dried
before the fire, put them into the bung-hole and
fasten it up. Let it stand twelve months in
casks, and twelve months in hottles before it be
drunk. It will keep five, eight, or ten vears.
It should be brewed the th*mmuﬂ' of March.

Great care must be taken that the bottles are
perfectly prepared, and that the corks are of the
best sort.

The ale will be ready in three or four months:
and if the vent peg never be removed, it will
have spirit and strength to the very last. Allow
two gallons of water at first for waste.

After the beer or ale has run from the grains,
pour a hogshead and a half for the twelve
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pushels ; and a hogshead of water if eight were
brewed ; mash, and let stand, and then boil; &c.

Use some of the hops for this table beer that

were boiled for the strong.

When thunder or hot weather causes beer to
turn sour, a tea spoonful, or more if required, of
galt of wormwood put into the jug, will rectify
it. Let it be drawn just before 1t is drunk, or
it will taste fiat.

Ilwcellent table beer.

On three bushels of malt pour of hot water
the third of the quantity you are to use, which
is to be thirty-nine gallonz. Cover it warm half
an hour, then I]lﬁ.bh, and let it stand two and a
half more, then set to drain. When dry, add
half the remaining water, mash, and pour the
rest of the water on the malt, stir it well and

_cover it, letting 1t infuse a full hmn Run that

off, and mix all together. A pound and a halr
of hops shonld be infused in water, as in the
fm'mer receipt, and be put into the tub for the
first Tunning.

Boil the hops with the wort an hour from the
time it first boils. Strain off and cool. If the
whole be not cool enough that day to add to the
yeast, a pail or two of wort may be prepared,
and a quart of yeast put to it over night. Before
turning, all the wort should be added together,
and thnmughly mixed with the lade pail. When
the wort ceases to work, put a bit of paper on
the bung-hole for three days, when it may be
safely fastened close. In three or four weeks the
heer will be fit for drmkmg |
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Note. Servants should be directed to put ina
cork into every barrel as soon as the cock is
taken out, and to fasten in the vent peg, the
alr causing casks to become musty.

To refine beer, ale, wine, or cyder.

Put two ounces of isinglass shavings to =oak
in a quart of the liquor that you want to clear,
beat 1t with a whisk every day till dissolved.
Draw off a third part of the cask, and mix the
above with 1t ; likewise a quarter of an ounce
of pearl-ashes, one ounce of salt of tartar cal-
cined, and one ounce of burnt alum powdered.
Stir it well, then return the liquor into the
cask, and stir it with a clean stick. Stop it up,
aad in a few days it will be fine.

LEatrect of malt for coughs.

Over half a bushel of pale ground malt pour
as much hot, no hmhnﬂ'ﬁatm as will just cover
it. In forty-eicht hours drain off the liquor en-
tirely, but without squeezing the grains; put
the former into a large sweetmeat pan, or sauce-
pan, that there may be room to boil as quick as
possible, without boiling over; when it begins
to thicken stir constantly. It must be as thick
as treacle. A desert-spoonful thrice a day.

T'o preserve yeast.

When you have plenty of yeast, begin to save
it in the following manner ; whisk it until it
becomes thin, then take a new large wooden
dish, wash it very nicely, and when quite dry,
lay a layer of yeast over the iuside with a soft
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brush ; let it dry, then put another layer in the
same manner, and so do until you have a suffi-
cient quantity, observing that each coat dry
thoroughly hefore another be added. It may be
put on two or three inches thick, and will keep
several months : when to be used cut a piece
out ; stir it in warm water,—If to be used for
brewing keep it by dipping large handfuls of
birch tied together; and when dry, repeat the
dipping once. You may thus do as many as you
please, but take care that no dust comes to them
or the vessel in which it has been prepared as
before.  When the wort is set to work, thrown
into one of these bunches, and it will do as well
ad with fresh yeast; but if mixed with a small
quantity first, and then add to the whole, it will
work sooner.

Remarics on English wines.

English wines would be found particularly
useful, now foreign are so high priced; and
thongh sugar is dear they may be made at a
guarter the expense. If carefully made, and
kept three or four years, a proportionable
strength being given they would answer the
purpose of foreign wines, for health, and cause
a very considerable reduction in the expendi-
ture.

A rich and pleasant wine.

Take new cyder from the press, mix it with
as much honey as will support an egg, boil gens
tly fifteen minutes, but not in an iron, brass or
copper pot, Skim it well ; when cool, let it be
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turned, but don’t quite fill. In March follow-
ing bottle it, and it will be fit to drink in six
weeks ; but will be less sweet if kept longer in:
the cask. You will have arich and strong wine,
and it will keep well. This will serve for any.
culinary purposes which sack, or gweet wine, is:
directed for.

Raspberry wine.

To every quart of well pickled raspberres.
put a quart of water : bruise, and let them stand |
two days. Strain off the lignor, and to every:
gﬂl{m put three pounds of lump sugar: when .

olved put the liquor in the b'urf.l “and when
fine, w hlr:h will be in about two muntha. bottle -
it, and in each bottle put a spoonful of brandy,
or a glass of wine.
Raspberry or curant wine.

To every three pints of fruit, carefully clear-
ed from mouldy or bad, put one quart of water:
bruise the formenr. In tw enty four hours strain
the liquor, and put to every quart a pound of
sugar, of good middling quality of Lishon. If
1:;-*' white ¢ currants, use lump sugar. It is best
to put the fruit, &e., in a large pan, and when
in three or four days the scum rises, take that
oftf before the Iu]mn be put into the barrel.
Those who make from their own gardens may
not have a sufficiency to fill the barrel at ouce
t._hL wine will not hurt if made in the pan, in

he above proportions, and added, as the fruit ri-
pens, and can be gathemd in dry weather.
Keep an account of what is putin LRL]J time.
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Another Way—Put five quarts of currants,
and a pint of raspberries, to every two gallons
of water: let them soak a night ; then squeeze
and break.them well. Next day rub them
well in a fine wire sieve, till the juice is obtained,
washing the skins again with some of the wa-
ter, then to every gallon put four pounds of very
good Lisbon sugar, but not white, which is
often adulterated ; turn it immediately, and
lay the bung lightly on. Do not use any thing
to work it. In two or three days put a bottle
of brandy to every four gallons ; bung it close,
but leave the peg out at top a few days; keep.
it three years, and it will be very fine agree=
able wine; four years would make it still
better. :

Black currant wine, very fine.

To every three quarts of juice, put the same
of water unboiled ; and to every three quarts
of the liguor, add three pounds of very pure
moist sugar. Put it into a cask, preserving a
little for filling up. Put the cask in a warm dry
room, and the liquor will ferment of itself.
Skim off the refuse, when the fermentation shall
be over, and fill up with the reserved liquor.
When it has ceased working, pour three quarts
of brandy to forty quarts of wine. Bung it
close for nine months, than bottle it, and strain
the thick part through a jelly bag, until it be
clear, and bottle that., Keep it ten or twelye
months, '
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Lacellent ginger wine.

= Put into a very nice boiler, ten gallong of wa-
ter, fifteen pounds of lnmp sugar, with the
whites of six or eight ecuz, well beaten and
strained : mix all well while ¢old : when the 1i-
quor boils, skim it well,: put in half a pound of
common white ginger bruised, boil it twenty
minutes. Have ready the very thin rinds of
seven lemons, and pour the lignor on them
when cool, tun it with two spoonsful of yeast;
put a quart of the liquor to two ounces of isin-
glass shavings, while warm, whisk it well three
or four times, and pounrall into the barrel.
Next day stop it up, in three weeks bottle, and
in three months it will be a refreshing liquor ;
and though very cool, perfectly safe.

Another.— Boll nine quarts of water with six
pounds of Iump sugar. The rinds of two or
three lemons very thinly pared, with two ounces
of bruised white ginger half an hour: skim,
Put three gnarters of a pound of raisins into
the cask; when the liquor iz Inkewarm, tun it
with the juice of two lemons stained., and a
gpoonful and a half of yeast. Stirit daily, then
put in half a pint of brandy, and half aneunce
of isinglass shavings : stop 1t up, and hottle it
six or seven weeks. Do not put the lemon peel
in the barrel. :

Orange wine.

To five gallons of spring water, put fifteen
pounds of loaf sugar, and the whites of three
eggs well beaten ; let it boil for a quarter of an

-l

hour, and as the scum rises, take it off ; when
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cold add the juice of sixty Sevile oranges and
five lemons ; pare ten oranges and five lemonsas
thin as possible ; put them on thread, and sus- /
pend them in the barrel for two months; then /
take them out, and put in a pound of loaf ﬁugm'f‘

and bung it up. ;

Lacellent cowslip wine.

To every gallon of water, weigh three pounds
of lump sugar ; boil the quantity half an hour,
taking off the scum as it rises. When cold
enough put to it a cruse of toasted bread dip-
ped in thick yeast, let the liquor forment in the
tub thirty six hours; then into the cask put for
every gallon the peel of two and rind of one
lemon, and both of one Seville orange, and one
gallon of cowslip pips, then pour on them
the liquor. It must be carefully stirred every
day for a week ; then to every five gallons put
in a bottle of brandy. Let the cask be closely
stopped, and stand only six weeks before you
bottle off. Observe to use the best corks.

Flder wine.

To every quart of berries put two quarts of
water, boil half an hour, run the liquor and
break the fruit through a hair sieve; then to
every quart of juice put three quarters of a
pound of Lishon sugar, coarse, but not the very
coarsest. Boil the whole a quarter of an hour
with some Jamaica peppers, ginger, and a few
cloves. Pour it into a tub, and when of proper
warmth, into the barrel, with toast and yeast to
work, but there is more difficulty to make it
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than most other liquors. When it ceases to hisss
p_ut a ]caluart of brandy to eight gallons, and stop

ottle in the spring or at Christmas. The
ITquEr must be in a warm place to make it
wor

White elder wine.

Boil eighteen pounds of white powdered sugar,
with six gallons of water, and two whites of
eggs well beaten; then skim it, and putin a
quarter of a peck of elder flowers from the tree
that bears white berries: do not keep them on
the fire. When near cold, stir it, and put in
six spoonful of lemon juice, four or five of yeast,
and beat well into the liquor ;stir it every day ;
put six pounds of the best raisins, stoned. into
the cask, and tun the wine. Stop it close, and
bottle in six months. When well kept this
wine will pass for Frontaigniac. ’

B
Clary wine.

Boil fifteen gallons of water, with forty-five
pounds of sugar, skim it, when cool, put a little
to a quarter “of a pint of veast, and so by de-
grees add a little more. Tn an hour p e
small quantity to the large, pour the li on
clary tlowers, picked and dry: the quantity
for the above is twelve quarts. Those who
gather from their own garden may not have
sufiicient to put in at once, and may add as
they can get them, keeping account of each
quart. W hen it ceases to hiss, and the flowers
ave all in, stop it up for four months. Rack it
ofi, empty the barrel of the dregs, and adding =
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i fzallon of the best brandy, stop it up, and let it
stand six or eight weeks ; then bottle it.

-

FEacellent raisin wine.

To every gallon of spring water, put eight
pounds of fresh Smyrnas in a large tub ; stir it
thoroughly every day for a month ; then press
the raisins in a horse hair bag as dry as possible ;
put the liquor into a cask; and when 1t has
done hissing, pour in a bottle of the best brandy ;
stop it close for twelve months; then rack it
off, but without the dregs; filter them thr ough
) bmf of fiannel of three or four folds; add the
clear to the quantity, and pour one or two
quarts of brandy, according to the sizes of the
vessel, Stop it up, and at the end of three
years, you may either bottle it or drink it from
the cask.

Raisin wine would be extremely good, if made
rich of the fruit, and kept long, which improves
the flavour gr Latl}r

Raisin wine with cider.

Ay hundred weight of Malaga raisins
@Sk, and pour upon them a hﬂﬂshe'ld of
good s6BNd cider that is not rough ; stir it well
two or three days : stop it, and Tet it stand six
months : then rack into a L':t.:-:k that it will fill,

and put in a gallon of the best brandy.

[f raisin wine be much used, it will answer
well to kecp a cask "lleY‘i for 1t:, and bottle off
one years’ wine just in time to make the next,
which, allowing the six months of ef’fusmn
Wuuld make the wine to he eighteen mantha

Put
into a

T
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old. In cider countries this way is very econor
mical ; and even if not thought strong enoughl
the addition of another quarter of a hundred o>
-aising would be suflicient, and the wine woulc
be very cheap.

Raisin wine without cider.

On four hundred weight of Malagas pour one:
hogshead of spring wutc.r stir well daily for
fourteen days, then squeeze the raisins in a horse
hair bag, in a press, and tun the lignor ; when

1t ceases to hiss, stop it close. In =zix months,.
rack it off into another cask, or into a tub, and!

after clearing out the sediment, return it into
the same, but do not wash it; add a gallon of'
the best brand} , stop it cloze, and in six months
bottle it.

Sack mead.

To every gallon of water, put four pounds of
honey, and boil three q11.1rter-uf an hour, taking
care to skim it. To every gallon. add an ounce
of hops ; then hoil it haif an hour, and let it
stand till next day ; put it into voureask. and
to thirteen gallons of the liguor, ad uart
of brandy. Let it be ]:-‘rhtlx stoppe the
fermentation is over, and then stop 1t very
close. If you make a large cask, keep it a year
in the cask.

Cowslip MMead.

Put thirty pounds of honey into fifteen gal-
Ions of untcr and boil it till one =.llnn 18
wasted, skim it, take it off the fire; and have

7. o
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ready a dozen and a half of lemons guartered :
dfpour a gallon of the liquor into a tub, with

seven pecks of cowslip pips: let them remain
there all night, and then put the liquor and
the lemon to eight gpoonstul of new yeast, and
a handful of sweet briar ; stir all well together,
let it work for three or four days. Strain it,
‘and put it into the cask ; let it stand six months,
'§ and then bottle it for keeping.

Imperial.

Put two ounces of cream of tartar, and the
Juice and paring of two lemons, into a stone
Jjar; pour on them seven quarts of boiling wa-
ter, stir, and cover close. When close, sweeten
with loaf sugar, and strain it, hottle and cork
tight.

This is a very pleasant liquor, and very whole-
some ; but from the latter consideration was at
one time drunk in snch quantities as to hecome
injurious. Add, in bottling, half a pint of rum
to the whole quantity.

Ratafia. .

Blangh two ounces of peach and apricot ker-
nels, braise, and put them into a bottle, and fill
nearly up with brandy. Dissolve half a pound
of white sugar candy in a cup of cold water,
and add to the brandy, after it has stood one
month in the kernels, and they are strained off';
then filter through paper, and hottle for use.
The Jeaves of peaches, and nectarines, when
they are cut in spring, being distilled, are an
excellent substitute for ratafia in puddings,
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Raspberry Brandy.

Pick fine dry fruit, put into a stone jar, and!
the jar into a Kettle of water, or on a hot hearth,,
till the juice will run; strain, and to everyy
pint add half a pound of sugar, give one boil,.
and skim it : when cold, put Lqual quantities of
juice and brandy, shake it well, and bottle.
Some people prefer it stronger of the brandy.

L

ued vy ® ﬂ‘.‘

-
-1_"

* -

An excellent method of malking Punch.

Take two large fresh lemons with rough skins,
(uite ripe, and some lar ce lumps of double re-
fined sugar. Rub the sugar over the lemons:
till it has absorbed all the yellow part of the:
skins. Then put into the howl these lumps, .
and as much more as the juice of the lemons
may be supposed to require : for no certain
weight can be mentioned, as the acidity of a
lemon cannot be known till tried, and theref: ore
this must be determined by the taste. Then
squeeze the lemon juice upon the sugar: and
with a bruizer press the sugar and the juice
particularly well together, for a great deal of
the richness and fine flavour of the punch de-
pends on the rubbing and mixing process being
thoroughly perfor med. Then mix this up very
well with boiling water (soft water is hest) till
the whole 1s m‘rhw cool. When this mixture
(which is now called the sherbet) is to your
taste take brandy and rum in equal quantities,
and put’'them to it, mixing the whuh, well to-
gether again. The qu*mtlty of liqguor must bg
according to your taste ; two good lemons
generally enough to make four quarts of punch,

- P el



ART UF COOKERY. 231

including a quart of ligunor, with half @ pound
of sugar: but this depends much on taste, and
on thn:, strength of the spirit.

As the pqu is disagreeable to some persons,
the sherbet may be Etramed before the liquor
18 put in. Some strain the lemon before they
put it to the sngar, which is improper ; as when
the pulp and sugar are well mixed tucfether, it
adds much to the vichness of the 1:-1111:;'11

When only rum is used, about half a pint of

porter will soften the punch: and even when

hoth rum and brandy are used, the porter gives
a richness, and to some a very pleasant fla-
vour.
_ This receipt has never been in print before,
but is ereatly admired amongst the writer’s
friends. 1t is npossible to t-‘lkﬂ too much pains
in all the processes of mixing, and, in minding
to do them extremely well, that all the different
"articles may be most thuruurrhly incorporatec
together.

Verder, or Milk Punch.

_ Pare six oranges, and six lemons, as thin as
you can, grate them after the sugar to get the
flavour. Steep the peels in a bottle of Tum or
brandy, stopper it close twenty-four hours.
squeeze the fruit on two pounds of sugar, add
to 1t four quarts of water, and one of new milk
boiling hot ; stir the rum into the above, and
run it thmugh a jelly bag till perfectly clear.
Bottle, and cork close immediately.
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Norfolle Punch.
In twenty quarts of French brandy put the:

peels of thirty lemons and thirty oranges, pared | |

so thin that not the least white is left. Infuse:
twelve howrs. Have ready thirty quarts of cold !

water that has boiled, put to fifteen ];mmda of

double refined susar: and when well mixed,
pour it upon the brandy and peel, adding the
juice of the oranges and of twenty-four lemons ;
mix well ; then strain through a very fine hair
sieve, into a very clean barrel that has held spi-
rits, and put two quarts of new mill. Stir,
and then bung it close; let it stand s1x weeks
in & warm cellar ; bottle the liquor for use, ob-
serving great care that the bottles are perfectly
clean and dry, and the casks of the best quality
and well put in. This liquor will keep many
years, and 1improves by age.

Another Way.

Pare six lemons and three Seville oranges,
very thin, squeeze the juice into a large tea-pot,
put to it two quarts of brandy, one of white
wine, and one of milk, and one pound and a
quarter of sugar. Let it be mixed, and then
covered for twenty-four hours : strain through
a jelly bag till clear, then hottle it.

White Currant Shrub.

Strip the fruit, and prepare in a jar as for
jelly ; strain the juice, of which put two guarts
to one gallon of rum, and two pounds of lIump
sugar ; strain through a jelly bag.

P
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Lemonade to be made a day before wanted.

:] Pare a number of lemons according to the

I§quantity you are likely to want; on the peels

‘§pour hot water, but more juice will be necessary

Jthan you need use the peelsof.  While infusing,

‘Iboil sugar and water to a good syrup with the
white of an egg whipt up, when it boils up, take
the pan off, aud pour it clear from the sediment
to the water the peels were in, and the lemon
juice : stir and taste it, and add as much more
water as shall be necessary to make a very rich
lemonade. Wet a jelly-bag, and squeeze 1t dry,
then strain the liquor, which is uncommonly
fine,

Another way.

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

Lemonade that has the flavour and appear-
ance of jelly.

Pare two Seville oranges and six lemons as

thin as tpussible, and steep them four hours in a

quart of hot water, Boil a pound and a quar-
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ter of loaf-sugar to three pints of water, and

skim it. Add the two liguors to the Juice ot} -

s1x China oranges, and twelve lemons ; stir the
whole well, and run it through a jelly-bag till
clear. Then add a little m-anfre water, if yow

like the flavour, and if “anted more sugar. It
will keep well if' corked.

Raspberry vinegar.

Put a pound of fine fruit into a China bowl!
and pour upon it a quart of the best white wine
vinegar, next day strain the liquor on a pound:
of fresh raspberries : and the in?lumng day do

the same, but do not squeeze the fruit, only:
drain the liquor as dry as you can.

DAIRY AND POULTRY.

Dairy.
The servants of each county are generally ac-
quainted with the best mode of managing the
butter and cheese of that county: but the fol-

lowing hints may not be nnacceptable, to give
information to the mistress.

On the management of Cows, §ec.

Cows should be caretully treated: if their
teats are sore, they should be =oaked in warm
water twiee a day: and either be dressed with
soft ointment, or done with spirits and water.

If the former, great cleanliness iz necessary,
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The milk, at these times, should be given to the
108,
Ml * When the milk is brought into the dairy, it
't should be strained and emptied into clean pans
f immediately in winter, but not till cool in sum-
'mer. White ware is preferable, as the red is
porus, and cannot be so thoroughly scalded.

The greatest possible attention must be paid
to cleanliness in a dairy; all the utensils, shelves,
- dressers, and the floor, should be kept with the
most perfect neatness, and cold water thrown
over every part very often. There should be
shutters to keep out the sun and the hot air.—
Meat hung in a dairy will spoil the milk.

The cows should be milked at a regular and
early hour, and the udders emptied, or the
quantity will decrease. The quantity of milk
depends on many causes ; as the goodness, breed
and health of the cow, the pasture, the length
of time from calving, the having plenty of clean
water in the ficld she feeds in, &c. A change
of pasture will tend to increase it. People who
attend properly to the dairy will feed the cows
particularly well two or three weeks before they
calve, which makes the milk more abundant at-
ter. In gentlemen’s dairies more attention is
paid to the size and beauty of the cows than to
their produce, which dairymen look most to.

For making cheese, the cows should calve
from Lady-day to May, that the large quantity
of milk may come into use about the same time ;
but in gentlemen’s families one or two should
calve in August or September, for a supply in

Q
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winter. In good pastures the averuge produce of

a dairy isabout two ¢ gallons, a day each cow, from
Lady-day to “-[mhulmm, and from thence to
C'hrlstmas one gallon a day. Cows will be pro-
fitable milkers to fourteen or fifteen years of
age, if' of a proper breed.

When a calf 13 to be reared, it should he
taker from the cow in a week at farthest, or it
will cause great trouble, in rearing, hecause it
will he difficult to make it take milk in a p.m
Take it froui the cow in a morning, and keep
without food till the next morning ; and thcn,
being hungry, it will drink without difficulty.
Sklmmed milk and fresh whey, just as warm as
new milk, should be given twice a dav in such
& guantity as is mqnn ed. If milk runs short.
smooth gruel mixed with milk will do. At
first, let the calf be out anly by day, and feed
it night and morning

When the 1 family is .r.h~u1r or there iz not a
areat call for cream, 2 carveful dairy maid seizes
the opportuniry to provide tor the winter store;
she should have 2 hook to keep an account. or
get some one to write down for her the produce
Ofe'mry week, and set down what butter she
POtB The \".‘El""ht the pot will hold should be
marked at the pottery. In another part of the
hook should be stated the pouliry reared, and
the weekly consumption.

Observation respecting cheese

This well known article differs according to
the pastures in which the cows feed. Various
aodes of preparing may effect a great deal ; and

i = P
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4t will e bad or good of it kind by being in

angldl1ful hands or on the contrary : hut much

will still depend on the former circumstance.
The same rarely makes very fine butter and
remarkably fine cheese ; yet due care may give
one pretty good, where the others excels in
quality.

When one is nott as fine as the other, atton-
tion and change of method may amend the in-
ferior, Mhere is usnally, hwever, too much
prejudice in the minds of dairy people, to make
them give up an old custom for one newly re-
commended. This calls for the cye of the su-
perior. A gentleman has been at the expense
of procuring cattle from cvery county noted for
good cheese, and 1635 aflirmed that the Cheshire,
double Gloucestery; North Wiltshire, Cheder,
and many other gorts, are 8o excallent as not to
diseredit their names, As the cows are all on
one estate, it ghould seem that the mode of na-
king 1nust be a principal canse of the difference
i1 flavour, besides there is much in the gize, and
the manner of keeping. .

(‘heege made on the same ground of new,
akimmed, or mixed milk, will differ greatly, not
in richness only, but also in taste. Those wh
direet a daivy in o gentleman’s family shou
consider in which way it can be managed to
the hest advantage.  Wven with few cows,
cheeses of value may be made from a tolerable
pasture, by taking the whole of two- als of
milk, and proportioning the thickness of the
vat to the quantity, rather than having a wide
and flat one, as the former will he most mellow,
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The addition of a pound of fresh made butter,
of a good quality, will cause the cheese made on
poor land to be of a different quality from that
usually produced by it.

A few cheeses thus made, when the weather
18 not extremely hot, and when the cows are in
full feed, will be very advantageous for the use
of the parlour. Cheese tor common family
use will be very well produced by two meals of
skim, and one of aew milk ; or in good land, by
the skim milk only. Butter likewise should be
made, and potted down for winter use, but not
to interfere with the cheese, as above, which
will not take much time.

T'o prepare rennet to turn the milk.

Rake out the stomach of a calf as soon as
killed, and scour it inside and out with =alt, af-
ter it is cleared of the enrd always found 1n it.
Let it diain 2 few hours; then sew it up with
two good handsful of salt in it, or stretch 1t on
a stick well salted ; or keep it in the salt wet,
and soak a bit, which will do over and over by
Iresh water.

Another way.

Clean the maw as above : next day take two
quarts of fresh spring water, and put into it a
handful of hawthorn-tops, a handful of sweet
briar, a handful of rose leaves, a stick of cinna-
mon, forty cloves, four blades of mace, a sprig
of knotted marjoram, and two large spoonsful
of salt, let them boil gently to three pints of
water ; strain it off ; and when only milk warm,
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put it on the vell (that is the maw.) Slice a
lemon into it : let it stand two days; strain it
again, and bottle it for use. It will keep good
at least twelve months, and has a very hm, fla-
vour. You may add any sweet avomatic herbs
to the above. It must be petty salt, but not
brine. A little will do for turning. Salt the
vell again for a week or two, and dry it stretch-
ed onsticks crossed, and it will be near as strong
as ever. Donotkeep it in a hot place when dry.

To make cheese.

- Put the milk into a large tub, warming a part
till it is of a degree of heat (]U.ltf: equal to new ;
if too hot, the cheese will be tough. Put in as
much rennet as will turn it and cover it over.
Let it stand till completely turned, then strike
the curd down several times with the skimming
dish, and let it separate, still covering it. There
. are two modes of breaking the curd ; and there
will be a difference in the taste of the cheese,
according as either is observed : one iz to gather
it with the hands very gently towards the sides
of the tub, letting the whey pass through the
fingers t111 it is clear ed, and lading off as it col-
lects. The other is, to get the n]u,} from it by
early breaking the mml the last method de-
prives it of many of its oily particles, and is

therefore less proper.

Put the vat on aladder over the tub, and fill
it with curd by the skiimmer; press the curd
close with your hand, and add more as it sinks ;
and it must be finally left two inches above the
edge, Before the vat is filled, the cheese cloth
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must be laid at the hottom: and when fu.ll
drawn smooth over on all sides.

There arc two modes of salting cheese ; one by
mixing it with the ecurd while in the tub after
the whmf 18 out ; and the other by putting it in
the vat, aud crumb]uw the curd all to pieces
with it, after the first aquevmw with the hands
has dried it. The first method appears best on
some accoants but not on all, and therefore the
custom of the cﬂunt\, mmust :lil*ELt Put a board
under and over the vat, and place it in the press;
1n two hours turn it ont; and put a fresh cheese
cloth ; press it again for eicht or nine honys ; then
salt it all ov er, and turn it again in the vat, and
let it stand in the press fourteen or sixteen
hours; observing to put the cheese Jast made
undermost.  Beforc putting them the last time
into the vat, pore the edges if they do not look
smooth. The vat should have holes at the sides
and bottom to let all the whey pass through.
Put on clean boards, and :,hawn:, and seald them.

To preserve cheese sound.

Wash in warm whey, when you have any, and
wipe it once a month, and keep it on a rack. If
you want toripen it, a damp cellar will bring it
forward. When a whole cheese is cut the larger
quantity should be spread with butter inside,
and the outside wiped, to preserve it. To keep
those in daily use moist, let a clean cloth be
wrungout from cold water, and wrapt round them

whan carried from tabie. Dry cheese may be
used to advantage to grate for serving with mae-
caroni m*-aahng witlout. These observations



ART OF COOKERY. 247

are made with a view to make the above articles
less expensive, as in most families where much is
used there is waste.

7o make sage cheese.

Bruize the tops of young red sage in a mortar,
with some leaves of spinach, and squeeze the
juice ; mix it with the rennet in the milk, more
or less according as you like for colour and taste.
When the curd is come, break it gently, and put
it in wita the skimmer, till it is pressed two
inches above the vat. Pressiteight or ten hours,
Salt it, and turn every day.. |

Cream c_?we.-;-e.

Put five quarts of strippings, that is, the last
of the milk, into a pan, with two spoonsful of
rennet.  When the curd is come, strike it down
two. or three times with the skimmer dish just
to breakif.  Let it stand two honrs, then spread
a cheese cloth on a sieve, put the curd on it,
and let the whey drain ; hreak the curd a little
with your hand, aund put it into a vaf with a
two pound weight nponit. Let it stand twelve
hours, take it out, aud bind a fillet round.
Turn every day till dry, from one hoard o
another ; cover them with ncttles, or clean docl
leaves, and put between two pewter plates to
ripen. If the weather be warm, it will be rea y
in three weeks, fal s s

4 Another.

dave ready a kettle of boiling water, put ﬁﬁ'ﬂ
quarts of new milk into 2 pan, and five pints of
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cold water, and five of hot; when of a proper
heat, put in as much rennet as will bring it in
twenty minutes, likewise a bit of snzar.  When
come, strike thu skimmer there or four times
down, and leave it on the eurd.  In an hour or
"two lade i1t into the vat without touching it ;
put a two pound weight on it when the th"
has run from it, and the vat is full.

Another sort.

Put as much salt to three pints of raw cream
as shall season it ; stir it well, and pour into a
sieve in which you have folded a cheese-cloth
three or four times, and laid at the bottom.
When it hardens, cover it with nettles on a pew-
ter plate.

Rush cream cheese.

To a quart of fresh cream put a pint of new
milk warm enough to make the eream a proper
warmth, a hit of sugar, and rennet.

Set near the fire till the curd comes: fill a
vat made in the form of a brick, of wheat straw
or rushed sewed togzether.  Have ready a square
of straw, or rushes sewed flat, to rest the vat on,
and another to cover it ; the vat being open at
top and bottom. Next day take it out, and
change it as above to ripen. A half pound
‘wmﬂ'ht will be sufficient to put on it.

Another way.

Take a pint of very thick sour cream from

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

Fresh nettles, or two pewter plates, will ripen
eream cheese very well.

Observations respecting butter.

There is no one article of family consumption
more in use, of greater variety in goodness, of
more consequence to have of a superior quality
and the economising of which is more necessary
than this. The swectness of butter is not af-
fected by the cream being turned of which it
18 made. When cows are in turnips; or eat
cabbages, the taste is very disagreeable, and the
following ways have been tried with advantage
to obviate it :—

When the milk is strained in the pans, put
to every six gallons one gallon of boiling wa-
ter. Or dissolve one ounce of nitrein a pmt of
spring water, and put a quarter of a pint to
every fifteen gallons of milk. Or when you
churn, keep back a quarter of a pint of the
sour cream, and put it into a well scalded pot,
into which you are to gather the next cream;
stir that well, and do =0 with every fresh addi-
tion,

To make butter.

During summer, skim the milk when the sun
has not heated the dairy; at that season it
should stand for butter twenty-four hours




250 THFE, COMPLETE

without skimming, and forty-cight in winter.
Deposit the cream pot in a very cold cellar, if
your dairy is not more so. If yon cannot churn
daily, change it into scalding fresl) pots: but
never omit churning twice a week. If possible,
put the churn in a thorongh air: and if not a
barrel one, set it in a tub of water two feet
deep, which will give firmness to the butter.—
When the butter is come, pour off the hutter
milk, and put the butter into a fresh scalded
pan, or tubs which have afterwards heen in
cold water. Pour water on it, and let it lie to
acquire some hardness before you work it : then
change the water, and beat it with flat boards
80 pertectly, that not the least taste of the but-
termilk remains, and that the water, which
should be quite clear in colonr. Then work
some salt into it, weigh, and make it into forms,
throw them into cold water in an earthen pan
and cover of the queen’s ware. You will then
have very nice cool buiter in the hottest wea-
ther. [t requires more working in Lot than in
cold weather : but neither should be left with a
particle of buttermilk, or a sour taste, as is
sometimes done.

To preserve butter.

Take two parts of the best common salt. one
part good loaf sugur, and one part saltpetre:
beat them well together. To sixteen ounces of
butter thoroughly cleansed from the milk, put
one ounce of the composition; work it well,
and pot down when become firm and cold.
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The butter thus preserved is the butter for
keeping, and should not be used under a month.
This article should be kept from the air, and is
best in pots of the best gla,ﬁed earth, that will
hold from ten to fourteen pounds each.

To preserve butter for winter the best way.

When the butter has been preserved as above
directed, take two parts of the best common
salt, one pard of good loaf sugar, and one part of
saltpetre, beaten and blmdcd well together.—
Of this composition put one ounce to sixteen
onnces of butter, and work it well together in a
mass. Press it into the pans after the butter is
become cool; for frietion, thought it be not
touched by the hands, will soften it. The pans
should hold ten or twelve pounds each. On the
top put some salt, and when that is turned to
prime, if not f:nnugh to cover the bhutter en-
tirely, add some salt and water. It requires
only thee to be covered from the dust.

To manage cream for whey.

Set the whey one day and night, skim it, and
so till you have enough ; then boil it, and pour
it into a pan or two of cold water. ‘As the
cream rises, fkkim it till no more comes; then
churn it. Where new milk cheese 13 daily
made, whey butter for common and present use
may be made to advantage.

To scald cream as in the West of England.

In winter let the milk stand twenty-four
hours, in the summer twelve at least then Pk
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the milk pan on a hot hearth, if you have one;
if not, set it in a wide brass kettle of water
large enough to receive the pan. It must re-
main on the fire till quite hot, but on no ac-
count boil, or there will be a skim instead of
cream upon the milk. You will know when it
1s done enoungh, by the undulations on the sur-
face looking thick, and having a ring round the
pan the size of the bottom. The time required
to scald cream depends upon the size of the
pan. Remove the pan into the dairy when
done, skim it mnext day. In cold weather it
may stand thirty-six hours, and never less than
two meals.

Buttermilk.

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

Buttermilk, if not very sour. iz also as good as
cream to eat with fruit,if sweetened with white
sugar, and mixed with a very little milk. It
likewise does cqually for cakes and rice pud-
dings, and of course it is cconomical to churn
before the eream is too stale for anything but to
feed pags.

To keep millk and cream.

In hot weather, when it is difficult to pre-
vent milk from getting sour, and spoiling the
cream, it may be kept perfectly sweet by scald-
ing the new milk very gently without boeiling,
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and setting it by in the earthen dish or pan that
it 18 done in. Thiz method is pursued in De-
vounshire: and for butter, and eating, would
equally answer in small ¢uantities, for coffee,
tea, &c. Cream already skimmed, may be kept
twenty-four hours if scalded withoutsugar; and

by adding to it as much powdered lump sugar
, as shall make it pretty sweet, will be good two
days, keeping it in a cool place.

Syrup of cream

May be preserved as above, in the proportion
of a pound and a quarter of sugar to a pint of
perfectly fresh cream ; keep it in a cool place for
two or three hours, then put it into one or two
~ounce phials, and cork it close. 1t will keep
f good thus for zeveral weeks, and will be found

very useful 1 voyages.

Galling curds and whey as in Italy.

Take a number of the rough coats that line
the gizzards of turkeys and fowls: clean them
from the pebbles they contain: rub them well
with salt, and hang them to dry. This makes
a more tender and delicate eurd than common
rennet. When to be used, break off some pieces
of the skin, and put on it some boiling water :
in eight or nine hours, use the liquor as you do
other rennet.

To choose butter at market.

Put a knife into the butter if salt, and smell
it when drawn ont ; if there is anything rancid
or unpleasant, it is bad.  Being made at differ-

L]
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ent times, the layers in casks will vary preatly,
and you will not easily come at the goodness
but by unhooping the cask, and trying it be-
tween the staves.  Fresh butter ought to smell
like a nosegay, and be of an equal colour all
through ; if sour in smell, it has not been suffi-
ciently washed : if veiny.and open, it is proba-
bly mixed with a staler or inferior sort.

POULTRY-YARD.

M anagement of fouls.

~In order to have fine fowls, it is necessary to
choose a good breed, and have proper care taken
of them. The Dartford sort is thought highly
of ; and it 1s desirable to have a fine large kind,
but people diftfer in their opinion which is the
best. The black are very juicy: but they do
not answer o well for boiling, a2 they partake
of their colour.. They should be fed as nearly
as possible at the same hour and place.  Pota-
toes boiled, unskinned, in a little water, and
then cut, and then either wet with skimmed
milk or not, form one of the best foods. Tar-
keys and fowls thrive amazingly on them. The
milk must not be sour.

The best age for setting a hen is from two to
five years ; and you should remark which hens
make the best breeders, and keep those to lay-
ing which are giddy and careless of their young.
In justice to the animal creation, however, it
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must be observed, there are but few instances
of bad parents for the time that their nursing
18 i1ecessary.

Hens git twenty days. Convenient places
should be pmﬂded for their laying, as these will
be proper for sitting likewise. Ifthehen house
is not secured from v ermin, the eggs will be
sucked; and the fowl will be destroyed.

Those hens are nsually preferred which have
tufts of feathers on their heads, those that crow
are not loocked upon as profitable. Some - fine

“young fowls should be reared every year, to

keep up a good stock of breeders ; and by this
attention, and removing bad layers and care-
less nurses, you will have a chance of a good
stock.

Let the hens be some time before you set them,
which should be done from the end of beb-
ruary to the beginning of May. While hens

re la,vmu' feed them well, and sometimes with

m‘ﬂ

Broods of chickens are hatchied all through
the summer, hut thote that come out very late
recuire care till they have gained strength.

if the eges of any other sort are put under a
lien with seme of her own, observe to add to her
oW 43 lany days after the others, as there ig
& difference in the length of their sitting, A
tarkey and duck sit thl]*ty days. Choose 1 large
clear egas to put her upon, and such a number
as ghe can properly cover. If very large eggs,
there are sometimes two yolks, and of course
neither will be productive. Ten or twelve are
quite enough.
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A hen house should be large and high, and!
should be frequently cleaned, or the vermin of!
the fowls will increase grcatl}' But hens must
not be disturbed while sitting ; forif frightened, .
they sometimes forsake their nests. Wormwood |
and rue should be planted plentifully about
their houses; boil some of the former, and !
sprinkle it about the floor ; which should be of
smooth earth, not paved. The windows of the:
house should be open to the rising sun ; and a
hole must be left at the door, to let the small
fowls go in ; the larger may be let in and out by
opening the door. There should be a small
sliding board to shut down when the fowls are
gone to roost, which would prevent the small
beasts of prey from committing ravages: and a
zood strong door and lock may pﬂxlbh‘ 1N some
measure, pmvunt the depredations of human
enemies.

When some of the chickens are hatched long
before the others, it may be necessary to Leep
them in a basket of wool till the others come
forth. The day after they are hatched, give
them some crumbs of white bread, and small (or
rather cracked) grits soaked in milk. As soon
as they have ,-f:mned a little strength, feed them
with curd, cheese parings cut small, or any soft
food, but nnthmg sour; and give them clean
water once a day. Keep the hen under a pen
till the young have strength to follow her about,
which will be in the course of two or three
weeks ; and be sure to feed her well.

The food of fowls goes first into their crop,
which softens it ; and then passes into the giz-

]
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zard, which by constant frietion macerates it ;
and this is facilitated by small stones, which are
generally found there, and which help to digest
the food.

If a sitting hen is troubled with vermin, let
her be well washed with a decoction of white
Inpins. The pip in fowls is occasioned by
drinking dirty water, or taking filthy food. A
white thin scale on the tongue is the symptom.
Pull the scale off with your nail, and rub the
tongue with some salt ; and the complaint will
be removed.

It answers well to pay some boy employed in
the farm or stable so much a score for the eggs
he brings in. It will be his interest then to
save them from being purloined, which nobody
but one in his situation can prevent, and two-
pence or threepence a score will be buyiug eges
cheap.

To futten fowlsin four or five days.

Set rice over the fire with skimmed milk,
only as much as will serve one day. Let it hoil
till the rice is I’lllltt‘ swelled out ; you may add
a tea-spoonful or two of sugar, but it will do
very well withuui‘ Feed them three times a
[In,}, 1 common pans, giving them only as much
as will quite fill them at once. When yon put
fresh, let the pans be set in water, that no zour-
ness may be conveved to the frmh as that pre-
vents them from fattening. Give them clean
water, or the milk of rice, to drink : but the less
wet the latter is when perfectly soaked, the bete

R
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ter. By this method the flesh will have a clear
whiteness which no other food gives, and when
it i3 considered how far a pound of rice will go,
and how much time is saved by this mode, it
will be found to be as cheap as barley meal, or
more s0. The pen should be daily cleaned, and
no food given for sixteen hours before poultry

be killed.

T'o chonse eqgs, and how to preserve them.

P’ut the large end of the ez to your tongue ;
1f it tE‘Llh warnm, it 18 new. In mv laid eggs,
there is a small division of the skin from the
shell, which is filled with air, and is perceptible
to the cyes at the end. On looking through
them against the sun or a candle, if fresh, eggs
will be pretty clear.  1If they shake, they are not
frexh,

Eggs may he boueht thL"up: st when the hens
first lu:ﬁ"m to lay in the spring, before they sit :
in Lent and at Easter th--\ bhecome dear. ']‘hm
may be preserved fresh by u;hpnmff them in
hmlm" water and inst: mi v takine them out, or
by hmhnﬂ' the shell. cither of which w avs is to
plm‘cnt the aiv passing through it: or Leep on
shelves with small holes to receive one in each,
and he turned every other day : or close packed
in a kee, and covered with strony lime-water.

I‘ﬁf'ﬂ' fft ers.

Tn towns., poultry heing nsually sold ready
picked, the foathers, whieh may oceasionaily
come in amall quantifies arve neclected ; but
orders shonld he #iven tq put them inte u tah
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free from damp, and as they dry to change them
into paper bags, a few in each ; they s should hang
in a dry kitehen to season ; fresh ones must not
be added to those in pﬁ,rt dried, or they will
occasion a musty smell, but they should go
through the same process. In a few months
they will be fit to add to beds, or to make pil-
]nw;, without the usual mode of drying them in
a cool oven, which may be pursued if they are
wanted before five or six months.

Ducks

Generally begin to lay in the month of Febru
ary. Their eges should be daily taken away
except one, till thm seem inclined to sit ; then
leave them, and see that there arc Lurm;:h.—
They require no attention while sitting, except
to give them food at the time they come out to
hee‘{ it ; and there should be w =tr1 placed at a
moderate distance from them, that their esgs
may not be spoiled by their long absence in
gseeking it. Twelve or thirteen eggs are enough ;
in an early season it is best to set them under a
hen ; and then they can be kept from water till
they have a little more strength to bear it, 1'.]111_‘1
if very cold weather they cannot do so well.—
They should be put under cover, especially in a
wet season ; yet they are apt to be killed by the
cramp before they are covered with feathers to
defend them,

Ducks ghould be accustomed to feed and rest
at one place, which wonld prevent their strag
gling too far to lay. Places near the water to
lay in are advantageous; and these might be
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small wooden houses, ,Hi.n a partition in the
middle, and a door at each {mri They eat any
Tlllll"'; and when to be fattened. must h:

plenty, however coarse, ‘HHI 11 thle: veek -L1f ¥

will be fat.

(Feese

Require little expence, as they chiefly "‘-1111'E‘lf_rzt
themselves on commons or in lanes. where thev
can get water. 'f" 1€ laroest are esteems ,] hast,
as also are the white and o The pied and

F s

13 {.[!t‘.'!{ t"i‘luﬂl!'.:'i Al 1107 50 _*_'-}-r'.r, 1! ‘“'["v. n Lv=
are goenerally the time the goose sits, but in
warm weather she will sometimes hateh sooner.
Give them penty of food, such as sealded bran

11111 T"'" lf I1'+'- . a ‘ = =001 A4S Tl' o ‘“il]i.‘__"‘ AT e

D n housed for eight or ten davs,
an¢l I‘---:.-E i‘h--.n with barley meal, bran, curds,
&c. lor gTCCN glese, b "fm to fatten them at
81X O ‘41”\';'.. WEEES ( }ll and teed them as :“.]I-‘-TL*_
5.111:1|h--'f"'~~:r require no fattening if they have
the run of good fields,

.? Ifl’ ?”.rll r"f.r.\'

]il ‘-.-I-. ‘l '1“

'

Are very tender when voung. As soon
hatched, put I'.t‘.‘u* peppercorns down  their
throat., Great c 13 necessary to their well
beine, hereanse 1.r » hen 1z 2o careless that she
will walk about with one chick. and leave the

remainder, or even tread upon and kill them.
1
i

Turkeys are violent eaters, and must therefore
Ih‘ ]!*'--[ O t;!;.- Canry 11:‘~ 1':“ |'.“;'*T‘I.'I‘“- ‘.H ::'-."T"H"'T.’i]_

cxcept one co vd feed ad Ay, The hen sits 'h'-'-."l'if_"-"
ive or Ih.l‘.x davs: and the young ones must
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be kept warm, as the least cold or damp kills
them. They must be fe¢d often and at a dis-
tance from the hen, or she will eat them. They
should have curds, green-cheese pairings cut
small, and bread and milk with chopped worm-
wood in it ; and their drink milk and water,
but not left to be sour. All young fowls are a
prey for vermin, therefore they should e kept
in a safe place, wlire none can come : weasels,
stoats, ferrets, &c., creep in at very small cre-
vices.

Let the hen be under a coop, in a warm place
exposed to the sun, for the first three or four
weeks ; and the young should not be suffered to
go out in the dew at morning or evening.
Twelve eggs are enough to put under a turkey ;
and when she is about to lay, lock her up till
she has laid every morning. They usually be-
gin to lay in March, and give them a little meat
in the evening, to accustom them to roosting
there. Fatten them with soddoned oats or bar-
ley for the first fortnight ; and the last fortnight
give them as above, and rice swelled with warm
milk over the fire, twice a day. 'The flesh will
be beautifully white and fine flavoured. The
common way 18 to cram them, but they are so
ravenous that it scems unnccessary, if they are
not suffered to go far from home, which makes
them poor.,

Pea Fowl.
Feed them as you do turkeys. They are go

ghy that they are seldom found for tome days
after hatching ; and it is very wrong to pursue
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them, as many ignorant people do, in the idea
of bringing them home ; for it only causes the
hen to carry the young ones through dangerous
places, and by hurrying she treads upon them.
The cock kills all the young chickens he can
get at by one blow on the centre of the head
with his bill ; and he does the same by hiz own
brood before the feathers of the crown come
out. Nature therefore impels the hen to keep
them out of his way till the feathers rise.

Guinea Hens

Lay a great number of eges ; and if you can
discover the nest, it 88 best to put them under
common hens, which are better nurses. They
require great warmth, quiet and careful feeding,
with rice swelled with milk, or bread soaked in
it. Put two peppercorns down their throat when
hrst hatched.

Pigeons

Bring two young ones at a time ; and breed
every month, it well looked after and plentifully
ted. They should be kept very clean, and the
bottom of the dove cote be strewed with sand
once a month at least. 'Tares and white peas
are their proper food. They should have plenty
of fresh water in their house. Starlings and
other birds are apt to come among them, and
suck the eggs. Vermin are likewise very great
enemies, and destroy them. If the breed be
too small, put a few tame pigeons of the com-
mon kind, and of their own colour among them.
Observe not to have too large a proportion of
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cock-birds, for they are quarrelsome and swill
soon thin the dove cote.

Pigeons are fond of salt, and it keeps them im
health. L Lay a large heap of clay near “the house,
and let the salt brine that may be done with in
the family be poured upon it.

Bay salt and cummin-seeds mixed are a uni-
versal remedy for the diseases of pigeons. The
backs and breasts are sometimes scabby ; in
which case, take a quarter of a pound of bay
salt, and as much common salt ; a pound of dill-
seed, as much cummin seed, and as much assa-
feetida : mix all with a little wheaten-tlour, and

. some fine worked clay : when all are well beaten
together, put it into two earthen pots, and
bake them in the oven. When cold, put them
on the table in the dove cote ; the pigeons will
eat it, aud thus be cured.

—

OBSERVATIONS ON DISTILLING,.

If your still be limbec, when you set it on fill
the top with cold water, and close the bottom of
your still well with it, and take great care that
your fire is not too hot to make it boil over, for
that will weaken the strength of your water ;
you must'change the water on the top of your
still often, and never let it be scalding hot, and
your still will drop gradually off ; if’ you use a
hot still, when you put on the tup dip a cloth
in white lead and oil, and lay it well over the
top : it requires & lit¢le fire under it, hut you



26 L THE CoOMPLETE

must take care that vou keep it very clear:
when your cloth is dry, dip it in cold water and
lay it on again ; and it your still be hot, wet
another cloth and lay it round the top and keep
it of a moderate heat, so that your water iz coid
when it comes off the still.  If yon use a worm
still, keep your water in the tub full to the top,
and change the water often, to prevent it fromn
growing hot ; observe to let all siinple waters
stand two or three days before you work it, to
take off the fiery taste of the still.

T'o distil peppermint water.

Get your peppermint when it is full grown,.
and before it seeds ; eut it in short lengths ; fill
your still with it, and put it about half full of
water ; then makea good fire under it, and when
1t 1s nigh boiling, and the still begins to drop,
if your fire be too he t, draw a little out of it as
you sec 1t requires, ‘o kep it from boiling over,
or your water will be muddy ; the slower your
still drops, the water will be clearer and stronger,
but do not spend it too far; the next day bottle
it, and let it stand three or four days, to take off
the fire of the still: then cork it well, and it
will keep a long time.

To distil elder flowers.

Get your elder flowers when they #e in full
bloom, shake¢ the blossows off, and to every peck
of flowers put one quart of water ; then put them
in it all night ; thea put them in & cold still,
and take care that the water comes cold off the
still, and it will be very clear, and draw it no
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Jofiger than the liquor is good ; then put it into
bottles, and cork it in tweo or three days, and it
will keep a year.

To distil rose water.
Gather your red roses when they are dry and
full blown ; pick off the leaves, and to every
eck put one quart of water; then put them
into a cold still, and make a slow fire under it ;
the slower you distil it, the better it is; then
bottle it, and cork it in two or three days time,
and keep it for use.
N. B.—You distil bean flowers in the same
way.

To distil penny-royal water.

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

To distil lavender water.

every twelve pounds of lavender-neps, add
one guart of water ; put them into a cold still,
and make a slow fire under it, and distil it off
very slow, and put it into a pot till you have
distilled it off as slow as before ; then put it into
bottles, and cork it well.

To distil spirit of wine.

Take the bottoms of strong beer, and any kind
of wines ; put them into a hot still, about three
parts full ; then make a very slow fire under it,
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and if' you do not take great care to keep it
moderate, it will boil over, for the body is soo
strong, that it will not vise to the top of the:
still ; the slower you distil it, the stronger your:
‘ipll‘lt will be ; put it into an earthen pot until!
you have done distilling, then clean your still
well out, and put the spirit into it, and distil it:
slow as hefor e, and make it as strong as to burn:
in your lamp ; then bottle it and cork it well,
and keep it for use.

Directions for making Llanc mange.

Put one ounce and a half of isinglass into aif*
stewpan to boil, with about half a pint of water, .
put it to the side of the stove so as to barely |
simmer ;: when dissolved, strain it into another -
stewpan, that has a pint of good cream, a pint
of good milk, the peel of a Icumu and a little : ff
cinnamon and sugar in it ; blanch three ounces | !
of sweet 'ilnmmln, and half an ounce of bitter ;
then put them into the mortar, and pound them
very fine, put a spoonful of water to them
several times while pounding, as it keeps them
white ; when sufliciently white to go through
the tammy, put them to the milk and m ;
put the stewpan on the fire to boil fo out
tifteen minutes, then rub it through the tammy ;
be sure and L‘,‘Lt all the almonds thrnurrh when
half cold, put in about a gill of ﬁtaha if con-
venient, uthn.rmse a glm.s “of brandy ; when it

begins to get thick put it in the mould.
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PRESERVES, ETC.

Observations on Preserves.

Preserves should be kept carefully from the

air and in a very dry place. Unless they have
a very small proportion of sugar, a warm one
does not hurt; but when not properly boiled
(that is long enough, but not quick,) heat makes
them ferment : and damp causes them to grow
mouldy. They should be looked at two or three
times in the first two months, that they may be
gently boiled again if not likely to keep.
It is necessary to observe, that the boiling of
sugar more or less constitutes the chief art of
the confectioner ; and those who are not prac-
tised in thisz knowledge, and only ‘preserve in a
plain way for family use, are not aware that in
two or three minutes a syrup over the fire will
pass from one gradation to another, called by
the confectioners degrees of boiling of which
there are six, and thosze subdivided. But I am
not versed in the minutise, and only make the
observ@bion to guard against under boiling,
which prevents preserves from keeping; and
quick boiling and long, which brings them to
candy.

Attention, without much practice, will enable
a person to do any of the following sorts of pre-
serves, &c., and they are as much as is wanted
In a private family ; the higher articles of pre-

served fruits may be bought at less ¢xpense than
made,

| WERSETTTeT e
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Jellies of fruit made with equal quantity «
sugar, that is, a pound to a pint, require no ver:
long boiling.

A pan should be kept for the purpose of predl.
serving : of double block tin, with 2 bow handl §.
opposite the straight one for safety, will do ver-§.
well : and if put by. nicely cleaned, in a dry§
place when done with, will last for several years:
Those of copper or brass are improper, as th:
tinning wears out by the scraping of the sweet:
meat ladle. There is a new sort of iron with
strong tinning which promisesz to wear long.—
Sieves and spoons should be kept likewise for
sweet things.

Preserves keep best in drawers that are no:
connected with a wall. If there be the leass
damp, cover them only with paper dipped ir
brandy, laid quite close ; putting a little fresl
over in spring, to preventinsect mould.

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

When any sweetmeats are directed to be dried
in the sun or in astove, it will be best in private
families, where there is not a TEPI]HTFTE for
the purpose, to put them in the sun on flag
stones, which will reflect the heat, and place 3§
garden glass over them to keep the insects o
or if put into an oven, take care not to let it b
too warm, and twatch that they do properly an
slowly.

All fruits for preserving, should be gatheref
in dry weather: but as this is not alwaw
practicable, much inconvenience may be ab-:
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viated by boiling the fruit for jellies and jams
long before the sugar is added. By so doing,
the watery ]_JEI.I'tlL].E:S will evaporate ; and the
preserve will be better flavoured, by the su zar
not being too long on the fire,

To clarify sugar for sweetmeats.

Break as much as is required in large lumps,
and put a pound to half a pint of water, in a
bowl, and it will dissolve bhetter than when
broken small.—Set it over the fire, and the well
whipt white of an egg : let it boil up, and when
remdv to run over, pour a little cold water in to
give it a check ; but when it rises a second time,
take it off the fir e, and set it by in the pan for
a quarter of an hour,during whiuh the foulness
will sink to the bottom, and leave a black scum
on the top, which take off gently with a skim-
mer, and the syrup into a Vessel yer 'y quickly
from the sediment

To candy any soft fruit.

When finished in the syrup, put a layer into
a new sieve, and dip it suddenly into hat water,
to take off the syrup that hangs about it ; put
on a napkin before the fire to dr ain, and then
do some more in the sieve. Have rm:l',r sifted
double refined sugar, which sift over the fruit
on all gides till qmte white. Set it on the shal-
low end of sieves in a lightly warm oven, and
turn it two or three times. It must not be cool
till dryv. Watch it carefully, and it will be
beautiful.

.
T
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To keep currants.

The bottles being perfectly clean and dry, let:
the currants be cut from the large stalks with
the smallest bit of stalk to each, ‘that the fruit:
not being wounded, no moisture may be among:
them. 1t is necessar y to gather them when the
weather i1s quite dry ; and if the servant can be
depended upon, it is best to cut them under
the trees, and let them drop gently into the
bottles,

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

Cherries and damsons keep in the same way.

Currants may be scalded as directed for goose-
berries, the first method.

T'o preserve codlins for several rionths.

Gather codlins at Midsummer of a middling
rize, put them in an carthen pan, pour boiling
water over them, and cover the pan with cab-
bage leaves. ]'o.:::,p them by the fire till they
would peel. but do not peel them : then pour
the water off till both are quite cold. Place the
codlins then in a stone jar witha smallish
mouth, and pour on them the water that scald-
ed them. Cover the por with bladder wetted,
and tied very close, and then over it coarse
paper tied again.

It 18 best to ]-;L'r_*]‘l them in small ‘illl‘.x, such a3
will be uged at once when opened.

._m.____._—_
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To keep gooseberries.

Before they become too large, let them be
gathered, aud take care not to cut them in tak-
ing oft the stalks and buds. Fill wide mouthed
bottles ; put the corks very loosely in, and set
the bottle up to the neck in water, in a boiler.
When the fruit looks scaldeéd, take them out ;
and when perfectly cold, cork close, and rosin
the top. Dig a trench in a part of the garden
least used, sufficiently deep for all the bottles to
stand, and let the earth be thrown over, to
cover them a foot and a half. When a frost
comes on, a little fresh litter from the stable,
will prevent the ground from hardening so that
the fruit cannot be dug up. Or, scald as above ;
‘when cold, fill the bottles with cold water, cork
theuwn, and keep them in a damp or dry place,
they will be spoiled.

Another way.

In the size and preparations as above, when
done have boiling water ready, either in a
boiler or large kettle : and put into it as much
roach alum as will, when dissolved, harden the
‘water, which yon wﬂ] taste by a httle rough-
ness; if there be too much, it will spoil the
fruit. Put as many goose Jherries into a large
sieve as will lie at the bottom without covering
one another.  Hold the sieve in the water tlll
fthe fruit begins to look sealded on the outside :
fthen turn them gently out of the sieve on a
cloth on the dresser, cover them with another
cloth, and put come more to he scalded, and sq

et
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on till all be finished. Observe not to put one:| ¥

quantity on another o: they will become too
soft. The next day pick out any bad or broken
ones, bottle the rest, and fill up the bottles with,
the alum water in which they were scalded,
which must be kept in the bottle ; for if left in.
the kettle, or in a glazed pan, it will spoeil. Stop |
them close.

The water must boil all the time the process:
38 carrying on. Gooseberriez done this way
make as fine tarts as if fresh off the trees.

Another way.

In dry weather, pick the cooseberries that are
full grown, but not ripe: top and tail then.
and put into open mouthed bottles ; gently cork
them with new v:lvet corks: put them in the
oven when the bread is drawn, aud let them
stand till shrunk a quarter part ; take them out
of the oven, and immediately beat the corks in
tight, cut off the tops, and rosin down close ;
set them in a dry place; and if well secured
from air, they will keep the year round.

If gathered in the dump, or the gooscberries
gkins are the least cut in taking ofi the stalks
and buds, they will mould. 'The hairy sort only
must be used for keeping, and do them before
the seeds become large.

Currants and damsons may be done the s1me
way.

To keep dumsons for winter pies.

Put them in small stone jars, or wide mouths
ed bottles : set them up to their necks it a
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boiler of cold water, and lighting a fire under,
gcald them. Next day, when perfectly cold, fill

up with spring water ; cover them.

Another way.

Boil one third as much sugar as fruit with it
over a slow fire, till the juice adhering to the
fruit forms a jam. Keep it in small jars in a

place. If too sweet, mix with it some of
the fruit that is done witheut sugar.

Another way.

Choose steep pots, if you can get them, which
are of equal size top and bottom (they should
hold eight or nine pounds), put the fruit in
about a quarter up, then stew in a quarter of
the sugar ; then another uuanhty of fruit, and
'soon till all or both are in. The propor tion of

'8ugar is to be three pounds of fruit. Set the
jars in the oven, and bake the fruit quite
tthrough. When cold, put a picce of clean
‘geraped stick into the middle of the jar, and let

{the upper part stand above the top : then poun
1melted mutton-suet over the top, full ]mlfa'

iinch thick, having previously covered the fr
with white pepper.. Keep the jars in a cold dry
place, and use the suet as a cover; which you
will draw up by the stick, minding to leave a
little forked branch to it to prev ent its slipping
out,

T'o keep grapes as in Switzerland.

l ﬁ'ﬂﬁt&n pack thread lines near the ceiling of a
€00l but not damp room. Pick the grapes be,
%
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fore they are dead ripe ; cut out cvery one that
it decayed, but do not let their juice touch those
that remain : seal the extremity of the stalk to
keep it from drying, and hang the bunches on
the pack-thread.

Pears may be kept in the same way.
Grapes in brandy.

Take some close bunches, black or white, not
over-ripe, and lay them ina jar. Put a good
(uantity of pounded white sugar candy upon
them, and fill up the jar with brandy. Tie
them close down with a bladder, and keep them
in a dry place. Each grape should be picked
thrice.

They make a beautiful middle dish in a win.
ter dessert.

To presexve fruit for tarts, for Jamily
desserts.

Cherries, plums of all sorts, and American :El-
ples, gather whea ripe, and lay them in sm .
jars that will hold a pound ; strew over cach

81x ounces of good loaf sugar pounded ; cover
th two bladders each, separately tied down :
en sct the jar in a large stewpan of water up
to the neck and let it hoil three hours gently.
Keep those and all other sorts of fruit free from
damp.
A beautiful preserve of apricots.

When ripe, chcose the finest apricots ; pare
them as thin as possible, weigh them. ng
(L

them in halves on dishes, with the hollow ;
upwards. Have ready an equal weight of g

f
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loaf sugar, finely pounded, and strewit over them,
in the mean time break the stones, and blanch
the kernels, When the fruit has lain twelve
hours, put it, with the sugar, and juice, and
also the kernels, into a preserving pan. Let it
gimmer very gently till clear; then take out
the pieces of apricots singly as they become so ;
put them into small pots, and pour the syrup
and kernels over them. The scum must be
taken off as it rises. Cover with brandy-paper.
To preserve apricots in jelly.

Pare the fruit very thin, and stone it ; weigh

- an equal quantity of sugar in fine powder, and
strew over it. Next day boil very gently till
they are clear, move them into a bowl, and
pour the liquor over. 'The following day pour
the liquor to a quart of codlin-liquor, made by
boiling and straining, and a pound of fine sugar ;
let it boil quickly till it jelly; put the fruit
into it, and give one boil ; skim well, and put

\ { into small pots.

To preserve green apricots. "

: Lay vine or apricot Icaves at the bottom of '

3 | your pan, and then fruit, and so alternately tiil

o | full, the upper layer heing thick with leaves;

4 | then fill with spring water, and cover down,
that no steam may come out. Set the pan at a
distance from the fire, that in four or five hours
they may be only soft, but not cracked. Make

‘a3 thin syrup of some of the water, and drain

fruit. When both are cold, put the fruit
to the pan, and the syrup to it : ﬁut the pan

e
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at a proper distance from the fire till the apri-
cots are green, but on no account boil or crack -

remove them very carefully into a pan with:
the syrup for two or three days ; then pour off
as much of it as will be necessary, and hoil with
more sugar to make a rich syrup, and put a
little sliced gingerinto it. When cold, and the
thin syrup has all heen drained from the fruit,
pour the thick overit. The former will serve
to sweeten pies.

Apricots or peaches in brandy.

Wipe, weigh, and pick the finit. and have
ready a quarter of the weioht of fine sugar in
powder. Put the fruit into an 1ce-pot that
shuts very close ; throw the sugar over it, and
then cover the frnit with brandy. Between the
top and cover of the pot, put a piece of double
cap paper. Set the potinto a sancepan of water

* till the brandy he as hot as von can possibly
bear to put your finger in. hut it must not bail.
Put the fruit into a jar, and pous the brandv on
it. When cold, put 2 bladder over, and tie it
_ down tight.

To dry apricots in haly.

Pave thin and halve four pounds of apricots,
weighing them after: put them in a dish ;
strew among them three pounds of sumar in the
finest powder. When it melts, set the fruit
over a stove to do VEerY _.'."c'f!ﬂ_‘l'.‘ &3 each ‘;‘-if‘:‘t_‘*
becomes tender, take it out, and put into a
China bowl.  When all are done, and the Dail-
ing heat a little abated, pour the svrup over
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them. In a day or two remove the syrup, leav-
ing only a little in each half. Ina day or two
more turn them, and so continue daily till quite
dry, in the sun or a warm place. Keep in boxes
with layers of paper.

Apricot jam.

Divide fine apricots that have become yellow,
but are not over ripe ; lay the hollow parts up-
permost on China dishes, and stew over twelve
ounces of sifted sugar to every pound of fruit,
let it lie until it becomes moist; then boil it
twenty minutes, stirring it well, Blanch the
kernels, and boil with the jam.

o preserve orange or lemon in Jelly.

Cut a hole in the stalk part, the size of a
shilling, an i with a blunt small knife scrape
out the pulp guite clear, without cutting the
rind. Put each separately in muslin, and lay
them in spring water two days, changing twice
a day : in the last boil them tender on a slow
fire. Observe that there is enouch at first to
allow for wasting, as they must be covered to
the last. To every pound of fruit, weigh two
pounds of double refined sugar, and one pint of
water: boil the two latter together with the
Juice of the orange to a syrup, and clarify it,
skim well, and let it stand to be cold; then
boil the fruit in the syrup for half an hour;
if not clear, do this daily till they are done.

Pare and core some green pippins, and
boil in water till it tastes strong of them; do
not break them, only gently press them with
the back of a spoon ; strain the water threugh
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a jelly bag till quite clear; then to every pint:
put a pound of double refined sugar, the peel
and juice of a lemon, and boil it to a strong;
§yrup.  Drain off the syrup from the fruit, and.
turning each orange with the hole upwards in
the jar, pour the apple jelly over it. The bits:
cat out must go through the same process with .
the fruit, cover with brandy paper.

To keep eranges or lemons for puddings.

When you squecze the fruit. throw the out-
side in water, without the pulp:let them re-.
main the same a fortnight, adding no more;
boil them therein till tender, strain it from them .
and when tiiey are tolerably dry, throw them
into any jar of candy you may bave remaining
from old sweetmeats ; or if you had none, boil a
small quantity of syrup of common loaf sugar
atd water, and put over them : in a week or ten
days boil them gently in it till they look clear
and that they may be covered in the jar, You
may cut each halfof the fruit in two, and they
will occupy small space. ;

T'o preserve citrons.

Throw them into water over night; boil un-
til so tender that you can run a straw through
them. Cut them in half; remove the pulp, but
do not touch the rind: lay them in a China
bowl for two or three days with double refined
sugar (a pound to each citron of a moderate
gize). DBoil the sugar, fruit, and two or three
spoonful of water together for a quarter of an
hour. Two days after, pour the syrup off, and
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boil With one pound of sugar ; skim and peur it

out boiling hot upon the citrons. If the gyrup

‘bé not rich enough, the boiling must be repeat-

ed. Soak twelve races of white ginger in water
three days, scrape them well, and.beil them in
a little thin syrup. When the preserving-sprup
is boiling the last time, add the ginger to the
fruit. When cold, cover with paper and blad-
der.

To preserve strawberries in whole.

Take equal weights of the fruit and double
refined sugar; lay the former in a large dish,
and sprinkle half the sugar in fine powder over;
give a gentle shake to the dich, that the sugar
may touch the under side of the fruit. Next
day make a thin syrup with the remainder of
the sugar, and, instead of water, allow one pint
of red currant juice to every pound of straw-
berries ; in this simmer them uutil sufficiently
jeliied. Choose the largest scarlets, or others,
when not dead ripe. In ecither of the above
ways they eat well, served in thin cream, in
glasses.

2o preserve strawberries in wine.

Put a quantity of the finest large strawber-
ries in a gooscberry bottle, and strew in three
large spoonsful of fine sugar; fill up with Ma-
deira wine, or fine sherry.

T'o dry chervies in sugar.
Stone gix pounds of Kentish ; put them into

a preserving pan, with two pounds of loaf mu.
gar pounded and strewed among them : simamer
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till they begin to shrivel ; then strain them from
the juice; lay them on a hot hearth, or mn an
oven, when either is ccol ecnough to dry without
baking them.

The same syrup will do another six pounds of
{ruit.

Dry cherries without sugar.

Stone, and set them over the fire in the pre-
serving pan ; let them simiaer in their own li-
quor, and shake them in the pan. Put them by
in china common dishes; next day give them
another scald, and put them, when cold, on
sieves to dry, in an oven of a temperature heat
as above. Twice heating, an hour each time,
will do them.

Put them in a box, with a paper between
each layer.

Dry cherries the best way.

To every five pounds of cherries stoned, weigh
one of sugar double refined. ’ut the fruit into
the preserving pan with very little water, make
both scalding hot; take the fruit immediately
out and dry them: put them into a pan again,
strewing the sugar beoween each laver of cher-
ries; let it stand to anclt: then set the pan on
the fire, and make 1t scalding hot as before ;
take it off, and repeat this thrice with the su-
gar. Drain them from the syrup, aud leave
them singly to dry on dishes, in the sun or on
the stove. When dry, put them into a sieve,
dip it into a pan of cold water, and draw it in-
stantly out again, and pour them on a fine soft
¢loth ; dry chem, and set them onee more in the

i
1

1
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hot sun, or on a stove. Keep them in a box
with layers of white paper, in a dry place. This
is the best way to give plumpness to the fruit,
as well a3 colour and flavour.

Cherries in brandy.

Weigh the finest morellas, having cut off half
the stalk ; prick them with a new needle, and
drop them into a jar or wide mouth bottle.—
Pound three quarters of the weight of sugar or

white candy ; strew over; fill up with brandy,
and tie a bladder over.

Rolled cherries.

To every three pounds of morella cherries,
put one pound of double refined sugar, sifted in
layers, in a large stone jar or small keg. Stop
it perfectly close, and voll the jar to and fro for
a short time every day for six weeks, Keep
them in a cool place.

Clerry jam.

To twelve pounds of Kentish or duke cher-
ries, when ripe, weigh one pound of sugar,
break the stones of part, and blanch them ;
then put them to the fruit and sugar, and boil
all gently till the jam eomes clear from the pan.
Pour it into china plates, to come up dry to the
table. IKeep in hoxes, with white paper be-
tween.

Currant jam, black, red, or white.

Let the fruit be very ripe, pick it clean from
the stalks, bruise it, and to every pound put



Q82 THE COMPLETE

thiee guarters of a pound of leaf sugar ; stir it
well, and boil half un hour. o

Currant jelly, red or black.

Strip the frnit, and in a stone jar, stew them
in a saucepan of water, or by boiling it on the
hot hearth, strain off the liquor, and to every
pint weigh a pound of loaf sugar; put the lat-
terin large lamps< into it, in a stone or china.
vessel, till nearly dissolved ; then put it in a.
preserving pan, simmer and skim as necessary.
When it will jelly on a plate, put it in smalll
jars or glasses.

Currant jelly or jam as made in Scotland.

Strip what quantity of fruit you please; pound !
an equai quantity of lump sugar, and set both.
over the fire. When done, pour the whole into
a new sieve, and let the liquor run through:
wishout pressing. Then boil that and the cur-
rants separately for fifteen minutes, skimming
and stirring it well.

Apple marmalade.

Scald apples till they will pulp from the core ;.
then take an equal weizht of sugar in large
Jumps, just dip them in some water, and boiiing
it till it cap be well skimmed, and is a thick
syrup,zputidt to the pulp, and simmer it on a
quick fire for a quarter of an hour. Grate a
little lemow peel before boiled, but if too much
it will be bitter.

Apple jelly for preserving fruits.,
Let the apples be pared, quartered, and



ART UF UCOOKERY. 288

dored ; put them in a stewpan with as much wa-
ter as will eover them ; boil as fast as possible ;
when the fruit isall in a mash, add a quart of
water; boil half an hour more, and run through
a _]Ell_‘}' bag.

If 1n summer, codlins are best ; in September,
golden rennets, or winter pippins.

Red apples in jelly.

Pare and core some well shaped apples; pip-
pins or golden rennets, if you have them, but
others will do, throw them into water as you
do them ; put them in a preserving pan, and
with as lit-tlc'a water as will only half cover them
let them coddle, and when the lower part is
done, turn them. Observe that they do not lie
too close when first put in.  Mix some pounded
esehineal with the water, and boil with the
fruits When sufliciently done, take them out
on the dish they are to be served in, the stalk
downwards. Ta.ke the water, and make a jelly
of it with loaf sugar, boiling the thin rind and
Juice of a lemon. When come to a jelly, let it
grow cold, and put it on among the apples;
cut the peel of the lemon in narrow strips, and
put across the eye of the apple.

Observe that the colour be fine from the first,
or the fruit will not afterwards gain it ; and use
a4 little of the cochineal as will serve, lest the
syrup taste bitter.

Dried apples.
Put them in a cool oven six or seven times,
and flatten them by degrees, and gently, when
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soft enough to bear it. If the oven be too hot, | |
they will waste, and at first it should be very | '
cool. '

The biftin, the minshul erab, or any tart ap-
ples, are the sorts for dryine.

To preserve Siberian crab apples.

Boil a pint of water, a pound and a half of
refined sugar to a fine clean syrup: skim it, and
let it become cold. Pare the crabs ; and to this
quantity of syrup put a pound of fruit, and
simmer slowly till tender. Carefully remove
cach apple separately, and pour the syrup over
when a little cooled, and add an orange and le-
mon peel boiled tender.

To preserve jargonel pears most heautifully.

Pare them very thin, and simmer in a thin
syrup. Let them lic a day or two. Make the
syrup richer, and simmer again: and repeat
this till they are clear; then drain, and dry
them in the sun or a cool oven a very little
time. They may be kept in syrup, and dried
as wanted, which makes them more moist and
rich.

Goosclberry jam for tarts.

Put twelve pounds of the red hairy gooscber-
ries, when ripe and gatheved in dry weather, |
into a preserving pan. with a pint of currant
Juice, drawn as for jelly : let them boil pretty
quick, and beat them with a spoon ; when they
begin to break, put to them two pounds of pure |
white Lisbon sugar, and simmer slowly to a
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jam. It requires long boiling, or it will not
keep ; but it is an excellent and not expensive
thing, fer tartz or puffs. Look at it in two or
three days, and if the syrup and iruit separate,
the whole must be boiled longer. Take care it
does not burn to the bottom,

Another.

Gather your gooseberries, (the clear white or
green sort) when ripe; top and tail, and weigh
them ; a pound to three quarters of a pound of
sugar, and a half pint of water; boil and skim
the sugar and water ; then put in the fruit, and
boil gently till clear ; then break it, and in a
few minutes put the jam into small pots.

White gooseberry jam.

Gather the finest white gooseberries, or green
if you choose, when just ripe ; top and tail them.
To sugar, add half a pint of water : then add the
fruit : simmer gently till clear, then break it,
and then in a few minutes put the jam into
small pots.

Goosherry hops.

Of the largest green walnut kind, take and cut
the bud end in four quarters, leaving the stalk
end whole : pick out the seeds, and with a strong
needle and thread fasten five or six together, by
running the thread throvgh the hottoms, till
they are the cize of a hop. Lay vine leaves at
the bottom of a thin preserving pan, cover them
with the hops, then a layer of leaves, and go on ;
lay a good many on the top, and then fill the
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pan with water. Stop it so close down that ne
steam can get out, set it by a slow fire till scald-
ing hot, then take it off till cold, and so do un-
tll on opening while cold, the gnmt:herne% are
of a good green. Then drain them on sieves,
and make a thin syrup of a pound of sugar to a
pint of water : boil and skim it well ; when half
cold, put in the fruit : next day give it one boil ;
do this thrice. If the hops are to be dried,

which way they eat best, and look well, thev
may be set to dry in a week ; but if to be kept
wet, make a syrnp in the above proportions, ad-
ding a slice of ginger in boiling ; when skimmed
and clear, give the fr{:nﬂﬂuherllen one boil. and
when cold pour it over them. If the first syrup
be found too sour, a little sugar may be added
and boiled in it,- hefore the hops that are for
drying have their last boil.

Raspberry jam.

Weigh cqual quantities of fruit and sngar:
ut the former intosa preserving pan. boil and
reak it, stir constantly, and let it boil very
quickly. When most of the juice is wasted, add
the sugar, and simmer half an hour.

This way, the jam is greatly superior in fla-
vour and colour to that which is made by put-
ting the sugar in at first.

Another way.

Put the fruit in a jar, in a kettle of water, or
on a hot hearth, till the juice will run from it ;
then take away a quarter of a pint from every
pound of frait ; boil and bruise it half an hpur‘
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then put in the weight of the fruit in sugar, and
adding the same quantity of currant juice, boil it
to a strong jelly.

The raspherry juice will gerve to put in brandy
or may be boiled with its weight in sugar for
making the jelly for raspberry ice or cream.

To preserve cucumbers.

Choose the greenest and most perfect green
turk cucumbers, and cut them in pieces; and
some small ones of the same sort to preserve
whole. Put them in brine in a jar, with a cab-
bage leaf or two over them. Then simmer them
over the fire in water with a little salt in it.
Take out the seeds, and put them in cold water
two or three days to zoak out the salt. Make &
svrup of a pound of refined sugar and half a pint
of spring water : boil and skim it ; then put in
the thin rind of a lemon, and an ounce of white
ginger, from which the outside has been scraped.
When the syrup is tolerably thick, take it off;
let it grow eold, and put the cucumbers, nicely
wiped into it. Boil them up: and repeat he
boiling every three days for about a fortnight.

To preserve green gages.

Choosge the largest, when they begin to soften
split them without paring, and strew a part of
the sugar which you have previously weighed
an equal quantity of. Blanch the kernals with
a small sharp knife. Next day, pour the gyrup
from the frnit, and boil it with the other sugar,
8ix or eight minutes, very gently ; skim, and add
the plums and kernels. Simmer till clear, taking
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off any scum that rises; put the fruit singly into
small pots, and pour the syrup and kernels to it.
If you would candy it, do not add the syrup,
but observe the directions that will be given for
candying fruit ; some may be done each way.

Damson cheese.

Bake or boil the fruitin astone jar ina sauce-
pan of water, or on a hot hearth. Pour off some
of the juice, and to every two pounds of fruit
weigh half a pound of sugar. Set the fruit over
a fire in the pan, let 1t boil quickly till it begin
to look dry; take out the stones, and add the
sugar, stir it well in, and simmer two hours
slowly, then boil it quickly half an hour, till the
sides of the pan candy ; pour the j Jam then into
potting pans or dishes about an inch thick, so
that 1t may cut firm. I[f the skin be disliked,
the juice is not to be taken out: but after the
first process, the fruit is to be pulped through =
very coarse sieve with the juice, and managed
as above. The stones are to be cracked, orsome
of them and the kernals boiled in the jam. Al
the juice may be left in, and boiled to ey vaporate,
but do not add the sugar until after it has done
s0. The above looks well in shapes.

Muscel-plumb cheese.

Weigh six pounds of the fruit, bake it in a
stone jar, remove the stones, and take ont the
kernels to put in, Pour half the juice on two
pounds and a half of good Lisbon : when melted
and simmered a few mmute,, skim it, and add
the fruit. Keop it doing very gently till the

. = "
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Juice is much evaporated, taking care to stir it
constantly, lest it burn. Pour it into small
monlds, pattypans, or saucers, The remaining
juice may serve to colour cream, or be added te
a pie.

Biscuits of fruit.

To the pulp of any scalded fruit put an equal
weight of sugar sifted, beat it two hours, then
put it into little white paper forms, dry in a
cool oven, turn the next day, and in two or three
days box them.

Quinece marmalade,

Pare and quarter quinces, weigh an equal
quantity of sugar; to four pounds of the latter
put a quart of water, boil and skim, and have it
ready against four pounds of quinces are toler-
ably tender by the following mode : lay them in
a stone jar, with a tea cup of water at the bot-
tom, and pack them with a little sugar, strewed
between ; cover the jar close, and set it on a
stove or cool oven, and let them soften till the
colour become red; then pour the fruit syrup
and a quart of quince juice into a preserving
pan, and boil all together till the marmalade be
completed, breaking the lumps of fruit with the
preserving ladle.

This fruit is so hard, that if it be not done as
~above it requires a great deal of time.

Stewing quinces in a jar, and then squeezing
them through a cheese cloth, is the best method
‘of obtaining the juice to add as above ; dip the
cloth in boiling water, first wring it
7
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T'o preserve whole or half quinces.

Into two quarts of boiling water put a quan-
tity of the fairest golden pippins, in slices not
very thin, and not pared, but wiped clean.
Boil them very quick, close covered, till the
water becomes s thick jelly, then scald the
quinces. To everv pint of pippin jelly put a
pound of the fiinest sugar; boil 1t, and skim it
clear. Put those quinces that are to be done
whole in the syrup at once, and let it boil very
fast ; skim it, and when the fruit is clear, put
some of the syrup into a glass to try whether it
Jellies before taking off the fire. The quantity
of quinces is to be a pound to a pound of sugar,
and a pound of jelly already Dboiled with the
sugar.

Lixcellent sweetmeats for tarts, when fruit is
plenti fud.

Divide two pounds of apricots when just ripe,
and take out and break the stones: put the
kernels without their skins to the fruit: add
to it three pounds of green gaze plums, and two
pounds and a half of lump sugar: simmer until
the fruit be a clear jam. The sugar should be
broken in large piccas, a2nd just dipped in wa-
rer, and added to the fruit over a slow fire.
Observe that it does n ot boil, and skim it well.
[f the sugar be clarithed it will make the jam
better.

Put it into small pots, in which all sweet-
meats keep best,
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Almack.
Put into a pan four dozen of split plums, two

.dozen of apples, and two dozen of pears, paired

thin, and cored. Boil them without water.
When well blended together, and the stones ta-
ken out, stir in three pounds of sugar, and boil
them an hour. Put it into shallow pans or soup
plates, add dry in the sun or a cool oven.

To preserve magnum bonum plums.

Prick them with a needle to prevent burst-
ing, simmer them very gently in a thin syrup,
put them in a China bowl, and when cold pour
it over. Let them lie three days; then make a
syrup of three pounds of sugar to five of fruit,
with no more water than hangs to large lumps
of the sugar dipped quickly, and instantly
brought out. Boil the plums in this fresh sy«
rup, after draining the first from them. Ilo
them gently till they are clear, and the syrup
adheres to them. Put them one by one into
small pots, and pour the liquor over. Those
you may like to keep dry, keep a little of the

syrup for, longer in the pan, and boil it quicka

ly ; then give the fruit one warm more, drain,

- and put them to dry on plates, in a coke oven,

These plums are apt to ferment, if not boiled ‘m,
two syrups ; the former will sweeten pies, but

- will have too much acid to keep, You may re-
- serve & part of it, and add a little sugar, to do

those that are to dry, for they will not require
to be sosweet, as if kept wet, and will eat v
nicely if only boiled as much as these, Do not
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break them. One parcel may be done after
another, and save much sugar.

Candied angelica.

While the stalks are tender, cut them in:
I>ngths, of three or four inches, Cover close,
and boil with very little water. Peel «them,
and boil again till green ; then dry them with a.
cloth. Put a pound of sugar to a pound of the:
stalks in an earthen-pan. Let 1t stand covered
two days, and then boil the angelica till clear
and green, and put it into a cullender to drain.
Strew as much pounded sugar over as will ad- .
here to it, and let it dry, but not become hard
in a slack oven.

To keep lemon juice.

Buy the fruit when cheap, keep it in a cool
place two or three days; if too unripe to squeeze
readily, cut the peel off some, and roll them un-
der your hand to make them part with the juice
more readily ;: others you may leave unpared for
grating, when the pulp shall be taken out and
dried. Squeeze the juice into a China basin;
then strain it throuzh some muslin which will
not permit the least pulp to pass. Have ready
half and quarter ounce phials, perfectly dry:
fill them with the juice so near the top as only
to admit half a tea spoonful of sweet oil mte
each: or a little more, if for larger bottles.
Cork the bottles, and set them upright in a cool
place. )
When you want lemon juice, open such a siz- - |
ed bottle as you shall use in two or three days

— e
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wind some clean cotton round a skewer, and
dipping it in, the oil will be attracted; and
when all shall be removed, the juice will be as
fine as when first bottled.

Hang the peels up to dry; then keep them
from the dust. '

CHEESE, ANCHOVY TOASTS, EGGS, ETC.

Stewed cheese.

Grate two ounces of cheese, put it into a ba
sin, and mix with it a small teacupful of cream,
and an egg beaten and strained. Put into a
small saucepan an ounce of butter, or less, if
the cheese be very fat; let it melt; then stir
in the other ingredients, and boil until it is well
incorporated. Serve hot, either a little browned
or not.

Pottrd cheese.

Scrape and pound four ounces of Cheshire
cheese, with one ounce and a half of fine butter,
a teaspoonful of white sugar, and a small bit of
%m_mded mace, and a glass of white wine.—

ress 1t into a potting pot.

Drs fondis.

Boil half a pint of milk, ene ounce of hutter,
and a little bit of salt; then by degrees mix the
Jiquor with a spoouful of flour, and stir it over
the fire five minutes. Take it off, and mix it
with half a pound of grated cheese, the yolks of

| ,
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eight eggs and whites of two, well beaten, When § ¢
perfectly incorporated, add to it half a pint of
cream, and the whites of six eggs, beaten to a
froth. The batter should be as thick as cream.
Make little paper stays, fill them three parts,
and bake them in a very slow oven eighteen
minutes. _

Fondue.

Grate four ounces of Parmesian cheeze, beat
1t in a mortar to paste; then add a piece of but-
ter, and beat 1t well; stir in the yolks of six
egos and a gill of cream. When the whole is
perfectly mixed, add slowly the whites of the
above eggs beaten till the moment of mixing, §,
and four ounces of fine sifted sugar. The dish
into which it is put ghould be of silver or block
tin ; and be very deep, to allow for risinz. Stir
the mixture a few minutes after it is put into
the oven.

Toast cheese, to come up afier dinner.

Grate three ounces of fat Cheshire clieese,
mix it with the volks of two eggs, four ounces
of grated bread, and three ounces of butter:
beat the whole in a mortar, with a desert spoon-
ful of mustard, and a little salt and pepper.
"Poast some bread, cut it into proper pieces, lay
the paste as above thick upon them, put them
into a Duteh oven covered with a dish, till hot
through, remove the dish, and let the cheese
brown a little. Serve as hot as possible,

Welsh rabbit.
Toast a slice of bread on both sides, and but-

e
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ter it : toast a slice of Gloucester cheese on one
side, and lay that next the bread, and toast the
other with 4 salamander ; rub mustard over, ansd
serve very hot, and covered.

Cheese toast.

Bone and skin six or eight anchovies, ponnd
them to a mass with an ounce of fine butter un-
til the colour is equal, and then spread it omn
toast or rusks.

Another way.

Cut thin slices of bread into any form, and
fry them in clavified butter. Wash three an-
chovies, split, pound them in a mortar with
some fresh butter, rul) them through a hair
sieve, spread on the toast when cold. Then
quarter wash some anchovies, and lay them on
the toast. Garnish with parsiey or pickles.

To poack eggs.

Set a stewpan of water on the fire; when
boiling slip an egg, previously broken into a cup,
ito the water; when the white looks done
enough, glide an egg slice under the egg, and lay
it on toust and butter and spinach. As soon as
enough are done, serve hot. If not fresh laid
they will not poach well, and without breaking,
Trim the ragged parts of the white, and make
them look round.

Buttered eggs.

Beat four or five eggs, yolk and white toge-
ther, put a quarter of a pound of butter in 2
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basin, and then put that in boiling water ; stir
it till melted, and 'L'hLIl pour the butter and
the eggs into a sauce-pa : keep a basin in your
hand, tht hold the sauce-pan in the other, over
a slow part of the fire, shaking it one way, as it
begins to warm ; pour it into a bas in, and back
then hold it : V2 in over the fire, stirri: 17 1t coa-
stantly in the sauce-pan, and pouring it into the
basin ; the more perfectly to mix the egz and
butter, until they shall be hot without boiling

Serve on toasted bread, or in a basin, to mt
with salt fish, or red herring.

Seoteh eggs.

Boil hard five pullet eggs, and withour re-
moving the white ; cover completely with a fine
rchishing force-meat, in which let scraped ham,
or -'m[: ved luuhnn bear a due proportion.
Fry of a beautiful yellow-brown, and serve with
a good gravy in the dish.

Cold butter

May be served in several forms; sent up in a
small pot ; rolled in the form of a pine, making
the roughness with the handle of a silver spoon ;
done in crimping rollers, and curled : worked
through a colander, or scooped in shell forms
with the bow of a tea-spoon. Tt may be served
in the centre, on round grated beef, or grated
tonzue ; or with anchovies, and garnished with
curied parsley ; or with alternate radishes.

To make tce-creasn.
To a pound of any preserved fruit add a
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quart of good cream, squeeze the juice of two
lemons into it, and some sugar, to taste. Let
the whole be rubbed through a fine hair sieve,
and if raspberry, *-.f.l"lwhl}ll} or any red fruit,
add a little cochineal to heighten the colour;

have the freezing-pot nice and clean ; put the
cream into it, and cover it ; then put it into the
tub, with the ice beat small, and some salt :
turn the freezing-pot quick, and as the cream
sticks to the sides, scrape it down with an ice-
spoon, and so on till it is frozen. The more the
cream is worked to the side with the spoon, the
smoother and better flavoured it will be. After
it is well frozen, take it out and put it into ice-
shapes, with salt and ice : then, carefully wash
the shapes, for fear of any salt adhering to
them ; dip them in lukewarm water, and send
them to table.

BILLS OF FARE, FAMILY DINNERS, ETC.

List of Various Articles in Season, in the
Different Months.

JANUARY.

Ponltry.—Game, Pheasants, P’l‘lt‘[‘ld“’ﬂ"‘i Hares,
Rabbits, Woodeocks, Snipes, Tuln.t.;f G'xpnnrs
- Pallets, Fowls, Chickens, and Tame Pigéons.
Fish.—C arp, Tench Perch, Lampreys, Eel,s
Cray-fish, Cod Sqle,s, I‘lqunﬂar;s Plaice, T‘u.r
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bot, Thornback, Skate, Sturgeon, Smelts
Whitings, Lobsters, Crabs, Prawns, Oysters.

Vegetables.—Cabbage, Savoy, Colewort, Sprouts,
Brocoli, Leeks, Onions, Beet, Sorrel, Chervil,
Endive, Potatoes, Parsnips, Turnips, Shalots,
Lettuces, Cresses, Mustard, Rape, Salsify,
Herbs of all sorts, dry, and some green ; Cu-
cumbers, Asparagus, and Mushrooms to be
had, though not in season.

Fruit.—Apples, Pears, Nuts, Walnuts, Medlars,
and Grapes.

FEBRUARY AND MARCH.

Meat.—Fowls and Game, as in January, with
the addition of Ducklings and Chickens :
which Jast are to be hought in London, most,
1f not all the year, but very dear.

Fish.—As the two last months: exeept that Cod
18 not thought so good from February to July,
but may be hought.

Vegetables—The same as the former month,
with the addition of Kidney-Beans.

Fruit.—Apples, Pears, and forced Strawberries.

SECOND QUARTER.—APRIL, MAY, &
JUNE.

Meat.—DBeef, Mutton, Veal, Lamb, Venison in

June,

LPoultry—Pullets, Fowls, Chickens, Ducklings,
Pigeons, Rabbits, Leverets,

Fish.—Carp, Tench, Soles, Smelts, Eels, Trout,
Turbot, Lobster, Chub, Salmon, Herrings.
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Vegetables—As before ; and in May, Early Po-
tatoes, Peas, Radishes, Kidney-Beans, Carrots,
Turnips, Early Cabbages, Cauliflower, Aspa-
ragus, Artichokes, all sorts of Sallads forced.

Fruits—In June : Strawberries, Cherries, Me-
lons, Green Apricots, Currants and Gooseber-
ries for Tarts.—In July ; Cherries, Strawber-
ries, Pears, Melons, Gooseberries, Currants,
Apricots, Grapes, Nectarines; and some
Peaches. But most of these are forced.

THIRD QUARTER.—JULY, AUGUST,
AND SEPTEMBERL.

Pouitry.—Pullets, 'owls, Chickens, Rabbits,
Pigeons, Green Geese, Leverets, Turkeys,
Poults.—Two former months, Plovers, Wheat-
ears ; Geese in September.

Fsh.—Cod, Haddock, Flounders, Plaice, Skate,
Thornback, Mullets, Pike, Carp, Eels, Shell-
fish ; except Oysters, Mackerel the first two
months of the quarter, but not good in Au-
gust.

G'ame.—Partridge shooting beging on the 1st of
September ; what is, therefore, used before,
15 poached.

Vegetables.—Of all sorts, Beans, Peas, French
Beans, &c., &ec. -

Fruit.—In July; Strawberries, Gooseberries,
Pine-Apples, Plums, various Cherries, Apri-
cots, Rasp-berries, Melons, Currants, Dam-
gons,

In August and September; Peaches, Plums,
Figs, Filberts, Mulberries, Cherries, Apples,

L
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Pears, Nectarines, Grapes; latter mﬁnthal
Pines, Melons Strawberries, Medlars and
Quinces in the month, Morella Cherries,
Damsons, and various Plums.

OCTOBER.

Meat.—As before, and Doe Venison.

Poultry and Gume—Domestic Fowls as in for-
mer quarter ; Pheasants from the 1st of Octo-
ber, Partridees, Larks, Hares, Dotterels.—
The end of the month, Wild Ducks, Teal,
Snipes, Widgeon, Grouse.

Iish.—Dories, Smelts, Pike, Perch, Hollibuts,
Brills, Carp, Salmon-Trout, Barbels, Gud-
geong, Tench, Shell-fish.

Vegetalles.—As in January ; French-Beans, last
crop of Beang, &ec.

Fruit—Peaches, Pears, Figs, Bullace, Grapes,
Apples, Medlars, Damsons, Filberts, Walnuts,
Nuts, Quince, Services, Medlars.

NOVEMBER.

Meat.—DBeef, Mutton, Veal. Pork, House Lamb.
Doe Venison, Poultry and Gawe as the last
month,

Fish.— As the lastzmonth. _

Vegetallcs.—Carrots, Turnips, Parsnips, Pota-
toes, Skirrets, Scorzonera, Onions, Leeks,
Shalots, Cabbage, Savoys, Colewort, Spinach,
Chard-Beets, Chardoons, Cresses, Endive, Ce-

lery, Lettuces, Sallad, Horbs, Pot- Herbe.
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Fruit,—Pears, Apples, Nuts, Walnuts, Bullace,
Chesnuts, Medlars, Grapes.

DECEMBER.

Meat.—Beef, Mutton, Veal, House Lamb, Pork,
and Venison.

Poultry and Game—Geese, Turkeys, Pullets,
Pigeons, Capons, Fowls, Chickens, R’lhblt‘i
Hareq Smp:ﬁ Woodcocks, Larks, Pheasants,
P‘lltlldﬂ"(ﬁ, Sea Fowls, Guinea Fowls, Wﬂ{l
Ducks, Teal, Widgeon, Dotterels, Dun Birds,
Grouse.

Fish.—Cod, Tarbots, Holibuts, Soles, Gurnets,
Sturgenn, Carp, Gudgeons, Codlings, Eels,
Dories, Shell-Tish.

F’f-armbws —As in the last month. - Asparagus
forced, &c.

Prust.—As the last, except Bullace.
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FAMILY DINNERS.

Five Dishes.

Knuckle of veal stewed with Rice.
Bread and Butter.
Pudding.

Loin of Pork roasted.

Apple Sauce. Potatoes.

Curd Pudding.|
Carrots.
and Turnips.

[H.mm:ﬂ.'c
Mashed Potatoes

ill Mutton Broth.
grilled.

Neck of Mutton.

I."L‘H:-i rdulli‘}.
[Remove—boiled Fowl.|
Oyster Sauce.
Apple pie.
| ey
oasted beef. :
Roasted becet Brocoli.

Potatoes. 3
otat Benton Sauce.

Pig Sauce fried in Butter.
L weimove for b l_"l"]{:'-'ilil*l.: 1}11:“_“!.;2_.:
Pea Soup.

) N T
oasted Veal. . X
- ; Salad.
Potatoes Hessian Ragout.
Stewed Deef. Hessian Soup p

s ' otatoes.
and Onions, of the above. R

Leg of Lamb roasted.

IR ™
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Half Calf’'s Head grilled.
[Remove—Pie or Pudding.

Tongue * Bacon.
and Brains. Carrot Soup. Greens round]

maildle of Mutton.
[Potatoes and Salad on Side Table.]

Broiled Haddocks stuffed.

Light suet Carrots
Potatoes. . Bt e £
otatoes Dumplings. and Turnips,
Round of Beef.

Crimped Cod.

Gooseberry Jerusalem
Salad Pudding Artichokes.
Leg of Mutton.

Stz Dishes.
Spitcheock Eels.
[remove—Chine of Lamb Cresses.]

Potatoes. Damson Pudding, Stewed

Carrots.
Cold Beef,
Scrag of Veal smothered with onions.
[Remove—a Fruit Pie.]
Mashed Potatoes
trimmed with : .
Sl lices of Peas Soup Broccoli.
Bacon,

Hashed Hare.

Leg of Pork boiled,

Peas Pudding, Bread Sauce,

®nion Sonup,
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Turnips Plum pudding
and Potatoes. baked.
Large F'owl, dressed as Turkey.
Y _ yed
G;}E:E Baked Plam Pudding. Turnipe.
Cwrie of dressed Meat in Casserole of Rice.

Edgebone of Beef.
e Vegetable Soup. .
Carrots. Pulled Turkey or Fowl. Greens.
Leg Broiled.

Boiled Fowls.
[Remove—Snowballs,
Patties of Greens and
. dressed Meat. mashed Turnip:
Potatoes Chine of Bacon Pork, boiled. ’

Seven Dishes,

Nalmon and fried Smelts,
Macaroni

- :-:L i W w9
Pudding. Stewed Celery.

Giblet Soup.
Potatoes. Veal Patties
Roast Beef.

Minced Veal,
garnished with fried crumbs.

Small meat Hot Apple Pie, Potatoes

Pie. in charge for Soup. in a Form.

Stewed Onions. Beans and Bacon.
Saddle of Mutton.

ey
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FOUR AND FIVE

First Course,

Soup.
Carrots. Mashed Turnips.
Second Course.
I Fricasse of Sweetbreads.
Mgf?;g&mﬂ Lemon Pudding. Peas.
Green Goose.
Second Course.
Rageut of Palates.
Orange Fool. Potted Beet.
Curd star with whip.
Collared Eel. Stewed Pears,
Pheasant. -
I [Bread sauce on side table.]

Farst Course.
Mackered broiled, with herbs,

Bacon., Butter. G&iﬁtind
i Boiled Chickens,
Second Course,
Beef Cecils.
‘ Salad. Fruit Pie. izﬂﬂ‘ff;;
SEVYEN AND SEVEN.
First Course.
Broiled Salmon.
| Remove—Chine of Pork. | o
| Stew. Minoe,

L]

(s e S—
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Spinach.

Pies.
Peas Soup.
Oxford Peas
Dumplings. Pudding.

Fillet of Veal.
[Potatoes and mashed Turnips on side table.]

First Course.

Cod’s Head and Shoulders.
[Remove—boiled Turkey.]
Currie of

Pattiea.
Rabbit.

Giblet Soup.
Boiled Neck,

of Mutton,
7 Bones.

Eel Pie.

Small Leg of Pork.

Four small Dishes of Vegetables may be put
round the Soup, or two served at the side table.
Second Course,

Orange Pudding. Scraped Beef.

Lemon Creams.
Anchovy Toast. Tarts.

Teal, or other wild Fowls.

SEVEN AND NINE.

First Course.

Pepperpot.
Brocoli. Tongue braised.
Hunter's Pudding.
Chickens Celery,
boiled. dished in a Pyramid.

Saddle of Mutton.
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[Greens and Potatoes on the side table. ]
Seconnd Course,

Roasted Partridges,
Almond

Potted
Cheesecakes, Cheese,
_Celery in Raspberry Charcons
White Sauce, Creams. stewed,

Collared Beef, Lemon Pudding,

Hare.

NINE AND SEVEN.

irst Conrse,

Chickens, Cheek
Parsley. of Bacon,

] Butter. Butf:i::ir.bb
| Cod-sounds : abbits
white, Epergne. and onione,
| Currant e
; Jelly, SHYYe
- Btewed Cutlets
| Pizeons, Maintenop,
[ Green Peas Soup.,
| [Remove—Haunch of Venison,

[ Vegetables on side table.]
Second Course,

Sweethreads.

Mushrooms 3k Blanemange in
stewed., Sauce Robart, small forms,
Trifle.

Currant Tart , Stewed
with Custard Bread Sauce,

Cucumbers -
Roasted Partridges.

m—
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NINE AND ELEVEN : AND A REMOVYE.
Iirst Course.

Turbot.
[ Remove—chickens. ]
Palates. Liver and Lemon Sauce, Lamb's Fry.

French o2 Tongue
Pie. Carrat Soup. in Tm%:;llips.
Veal. 13ibhar Rabbit brown

Olives. i in Fricassee.

Edgebone of Beef.
[Vegetables on side Table.]
Second Course.

Wili Fowl.

Stewed French Lobsters 1in

Pippins. Beans. Fricassee Sauce.

‘Scalloped Solid Syllabub Stewed

Oysters. in a glass dish.  Mushrooms.

Crayfish . Apricot Tarts,

in jelly. i open cover.

{_;{H‘I:‘;L".

NINE DISHES, TWO REMOVES AND
ELEVEN.
Lirst Course.
Fish.
[Remove—Stewed Bcef.]F .
Oxford Dumpling. " ricandeau.
Small Ham. PR White Soup. Turkey boiled.
Lamb Steaks Oyster Sauce. .
round Potatoes, Lobster Patties, .



ART OF COOKERY. 308
Fish.
[Remove—Saddle of Mutton. ]

Second Course.

Sweetbreads Larded.
French Beans

in white Sauce. Orange Jelly. s

Open Tarts. Ragpberry Cream. Pusdﬂé?lg.
Stewed

Lobster, Form. Mushrooms.

Green Googe,

First Course.

Fish. '
[Remove—Hashed Calf's Head.]
Rabbits and Onions. Sauce. Lamb's Fry.
Maccaroni Transparent Beef steak
Pudding. Soup. Pie. 73l
Veal Pt Stewed Pigeons
Cutlets. RRTS i Cahngc.
Second Course,
Fish.
[Remove—Sirloin of Beef.]
Chickens.
Cheesecakes, Stewed Lobster,
Raspberry Cream,
Peas. Trifle. Asparagus,
Lemon Cream.
Maccaroni. Apricot open Tart,

Ducklings.
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ELEVEN AND NINE.

Fish.
. [Remove—Ham Glazed.]
igeons Sweetbreads
St_-gwa.rd Sauce. grilled.
Gravy Soup.
Tongue Beef-steak pie.
‘ Butter.
Boiled Mutton Boiled Chickens.
- Fillet of Veal.
Sccond Course.
Pheasant.
Raspberry Tarts. Bread Sauce. Artichokes.
Collard Eel Plateau. Collard Beef.
Stewed Gravy and Jelly, Stewed
Celery. for Hare. Pears,
Hare.

ELEVEN AND ELEVEN.
Ferst Course.
o Stewed Bealf.
Oxford Puddings, WhiteSoup. Veal Fricandeau.

Ham Turkey.
braised. Oyster Sauce.
Lamb Steaks. Fish. Lobstérs,
Potatoes. Saddle of Mutton. Patties.

Second Course.
Sweetbreads.
French Beans. Orangé Jelly. Piads

White Sauce.




v
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Open Whipped Muffin
Tartlet. Cream. Pudding.
Anchoy Stewed

Tnaat? Wine Roll. Mushrooms.

Green Goose.

ELEVEN & ELEVEN, AND TWO REMOYVES.

Turst Course.

Salmon.
| Remove-DBrisket of Beef stewed, and high Sauce.]
Cauliflower.
Fry. Shrimp Sauce. Pigeon Pie,
Stewed Ay @ Stewed Peas
Cucumbers. Giblet Soup. and Lettuce.
Potatoes.
; T :
Mggﬂy{:;n Anchovy Sauce. v e;ﬂb DPTE?

Soles Fried.
[RemnvL—Qual ter of Lamb Roasted.)
Second Course.

Young Peas.

Coffee Cream Ramakine.
Lobster.
Raspberr : Orange
el Trifle. Ta:?l‘..
Grated Beef.
Omlet. Roughed Jelly.
Ducks.

LONG TABLE ONCE COVERED.

Fish.
One Turkey or

Fruit Tart, Blamange,
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Two Poults.
Mock Turtle Soup.

» Sweetbreads
Harico . Issdad
%I;:lgﬁ E];:lirc?psj erusalem Artichokes  Stewed
260, fricassed. Spinach.

: \ Dried Salmon
Crayfish Savoy Cake. in papers.
Maccaroni Pudding.
Ham braised. Trifle. Chickens.
French Pie.
Casserole of Rice g 4
with giblets. Pickled Crab.
Stewed Celery.
Sea Cale. Young Sprouts.
Apple Pie and Custard.
; Ox Rumps, and
Fricandeau. Spanish Onions,
Rich White Soup. '
Jelly Form. Cheesecakes.
Fish.

[Remove— Venison, or Loin of Veal.]
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A FEW USEFUL FAMILY RECEIPTS.

Indelible Ink for marking Linen.

Dissolve two drachms of fused sub-nitrate of
gilver in six drachms of distilled water, and add
te it two drachms of thick mucilage of
arabic (by measure); this forms the marking
ink. Then dissolve half an ounce of sub car-
bonate of soda in four ounces of water ; add to
the solution half an ounce (by measure) of thick
mucilage of gum arabic.

To use the ink, wet thoroughly the part in-
tended to be written on with the last mixture,
and, when dry, write thercon with a clean pen
dipped in the first preparation, and let it dry;
the letters will be pale at first, but soon become
black by exposure to the air.

Black Ink.

Take two pints of water, add three ounces of
the best Aleppo galls in gross powder, rasped
logwood, green vitriol, and gum arabic, each
| one ounce ; place these together in a vessel, and

shake it well three or four times a day, and in
ten or twelve days it will be fit for use.

Shining Black Ink.

Beat up well together in an iron mortar eight

. ounces of the best blue gall, four ounces of cop-
peras, and two ounces of clear gum arabic;
three pints of clear rain water are to be added :
when the dry ingredients are properly powdered,

_::m- "




314 - THE COMPLETE

Iet the whole be put into a stone bottle and well
shaken for several days.

Ink without gall, or green vitriol.

Infuse one puund of pomegranate peels gross-
ly powdered, for four-and-twenty hours in a gal-
lon of water, and afterwards boil the mixture
till one-third of the fluid be w asted ; then add
to it one pound of Roman vitriol and four ounces
of gum arabic powdered, and continue the boil-
ing till the pum and the vitriol be dissolved:
after which the ink may be strained through a
coarse linen cloth, when it will be tit for use.

Accum’s recipe for making black ink.

Put into a bottle three ounces of the best
‘Aleppo galls finely powdered, one ounce of sunl-
phate of iron, one ounce of logwqod finely rasped,
one ounce of gum arabic, ten cloves bruised, a
pint of the best vinegar, and a pint of soft wa-

ter; shake the bottle well and let the ingredi-
enls stand near a fire for ten days, shaking it
frequently each day: theink is then fit for use;

but, before it is put into the inkstand, it is ad.
visable to shake. zlie bottle. If the ink is res
quired to be used In a very short time, the gall
nut and the logwood may be boiled for half an
hour in the water, and the decoction strained
through a cloth: and the vinegar. gum arabic,
c'lm'eﬂ, and sulphatu of iron, in fine powder,
added to the decoetion when in the bottle, and
well shaken. To a quart of this ink one ounee
of gall nuts, broken into coarse pieces (not pow-
dered), eughb then to be added. :




-
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Ink powders.

Ten ounces of galls, three ounces of green
coppras, two ounces of alum, two ounces of gum
arabic, all finely powered : mix assmall quantity
at any time with water and vinegar, and 1t will
be fit. for use.

Red ink.

Take raspings of Brazil wood a quarter of a
pound, infuse them two or three days in vinegar.
Boil the infusion an hour over a gentle fire, and
filter through paper; put it again over the fire,
and dissolve in it half an ounce of gum arabic,
half an ounce of loaf sugar, and half an ounce
of alum.

Grreen inlk.

Take an ounce of verdigris, and having pow-
dered it, put it in a botcle with a c{uart of vine-
gar and half an ounce of gum arabic.

Yellow ink.

Boil two ounces of French berries in a quart
of water, with half an ounce of alum, till one-
third of the fluid he evaportedithen dissolve
in it two drachms of gum arabic, and one drachm
of sugar.

_ Blue ink. .
~ This may be made by diffusing Prugsian blue
or iindi‘g"n,. ﬁhi*ﬁljgh 'ﬁtrung gum water.
Soda-water powders.
Thirty grains of carbonate of sago and twen-
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ty-five grains of tartaric or citric acid, are suffi-
cient for one glass.

Ginger-beer powders.

Take two drachms of loaf sugar, eight grains
of ginger, and twenty-eight grains of carbonate
of soda, all in fine powder; then put twenty-
seven grains of tartaric acid into a tumbler half
full of water, and prepare the first ingredients
in a similar quantity of water; pour one into
the other, and drink it during the efferves-
cence.

Seidlitz powders.
Take of Rochelle salt one drachm, carbonate
of soda twenty-four grains, tartaric acid, twenty

grains. Dissolve the first two in a tumbler of
water, then add the acid.

Lemonade powders.

Tartaric acid half an ounce, loaf sugar three
ounces, essence of lemon half a drachm : powder
the tartaric and the sugar very fine in a stone
mortar ; mix them well together, and pour the
essence of lemon upon them, a few drops at a
time, stirring it well till the whole is added ;
then divide the whole into twelve equal parts,
putting each in a piece of paper: when wanted
for use, it is only necessary to dissolve it in a
tumbler of cold water, and fine lemonade will
be obtained, containing the flavour of the le-
mon, in high perfection, and already sweot-
ened.
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Boil six gallons of linseeq oil, one poung and

2 half of Tesin, gnd fouy Pounds and g ha)¢ of

itharge, fop o short time, being carefy] not to
let it hojl Over, when suﬁiciently

much turpentiye a8 Wil redyce”j¢

tence o0foil ; ywhep Settled pour it ofp and add

4 pound of ivory black, or
COMPposition je then ready to

Our codts wijj geénerally phe

To male Red Sealing 17, .
ell powdereq two'parts, of

Sticks : the quantity of vermilion
l A0y Injury ¢, the seql.
it is not Tequired to e of the

brightest red,

Black Seqr;y, 9 Waa,

Proceeq a8 directeqd for the red wax, but ip.
stead of Vermilign yge 1vory black,

Green Seqpi, 9 Waz,

Use verdigris Powdered, if i ;¢ re
- Very bright ;” ¢he distilleq verdigris is the best,

B!ue-ﬁ‘ealing Waz,
Use smalt well Powdered, op hlye verditer,
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Yellow Sealing Waa.
Turpeth mineral may be used.

Soft Sealing Waz.

Take of bees’ wax one pound, turpentine three
ounces, olive o1l one ounce; place them 1n a
proper vessel over the fire: let them boil for:
some time, and the wax will be fit to form into
rolls : it may be coloured as above.

To remove Ink spots.

As soon as the accident happens, wet the place
with a little tartaric acid dissolved in water;
after which, rinse it well in clear water.

T'o take. Stains out of Mahogany.

Put a few drops of spirit of nitre in a tea-
spoonful of water ; track the spot with a feather ¢
dipped in the mntulc, and, on the ink disap- -
pearing, rub it over immediately with a rag .
wetted in cold water, or there will be a white
mark which will not easily bg effaced.

THE END.

J. 8, Pratt, Printer, Stokesley, Yorksbire.
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