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PREIFACE.

structed, can equal the best foreign gentleman in
ez}ery thing, except impudence and extravagance, and-
send up a delicious dinner with bhalf the usual expense
and trouble, I have endeavoured to lessen the labour
of those who wish to be thoroughly acquainted with
their profession; and they will find, that an attentive
]isntsnf of the following pages will save them much of
the irksome drudgery attending an apprenticeship at
the stove ; an ordeal so severe, that few pass it with-
out irreparable injury to their health, whilst many lose
§ their lives before they learn their business.  Cleauliness,
f#and a proper ventilation to carry off smoke and steam,
should be particularly attended to in the construction
# of a kitchen ; and the grand scene of action, the fire-
place, should be placed where it may receive plenty of
light : hitherto the contrary has prevailed, and the poor
cook is continually basted with his own perspiration.”
#—A.C. Junr.”

- A good dinner is one of the greatest enjoyments of human
hﬁe and the practice of cookery is attended with not only so
q:,nny disgusting and disagreeable circumstances, but even
dangers, that we ought to have some regard for those who en=
counter them for our pleasure, and to reward their attention,

rendering their situation every way as agreeable and com-
fartable as we can, for mere money is not a sufficient com-
!msatmn to a complete cook.,

- To say nothing of the deleterious vapours and e:halatmnir

of the charcoal, which soon undermine the health of the
b



PREFACE.

- I have here done my utmost candidly to communi-
cate, in as clear and intelligible a manner as I am able,

heartiest, the glare of a vivid scorching fire, and the smoke
so baneful to the eyes and the complexion: these are conti~
nual and inevitable dangers, and a cook must live in the
midst of them, as a soldier in a field of battle, surrounded by
bullets, and bombs, and Congreve’s rockets; with this
only difference, that for the first, every day is a fighting day,
that his warfare is almost always without glory, and his
most praiseworthy achievements pass not only without re-
ward, but frequently without even thanks; for the name of
the most consummate cook is, alas! seldom heard by the
guests who frequent his master’s table ; who, while they are
eagerly devonring his turtle, and drinking his wine, care very
little who dressed the one, or sent the other, .

The master who wishes to enjoy the rare luxury of a table-
regularly well served in the best style, must treat his cook.
as his friend, and watch over his health * with the tenderest
care, and especially be sure his taste does not suffer from his
stomach being deranged by bilious attacks, &ec. |
i Themost experienced artists cannot be sure of their work
without tasting ; they must be incessantly tasting; and thie;_
spoon of a good cook is continually passing from the stewpans
to his tongue ; for nothing but frequent tasting his sauces,
. ragouts, &ec. o’ can discover to him what progress they*

# The greatest care should be taken by the man of fasluan,“
that his cook’s health be preserved : one hundredth part of
the attention usually bestowed on his dog, or his horse, will
suffice to regulate his animal system.—A. C. Junr.































ADVICE TO COOKS.

seasoning, asit is a fault that cannot be mended+, It will
save you infinite trouble and anxiety if you can prevail
on your employers to use the “ sAUCE-BoX,” No. 403,
hereinafter described in the chapter of sauces. With the
help of this “ delicious magazine of taste,” every one i
company may flavour their soup and sauce, and adjust
the vibrations of their palate, exactly to their own
fancy : if the cook give a decided predominant and
piquante flavour to a dish, to tickle the tongue of two
or three visitors whose taste she knows, perhaps she
may thereby make the dinner disgusting to all the other
guests, Never undertake more work than you are
quite certain you can do to perfection; and if you are
ordered to prepare a larger dinner than you think you
can send up with ease and neatness, or dress any dish
you are not acquaintedt with, rather than run the risk
of spoiling a single dish, by which, perhaps, you may
lose all your credit, request your employers to let you
have some help, for it requires no small care and con-

* If your roasts and boils are a little under-done, the stew-
pan or the gridiron can soon repair the mistake of the spit or
the pot.

+ And such is the endless variety of culinary preparations,
it would be as vain and fruitless a search as that for the philo=
sopher’s stone, to expect to find a cook who was equally per-

fect in all the operations of the spit, the stewpan, and the
rolling-pin. a










ADVICE TO COOKS.

When you have a very large entertainment to pre-
pare, first attend to your broths and gravies for your
soups and sauces, and by all means get these ready
the day before. The pastry, jellies, &c. you may
prepare while the broths are doing; then truss your
game and poultry, and trim and shape your collops,
cutlets, &c., and put them in plates, and arrange
them upon the dresser in regular order: next see that
your roasts and boils are all nicely trimmed, trussed,
and singed, and quite ready for the spit or the pot.
Get all your vegetables neatly cut, pared picked, and
clean washed in the cullender: provide a tin dish to
hold your fine herbs; onions and shallots, parsley,
marjoram, thyme, tarragon, chervil, and burnef,
minced very fine, and lemon-peel grated, or cut thin,
and chopped very small, pepper and salt ready mixed,
and your spice-box * and salt-seller always at hand, so

* In one drawer under your spice-box keep ready ground,
in two ounce stopper bottles, the several spices, separate ; and
also that mixture of them we have called “ Ragout Puwdq}rr %
in another keep your dried and powdered sweet savoury and
soup-herbs, &c., and a set of weights and scales: you may
have a third drawer, containing your flavouring essences, &c.,

an invaluable auxiliary in finishing soups and sauces : (see the
account of the “ MacaziNe oF Taste,” or * Sauce-Box,”
Nn. 463, in the chapter on sauces:) bave also ready some
th:r.Lemng, made of the best white flour sifted, mixed with
soft water with a wuuden spoon. till it is the consistenge of

thick batter, a bottle of plain browning, and a bottle of
strained lemon-juice,



ADVICE TO COOKS,

that every thing you want may be ready. for your stove-
work, and you need not be scampering about the
kitchen, hunting after these trifles, while the dinner is
waiting : nothing can be done in perfection, that must
be done in a hurry ; therefore, if you wish the dinner
to be sent up to please your master and mistress, and
do credit to yourself, set a high value on your charac-
ter for punctuality: this shows the establishment is
orderly, is extremely gratifying to the master and his
guests, and most praiseworthy in the attendants.

__« But, remember, you cannot obtain this desirable re-
 putation without good management in every respect;
& and if you wish to ensure ease and comfort in the lat-
“ ter pﬁr-t of your life, you must not be unwilli:}g to pay
¢ the price for which only they can be obtained, and
“ earn them by a diligent and faithful performance of
« the duties of your station in your young days, which,
“ if you steadily persevere in, you may depend upon
¢ ultimately receiving the reward your services deserve.
¢ Quiet steady perseverance is ihf: only sure Spring ll:r
¢ infallibly premote your progress on the road to inde.
« pendence: and if your employers do not immediately
- ¢ appear to be sensible of your endeavours to contribute
¢ your utmost to their comfort and interest, be not
« easily discouraged, persevere steadily in the right
¢« path; patiently and conseientiously attend to your
¢« duties; and those you serve must soon discover the
« inestimable value of such u faithful and intelligent
¢« prime minister in their Kitchen.”
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BOILING.

there will always, from the cleanest meat and
clearest water, rise a scum to the top of the pot:
this proceeds partly from the foulness of the meat,
and partly from the water, and must be carefully
taken off as soon as it rises: if you neglect this,
and suffer it to boil, the scum will fall, and stick
to the meat. On this depends the appearance
of all boiled things. When you have scummed
well, throw in some cold water and a little salt,
which will throw up the rest of the scum. The
oftener it is scummed, and the cleaner the top
of the water is kept, the cleaner will be the meat.
If let alone, it soon boils down, and sticks to
ihe meat* ; which, instead of leoking delicately
white and nice, will have that coarse and filthy
appearance we have too often to complain of,
and the butcher and poulterer get blamed for
the carelessness of the cook in not scamming her
pot. Many put in milk, to make what they boil
look white'; but this does more harm than good :
others wrap it up in a cloth; but this is needless,
and better let alone; if the scum be attentively

removed, it will have a colour and flavour that §

# If, unfortunately, this should bappen, the cook must
carefully take it off when she dishes up, either with a clean
sponge or & paste-brush.
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it never has when muffled up. It is the best
way to take out all the dirt, not to defend the
meat against it.

Put your meat into plenty of cold * water, not
less than a quart to a pound, so that it may get
gradually warm through before the outside gets
hard : begin to reckon the time from its first
coming to a boil. The old rule of 15 minutes
to a pound of meat we think rather too little ;
for the slower it boils, the tenderer, plumper,
and whiter it will be. From 20 to 30 minutes
to a pound will not be found too much for gentle
boiling by the side of the fire; allowing more
or less time, according to the thickness of the
joints ; always remembering, the slower it boils
the belter.
 Meat will take rather longer time boiling in
cold than it wanis in warm weather; and, if
frozen, must be thawed before boiling as before
roasting, by laying some time in cold water : or,
two or three hours before you dress it, bringing
it into a place the temperature of which is not lgss
than fifty degrees of Fahrenheit’s thermometer.

4 ’ :
Cooks, however, as well as doctors, disagree ; for some
say, that “ all sorts of fresh meat should be put in when the

wf&ter buils.’:_ I prefer the above method, for the reason
gWEI'h

3 2
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Take care that the covers of your boiling pots
fit close, not only {o prevent unnecessary eva-
poration of the water, but that . the smoke of
the ‘fire may not insinuate itself under the edge
of the lid, and give the meat a bad taste. Never!
let yni]i' meat or poultry remain in the water
after it is done enough, as that makEs it sudde’n,
and it loses its flavour. ' =~

Beef and mutton a little underdone is not a
great fault — by some people it is preferred ——but
lamb, pork, and veal, are uneatable if not tho-
roughly boiled.

A trivet sct on the bottom of your boiling pots,
raising the contents about four inches from the
bottom, will be found a great improyement, and
always prevent that side of the mecat which comes
next the bollom from being done too much. If
you have not a trivet, use four skewers, or a
plate.

Take care of the liquor you have boiled your
meat in ; for in these times no good housewife
has any pretensions to rational economy who boils
a joint without making some sort of soup. "If
the liquor be too sali, only use half the quantity,
and the rest water, &c. '

The best way is to wash salted meat well thh
cold water before you put it into the boiler.
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ing very delicately clean, &c., you must be care-
ful to have clean water and a clean vessel, and
constantly catch the scum, and attend to the
directions before given in the preliminary observa-
tions. Send up bacon and greems, and parsley
and butter, with it.

Beef Bouillie, (No. 5.)

~ In plain English, is understood to mean boiled
beef; but its culinary acceptation, is fresh beef
dressed without boiling, but kept gently simmer-
ing over a slow fire. %nglish cooks seem to have
no notion that good soup can be made without
destroying a great deal of meat : however, by a
judicious regulation of the fire, and a vigilant
attendance on the soup kettle, this may be accom-
Elished without much difficulty, and you shall

ave a tureen of such soup as the finest palate will
be pleased with, and the meat make its appearance
at table possessing its full portion of nutritious
succulence. This requires nothing more than to
boil or rather stew the meat slowly, instead of
- fast, and to take it up when it is done enough.

Meat cooked in this manner affords more than
double the nourishment it does dressed in the
common way, is easy of digestion in proportion
as it is tender, and an invigorating diet, especial-
ly valuable to the poor, whose laborious employ-
ments require support, which if they could derive
from good eating being put within their reach,
they would often go to the butcher’s shop, when
they now run to the public house. Our neigh-
bours the French are so justly famous for their
skill in the affairs of the kitchen, that, as the adage

&
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says, ‘‘ as many Frenchmen so many cooks;”
surrounded as they are by a profusion of the
most delicious wines and most.seducing liqueurs,
offering every temptation and facility to render
drunkenness delightful, a tippling Frenchman is a
“ rara-avis ;" they know how so easily and com-
pletely to keep life in repair by good eating,
they require little or no adjustment from drinking.
This accounts for that ** toujours gai,” and happy
equilibrium of spirits which they enjoy with more
rernlarity than any people : the elasticity of their
stomachs, unimpaired by spirituous liquors, em-
brace and digest vigorously the food they saga-
ciously prepare for it, whiclh they render easily
assimilable by cooking it sufliciently, wisely con-
triving to Eﬂ half tlre work of the stomach done
by fire and water. "
- See Receipt for Soup and Bouillie, No. 237.

To salt Beef and Pork. (No. 6.)

~ Before you salt meat, remember to take out the
kernels : there is always one in the udder of a
round of beef, and one in the fat in the middle of
the round, and several about the thick end of the
flank, and another in the mouse buttock ; and it
‘they are not taken out, all the salt in the world
will not keep the meat. : s

The great art of salting meat is to rub in the -
salt thoroughly and evenly into every part, and ta
fill all the holes full of salt where the kernels
were taken out, and where the butcher’s skewers
were + a round of beef of 40 pounds will take a
puund and a guarter of salt (o be rubbed il_l all at
first, and turp it and rub it every day with the
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brine: it will be ready for dressing in eight or ted
days, if you do not wish it very salt. . In summer,
salt your meat as soon as it comes in, and take
cate to defend it from the flies. In winter, it will
eat the shorter and tenderer if kept three or four
days before it is salted ; and -in frosty weather
warm the salt in a frying-pan, and rub it on the
meat while it is hot. If you wish it to look red;
rub it with saltpeire and bay salt, in the propor-
tion of two ounces of each of these to half a pound
of common salt. ' P ’

- An H-bone will require about half a pound of
salt to be well rubbed into it, and will be ready in
four or five days, if turned and rubbed every day.
- Pork requires a longer time to cure it (in pro-
portion to its weight) than beef, and a leg of pork
should be in salt eight or ten days. |

Salted meat should always be well washed
before it is boiled, especially if it has been in salt
long, that the liquor the meat is boiled in, may
not be too salt fo make soup of. If your meat has
been in salt a long timey, and you think it will be
too salt, lay it in water the night before you
intend to dress if.

To Boil a Round of salted Beef. (No. 7.)

This is generally too large for a moderate family,
50 we shall write directions for the dressing half a
round. '

Skewer it up as tight and as round as possible,
and tie afillet of broad tape round it, to keep the
skewers in their places. Putit into plenty of cold
wafer, and carefully catch the scum as it rises;
let it boil till all the scum is removed, and thert
B D
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put the boiler on one side of the fire to kéep
simmering till it is done. Half a round of 20lbs.
will take near three hours; if it weighs more,
give it more time. When you take it up, wash
it well with a paste brush, and garnish the dish
with carrots : send up carrots, turnips, and pars-

nips, or greens, on separale dishes. Pease pud-
ding is very good with it. '

H-Bone of Beef (No.8.)

Is to be managed in exactly the same manner
as the round, but will be sooner boiled, as it is notso
solid : an H-bone of 20lbs. will be enough in about
two hours and a half, and H-bones of 101bs. in two.
Be sure the boiler is big enough to allow it plenty
of water-room ; for the more water it is boiled in,
the better it will look, and the tenderer it will eat.

Obs.—1In “ Mrs. Mason’s Ladies’ Assistant”
this joint is called hawunch-bone ; in *“ Henderson’s
Cookery,” edge-bone ; in ‘“ Domestic Manage-
ment,” aitch-bone ;” in “ Reynolds’ Cookery,”
ische-bone. We have also seen it spelt ac/k-bone,
and each-bone. '

Ribs of Beef salted and rolled. (No. 9.)

. Briskets, and the various other pieces, are dress-
ed in the same way. Wow Wow sauce (No. 328)
is an agreeable companion to them.

To Boil a Calf’'s Head. (No. 10.)

Take out the brains, then wash the head well in
several waters, and let it lie in soak in warm water
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for an hour before you dress it. Tie the brains
up in a cloth with half a dozen sage-leaves, put
there with the head into a kettle with plenty of
cold water: when it is coming to a boil, and the
~ scum rises, carefully remove it : when the meat at
the neck-end is tender, it is done enough. Half a
calf’s head, without the skin on, will take from an
hour and three quarters to two hours and a quar-
ter, according to its size ; with the skin on, about
half an hour longer. Chop the brains with the
sage-leaves that were boiled with them, and send
- them to table on a separate dish, with the tongue
(peeled), and cut down the middle, laid on cach
side of them. This dish is usually . attended by
bacon or pickled pork, and greens, cauliflowers,
- or peas, and always parsley and butter No 261.

If you like it full dressed, beat up the yolk of
an egg, and rub it over the head with a feather
powder it with a seasoning of dried and powdered
lemon-thyme, parsley, pepper, and salt, and bread
crumbs, and give it a brown with a salamander, or
in a tin Dutch oven : when it begins to dry
sprinkle a little melted butter over it with a paste

brush. Youn may garnish the dish with broiled
rashers of bacon laid round it.

Obs —Calf’s head is one of the most delicate
and favourite dishes in the list of boiled meats;
but nothing is more insipid when cold : and again,
- mothing makes so nice a hash: therefore, al-

ways save a quart of the liguor your head was
boiled in, to make sauce, &c. for the hash. Cut
1t into slices about a quarter of an inch thick,
flour them, and lay them ready on a plate : take the
bones of the head and the trimmings, a quarter
of a pound of bacon cut into slices, (some of that
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which was dressed to eat with the calf’s head
when hot, will do,) a bundle of sweet herbs, a
large onion, and a blade of bruised mace: put
these into a saucepan with the quart of liquor you
have saved, and let it stew for an hour and a half;
then ‘put half an ounce of buiter into another
stewpan : when it is melted, add a table spoonful
of flour to it, stir it well together, and by degrees
add to it the gravy you have made with the
bones and trimmings, siraining it through a hair
sieve : season it with a glass of white wine, and
a table-spoonful of ketchup; give it a boil up,
skim it, and then put in the calf’s head and
~ bacon to warm, (it must not boil after,) and it
is ready. ' [

N.B. You may garnish the edges of the dish
with slices of bacon toasted in a Dutch oven,
and slices of lemon. |

Pickied Pork " (No. 113

Requires more time than any meat. When you
cook a leg, which, when well dressed, is a favourite
dish with almost every body, take care it does
not boil fast ; if it does, the knuckle will break te
pieces before the thick part of the meat is warm
through : a leg of seven pounds will take nearly
three hours.

If not done enough, nothing is more disagree-
able: if boiled too long, it loses not only its flavour,
but ils substance becomes soft like a jelly. It
can never appear at table without a good pease
pudding, and, if you please, turnips and greens,
&c. and remember not to forget your mustard

pot.
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* - Pigs" Pettitoes. (No. 12.

~ Pat a thin slice of bacon at the botlom of a
stewpan, with some broth, a blade of mace, a
bay-leaf, .a few peppercorns, and a bit of thyme :
boil the feet till they are quite tender: this will
take full twenty mioutes : but the heart, liver,
 and lights, will be done enough in ten; when
they are to be taken out, and minced fine.

Put them into a stewpan with a little gravy,
thicken it with a little butter rolled  in flour,
season it with a little pepper and salt, set it over
a gentle fire; let them simmer for five minutes,
shaking them about very often.

W hile this is doing, have a thin slice of bread
toasted very lightly, divide it into sippets, and
lay them round the dish: pour the mince and
sauce into the middle of it, and split the feet and
lay them round it. -

N.B. The pettitoes are sometimes fried in
batter. -

‘Obs. —1If you have no gravy in the water
you stew the pettitoes in, put an onion, a sprig
of lemon thyme, or sweet marjoram, with a blade
‘of bruised mace, a few black peppers, and a large
‘tea-spoonful of lemon pickle; and you will have
‘a very t{olerable substitute for gravy.

Bacon. (No. 13.)

Put a pound of nice streaked bacon into two
quarts of boiling water, and let it boil quick for
30 or 40 minutes ; take it up, scrape the under
side well, and cut off the rind: grate a crust of
bread over it, and put it before the fire for a few
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minutes ; it must not be there too long, or it will!
dry it too much and spoil it. :

Two pounds will require an hour, three pounds §
an hour and a half; the hock or gammon being -
very thick, will take full a quarter of an hour toa
pound more. '

Ham, (No. 14.)

" Though of the bacon kind, has been so altered
and bardened in the particular way of curing,
it requires a very different manner of dressing.
It is generally not half soaked, as salt as brine,
and hard as flint: if it is very dry, it must be
soaked from 12 to 24 hours: scrape it clean,
trim it neatly, and put it into lukewarm water,
which will help to mellow it very much. Give
it plenty of waler; a copper is the best thing to
boil it in ; pat it in while the water is cold, and
manage the fire so that it may be three er four
-hours before it boils: to prevent this, put in a
little cold water occasionally, but do not put in so
much at a time as to prevent ils simmering ; keep
scumming it carefully all the time : then stir up
your fire, and make the water boil slowly, and
a middling sized ham will be finished in an bour
and a half; a Iarge one in two hours, or a very
little more ; and it will be very clean, and eat very
tender. _

Puall off the skin carefully, so as to preserve it
as whole as possible, as it will form an excelient
‘covering to keep the ham moist : when you have
removed the skin, rub some bread raspings through
a hair sieve, or grate a crust of bread over it.
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: Tongue. (No. 15.) ‘

A Tongue is so hard, whether prepared bydrying
or pickling, that it requires much more time, &c.
than a ham : nothing, of its weight, takes so long
to dress it properly.

A tongue that has been salted and dried, should
be put to soak 24 hours before it is wanted, in a
Jarge quantity of water ; a green tongue fresh from
the pickle requires soaking only a few hours ; they
take nearlythe same timedressing. Let yourtongue
be put into plenty of cold water, and give it from
three and a half to four hours very slow simmering,
according to its size : about half an hour before it is
‘done, take it up, peel it, and put it into the pot
again to finish it ; scaum the pot frequently while
it is doing, and it will come out tender and clean.
It is a general rule with some cooks to try if the

tongue will peel, and then allow it half an hour
after that. -

Fowls. (No. 16.)

Under this title we include all the kinds of tame
fowls, from the turkey to the chicken: they are
all boiled exactly in the same manner, and accord-
ing to the same rules, only allowing time, accord-

Jng to the size, For stuffings, &c. see No. 374
and 377. ’

Turkies, and large fowls, should always have
the strings or sinews of the thighs drawn out.

Fowls for boiling should be chosen as white as

ssible ; those which have even black-legs had
elter be roasted. |
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Make a good and clear fire ; set on a clean pot,
with plenty of pure and clear water, the more the
better; and the slower it boils the whiter and
P!umper the fowl will be. You may rub a

emon over the breast of your fowl, and put it in.
‘When there rises any scum, the common method
of some wha are more nice than wise, is to wrap
them up in a cloth, to prevent the scumn attaching
to thém; which if it does, by your neglecting to
skim -your pot, there is no getting it off afterwards,
and the poulterer is blamed for the fault of the
coak. However, if there be water enough, and
it is attentively scummed, the fowl will both look
and eat much better this way than when it has
been tied up in the cleanest cloth; and both the
colour and Havour of your poultry will be preser-
ved in the most charming and delicate perfection.

Rabbits. (No. 17.)

Truss your rabbits short, put them into plenty of
wafer, and boil them half an hour ; if large ones,
three quarters; smother them with oniomr sauce,

and send up liver sauce in a boat. -

Tripe. (No. 18.)

Cut the tripe into pieces about two inches broad
and four long; put it into a stewpan of clean
boiling water, and let it boil half an hour; then
have another clean stewpan with an equal quantity
of milk and water ; when this boils, take t 1e tripe
out of the water, and put it into the milk and

water.
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equally on each part of it ; therefore be provided
wilh balancing skewers. .
All your attention in roasting will be tllm n
away if you do not take care that your meat§
has been kept long enough to be tender*. The

and hang it up in your own larder. If you haved
not a good airy place for this purpose, bespeaks |
your meat and poultry three or four days befor_
you wish to dress it. Examine it, before you spil
it, that it is properly jointed. The cook as ofl 1)
Joses her credit by meat being dressed too fresh,§
as by fish that is too stale. - Dr. Franklin, in bis§
philosophical experiments, tells us, that game or
poultry, &c. killed by electricity, may be dresse
immediately, and will be deliciously tender. |

Make up the fire in time, and let it be pra
purtihned to the dinner to be dressed, and about
four inches longer at each end than the thing i
be roasted. The chemists talk of their sgvera:il

* The time meat should hang depends entirely on the:
degree of heat and humidity of the air: if not kept long;
enough, it is hard and toogh ; if too long, it loses its flavour:
it should hang where it will have a therough air, and dry it
well with a cloth night and morning, to keep it from growings
damp and musty. When you dress it, pare off the outsides
as they sometimes get a bad taste,

F g e

iy



ROASTING.

lecrees of heat, and the cook must be as par-
ticular to proportion her fire to the business she
thas'to do. Frsolaant” S0 oy gt
The fire that is but just sufficient to receive
lie noble sirloin, will parch up a lighter joint,
roportion the solidity of your fire to the size
your joint; and from half an hour to an hour
before it is necessary to put it down to roast,
prepare the fire by putting a few coals on, which
will be sufficiently burnt by the time you wish to
‘make use of your fire; rake out the botiom,
'and press it down so as to make the fire solid and
igood ; between the bars and on the top put
 small round coal or large round coals, according
to the bulk of the joint, and the time the fire is
' required to be strong; after which, throw all your
cinders (wetted) at the back.” Never put your
' meat down to a burnt-up fire if you can possibly
avoid it ; but should it be so, that having a large
dinner to cook the fire is become fierce, be sure to
place the spit at a considerable distance, and
allow your meat a little more time. Always pre-
serve the fat by covering it with paper ; keep by
you, for this purpose, paper called ‘ kitchen
paper,” and fine twine to tie it on: pins and
skewers can by no means be allowed, as they are
50 many taps to let out the gravy of your meat ;
besides, the paper with the heat of the firé often
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slarts from them and catches light, to the greatl '
injury of the meat.
If the thing to be roasted be thin and tender,, |
the fire should be little and brisk ; and when you
have a large joint {o roast, make up a sound, f
strong fire ; it must be equally good in every pa
of the grate, especially at the ends, or your meat!
cannot be equally roasted, nor have that uniform:
colour on every part of if, which constitutes t
beauty of good roasting. - |
. Give the fire a good stirring before you lay the:§
Jﬂlﬂt down, examine it every quarter of an hour§f
while the spit is going round ; keep it clear at the-
bottom, and take care there are no smoky coals in:
the front of it, which will spoil the look and tas
of the meat, and hinder it from roasting evenly..
‘When the joint to be roasted is thicker at one en¢
than the other, place the spit slanting, so that the:
whole time the thickest part is nearest the fire, and!
also the thinnest by this means is preserved fromu
being overmuch roasted. :
- 'Take care not to put your meat too near the fire 3
the larger the joint, the farther it must be
ﬁ'om the fire * ; for if once it gets scorched, the: |

* From 14 to 10 inches seem to be about the distance meat'|§is.
is generally put from the grate when first put down : it is ex--f§,
tremely difficult to offer any thing like an accurate general rule iy
for this, as it depends so much upen the size of the fire and
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‘outside will become hard, and acquire a disagree=
‘able strong taste; and the fire being prevented
from penetrating into it, the meat will appear
‘enough, before it is little more than half done, be-
isides losing the pale brown colour which it is the
greatest beauty of all roast meat to have.

If you wish your jack to go well, keep it as
 clean as possible, oil it, and then wipe it ; as, if the
oil is not wiped off again, it will gather dust: to
 prevent this, as soon as you have done with your
jack cover it up. Never leave the winders on
 whilst the jack is going round, unless you do it, as
' Swift says, that it may fly off and knock those
 troublesome servants on the head, who will be
crowding round your kitchen fire.

Be very careful to place the drippingpan at
such a distance from the fire, as just to catch the
drippings : if it is too near, the ashes will fall into
it, and spoil the drippings ;* (which, we shall here-

that of the thing to be roasted, till some culinary philosopher
shall invent a thermometer to ascertain the degree of heat of
| the fire, and a graduated spit rack to regulate the distauce from
ity the process of roasting must remain ameng these which can.
only be performed well by very frequent practice. .

- * Which the good housewife will take up occasionally, as by
leaving it all in the dripping-pan until the meat is taken up,
; it not only becomes very strong, but when the meat is rich.
and yields much of it, it is apt to be spilt in, basting.
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after shew, will be found not only an excellent
substitute, but for many purposes are decidedly
superior {o either bufter or lard ;) if it is too far
from the fire to catch them, you will not only
lose your drippings, but the meat will be blackened
and spoiled by the feetid smoke which will arise
when the fat falls on the live cinders.

The time meat will take roasting will vary
according to the temperature of the weather : the
same piece will be twenty minutes or half an Ii‘plii‘.':
Tonger in cold weather* than it will be in warm. -

It is difficult to give any specific rule for time ;
but if your fire is made as before directed, your
meat skreen is sufliciently large to guard what you
are dressing from currents of air, and the meat is nof.

frosted '}, we cannot do better than recommend the
; 3 3
. # If the meat is frozen, put it into cold water till it is
thawed, then dry and roast it as usual; or bring it into the
kitchen t"ur two or three hours before you want to roast :t,
and the warm air will thaw it pe;haps better than any other
Wway.
"4+ The tin meat-screens made by Lloyd, furnishing iron-
“monger, near Norfolk Street, Strand, are infinitely the best; as
they also answer all the purposes of a large Dutch oven, plate’
warmers, warm hearths, &c.; where are also sold, bright
bloek' tin concave reflectors, to screw on the ends of the spit's’
these are very useful and economical, as they not only save
fire, but are indispensably necessary to brown the ends of your
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old general rule of allowing a quarier of an hour to
the pound ; a little more or less, in proportion as
the piece is thick or thin, the strength of the
fire, the nearness of the meat to it, and the
frequency with which you baste it : the more it is
basted, the less time it will take, as it keeps the
meat soft and mellow on the outside, and the fire
. thereby acts with more force upon it.
A large joint should be basted every quarter of
an hour, till within halfan hour of the time it 1s
done. :
~ Itisalsoa good general rule, when your joint is
half done, to remove the spit and drippingpan
back, and stir up your fire thoreughly, that it
may burn clear and bright for the browning :
when the steam from the meat draws towards the
{ fire *, it is a sign of its being done enough; but
§ you will be the best judge of that from the time it
has been down, the strength of the fire you have
' used, and the distance your spit has been from it.

joints ; without which, these parts will seldom be done as
«fthey should be. The same, and all other kitchen and iron-

«#mongery goods, are excellentl;,r well made by Brownley, Greek
ireet, Soho,

* When the steam begins to arise, it is a proof that the
" Wﬁﬂlejﬂint is thoroughly saturated with heat: any unnecessary
*vaporation, is a waste of all the best nourishment of the meat.

c
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Just before you take it up, baste it, and dredge
it with flour carefully; (if you are very particular
about the froth, you must use butter instead of
dripping ;) (see Receipt to Roast a Turkey ;) and
send up what you roast with pleasing froth, so
presenting an agreeable appearance to the eye,
the palate may be prepossessed in' its favour at
first sight. | . -

Though roasting is one of the most commeon, and
is generally considered one of the most easy and
simple processes of cookery, it requires more unre-
- mitting attention to perform it perfectly well, than
it does to make mest made-dishes. D sl

That made-dishes are more difficult, I think
really deserves to be reckoned among the culi-
nary vulgar errors; for in these the cook has
nothing to do but follow the receipt, and cannot
very easily fail : but in plain roasting and boiling
it is not easy to repair'a mistake once made; and
all the discretion and attention of a steady careful
cook must be unremittingly upon the alert®.

= = L= T ] =

* A celebrated French writer has made the following obser--
vations on roasting : |
¢ The art of roasting victuals to the precise degree, is one:
of the most difficult in this world, and you may find a thop--
sand good cooks sooner than one perfect roaster : (See ‘¢ AIM','
nach des Gourmands,” vol. i. p. 37.) In the mansions of the:
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often*, and judicious management of the fire, are
all the general rules we can prescribe for roasting

paniments, it is morally and physically impossible ; if she gives
that delicate and constant attention to the roasts which they
require, the rest of the dinner must often be spoilt; and most
cooks will rather lose their character as a roaster, than neglect
the made-dishes and ¢ entremets,’ &c. where she thinks she
ean display her culinary science, than sacrifice these to the
roast; the perfection of which, she thinks, will ouly prove her
steady vigilance and patience.

* Qur ancestors were very particular in their bastings and
-Elredgings, as will be seen by the following quotation from
“ May's ﬁcmmpﬁshed Cook.” London, 1665, p. 136.—* The
rarest ways of dressing of all manner of roast meats, either flesh
or fowl, by sea or land, and divers ways of breading or dredging
meats to prevent the gravy from too much evaporating.

Dredgings:

1. Tlour mixed with grated bread. 2. Sweet herbs dried and
powdered, and mixed with grated bread. 3. Lemon peel dried
and pounded, or orange peel mixed with flour. 4. Sugar finely
powdered, and mixed with pounded cinnamon, and flour, or
erated bread. 5. Fennel seeds, corianders, cinnamon, and
sugar, finely beaten, and mixed with grated bread or flour.
6. For young pigs, grated bread or flour mixed with beaten
nutmeg, ginger, pepper, sugar, and yolks of eggs. 7. Sugar,
bread, and salt mixed.

Bastings.

1. Fresh butter. 2. Clarified suet. 3. Minced sweet herbs,
butter and claret, especially for mutton and lamb. 4. Water
and salt. 5. Cream and melted butter, especially for a flayed
pig. 6. Yolks of eggs, grated bjscuit, and juice of oranges.
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with ; and if you get prime mutton, keep it a
proper time, and prepare and dress it as above
directed, you may depend upon having a most
delicious dinner : if it does not possess all the pre-
cise flavour of venison, it is certainly the most
savoury and elegant way of eating mutton, which,
by this process, approximates nearer to the taste of
venison than by any other way we have tried,
and is not attended with any extraordinary {rouble
or expense.

VEAL. (No. 33.)

Veal requires particular ecare to roast it a fine
brown. Let the fire be the same as for beef, in
proportion ; asound large fire for a large joint, and
a brisker for a smaller: put it at some distance
from the fire to soak thoroughly, and then draw it
near to finish it brown. When it is first laid
down, it is to be basted with butter; when it is,
almost done, it is to be basted again, and lightly
dredged with a little flour to froth it nicely. FVith
those joints which are not stuffed, send up cakes or
balls of forcemeat, (No.375,) as garnish to the dish,
or fried pork sausages. Bacon and greens are
also always expected to attend veal,

Fillet of Veal, (No. 34.)

.. Of from twelve to fourteen pounds, will require
three hours and a half at a good fire : stuff it with
forcemeat, (see Receipt, No. 374. ) where the bone
1s taken out, and under the flap, that there may
be some of the stuffing left to eat cold, or to sea-
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son a hash : brown it and froth it in the same way
as beef, and pour good melted butter over it
garnish with thin slices of lemon, and cakes or balls
of stuffing, No. 874, or No. 375.

A Loin  (No. 35.)

~ Is the best part of the calf: it will take two

hours and three quarters roasting. Paper the
kidney fat and the back.

A Shoulder, (No. 36.)

Two hours and a half : stuff it with the force-

meat ordered for the fillet of veal, but in the
underside.

Neck, best end, (No. 37.)

Will take two hours. The scrag part of a neck of
veal is not good roasted ; it is best made into a
pye, or broth.

Breast, (No. 38.)

An hour and a half. Let the caul remain on till it
is almost done, then take it off, to brown it ; baste,
flour, and froth it.

Veal Sweetbread. (No. 39.)

Trim a fine heart-sweetbread, parboil it for four
or five minutes, and throw it into a basin of cold
water.

Beat up the yolk of an egg, and prepare some
fine bread crumbs. When the sweetbread is cold,
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dry it thoroughly in a cloth, run a lark spit or a
skewer through it, and tie it on the spit: egg it all
over with a paste brush, and powder it well with
bread crumbs, and pat it down to roast : twenty or
thirty minutes will dress them.

For sauce, fried bread crumbs round them and

melted butter, with a little mushroom catsup and
lemon juice. |

Obs.— Instead of spitting them, you may put
them into a tin Dutch oven.

LAMB (No. 40.)

Is a delicate, tender meat, easily spoiled in the
dressing ; the fire must be small and brisk, and
kept clear all the while ; the meat must be papered
on the outside ; and to the usual accompaniments
of roast meat, green mint sauce is commonly
added.

G'rass lamb is in season from Easter to Michael-
mas.

House lamb from Christmas to Lady-day.
Hind Quarter, (No. 41.)

Of eight pounds, will take from an hour and three

quarters to two hours, basted and frothed in the
same way as beef.

Fore Quarter, (No. 42.)

~ Often pounds, two hours.

N.B. Itis a pretty general custom, when you
take off the shoulder from the ribs, to squeeze a
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not exactly according to its weight, but from the
thickness of the meat upon it, which varies very
much : lay the thick end nearest to the fire. A

proper bald sparerib (so called because almost all -
the meat is pared off,) with a good clear fire, will

be done in an hour and a half,

‘When you lay it down, dust on some flour, and
baste it with a little butter; dry twelve sage leaves,

and rub them through a hair sieve : about a quar-
ter of an hour before the meat is done, baste it,

strew on the pulverized sage, and dust on a ladle of

flour, and sprinkle it with a little salt.

Obs.— Make it a general rule never to pour 4
gravy over any thing that is roasted ; by so doing,
the dredging is washed off, and it eals insipid.

Some people carve a sparerib by cutting out slices

in the thick part at the bottom of the bones: when

this meat is cut away, the bones may be easily
separated, and are esteemed very sweet picking.

Apple sauce, mashed potatoes, and good mustard,

Loin, (No. 54.)

Of five pounds, must be kept to the fire about an

hour and a half. Score the skin, and rub it with
salad oil, as directed in the receipt for the leg ;
and you may sprinkle over it some of the savoury
powder recommended for the mock goose.

A Chine (No. 55.)

Is parted down the back-bone, so as to have but

one side. A good fire will roast it in two hours;
if not parted, three hours.
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Roast Pig. (No. 56.)

A roasting pig is considered to be in primest
‘order for the spit when about three weeks old;
'should be fat, and newly killed. It is not like
‘other meats, good as long as they are sweet. The
 pie loses part of its goodness every hour after it 1s
 killed. To be in perfection, it should be killed in
 the morning to eat at dinner; and it requires very
nice and careful roasting ; the ends must have
much more fire than the middle. For this pur-
 pose is contrived an iron to hang before the middle
part, called a pig-iron. When the cook has not
 this, she must keep the fire fiercest at the two
‘ends. Take the crumb of a stale twopenny loaf,
4. e. about four ounces, rub it through a cullen-
der; mince fine a handful of sage, about two
ounces and a half, and a large onion, about an
ounce and a half* ; mix these together with some
pepper and salt, and a bit of butter as big as an
egg ; fill the belly of the pig with this, and sew it
up; lay it to the fire, and take hulf a pound of
fresh butter and keep basting it till it is quite done,
and do not leave it a moment, for it requires the
most vigilant attendance.

Roast it at a clear brisk fire, at some distance,
that the crackling may get nicely crisped and
browned without being blistered or burnt : it will
be enough in about an hour and a half. Before
You take it off the spit, cut off the head, and part
that and the body down the middle; chop the

* Boil the sage and onion in a little water (before they are
eut); it softens and takes off the rawness of their flavour,
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brains very fine with some boiled sage, and mix.
them with some good heef. gravy in a sauce-tureen..
Send up plenty of gravy in the dish, and a tureen--
ful'besides. Lay your pig back to back into the:
dish, with one halt of the head on one side, the:
other half on the other side, ‘and the ears one at:
each end, which you must take care to make nice:
and crisp, or you will get scolded as well as the
good man was who bought his wife a pig with onl
one ear. : | |
~ Obs.—Some professors of cookery insist upon it
that nothing so well produces and preserves the:
beauty and crispness  of the crackling as sweet o

iy
anlied as directed in theé receipt to roast El‘eg.
o | .

-
I

pork.

H

Turkey. (No. 57) RS
ai B
‘A fowl and a turkey require the same manage--
ment at the fire, only the latter will take more time. .
Let them be carefully picked, &c.and twistup a.
‘sheet of large clean writing paper, light it, and the~ .
roughly singe the turkey all over, turning it about
over the flame. ‘Be careful when you draw them
to preserve the liver, and not to break the gall-bag,
as no washing will take off the bitter taste it gives,
where it once touches. DPrepare a' nice clear brisk
fire, for if the fire be poor and dead, ynur-pnuilg'
will be vapid and ill-tasted. A very brisk
clear fire will only answer the purpose, and this
will give them their true ftaste, and make them
look beautiful.
Prepare your stuffing according to one of the re-
ccipts in the chapter of forcemeats, &c. No. 876;
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stuff this under the breast where the craw was
laken out, paper the breast, place the liver under
e wing, and the gizzard under the other, baste
t with butter, and dredge it with flour, keep it at
ﬁ'jgistance from the fire for the first half hour, that
t may warm gradually, then put it nearer, and
hen it is plumped up, and the steam draws 1n
toward the fire, it is nearly enough, then take off
the paper, puta bit of butter into your basting ladle,
and as it melts baste the turkey with it, and dredge
it lightly again with flour ; this will raisc a much
ner froth than using the drippings out of the pan.
A very large turkey of fourteen or fifteen pounds
weight, will require three hours to roast it tho-
roughly ; a middling sized one of eight or ten
pounds, about two hours; and a small one may be
done in an hour and a half.

Fried pork sausages are a very savoury and
relishing. accompaniment to either roasted or
boiled poultry. A turkey thus garnished, is
called ¢ an alderman in chains.” The sausage
meat may be used as a stuffing also, instead of the

'Edin'_arj' forcemeat. In cold weather a turkey
eats the better for being kept eight or ten days. If
you wish it to be tender, never dress it till at least
four or five days after it has been killed, or a fowl
till after three. Hen turkeys are preferable to cocks
for whiteness and tenderness, and the small fleshy
- ones are the most esteemed.

* Send up with them, oyster, egg, bread, or
‘ﬁa?y sauce.

s Capons or Fowls. (No. 58.)
- These must be killed a couple of days before
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they are dressed, or they will eat tough : they are
managed exactly in the same manner, and sen
up with the same sauces as a turkey, only require:
proportionately less time at the fire : a full grown:
fowl three quarters, a moderate size one half an
hour, and a chicken ten minutes less. |

Pork sausages fried are in general a favourite:
accn%paniment, or stuffthem with turkey stuffing;
(see Forcemeats, No. 374, 5, 6, and 7 ;) put ini
plenty of it, so as to plamp out the fowl, which.
must be tied closely both at the neck and rump to:
keep in the stufling : some cooks put the liver of"
the fowl into this forcemeat, others rub it up with
the flour and butter, to thicken and give flavour
to the gravy, which receives further improvement
by stewing the legs of the fowl in it, instead of
sending them to table, and the fowl looks much’
better without them.

Obs.—The age in pouliry makes all the differ-
ence : nothing is tenderer than a chicken, and few
things are tougher or harder of digestion than.
an old cock or hen: the season of perfection in
poultry is just before they have quite come to
their full growth, and before they have begun to
harden.

Goose. (No. 59.)

‘When your goose is well picked, singed, and
cleaned, take two large onions*, and half as much

* If the flavour of the raw onions is too strong, cut them in
slices and lay them in cold water for a couple of hours, or add
as much apple or potatoe as you have onion.
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sace, chop them very fine, a large breakfastcup- .
ful of stale bread crumbs, and some pepper and
salt, add to them the yolk of an egg, and incor-
porate the whole well together; put this stuffing
into the goose ; do not quite fill it with stuffing,
but leave a litile room for it to swell, spit it, and
tie it on the spit at both ends, so as it will not
swing round, and to keep the stuffing from cnminﬁ-
out. An hour and a gquarter will roast a large full
grown goose : send up rich gravy and apple
sauce with it. .

~_For another stuffing for geese, see No. 388,
Chapter on Forcemeats, &c.

Obs.—The Michaelmas goose is famous in the
mouths of the million ; but for those who eat with
delicacy, it is at that time too full grown. The
true period when the goose is in its highest perfec-
tion, is when it has just acquired its full growth,
and not begun to harden. If the green goose is
insipid, the Michaelmas goose is rank ; the fine
time is between both ; from the last week in June
to the first week inSeptember.

Green Goose. (No. 60.)

The only difference in roasting a green, or a
full grown goose, consists in leaving out the sage
and onion, and putting only a seasoning of pepper
and salt into it, and that forty or fifty minutes will
froast it.
The following forcemeat is sometimes intro-
fduced ;: chop some sweet herbs, grate some bread,
nutmeg, pepper and salt, moisten with an egg,
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that when a Londoner receives his brace of blue
'legged birds in September, he should immediately
'snap their legs, and draw out the sinews, by means
‘of pulling off the feet, instead of leaving them to
‘torment him, like so many strings, when he would
'be wishing to enjoy his repast. This remedy to
‘make the legs tender, removes the objection to old
'birds, provided the weather will admit of their
‘being sufticiently kept; and indeed they are then
-often preferable, from having a higher flavour.

“ If birds are over-kept, their legs will be dry,
their eyes much sunk, and the vent will become
soft, and somewhat discoloured. The first place
to ascertain if they are beginning to be bigh, is the
inside of their bills, where it is not amiss to put
some hether straw, or spice, if you want to kee
them for any length of time. Birds that have
fallen into the water, or have not had time to get
cold, should not be packed like others, but sent
openly, and dressed.as soon as possible, Sports-
men are often heartily abused by their acquaint-

'ance, (I cannot yet bring myself to hackney the
word friends quite so fluently as I ought to do,)
for sending them ¢ tough and good-for-nothing

game,’ while all the blame should, in many
instances, rest with themselves, or their pudding-
headed cook, who may be dresses an old phea-

- sant or hare the very day day after it was killed ;

%perhapg, while engrossed in a story or argument,
aves it to roast away, till there remains neither

Juice nor flavour. Al game should be kept till

roperly tender. "The following sauce for wild
wl has been preferred to about fifty others ; and,

|
[
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at one time, was not to be got without the fee of a
guinea : '
Recipe for Sauce to Wild Fowls.

Port wine, or claretsssssessss 1 glass.
w
better) <1 - oo s oreoe §1 tablespoonfal.
Uﬁtsup .................... 1 ditto.
Lemon juicesseseececnnns., + 1 ditto.
Lemon peel seveevaciinn... 1 slice.
Shalot, (alarge) sesecee.. =+« 1 sliced.

Cayenne Pepper, (the da : ;
ot that ke Brckdusty -« § % EFaInS,
MA0E: rwn oo nnysney sessanen 1 or 2 blades.

To be scalded, strained, and added to the mere
gravy which comes from the bird in roasting. To
complete this, the fowl should be cut up in a
silver dish that has a lamp under it, while the

sauce is simmering with it.

Haunch of Vemson. (No. 63.)

Make a paste of flour and waler, as much as
will cover a haunch of venison, wipe it over with
a dry cloth in every part, and take off the skin
from the upper side, rub a large sheet of paper
all over with butter, and cover the venison with ity
then roll out the paste about three quarters of an
inch thick, lay this all over the fat side, then co-
ver it well with three or four sheets of strong white
Eaper, and tie it very well on with packthread ;

ave a strong close fire, and baste your venison as
soon as you lay it down to roast, or the paper and
string will burn; it must be well basted all the
time. A haunch of sixteen pounds will take four

* By 4 la Russe we suppose cavice, or coratch, or soy, is
meant.
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hours and a half roasting: a quarter of an hour
before it is done, the string must be cut, and the
paste carefully taken off; now baste it with butter,
dredge it lightly with flour, and when the froth
rises, and it has got a fine light brown colour,
garnish the knuckle bone with wet writing paper,
and send it up, with good gravy in one boat, and
currant-jelly sauce in the other.

Obs. Buck venison is in greatest perfection
from Midsummer to Michaelmas, and Doe from
November to January. -

- Neck and Shoulder of Venison (No. 64.)

. Are to be managed in the same way as the
“haunch ; only, as they are smaller joints, they will
' not require so much time.

The best way to spit a neck, is to put three
' skewers through, and put the spit between the
 skewers and the benes.

Tawn, (No. 65.)

When very young, is trussed, stuffed, and
spitted the same way as a hare; but they are
 better eating when of the size of a house lamb,
they are then roasted in quarters, and the hind

uarter 1s most esteemed. They must be put

town to a very quick fire, and either basted all the
time they are roasting, or be covered with sheets
of fat bacon : when done, baste it with butter, and
(h‘eflgﬂ 1t with a little salt and flour till you make
a nice froth on it.

Send up venison sauce with it. See the pre-
ceding receipt, or No. 344, &c,

D 1
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Hare. (No. 66.)

The first points of consideration are, how old is ;
the hare ? and how long it has been killed > W hen |
young, it is easy of digestion, and very nourishing ; .
but when old, the contrary in every respect. To)
ascertain the age, examine the first joint of the
fore foot; you will find a small knob if it is a:
leveret, which disappears as it grows older: then)
examine the ears; if they tear easily, it will eat!
- tender, if they are tough, so will be the hare,,
which will eat better stewed, or jugeed, than it
will roasted. When newly killed, the body is:
stiff ; as it grows stale, it become limper. As soon
as you receive a hare, take out the liver, parboil
it, and keep it for the stuffing, as some are ver
fond of it ; but do not use it, ifit be not quite fresg
and good. Wipe the hare quite dry, rub thi
inside with pepper, and hang it up in a dry coo
place. - ‘

Do not prepare too fierce a fire, or you will burn
the outside before the inside is warm.

‘When you have paunched and skinned your
hare, wash it and lay it in a large pan of cold
water for four or five hours, changing the water
two or three times; lay it in a clean cloth, and
dry it well, then truss it, and take a twopenny
loaf and rub the crumb through a cullender, th
take some dried sweet herbs rubbed fine, a handl
of parsley, and a roll of very thin cut lemon p
minced very fine, some pepper and salt, and a
of butter as big as a walnut: mix all well together
with the yolk of an egg, and moisten it with milks
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 put this pudding into the belly of your hare, sew
|1t up tight, cut the neck skin to let the blood out, or
it will never appear to be done enough, spit it, and
‘put a quart of milk* into your drippingpan, and
‘baste it continually till you think it is nearly done,
| (which it will be in about an hour and a quarter ;)
if it wants more, let it have it, or it will be hard
and dry : when almost roasted enough, put a
| quarter of a pound of butter into your basting-
ladle, and baste it with this, and flour it, and
froth it nicely. Serve with good gravy, and
currant-jelly.  For another stuffing, see receipt
No. 389. Some cooks cut off the head, and

giﬁde it, and lay one half on each side of the
are. iyl i

- Obs.— Hares should always be paunched in
the field when caught, or as soon as they are
brought home, by making an incision in the belly
about four inches long, then lay hold of the head
and ears with one hand, and the rump with the
other, shake it for a little while backwards and
forwards, and the guts and stomach will fall
out, leaving the heart, kidneys, and liver behind ;
wipe it, &c. as we have directed in the heginning
of this yeceipt, and put in a wisp of dry straw or
hay ; it will then keep as long again.

Cold roast hare will make an excellent soup,
chopped to pieces, and stewed in three quarts of
‘water for a couple of hours : the stuffing will he a

J..-; f

~ ® Murs, Charlotte Mason, in her “ Complete System of Cook=
ery,” page 283, savs she has  tried all the cifferent things
tecommended to baste a hare with, and never found an

thing so good as small beer ; our receipt says milk; but, per-
haps, after all, plain water is better than any thing,” '

D2
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very agreeable substitutie for sweet herbs and sea-
soning. See receipt for Hare soup, No. 241.

Rabbit. - (No. 67.)

If your fire is clear and sharp, thirty minutes
will roast a young one, and forty minutes a full-
grown rabbit.

When you lay it down, baste it with butter,
and dredge it lichtly and carefully with flour, that
you may have it frothy, and of a fine light
brown. While the rabbit is roasting, boil its liver
with some parsley; when tender, chop them toge-
ther ; melt your buiter, and divide the parsley
and liver into equal parts, one of which stir into
the melted butter, and divide the other into half a
dozen small parcels, and garnish the dish with
them.

Obs. — A large, well grown, but young warren-
rabbit, kept some time after it has been killed,
roasted with a stuffing in its belly, eats very like
a hare, to the nature of which it approaches, in-
asmuch it is very nice nourishing food when
young, but hard and unwholesome when old.

Pheasant (No. 68.)

Requires a smart fire, but not a fierce one.
Thirty minutes will roast a young bird ; a full
grown pheasant will require forty. Pick and
draw it, and cut a slit in the back of the neck,
and take out the craw, but don’t cut the head off;
wipe the inside of the bird with a clean cloth,

twist the legs close to the body, leave the feet on,
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send up with them currant-jelly and friéd bread
crumbs.

Wild Ducks. (No. 74.)

For roasting a wild duck, you must have a clear
brisk fire ; for it must be browned upon the outside,
without being sodden within. To have it well froth-
ed and full of gravy isthenicety. Preparethefire
by stirring and raking just before it is laid down,
and fifteen or twenty minutes will do it. This is
the fashionable way; but if it is required a little
more done, allow it a few minutes more : if it is

~too much, it will lose all its fine high flavour.

For the sauce, see No. 338.

Widgeons and Teal (No.75.)

Are dressed exactly as the wild duck, only that
less time is requisite for a widgeon, and still less
_for a teal.

Woodcock. (No. 76.)

Spit them on a small bird spit, put them to roast
at a clear fire, and lay a slice of bread in the
drippingpan under them to catch the trail*;
baste them with butter, and froth them with flour;
lay the toast on a hot dish, and the birds on it;
pour some good beef gravy into the dish, and
send some up in a boat: about twenty, or

# This bird, it seems, lias so insinuated itselfinto the favour
of refined gourmands, that they pay it the same honours as the
‘wrand Lama, making a rugout of its excrements, and devour-
ing them with ecstasy.




twenty-five minutes will -roast them. Garnish
with slices of lemon.

Snipes (No. 77.) -

Differ little from woodcocks, unless in size : they
are to be dressed in the same way; only they are,
according to their smaller size, done in from five
to ten minutes less time.

3 Roast Pigeons. (No. 78.)

When the pigeons are trussed for roasting,
chop a handful of green parsley very fine, season
it with a little pepper and salt, and fill the belly
of each bird with this mixture. Roast them at a
hot clear fire, they will be enough in about fifteen
or twenty minutes : send up parsley and butter in
the dish under them; and some in a boat.

Obs.—If the pigeons are fresh, they will this
way have their full relish, for there is no bird has
a finer flavour, but it goes entirely off with a very
little keeping ; nor is it ever so well preserved as
by roasting: a little melted butter may be put
info the dish with them, and the gravy that runs
from them will mix with it into fine sauce. Pi-
geons are in their greatest perfection in September,
as there then is the most plentiful and best food

jﬁ]r them ; and the finest growth for them is just

_when they are full feathered. When they are in

the pen-feathers they are flabby ; when they are

full grﬂwn and have flown some time, they are

hard; just at the period of their growth, when

they are at perfection, and have had no time to
n 4
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harden, they are best ; their juices are then in full
perfection, and the flesh in all its delicacy.

This was the secret of Solomon, the famous
pigeon-feeder of Turnham Green, who is cele-
brated by the poet Gay,

“ That Turnbam Green which dzinty pigeons fed,
But feeds no more, for Solomon is dead.”

Pigeons on a poor man's spit. (No. 79.)

Fill their bellies with parsley clean washed and
chopped, the livers minced fine, grated bread and
hard egg, an equal quantity of each, season it with
a very little beaten mace or nutmeg, and pounded
all together with the yolk of an egg ; tie the neck
end close, so that it cannot come out; put a skewer
through the legs, and have a little iron on pur-
pose with six hooks to it ; on each hook hang a
pigeon, fasten one end of a string to the chim-
ney piece, and the other end to the iron (which is
commonly called a poor man’s spit,) flour them,
and baste them with butter, turn them steadily
and gently, and they will roast very nicely, and
be full of gravy : garnish with crisp parsley.

Obs.—This is by far the best way of roasting
pigeons, as it preserves their gravy : when you
roast them on a spit, much of the gravy runs out ;
if you stuff them and broil them whole, you can-
not save the gravy so well, tliough they are very
good with parsley and butter in the dish, or split
_ and broiled with pepper and salt.

Larks, and other small Birds. (No. 80.)

These delicate little birds are in high season in
November. W hen they are picked, gutted, and

- 5
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e
To clarify Drippings. (No. 83.)

Put your drippings into a clean saucepan over
a clear fire ; when it is just going to boil, take it
off, and pour them into a pan half full of hot
water ; set it in a cool place till the next day,
you will find the drippings at the top of the
water as clean and white as can be.

Most people put the drippings into cold water,
but that sets them at once, and the foul parts wﬂl
not be deposited half so well.

0bs. — Sweet and well cleansed drippings, and
the fat skimmings of the broth pot, will baste every
thing as well as butter, except game and poultry,
and should supply the place of butter for common
fries, and for frying most things are equal, if not
superior to lard.

To melt Suet to Jry with. (No. 84.)

Cut beef or mutton suet into small thin slices,
put it into a thick and well tinned saucepan, and
set it over a very slow stove, or in an oven, till it
s all melted but the skins; strain it into a clean
brown pan through a hair sicve. ‘W hen quite cold,
tie a paper over it and keep it for use. Hugslard
is prepared in the same way.

Obs.—The waste occasioned by the present



FRYING.

fashion of feeding catile till they are almost as

much fat as lean, may, by good management, be !
in some measure prevented, by cuttmu- off the su- |
perfluous suet, and preparing it as abuve, or make
puddings of it.

- Rump Steaks fried. (No. 85.)

Let the steaks be cut rather thinner than for
broiling, put some butter into an iron fryingpan,
when it is hot lay in the steaks, and keep turning
them till they are done ennugh lay them in a hot
dish before the fire; then put a tablespoonful of
flour into the frymgpan with half a pint of hot
water, a tablespoonful of ale, or small beer, that
is nmther bitter nor stale, a tablespoonful of
‘mushroom catsup, a: teaspoonful of salt, and
half a teaspoonful of ground black pepper; rub
‘and boil up together for a couple of minutes, and
‘run the sauce through a hair sieve over the steaks.

Obs. — We like this way of dressing a beef
steak much better than broiling, as all the gravy
is preserved, and the meat cats. mﬂre tender and is
more equally dressed.

Beef Steaks and Onions. (No. 86.)

Fry the steaks according to the directions given
in the preceding receipt; lay them on a dish to
keep hot: have ready some onions sliced as thinas
possible, fry them brown in the same pan the steaks
were fried in; when done, take them up with a
fish slice, and lay them on the steaks, then finish
the sauce as in the foregoing receipt, or prepare
the onion sauce as No. 299.
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spoonful of milk, "and the same of table beer, a
little white pepper and salt beaten together with
a wooden spoon for ten minutes: fry them a nice
brown, put a little catsup and butter in the dish, -
and garnish it with fried parsley.

** Take care to have a fresh sweetbread; for it spoils
almost sooner than any thing, and should be parboiled as
soon as it comes in. Lhis is called blanching, or setting it.
bﬂfﬂi{sm' kidneys may be broiled and sent up with the sweet-

FEadss ‘

Veal Cutlets. (No. 90.) |

Let your cutlets be ahout half an inch thick,
trim them, and flatten them with a cleaver ; you
may fry them in fresh butter, or good beef drip-
ping ; or first fry some bacon, and the fat of that
melting will leave enough in the pan to fry your
veal : when brown on one side, turn them and do
the other ; or if the fire is very fierce, they must
change sides oftener. 'The time they will take
depends on the thickness of the cutlet and the
heat of the fire : halfan inch thick will take about
fifteen minutes. Put the trimmings into a slew-
- pan with a pint of water, an onion, a roll of lemon
peel, a blade of mace, a sprig of thyme and pars-
ley; let it stew over a slow fire an hour, then
strain it, and put half an ounce of butter into a
stewpan ; as soon as it is melted, mix with it a
tablespoonful of flour, stew it over the fire a {few
minutes, then add the gravy by degrees till it is
all mixed, boil it up for five minutes, and strain it
through a tammis sieve, and put it to the cutlets : -
you may add some browning, catsup, or lemon

pickle, &c. to it.
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Kidneys. (No. 95.)

Cut the kidneys through the long way, score
them, and broil them over a very clear fire, turn-
ing them often till they are done, which will take
about ten minutes, if the fire is brisk. Lay them
on the dish, sprinkle them with a little salt and
pepper, and rub a piece of butter over them, or
fry them in bulter, and make gravy for them in
the pan, (after you have taken out the kidneys,)
by putting in a teaspoonful of flour ; as soon as it
looks brown, put in as much water as will make
gravy for your kidneys: they take five minutes
more to fry than to broil. ~
The Inside of a Sirloin of Beef. (No. 96.)

Cut out the inside of a sirloin of beef close io
the bone, in steaks nearly a quarter of an inch
thick ; take off all the skins, and season it with pep-
per and salt, then warm an ounce of butter on a
plate, just enough to melt it a liitle, but not to
make ‘it into a thin oil, mix the yolk of an egg
- with it, dip the steaks in on both sides, and then
in fine bread crumbs; lay them on a clean gridiron,
over a clear slow fire; if the fire is sharp, the bread
crumbs will be burnt before the beef is done :
when you turn them, take them off the fire, and
lay them on a dish to catch the gravy : when they
are dressed, put them on a hot dish with their own
gravy, and a spoonful of mushroom catsup.

A Fowl or Chicken. (No. 97.)

Pick and truss a fowl the same as for boiling, cut
it open down the back, wipe the inside clean witha
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 cloth, season it with a little white pepper and salt,
rand lay it on a gridiron over a very clear slow fire,
‘with the inside of the fowl towards the fire ; turn
‘it in about ten minutes, and 1t will take about
‘ten minutes more to broil it till it 1s a fine brown.
‘Lay it on a hot dish, with mushroom sauce
‘thrown over it, or melted butter flavoured with
mushroom catsup or cavice: garnish with the
liver and the gizzard, slit and notched, and sea-

soned with pepper and salt, and broiled nicely

brown, and some slices of lemon. For sauce, see
No. 355. '

:Pégeaus. (No. 98.)

Clean them well; split them down the backs,

and pepper and salt them; broil them over a
clear slow fire ; turn them often, and put a little
butter on them : when they are done, pour over
them, either stewed or pickled mushrooms, and
amelted butter. rooaih Y liapd ,
. Gamish with fried sippets; or, when the
pigeons are trussed as for boiling, flat them with a
cleaver, taking care not to break the skin, or the
backs, or breasts ; season them with pepper and
salt, dip them in melted butter, and dredge them
well with grated bread, then lay them on the
gridiron, and turn them frequently : if your fire is
not very clear, lay them on a sheet of paper well
buttered, to keep them from getting smoked.

Same sauce as in the preceding receipt.

o -'_i.._ ll
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zreen colour best ; if you have only hard water,
put to it a teaspoonful of salt of wormwood.

Take care to wash and cleanse them from, dust,
dirt, and insects: this requires great attention :
pick off all the outside leaves, and trim them
nicely, and lay them in a pan of clean water for
an hour before you dress them. They should
always be boiled in a saueepan by themselves
and have plenty of water: if meat is boiled with
them in the same pot, they spoil the look and
taste of each other.

The water must always boil before you put in
what you intend to boil in it, which should boil
briskly, in an open saucepan; the quicker they
boil, the greener they will be ; and when the
vegetables sink, they are generally done enough,
if the water has been kept constantly boiling ;
but if it has not, they will lose their colour.
Take them up immediately, or they will lose their
colour and goodness. Drain the water from them
thoroughly before you send them to table. This
humble branch of cookery requires very constant
attention’: if vegetables are too long on the fire,
they lose all their beauty and flavour, and if they
are not thoroughly boiled {ender, they are tre-
mendously indigestible, and much more trouble-
some to the stomach than underdone meats.

E
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b Potatoes. | (No. 1=62.)

" AvtnoucH this most useful vegetable is dressed
every day, in almost every family, it is very sel-
dom well prepared ; and for one plate of potatoes
that comes fo table as it should, ten are spoiled.
Be careful in your choice of potatoes; no vege-
table varies so. much in quality. The reddish
kind are better than the white, but the yellowish
looking ones are generally the best. Choose thein
of a moderate size, free from all blemishes, and
fresh, and buy them in the mould ; they should
not be wetted till they are cleaned to boil. Peel and
wash them, fill the saucepan half full of potatoes
of equal size*, and put to them as much cold water
as will cover them about an inch : most boiled things
are spoiled by having too liitle water, but potatoes
are commonly spoiled by too much : they must
merely be covered, and a little allowed for waste
mn boiling, so that they may be covered at last.
Set them on a moderate fire till they boil, ‘then
take them off, and set them by the side of the fire
to boil gently (the slower the better) till they are
soft enough to admit a fork, (there is no depend-
ence on the usnal test of their cracking or break-
ing, which, if they are boiled fast, some potatoes
will do when they are not half done, and the in-
side is quite hard,) then pour the water from
them, uncover the saucepan, and set it by the side

* Or the small ones will be done to pieces before the large
enes are boiled enough.
EZ2
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of the fire for fifteen or twenty minutes; that their
superfluous moisture may evaporate, and they will
become perfectly dry and mealy.

This method of managing potatoes is in every
respect superior to steaming them; they are dress-
ed in half the time, and will retain no moisture.

Obs.— There are so many different sorts and
sizes of potatoes, it is impossible to say how long
they will take doing; the best way is to try them
with a fork. Moderate sized potatoes will gene-
rally be enough in fifteen or twenty minutes.

Potatoes boiled and broiled. (No. 108.)

Dress your potatoes exactly as before directed,
put them on a gridiron over a very clear, brisk
fire ; turn them as they brown, till they are done
all over, and send them up dry, with melted but-
ter in a cup.

Potatoes fried in slices. (No. 104.)

Pecl large potatoes, and slice them the: thick-
ness of a two-penny piece; dry them well in a
clean cloth, flour them, and fry them in lard.
Take care that your lard and fryingpan are quite
clean; put it on a quick fire, watch it, and as
soon as it boils, and the lard is still, put in the
slices of potatoe, and keep moving them till. they
are crisp ; take them up and lay them to drain on
a sieve, send them up with a very little salt sprink-
led aver them. .

Potatoes fried whole. (No: 105.)
When boiled as per the first receipt, put them
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into a stewpan with some nice clean beef drip-
pings, shake them about often for fear of burning
till they are of a fine brown, and crisp : drain them
well from the fat, and send them up.

Obs. — It will be an elegant Improvemcnt to
‘the three last receipts, previous to frying or
broiling the potatoes, to dip them in the yolk of
an egg, and then in fine sifted bread crumbs.

To mash Potatoes. (No. 106.)

When your potatoes are boiled, drain and dry
them ’pergﬂclly,. and rub them through a cullen-
der, or, what isstill better, a coarse hair sieve, into a
clean stewpan : to a pound of potatoes put about
half an ounce of butter, and a large tablespoonful
of milk; mix them well together, and put them
by the side of the fire to keep warm; if you put
them too near ithey will get a bad taste.

~ Obs.— After Lady-day, when the potatoes are
gelting old and specky, this is the best way of
dressing them.

- Mash Potatoes with Onions. (No. 107.)

Prepare some hoiled onions by putting them
through a sieve, and mixing them with the pota-
toes. In proportioning the onions to the potatoes,

you will be guided by your wish to have more or
less of their flavour.

Escalloped Potatoes. (No. 108.)

Mash the potatoes as before directed; ther
have some nice scollop shells, very clean, and
EJ
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well buttered ; put in your polatoes, make them
sinooth at the top, score them across with a knife,
strew a few fine bread crumbs on them, and
sprinkle them with a paste brush with a few drops
of melted butter, and set them in a Dutch oven;
when they are browned on the top, take them care-

~fully out of the shells and brown the other: side.

If you have no scellop shells, put them into tea-
cups. |

. Roast Diintcs (No. 109.)

Wash and dry your potatoes, put them ina tin
Dutch oven, or cheese toaster; take care not to

put them too near at first, or they will get burnt om

the outside before they are warmed throngh. Large
potatoes will require two hours to reast them.

Roast Potatoes under Meat. (No. 110.)"

Peel and wash large potatoes, put them on the
fire in cold water, and let them boil till they are
half done ; drain the water from them, and put
them into an earthen dish, or small tin pan: set
them under the meat that is roasting, and baste
them with some of the drippings ; when they arc
browned on one side, turn them and brown them
all over ; send them up round the meat, or in a

small dish.
Potatoe Balls. (No. 111.)

Mix mashéd pntatﬂés with the yolk of an egg,
roll them into balls, flour them, and fry them in
clean drippings.. Brown them in a-Dutch oven.

fon TR F — -
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- Savoury Potatoe Balls (No.112.) ',

~ Are made by adding a quarter ofa pound of
crated ham to a pound of mashed potatoes with
the yolk of a couple of eggs, as in the last receipt.

Obs.— They are an agreeable relish to veal,
and make a good supper dish.

- Casserole of Potatoes. (No. 113.) -

- Peel, wash, and boil your potatoes till they are
soft enough te mash ; drain and dry them well,
then mash them till they are very fine; season with
a little salt, some butter and milk ; make a wall
of about three inches high and an inch and a
half thick all round the dish; set it in a Datch
oven till it is of a fine light brown eolour.

Fill the middle with stewed rump steaks, broiled
mutton, or lamb chops, or harrico mutton, or pork
chops.

Potatoe Snow. (No.114.)

“Choose those that are free from spots, and the
whitest you can pick out; put them on to boil in
cold water, and when they begin to crack, strain
the water from them, and put them into a clean
stewpan by the side of the fire till they are quite
dry and fall to pieces; rub them through a sieve
- on the dish they are to be sent up in, and do not

disturb them afterwards.

X0 dressJ¥atery Potatoes, (No. 115.)

Wash the polatoes clean, and put them. into a
: E 4



VEGETABLES.

closely covered pot, without any water, on a slow
fire; the heat very soon draws out sufficient
water to stew them in, and the potatoes so
managed are dry and mealy, though the same
boiled in the common way are hardly eatable.

New Potatoes. (No. 116.)

The best way to clean new potatoes when they
are too young to peel, is to rub them with a coarse
cloth or a flannel, or scrubbing brush; and pro-
ceed as in the first receipt to boil potatoes.

Jerusalem Artichokes (No. 117.)

t Are boiled in the same manner as potatoes, and

dressed in the various ways we have just before
directed for potatoes.

Cabbage. (No. 118.)

Pick them very carefully clean, and wash them
thoroughly, and after washing, look them over
carefully again; quarter them if you please, if
they are very large. Putl them into a sancepan
with plenty of boiling water; if any scum rises,
take it off, put a large spoonful of salt into the
saucepan, and boil them till the stalks feel tender.
A young cabbage will take about twenty minutes,
when full grown, half an hour : see that they are
well covered with water all the time, and that no
smoke or dirt arises from stirring the fire. By this
management, they will leok as beautiful when
dressed, as they did when growing.
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di_tiqn *mth some cooks, and is added when you
stir it up in the stewpan with the butter.

Asparagus. (No. 123.)

Set a pan of cold water upon the table, and a
stewpan with plenty of water in it on the fire;
sprinkle a handful of salt into it, and while it is
heating prepare your asparagus. Scrape all the
stalks till they are perfectly clean, throw them
into the pan of cold water as you scrape them ;
when they are all done, tie them up in little bun-
dles, with bass if you can get it, or tape; string
cuts them to-pieces : cut off the stalks at the bot-
tom that they may be all of a length, leaving just
enough to serve as a handle for the green part;
put them on when the water boils ; when they are
tender at the stalk, which will be in about ten
minutes, they are done enough. Great care must
be taken to watch the exact time of their becom-
ing tender, and take them up just at that instant,
and they will have their true flavour and colour,
but a:minute or two more hoiling destroys both.

While the asparagus are boiling, toast a round
of a quartern loaf about half an inch thick, brown
it delicately on both sides, dip it lightly in the
liquor of the asparagus, and lay it in the middle
of a dish ; melt some bufter, then ]ady in thf._': aspa-
ragus upon the toast all round the dish, with the
" ends of the stalks outwards. Pour no butter over
them, but send it up in a boat. To the common
melted butter, you may add a little pepper and
salt, a teaspoonful of vinegar, and the ya!k of a
couple of eggs, beat up, and carefully mixed to
keep them from curdling.
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Sca Kail (No. 124.)

Is tied. up in bundles, and dressed exaﬂﬁy in
the same way as asparagus.

Cauliflower. (No. 125.)

Choose those that are close and white, trim off
ihe outside leaves, cut the stalk off flat at the hot-
tom, let them lie in salt and water an hour before
you boil them, put them into boiling water with a
handful of salt in it, and let it boil slowly till done,
which a small one will be in fifteen, a very large
one in twenty minutes, and take them up care-
fully with a slice.

Brocoli. (No. 126.)

The great art in dressing brocoli is, that it be
not overboiled, and yet boiled enough. Seta pan
of clean cold water nn the table, and a saucepan
on the fire with plenty of water, and a handful of
salt in it: the brocoli is prepared by stripping
off all the side shoots, leaving the top: peel off
the skin of the stalk with a knife, cut it off at the
bottom, and put them into the pan of cold water :
when the water in the stewpan_boils, and all the
brocoli is ready, put it in, let it boil bnskl till the
stalks feel tender and take it up with a slme, that
you may not break it ; let it drain, and serve up:
if some of the heads of brocoli are much bigger *
~ than the others, put them on to boil first, so that
they may get all done tngether

 Obs. —It makes a nice supper dish ser?ed
upon a toast, like asparagus.
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Red Beet Roots (No. 127.)

Are not so much used as they deserve ; they are
boiled exactly in the same way as parsnips: a
large root will take an hour and a half boiling ; to
be sent to table with salt fish, boiled beef, &c.

Parsnips (No. 128.)

Are to be done just in the same manner as carrots,
ounly give them as much water as you can; they
require more or less time according to their size,
and you must try them by thrusting a fork into
them as they are in the water; when that goes
easily through, they are done enough: an hour
and a quarter will boil a large parsnip.

Obs.— Parsnips are sometimes sent up mashed
in the same way as turnips. :

Carrots. (No.129.)

Let them be well washed and brushed, not
scraped ; half an hour is enough for young spring
carrots; grown carrots will take an hour and a
half; and the large Sandwich kind full two hours.
‘When done, rub off the peels with a clean coarse
cloth, and slice them in two or four, according fo
their size. The best way to try if they are done
enough, is to pierce them with a fork.

Turnips. (No. 130.)

Peel off half an inch of the stringy outside ; full-
arown turnips will take thirty minutes gentle boil-
ing; (if they boil too fast, they will burst;) try
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stand before you, and, as, the beans are cleaned
and stringed, throw them in: when all are done,
put them on the fire, in boiling water, with seme -
salt in it ; when they have boiled fifteen or twenty -
minutes, take one out and taste it; as soon as
they are tender *, throw them into a cullender,
drain them, and lay .them on a plate, in a litile
heap, highest in the middle. To send up the beans
whole is much the best. method, when they
are thus young, and their delicate flavour
and colour are much betier preserved. When.
a little more grown, they must be cnt acress
in two, after stringing; and for common tables,
they are to be split first, and cut across afier-
wards; but those who are nice, never have
them at such a growth as to require splitting. .
‘When they are very large, they look very pretty -
cut into lozenges ; in this case they are not split, .

5
sl A i . A

Green Peas. - (No. 134.)

Young green peas well dressed, are one of the
most delicious delicacies of the vegetable kingdom.
They must be young, or no art can boil them ten-
der ; it is equally indispensable that they be fresh
gathered, and cooked as soon as they are shelled,
for, by being exposed to the air, they soon lose
both their colour and sweetness, and if you wish
to feast upon peas in perfection, you must have
them gathered the same day they are dressed, and

* If you wish to have them very green, when they are done
throw them instantly into cold water ; when you wish to send
them to table, warm them again in a tureen of boiling

watcer.
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put on to boil within half an hour after they ave
shelled. Passthem through a coarse sieve, which
_is made for the purpose. - This precaution of se-
| Harnling them is necessary, for large and small peas
cannot be boiled together, as, of course, the former
will take more time than the latter. For.a peck of
| peas, sct on a saucepan with a gallon of waterin it ;
“when it boils, put in your peas with a tablespoonful
| of salt, and two teaspoonsful of lump sugar ; keep
' them boiling quick from twenty to\hirfy minutes,
- aecording to their age and size : the best way to
judge of their being done enough, and indced, the
only way to make sure of cooking them so, and
-not_beyond. the poeint of perfection, as the pea
eaters say of ‘“ boiling them to a bubble,” is to
take some out with your spoon and taste them.
"When they are enough, drain them on a hair
-sieve, put them into a pye dish, divide some
butter into small bits, and lay them on the peas ;
put another dish over them, and turn them over;
this will melt the butter through them, and is by
far the best way of buttering peas.

Obs. — Y ou may boil a few spri%ls_ﬂf mint in a
saucepan by themselves, and garnish your dish of
peas with them : see Pea Powder. |

Cucumber Stewed. (No. 1385.)

Peel and cut your cucumbers into slices nearly
‘a quarter of an inch thick ; flour and dry them in
butter ; let the butter be quite hot before you put
in the cucumbers ; fry some sliced onions with
‘them till they are adelicate light brown colour,
then put them into a stewpan, with as much gravy




-

as will cover them : stew slowl y till they are tender;

bers with a slice, thicken the gravy with flour
and butter, give it a boil up, and season it with
pepper and salt, put the cucumber in to warm,

mented by the addition of bay leaves, anchovies,

‘handful of salt, and let them boil gently till they

stewpan big enough to hold them without laying;

VEGETABLES.

this will take about an hour : take out the cucnm-

and it is ready.
Obs.— The relish of this dish is sometimes aug ,

wine, ale, and the savoury spices.

Artichokes.  (No. 136.)

Wreneh out the stalk close to the bottom, by
which the fibres will be drawn out, put them
into cold water, and wash them well, then.
put them into plenty of boiling water, with a

are tender, which will take an _hﬂlll' and a half, or

two hﬂu{g, drain them on a sieve ; and send up
melted butter with them.

Stew Onions. (No. 137.)

The large Portugal onions are the best for this:
purpose ; take off the coats of halfa dozen of these,,
taking care not to cut off the tops or tails too near,,
or the onions will go to pieces; put them into a:

them a top of one another; just cover them withi}
good broth ; as soon as it boils fast, add to them:
half an ounce of lump sugar, put them on a very
slow fire, and let it simmer two hours, till the:
broth 1is reduced to a glaze; when you dish
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Romans were; who; complaining; of the luxury
of the times, says, they.a:@,éqme to that daintis
ness, they will not eat a fish, unless npon the
same day that it is taken, that it may taste of the
sea, as they express it.

On the Dutch flat coast, the fish are all taken
with nets; whereas, on our rocky coast, fish are
mostly caught by bait and hook, which imme-
diately kills them. The fish are brought alive by
land, to the Dutch markeis in water-casks with air
holes in the top. Salmeny-and other fish, is thus
preserved in rivers, in a well-hole, in the fishing
boat.

The good folks of this metropolis are so often
disappointed, by having fish which have been
kept too long, they are apt to run into the other
extreme, and suppose no fish will either dress
well, or eat well, unless it is quite alive. Some
very respectable fishmongers have, however,
assured the editor, that they are oftener in danger
of losing their credit, by selling fish too fresh, and
that especially turbot and cod must be kept a day

or so after they are dead, before they will eat
well; and, like meat, require a certain time
before they are in the best condition to be dressed :
‘then they recommend them to be put into water,
(salted in proportion of half a pint of salt to a gal-
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of salt are put into the water it is to be boiled in ;
which strong brine makes the fish crimp and
savoury ; the thick. parts of the fish are cut, or
scored, to admit the salt water. The salt must be
put into cold water ; but before the fish is put in,
the water must boil strongly. A large turbot will
be well boiled in half an hour. ( From Mr. Twiss

the traveller.) A

Turbot to Fry. (No. 142.)

. Clean a small turbot well, and dry it in a cloth,
beat an egg on a plate ten minutes, wash the fish
all over with the egg, then cover it with ﬁnE'bi‘é&_ﬂ
crumbs, that have been rubbed through a hair
sieve : have some clean lard, or dripping in an iron
fryingpan, over a hol fire ; when it has done talking,
and is quite still, put the fish in; in about four
minutes tarn it, and fry it on the other side ; when
done, lay it on a hair sieve, to drain the faf
from it. § e
~ Lobster or shrimp sauce. ' DR Wi

A Brill. (Ne. 143y
Is dressed the same way as a {urbot.

Soles to Boil. (No. 11-,44;)

* Wash and clean your soles well, put them into
a fish-kettle, with a handful of salt, and as much
¢old spring water as will cover them; putthemon a
quick fire, and when they boil, set them on the
side of the fire to boil gently ten minutes ; that
will be long enough, unless they be very large.

e R L=
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Send them up ona fish-drainer, garnished’ with
sprigs of parsley.

i Obs.— Slices of lemon are a very universally
‘acceptable carnish, with either fried or boiled
fish ; a few sprigs of erisp parsley may be added,
if you wish to make it look very smart.

Soles to Fry. (No. 145.)

- Be'sure your soles are gquile fresh, or all the
good cooks in the world cannot make them either
Took or eat well. An hour before you intend to dress
them, wash them thoroughly, and wrap them in
a clean cloth, to make them perfectly dry, or the
bread crumbs will not stick to them. Beat the
yolk and white of an ege well together, on a plate,
with a fork ; flour your fish, to absorb any mois-
ture that may remain, and wipe it off with a clean
cloth : dip them iw the egg on both sides all over ;
or, what is betler, ego them with a paste-brush,
rub some stale bread through a cullender, or hair
sieve, strew it all over ‘the fish, so that it covers
every part; and take up the fish by the head, and
shake off thé loose crumbs. ' The sole is now
ready for the fryingpan.

- Put a pint or moré of fresh sweet olive oil, ora
poundoflard *;or beef suety (the fat ought to cover

‘the fish; what we here orier, is for a middling-

sized pair of soles,) into a fryingpan, over a sharp
and clear fire ; watch it, and whenitboils, i. e. when
it has done bubbling, and is still, and the smoke

3 * The fat will,do two or three times, if strained through a
hair sieve; and put by; if you do not find it enough, puta
ltle fresh to it | I | "



FISH.

just begins to rise from the surface, (if the fat is
not extremely hot, it is impossible to fry fish of a
good colour, or to make them firm and crisp.
The best way to ascertain the heat of the fat, is to
try it with a bit of bread as big as a nut, ifit is
quite hot enough, the bread will be brown imme-
diately,) put in the fish, it will be crisp and
brown on the side next the fire, in about four or
five minutes ; to turn it, stick a two pronged fork
near the head, and support the tail with a fish-
slice, and fry the other side : one sole is enough
to put in at a time, except the pan is very large,
and you have plenty of fat. When your fish are
fried, lay them on whited brown paper, on a hair
sieve, placed slanting, and near enough the fire to
keep them warm, till the fat is thoroughly drained
from them ; this will take five or ten minutes.
When soles are fried, they will keep very good
in a dry place for four days, and eat as well as
when fresh dressed, if you warm them in a Dutch
oven, or in good gravy.

Obs.—There are several general rulesin this re-
ceipt which apply to all fried fish: we have been
very particular and minute in our directions ; for,
although a fried sole is a wvery frequent and
favourite dish, it is very seldom brought to table
in perfection Batter will occasionally supiprly the
place of egg; and biscuit, powder of bread
crumbs : the latter is sold at Russell’s excellent
biscuit shop, nearly opposite Villiers Street in the
Strand *. | : |

* The'very indifferent manner in which the operation of
frying fish is usually performed, we suppose produced the
following jeu d’ esprit, which appeared a few months since
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Soles to Stew.  (No, 146.)

. " These are done the same as eels, Wiggy's way,
“in good gravy. See No. 164.

Fillets of Soles Fried. (No. 147.)

Take the fillets of a pair of good soles, {rim
them neatly, and wipe them on a dry cloth ; beat
the yolk and white of an egg together on a plate
for five minutes, dip the fillets into the egg, and
‘then into fine stale bread crumbs, that have been
rubbed through a hair sieve. Have some clean
lard hot in an iron fryingpan; put in the fillets and
fry them of a fine brown colour ; lay them on a
hair sieve as you do them, and keep them hot
before the fire till the following sauce is ready.

Make half a pint of good melted butler, squeeze
in the juice of a lemon, lay the fillets of soles round
the dish, and pour the sauce into the middle.

Fillets of Soles, IWhite. (No. 148.)

- Take off the fillets, trim them, and cut them in
lwo ; butter a clean earthen dish or pan, lay the
fillets in it, and butter a paper cut to the size of
the dish, and lay it close to the fille!'s, set it in a
cool oven, or over a very slow fire, for about fif-
teen or twenty minutes; take them up, and dry

L

in_that ably conducted daily register, “ The Morning Chro-
nicle.”

“ The King's Bench Reports Lave cook’d up an odd dish,
An action for damages, Try versus Fish.
Bat sure, if for damages action could lie,

It certainly must have been Iisk against I'ry.”
F
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them on a sheet of clean paper, or on a clean nap-
kin : dish on'a hot dish, and pour a little good

white ‘sauce over them.

Cod Boiled. (No. 149.)

~ Clean and wash your fish, and rub a little salt
1 the inside of it ; if the weather is very cold, a

large cod is alwags the better for being kept a

day : put plenty of waler in your fish-kettle, s0

that the fish may be well covered; put in a hand-
ful of salt : when the water boils, stop its boiling .
by pouring in a pint of cold water, and then put
in your fish; a very small fish will require from -

twenty to thirty minutes, a very large one near
an hour ; drain it on the fish-plate ; dish it with
garnish of the roe, liver, chitlerling, &c. |

Salt Fish Boiled. (No. 150.)

Salted fish requires soaking, according to the
time it has been in salt; that which is hard and
dry requires two nights soaking ; the intermediate
dlay lay it on a stone floor ; for the barrelled cod,
less time will do; and for the best Dogger Bank
split fish, which has not been more than a fort-
night or three weeks in salt, less time will be
‘needful. Pat it on in cold water,

Stices of Cod Boiled. (No. 151.)

Lay the slice of fish at the boitom of a fish=
kettle, with as much cold spring water as will
cover it, and a large handful of salt; set it on a
quick fire, and when it boils, set it on one side of
the fire to boil gently, for ten minudes, or a quar-
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ter of an hour, according to the size of the fsli.
Garnish with a slice of the liver on one side, and
chitterlings on the other. Oyster sauce and plain
butter.

Codlings Broiled. (No. 152.)

Wash them well, dry them in a cloth, beat an
eso on a plate well, dip the fish in the egg, and
then flour them all over; lay them on a clean
gridiron over a slow and clear fire; when they
are donc on one side, turn them gently ; they will
take about twenty minutes, or half an hour, An-
chovy sauce. -

IWhitings Fried. (No. 158.)

- Skin them, and fasten their tails to- their
mouths; dip them in ege, and then in bread
crumbs, and fry them in hot lard; lay them in
the pan with their backs towards the fire, and let
the fat boil over them, but do not turn them, they
are more liable to break than any fish.

Obs.— When whitings are very scarce and
dear, the fishmongers can skin and truss young
codlings, so that you can hardly tell the differ-
ence. A codling has a beard under its mouth,
which a whiting has not : this distinguishing
mark is sometimes cut off; however, if you look,
- you will soon see the mark where the beard was,
and thus discover if it is a whiting or a shaved

codling. :
Skate Fried. (No. 154.).

~After you. have clﬂﬂléed them thoroughly,
F
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divide it into fillets, dry them on a ¢lean cloth ; beat
the yolk and white of an egg together on a plate
for five minutes, dip the fish in this, and then in
fine bread crumbs ; fry it in hot lard or deippings
till they are of a beautiful brown colour; lay
them on a hair sieve to drain; garnish with crisp
parsley. -

Plaice or Flounders Fried. (jN 0. ]5.5:) |

Clean them well, and wipe them on-a dry cloth
to absorb all the water from them ; flour them and
fry them in hot lard, and send them up with
plain butter in a boat, or anchovy sauce. {

Water Souchy. | (No. .156.)

. 'This, I believe, is a Dutch dish, and is made
of several small fish, such as flounders, plaice,
whiting, gudgeons, eels, or perch ; these must be
very fresh, and very clean, for what they are
boiled in is sent up with them: cut noches in
your fish and throw them into fresh spring water ;
(this is what is called crimping fish); put them
into a stewpan with as much water as you think
will £ill the dish, with some parsley leaves and
parsley roots, a glass of white wine, and a table-
spoonful of vinegar, and as much salt as you
would for broth ; take care to skim it well whe_n
it boils; when your fish is done enough, send it
up in a deep dish, with some slices of bread and
butter on a plate.

Haddocks Boiled. (No. 157.) :
- Wash itkwell, and put it on to boil in as much
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_eold water as will cover it, with plenty of salt in

it; a haddock of three pounds will take twenty
‘minutes after it boils. . These are sometimes stuf-
\fed with the same stuffing you put to veal.

¢

ge. - Carp to Stew, (No. 158.) g

When your fish has been properly washed, lay
it in a fish kettle, with a pint of port wine and
- about as much water as will half cover it: a bay
leaf, a carrot, a large onion, a head of celery, a
dozen berries of black pepper, the same of all-
spice, and an ounce of lean ham; cover the fish
kettle close, and let it stew gently for half an hour;
take the fish up, lay it on a hot dish, and thicken
the liquor that it was boiled in with flour; season
with pepper, salt, and a little grated nutmeg
when it has boiled ten minutes, strain it through
a tammis into a clean stewpan, make it very hot,
and pour it over the fish ; if there is more sauce
than the dish will hold, send the rest up in a boat.

Perch Fried. (No. 159.)

~ Wash the fish well, and wipe them on a dry
| cloth, flour them lightly all over, and fry them

ten minutes in hot lard or drippings; when they
are fried, lay them on a hair sieve to drain ; send
them up on a hot dish: garrish with sprigs of
| green parsley. Anchovy sauce. _

Perch Boiled. (No. 160.) ’

Clean them carefully, and put them in a fish
kettle, with as much cold spring water as will

F 3
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cover the;n., with a handful of 'salt; set them on a
guick ﬁr_e till they boil ; when they boil, set them
on one side to boil gently for ten minutes. '

Salmon Pickled (No. 161 D)

Cut a salmon into pieces and put it into a fish
keltle, with a large handful of salt, and cold spring
waler enough to cover it; when it boils set it on
one side of the fire to boil gently half an hour ;
when it is enough, dry it on a clean cloth. :

Put the top of the salmon liquor into a stewpan,
to which add the same quantity of white wine
vinegar, a quarter of an ounce of whole pepper,
the same of allspice, and two bay leaves; set it
on the fire to boil ten minutes; skim it well ;
take it off the fire, and when it is cold, pour it
over the fish and tie it down; in three days it may
be (urned, and in a week it will be fit for eating,
and will remain so for several months. Garnish
with sprigs of fennel. |

Obs.—This is in the finest condition when fresh
salmon is most plentiful about Midsummer; the:
season for it is from February to September™.

Salmon Boiled. (No. 162.)

_ Put on a fish kettle, with as much spring water §
as will cover the salmon you are going to dress. §
When the water boils, put in a large handful of

# The three marks of the goodness of pickled salmon are, ,
1st. The brightness of the scales, and their sticking fast to the
skin, 2dly, The firmness of the flesh; and Sdly, its fine red |

colour,
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salt, take off the scum, if any rises, have the fish

“well washed, put it in, and let it boil half an hour.

Salmon Broiled. (No. 163.)

Clean the salmon well, and cut it into slices

~three inches thick, dry it thoroughly in a clean

cloth, and rub it all over with sweet oil, or thick
melted butter, and sprinkle a little salt over it;

put your gridiron over a clear fire, at some dis-

tance ; when it is hot, wipe it clean, and then rub

1t with sweet oil or lard ; lay the salmon on, and
when it is done on one side, turn it gently and broil

the other side. Anchovy sauce.

'Eels Stewed Wiggy'sway. (No. 164.)

Take two pounds of fine silver* eels; the best
size are those that are not much less than a three-
shilling-piece in circumference, quite fresh, full
of life, and as brisk as an eel; such as have been

‘kept out of water till they can scarce stir, are

_good for nothing. Gut them, and rub them with

salt till the slime is cleaned from them, wash them
in three different waters, and divide them into
pieces about four inches long: you may season
them with salt, and beaten mace or nutmeg, and

. then egg and bread crumb them; dredge them

with a little flour, and fry them in drippings till

i they are brown; lay them to dry on a hair sieve.

* The yellow eels are apt to taste muddy; the whiteness

‘of the belly of the fish, is not the only muark to kuow the best;

the right colour of the back is a coppery hue, very bright; the

olive coloured are inferior; and those tending to a green are
worse,
F 4
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Have ready a quart of good beef gravy ; it must
be quite cold when you put the eels into it, or the
skin of the eels will crack, and the beauty of this
dish consists in sending them up whole: set them
on a slow fire till they boil, then put them by the -
side of the fire to simmer very gently for a quarter
of an hour, take them out of the stewpan with a
fish slice, be careful not to bruise their skins, lay
them on a dish about two inches deep, mix twe
teaspoonsful of flour with two tablespoonsful of
port wine, stir it into the sauce by degrees, and
strain it over the fish through a tammis sieve.

Obs —To kill eels instantly, without the horrid
torture of cutting and skinning them alive, pierce
the spinal marrow close to the back part of the
skull with a sharp pointed skewer: if this be done
in the right place, all motion will instantly cease.

To fry Eels. (No. 165.)

Skin and gut them, and wash them well in cold
water, cut them in pieces four inches long, season
them with pepper and salt, beat an egg well on a
plate, dip them in the egg, and then in fine bread
crumbs ; fry them in fresh clean lard, drain them
well from the fat, garnish with crisp parsley ; for
sauce, plain melted butter, with the juice of half
a lemon in it.

Spitchecocked Eels. (No. 166.)

This the French cooks call the Er_:glish way of
dressing eels, and though not of their own inven,
tion, they frequently send it up to the best tables.

‘Take two middling-sized fine silver eels, leave.
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the skin on, cut off the heads, slit them on the
belly side, and take out the bone and guts, and
-wash and ‘wipe them nicely, and then cut them
into pieces about three inches long, wipe them
‘quite dry, put two ounces of butter into a stewpan
-with a little minced parsley, thyme, sage, pepper,
and salt, and a very little chn];ped shallot ; set the
stewpan over the fire ; when the buiter 1s melted,
stir the ingredients together, and take it off the
fire, mix the yolks of two eggs with them, and
dip the eel in, a piece at a time, and then roll
them in bread crumbs, making as much stick to
them as you can; then rub a gridiron witlr a bit qf
suef, set it high ever a very clear fire, and broil
your eels of a fine crisp brown : dish them with
crisp parsley, and send up plain butier in a boat,
and anchovy and butter. ;

~ Obs— We like them Dbeiter with the skin off;
it is very apt to offend delicate stomachs.

Mackarel Boiled. (No. 167.)

_ This fish loses its life as soon as it leaves the sea,
and the fresher it is the betier. They are very
tender fish, and the less you handle them the bet-
ter. . Wash and clean them thoroughly, pnt
them into cold water with a handful of salt in it ;
be careful not to let them boil, but only simmer
about ten minutes, till they are enough, which you
will discover by their beginning to split at the tail ;
do not let them stand in the water after they are
done, being so delicate that the heat of the water
will break them. This fish rarely appears at table
n perfeetion; either the mackarel is boiled too.
much, or the roe too liftle. The best way is to
FD
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open a slit opposite the middle of the roe; this
will allow the water access, and the roe will then be

done as soon as the fish, which it is seldom other-

wise; and some sagacious gourmands insist upon
it they must be taken out and boiled separately.

Mackarel Soused. (No. 168.)

After boiling them as above directed, put into
the liquor they were boiled in a few peppercorns,
some salt, and half as much vinegar, boil up
together, and when the mackarel are cold pour
this over them. 'There must be enough of it to
cover them completely. They will be good in two
days, and keep so a fortnight. Send them to table
garnished with sprigs of fennel. |

Mackarel Broiled. (No.169.)

Clean a fine large mackarel, wipe it on a dry

cloth, and cut a long slit down the back; fill it
with parsley and fennel, equal quantities of each
minced fine, season it with pepper and salt and a
little butter, oil it on both sides, and lay it on
a.clean gridiron over a very clear slow fire ; when

it is done on one side turn it, but be careful that

it does not burn ; send it up with fennel sauce in a
boat, or plain butter with mushroom catsup or soy
in it.

Mackarel Baked. (No. 170.)

Cat off their heads, open them, and take out
ihe roes, and clean them thoroughly, rub them on

the inside with a litlle pepper and salt, put the

i
|
!
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roes in again, season them (with a mixtare of

owdered allspice, black pepper and salt, well
rubbed together) on both sides, and lay them close
in a bakingpan, lay acouple of bay leaves on the
top, cover them with equal quantities of cold vine-
gar and water, tie them down wilh strong white
paper doubled, bake them for an hour in a slow
oven. They will keep for a fortnight.

e

Mackarel Pickled. (No.171.)

= Procure them as fresh as possible, split them
open, take off the heads, and trim off all the thin
part of the belly, put them into salt and water for
one hour, drain and wipe your fish, and put
them into jars or casks, with the following prepa-
ration. Take salt and bay salt, one pound each,
saltpetre and lump sugar, two ounces each, white
pepper, balf an ounce, and cardamum seeds, one
dram ; grind and pound the spices and salt well
together, put the fish into jars or casks, with a
layer of the preparation at the bottom, then a layer
of mackarel wilth the skin side downwards ; so
~continue alternately till the cask or jar is full;
press it down and cover it close.. In six months’
they will be fine, and fit for use, and will keep for
a couple of years, or more, in prime condition,
and the flavour will be delicious. |

Broiled Sprats. (No. 170.)*

Have an iron wire as thick as packthread, and
aslong as your gridiron is broad ; run this through
the head of your sprats, sprinkle a little flour and
salt over them, put your gridiromn over a clear
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quick fire, turn them in about a couple of minutes;
when the other side is brown, draw out the wire,
and send up the fish with melted buiter in a cup.

Herrings Broiled. (No. 171.)*

Wash them well, and then dry them with a
. cloth, dust them with flour, and broil them over a.
slow fire till they are well done. Send up goed
melted butier in a boat.

Herrings Soused. (No.172.)

¥

.Cut ﬁﬁ' the heads of two dozen fine fresh héf. :

rings, open and wash them very clean, season
them with salt, allspice, and black pepper, put
them into a pot, and cover them with white wine,
vinegar and water, equal paris of each, tie the

pot up close, and set it in a slow oven to bake for .

two hours. They will keep a month or six weeks.

Smelts Fried. (No. 173.)

Clean and dry them ihornughlf in a cloth, beat
an egg on a plate, and dip them in it, then in fine -

bread crumbs that have been rubbed through a
sieve ; fry them in clean lard; as soon as the lard
boils and is still, put in the fish. It will take.
about five minutes to give them a fine gold colour.
Drain them on a hair sieve. 'When quite dried,
send them up on a hot dish, with shrimp sauce in
a boat. - -
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Pickled Shrimps, the American Way.
(No. 174.)

Pick the finest shrimps, and put them into
' white wine vinegar with some salt in it ; put them
| into wide-mouthed bottles.

Potted Shrimps, or szei_?zs. (No. 175.)

‘When you have picked them, powder them
‘with a little beaten mace, grated nutmeg, white

per and salt, add a little cold butter, and pound
- all well together in a marble mortar till it is the

consistence of paste. Put it into pots covered
with clarified butter.

Lobster. (No. 176.)

Always buy them alive, for those who sell them
sometimes keep them too long before they boil
them, and they then have not half their flavour.
Choose those that are full of motion, which is the
index of their freshness. The heaviest are gene-
rally the bes(, and those of a middle size. Never
take them when the shell is encrusted, which is a
sign they are old. The male lobster is preferred
to eat, and the female on account of her eggs to
make sauce of. The female lobster is distinguished

y having a broader tail than thie male, and less

aws. Set on a pot of water with a tablespoonful of
salt in it, having tied the tail of the lobster fast to-
the body, when the water boils put it in, and, if very
large, keep it boiling briskly for half an hour;
wipe all the skum off it, and set it by till it is.
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cold, then rub the shell with a very little bulter or

sweet oil, to make it shine; break off (he great |

claws, crack them carefully in each joint, so that
they may not be shattered to pieces, and yet come
to pieces easily, cut the tail down the middle, and

send up the body whole.

*#.* These fish come in about April, and conlinue p!ﬁntfﬁiz
till the Oyster season begins.

Crab, .(No. 177.) |

The above observations apply to crabs, which
should necither be too small nor too large. The
best size are those which measure from cight to

ten mnches across the shoulders. L.

*.* Crabs make their appearance and disappearance about the
same tine as Lﬂ_afwrers. The Cromer Crabs are most esteemed. .

.. Potted Lobster. (No. 178)

Select fine hen lobsters when full of spawn, boil

them thoroughly, pick out all the eatable parts,
and pound them in a mortar, adding to them by
degrees finely-pounded mace, black pepper, salt,
and a little clarified butter. 'When the wholé is
well mixed, and beat to the consistence of paste,
press it down hard in a preserving-pot, pour clari-
fied butter over it, and keep it close covered.

Lobster Cake. (No.179.)

Pick the mecat out of a couple of lobsters, let
one of them be a hen, on account of the live
spawn, mince and pound it in a mortar, with two-
boned, washed, beheaded and betailed anchovies,

—
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lialf an ounce of butter, the yolks of three egas, a
teacupful of finely-grated stale bread, and a little
beaten mace. Line a preserving-pot with sheets
of fat bacon, put in the mixtare, cover it with
bacon, and bake it for an hour and a half. Let it
iremain till cold. When you wish to get it out,
 put the mould in warm water a few minutes, and
it will come out- Take away the bacon. Send
up the cake garnished with green parsley, &c.

. Lobster Pudding. (No.180.)

~ Pick all the meat out of a hen lobster, and
i pound it in a mortar with a handful of bread
| crumbs, two yolks of eggs, and two ounces of
| butter, pepper, salt, and nutmeg, to your taste, beat
| the whole well together, put it in a basin or mould
| to boil an hour.

Obs.— The sauce for the above is the spawn of
| the lobster pounded in a mortar, with a little but-
 ter and halt a tablespoonful of water. Mix it with
- melted butter, and pour it over the pudding. It

ej]'h_nllllld look quite red, and cover the bottom of the
| dish.

Oysters. (No. 181.)

The common* Colchester and Feversham oys-
ter are brought to market on the 5th of August;
‘the Milton, or as they are commonly called, the

¥ Those are called common oysters which are picked up on
the French coast, and laid in the Colchester beds, These
are never so fat and fine as the natives,
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melting natives *, do not come {ill the beginning
of October, continue in season till the 12th of May,
and rcach the meridian of their perfection about
Christmas. ' :
Some of the amateurs of oysters think they are
not best when quite fresh from the sea; the flavour
they have is too brackish and harsh, which is
much ameliorated by giving them a feed, by
covering them with clean water, with a pint of
salt to about two gallons; (nothing else, no oat«
meal, nor any other trumpery ;) this will cleanse
them from the mud and sand, &c. of the bed 3
after they have lain in it twelve hours, change it
for fresh salt and water, and in twelve hours more,
they will be in prime order for the mouth, and
remain so two or three days : at the time of high
waler, you may see them open their shells,
in expectation of receiving their usual food. This
process of feeding oysters, is only employed
when a great many come up together in their dirt,
&c. The real Colchester, or Pyfleet barrelled
oysters, that are packed at the beds, are bet-
ter without being put in water; they are care-
fully and tightly packed, and must not be dis-
turbed till wanted for table : these, in moderate
weather, will keep good for a week, or ten days.

Obs.— Nothing appears to common people
more indifferent than the manner of opening oys-
ters, or the time of eating them after they are

* Tliose oysters are thus called which are born as well as
hred in this country, and are mostly spit in the Burnham and
Mersey rivers, and do not come to their finest condition till

they are near four years.old.
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‘gpened ; nothing, however, ismoreimportant,inthe
‘enlightened eyes of the experienced oyster eater. .
 Those who wish to enjoy this delicious restora=
'tive in its utmost perfection, must eat it the
'moment it is opened, with its own gravy in the
under shell : if not eaten while absolutely alive,,
its flavour and spirit is lost. The true lover of an
oyster will have more regard for the feelings of his,
little favourite, than to abandon it to the mercy of
a bungling operator, but will always open it him-
self, and contrive to detach the fish from the shell
so dexterously, that the oyster is hardly conscious
he bas been ejected from his lodging, {ill he feels
the teeth of the gowrmand tickling him to death.

Scolloped Oysters. (No. 182.)

* Parboil twenty-four oysters in as much water as
will just cover them, strain the liquor, and add to
it about an ounce of fresh batter, a tablespoonful
of flour, a teaspoonful ofsalt, and half a teaspoon-
ful of ground black pepper, a roll of the rind of a
lemon, and a little grated nutmeg. 4

Beard and wash the oysters, and let them stew
slowly for a few minutes in the above liquor, put
them into scallop shells, with a little of the liquor
in each, and cover them with some fine bread

crambs, put little bits of butter on the top, and
| bake and brown them in a Dutch oven.

Stewed Qysters. (No. 182.)*

[ ',T_;'Large oysters will do for stewing, and by some:
| are preferred for this purpose ; but we rather loye.
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the p’Ium?, juicy, and delicious Millon; stew a
dozen of these, and put them into a

couple o
sancepan with their own liquor. ~ When they are
coming to a boil, take them up and strain the
liquor throngh a tammis sieve, and lay the oysters
on a cloth to dry. Put a bit of butter, as big as an
egg, into astewpan; when it is melted, put to it
as much flour as will dry it up, the liquor of the
oysters, and three tablespeonsful of boiling water,

one of mushroom or walnut catsup, and one of

white wine, a b'ade of bruised mace, a little white

pepper and salt 5 let it boil up for a couple of

minutes, then put in the oysters, and let them get

warm ; (they must not be boiled, or they will
become hard ;) line the bottom and sides of a hash
dish with bread sippets, and pour your oysters

and sauce into it.

For the following observations on fish, the
public are indebted to Mr. Wirrisw Tuckenr,
Fishmonger, Great Russel Street, Bloomsbury.

Hs “ Qct. 18, 1816.”

“ [n speaking of the different seasons of fish, [
do not mean to say that you cannot get good or
bad, except at the times I bave mentioned, as
they frequently will vary ; for instance, there may
be a good cod in the midst of summer, or a good
turbot in the midst of winter; and I have enly
pointed out the time when they are generally so.

“ There is no article so fluctnating in price as
fish, the London market being supplied princi-
pally by water carriage, from all parts of the coast,
the wind cannot be fair for all; the conse?mncc
then is, frequently a great abundance of some
sorts, and none, or little, of many others.. A

e B = B TR R A— a
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great many persons send their servants to market
to get, perhaps, a turbot, or cod’s head and shoul-
ders; 1t very likely happens those articles are
scarce and extravagant : the servants have ne
‘other order, or perhaps will not take the trouble
to get other orders, but order a turbot at 30s.
~or 40s., whereas they might have as good a dish
of any other sort for half the money. In this
case the tradesman is frequently condemned as
an extravagant fellow, when, perhaps, he gets
nothing by selling it. I am therefore convinced
that it is people’s own fault that they have fish
‘at such an extravagant price : if masters or mis-
tresses were to go to market themselves, if one
sort was dear, they could have another; or, if not
convenient to go themselves, desire their fish-
monger (o send them a handsome dish, the most
.seasonable and reasonable, for so many per-
sons; and if that tradesman did not use them
well, he is not deserving of their custom.”

- “ Cod generally comes info good seasomn in
Oectober, when, ifthe weather is cold, it eats as
fine as at any time in the year : towards the latter
‘end of January, and February, and part of March,
they are mostly poor, but the latter end of March,
‘April, and May, they arc generally particularly
fine, having shot their spawn, they come in fine
order. The Dogger-Bank cod are the most
estecemed, as they generally cut in large fine
flakes ; the north country cod, that is caught off the
_brkney Isles, are generally very stringy, or what
is commonly called woolley, and'sell at a very
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inferior price, but are canght in much greater
abundance than the Dogger cod. The cod are all
caught with hook, and brought alive in well boats
to ilm London markets.. The ead cured on the
Dogger Bank is remarkably fine, and seldom
cured zbove two or three weeks before brought
to market ; the barrel cod is commonly cured on
the coast of Scotland and Yorkshire. "There i is a
%reat deal of inferior cured salt fish brought f-om

ewfoundland and Ireland. The skull of a
Dogger Bank cod is a famous dish for an epicure,
it being the richest and most luscious part of the
fish ; one of them is a good dish for three or four
persnnq and eats well erther baked or boiled : the
tail of a cod should always be cut in fillets or
slices, and fried, which makes a good dish, and
generally to be bnught at a very reasenable r't{e,
if boiled, it is always soft and watery. "The skull
and tail of a cod makes an excellent Scotch dish,
stewed and served up together, with anchovies, or
oysler sauce, with the llqum: it is boiled in, in
the tureen.

¢“ Ling is brought to the London market in the
same manner as cod, but is very mfermr to it
either fresh or salf.

¢ Turbots. The ﬁnest turbots that are brﬂurrhttn
the London market, are caught off the Dutch coast,
or German ocean, and are brought in well boats
alive. The commencement of the season is gene-
rally about March and April, and continues all
the summer season, Turbots, like other fish,
do nol spawn all at the same time; therefore.
there is always good and bad nearly all the {
round. For this year or two past, there bas
an immense quantity brought to London, from aH‘
parts, and ?all qualttles, a great many from a
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new fishery off Hartlepool, which are a very
handsome looking turbot, but by no means equal
o what are caught off the Dutch coast. A great
many excellent turbots are caught off Dover and
_Bungcness; and a larege quantity brought from
Scotland, packed in ice, which are of a very
~inferior quality, and are generally to be. bought
for about one fourth the price of good turbots.
¢ Brills are generally caught at the same place
as turbots, and are generally of the same quality as
the turbot, from the different parts. Some brills
are very good, but not equal to tarbot. -
. “¢ Salmon. The earliest that comes in season to
| the London market, is brought from the Severn,
and begins to come into seasen the beginning of
November, but very few so early, perhaps not
above one in fifty, as many of them will not shoot
Aheir spawn till January, or after, and then cons
tinue in season till October, when they begin to
get very thin and poor. 'The principal supply of
salmon:is from difterent parts of Scotland, packed
n ice, and brought by water : if the vessels have
a fair wind, they will be in London in three days ;
but it frequently happens they are at sea perhaps
a forinight, when the greater part of the fish is
perished, some tolerable good, and some of all
| qualities, and has, for a year or two past, sold
s low as two pence per pound, and up to as much
as eighteen pence per pound at the same time,
owing to its different degrees of goodness.
- *¢ Salmon Gwilts, or Salmon %’eel, are the small
salmon which come from about 5 or 6 pounds
to ten pounds, are very fish, and make

handsome dishes of fish, and sent to table crooked
 the form of an 8. : 2 rul
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« Berwick Trout are a dislinct fish from the
ewilts, and are caught in the River Tweed, ﬂ.m:[
dressed in the same manner as the gwilt. &

 Calvered Salmon is the salmon caught in the .
Thames, and cut into slices alive; and some few
salmon are brought from Oxford to London alive,
and cut. A few slices makes a handsome, gentccl‘
dish, but is generally very expensive.

¢ Mackarel generally make their appearance uff :
the Land’s End about the beginning of April, and
as the weather gets warm they gradually come
round the coast, and gencrally arrive off Brighton
about May, and continue for some months, until -
they begin to shoot their spawn, when for above
iwo months they are missing, until about M ichael- .
mas, when there is a few very fat small mackarel of
‘excellent flavour at this tmm make their appear—
ance again. . -

 Dutch Plaice, when in season, and what are
caught off the Dufch coast, are good fish either
fried or boiled : they are frequently condemned
as a bad fish, because they do not eat so firm as a
turbot or han, which is not their nature; but
they are very rich nutritious fish, more so than
turbot ; but what are caught on our own coast
are not hmg equal {o the others. i

¢“ Soles are a fish that are generally to. be pro-
cured good from some part of the coast, as some
are going out of season, and some coming in,
both at the same time ; a great many are brought
in well-boats, alive, that are caught off Dnver
and Folkstone, and some are bmuﬂ'ht from the
same places b}r land carriage. The ‘soles that are
canght on that part of the coast are rather small,
but exceeding good fish. The finest soles that

U -
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are caught any where, are those that are off Ply-
mouth, near the Eddistone, and all the way up
the Channel, and to Torbay ; it being very dcep
water, and the ground a fine gravelly bottom,
they feed very solid, and are caught frequently
very large, cight or ten pounds per pair: they
are generally brought by water to Portsmouth,
and thence by land; but the greatest quantily
are caught off Yarmouth and the Knole, and a
tgreat many are caught off the Forelands. 5
% Red Mullets are a very delicious fish, coms
Jymonly called the sea woodcock, they being dres-
sed with their entrails in, there being no gut, only
like a string, which is like marrow itself; they
Jonly requive scraping ; washed tenderly with a
cloth, and broiled in a bultered paper: they are
‘§so rich, they require scarcely any sance. The
‘I best are caught off Plymouth, and all the way up

the channel to Portland, and some few oftf Brigh-
“ilon. : g
““ Gray Mullets, when in season, are very rich,
vod fish, but not equal to the red : those gene-
‘irally keep in the secason near the fresh water.
i ¥'The best way of dressing those, is by baking them
#lin a pye, or roasting, or baking them, with a
#ipudding in their hﬂﬁj’, and put in a tureen with
some good gravy, and they cat very fine. 3

“John Doreys are a very good fish, cutfing very
ntfwhite and firm, equal to a turbot in firmness, but
i gnet in- richness : those caught off Plymouth and
gy Torbay are the best. - Lobster is requisite for
iy dsauce. | .
I#} . “¢ Whitings are a very delicate fish, and require
at}1o be eaten very fresh ; those caught off Dover and
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Folkslone are the best; some are brought alive
and some by land carriage. .
- ““ Skate is a very good fish when in good season,
- but no fish so bad when it is otherwise : those per--
sons that like it firm and dry, should have it
crimped ; butthose that like it tender, should have:
it plain, and eat nol earlier than the second day,.
and if cold weather, three or four days old it is
better: it cannot be kept too long, if perfectly
sweet. Skate, if young, eafs very fine, crimped
and fried. _
“ H addocks are a firm, good fish ; they are dres- 4
sed many different ways. gLarge haddocks boiled,
and oystersauce. Haddocks salted a day or two
and caten with egg sauce, are a very good article.
Haddocks cut in fillets, and fried, eat very fine.
Or if small, very well broiled, or b?iked withaf
a pudding in their belly, and some goo avy. |
e Fres%z Sturgeon ig,mteemed- ag goﬁcfr fish by}
many ; but, I believe, only because it does not§
come plentiful enough to be common ; and to the
eater of fish it makes a change ; as many gentle-
men cannot dine without fish, it makes a variety,
or becomes useful, where people want to give
course of fish entirely : a piece siewed with som
good gravy is the best way of dressing ; or cut i
slices, and fried, as you would a veal cutlet, eats
very well. Sturgeon pickled, makes a handsom
winter dish for the second course. ¥
“ Smelts are allowed {o be caught in thedk
Thames on the first of November, and con«
tinue till May. The Thames smelts are thed&
best and sweetest, for two reasons ; they are freshfb
er, and richer, than any other you can get:
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they catch them much more plentiful and larger
“in Lancashire and Norfolk, but not so good: a
eat many are brought to town from Norfolk,
:ﬁt barely come good, as they are a fish should
‘always be eaten fresh; indeed allriver fish should
‘be eaten fresh, except salmon, which, unless
;crimlft, eats. betier the second or third day; but
all Thames fish particularly should be eaten
very fresh ; no fish eats so bad kept. |
¢¢ Lobsters are, in general, to be procured at all
times ; but the best time is from April to August.
After that time they begin to spawn, and seldom
open solid. Crabs nearly the same. Prawns are
best from March to August. Crayfish are gene-
rally to be procured good at all times; the sea
crayfish are very indifferent fish, and of bad di-
gestion ; the only thing they are good for, is to
make currie. Lobsters are dressed in many ways
for dishes ; as lobster sall’d, or ltalian sall'd, or
plain, or currie. '
¢“ Crab picked out of the shell, and divided in
three parts, and decorated with a little lobster
§ spawn, makes a very handsome dish for the se-
cond course, or a supper dish : some cooks and
fishmongers dress them very handsome.
4 ‘¢ Pipers are a very good fish ; the best that are
| cau%.ht arein the mid channel, from off Torbay
to Plymouth; they are a very handsome fish
when first caught, having many beautiful colours,
but soon fade ; they eat a great deal like a firm,
fine cod : eat good with a pudding in their bellies,
baked or roasted, and some good gravy ; or plain,
boiled as you would a hadcﬁ:rck.
- * Gurnetts. There are many different sorts
of this fish ; the red gurnett is a good deal like
. G







 BROTHS, GRAVIES, AND SOUPS.
GENERAL OBSERVATIONS. |

—*ﬁ—_

I is hardly necessary to give any more cautlions
to the cook to pay continual attention to the con-
dition of her stewpans, which should be examin-
ed every time they are used ; so many mischiefs
§ arise from their gelting out of repair : if they are
not kept nicely tinned, all your good work will be
in vain; the broths and soups will look green and
| dirty, and taste bitter and poisonous, and will be
spoiled both for the eye and palate, and your
credit will be lost ; and as the health, and even
life of the family depends upon this, the cook may
be sure her employers had rather pay the tin-
man’s bill than the doctor’s; therefore, attention
to this cannot fail to engage the regard of the mis-
| ress, between whom and the cook, it will be my
Jutmost endeavour throughout this book to pro=
Jmote perfect harmony. '.
| Ifthe servant has the misfortune to scorch or
Ablister- the tinning of her saucepan, which will
G2
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happen sometimes to the most careful cook, I ad-
visc her, by all means, immediately to acquaint
her employers, who will thank her for so candidly
mentioning the accident; and only censure her if
she conceals it. Make it a rule without an excep-
tion, never to use any sieves or tammy cloths,
spoons or ladles, till they are well cleaned, and
thoroughly dried, nor any stewpans &c., without
first washing them out with boiling water, and
rubbing them well with a dry cloth and a little
bran, to clean them from every kind of grease and
sand, &c. that may have been left in them, or any
bad smell they may have got since they were last
used: never neglect this. Though we do not
suppose our cook such a naughty slut, as to think
of putting: by her broth pots, &c., till she has:
thoroughly cleaned ¥ them ; wash them immedi- |}

% Stewpans and soup-pots with round bottoms, such as:
saucepans are made with, will wear twice as long, and are:
cleaned with half the trouble, as those whose sides are sol--
dered to the bottom ; for the sand and grease, &c. will gett
into the joined part, and it is a difficulty, almost amuunting_
to an impossibility, to dislodge the dirt completely. ~Take:§

broth, soup, &c., that you are making, may not waste by
evaporation, They are good for nothing, unless they fit
tight enough to keep the steam in, and the smoke out.
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ately, and be sure they are quite dry before they
‘are put by; and keep them in a dry place, for
damp will rust and destroy them very soon: at-
“tend to this the first moment you can spare after
the dinner is sent up ; and never put by any soup,
gravy, &c., in a metal utensil ; stone or earthen
vessels should be used for this purpose. Cultivate
regular habits of cleanliness, &c., in all your busi-
ness, which you will then get through easily and
comfortably. I do not mean that restless spirit of
¢ the tidy one,” who is always frisking about in a
whirlpool of bustle and confusion ; and is always
dirty, under pretence of being always cleaning.

Broths differ from soups, as they are inferior in
strength, and composed with fewer ingredients ;
they are more easy to make, and lead to the art of
making gravies, sonps, and sauces.

Lean, juicy beef, mutton, or veal, form the basis
of these: you must procure those pieces which
afford the most and richest succulence, and as
fresh killed as possible *. Stale meat will make
your broth thick and bad tasted, and fat meat is

- * Ingeneral, it has been considered the best economy to
use the cheapest and most inferior meats for soup, &c., and
to boil it down to rags. I think this a false frugality; and

advise you to buy good pieces of meat, and only stew them
till they are done enough to eat,

G3



BROTHS, GRAVIES, AN‘D SOUPS.

not only wasted, but occasions the broth very soon
to turn sour: this only appliecs to those broths
which are required to be perfectly clean : we shall
show hereaftcr, that fat and drippings may be so
combined with vegelable mucilage, as to afford,
at the small cost of 10d. per gallon, a very nourish-
ing, palatable, and balsamic soup. 1

The following broth herbs, soup roots, and sca=
sonings, Scotch batley, pearl barley, flour, bread
Taspings, oatmeal, peas, beans, rice; vermicellis
maccaroni, potatoe mucilage, mushrooms, cham-
pignons, ‘parsnips, carrots, beet roots, turnips, gar-
lick, shallots, onions *, cucumber, celery, celery
seedt, parsley, leeks, common thyme, lemon-
thyme, orange-thyme, knotted marjoram, sage,
‘mint, winter savoury, sweet basil bay leaves, tar-
ragon, chervit, burnet, allspice, cinnamon, ginger,

* All cooks agree in this opinion,
No savoury dish without an onion.

Sliced onions fried quite brown, with some butter and flour,
are excellent to heighten the colour and flavour of brown
sauces and soups. |

+ The concentration of flavour in celery seed is such, that
halfa drachm of it will impregnate a gallon of soup with more
relish than two or three heads of the fresh vegetable. This
valuable acquisition to the soup-pot deserves to be more unis

versally known,
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nutmeg, clove, mace, black pepper, white pepper,
lemon-peel, lemon-juice ¥, Seville orange juicet,
and salt, used separately, or combined in fifty
different propertions, will make an endless va-
riety t of excellent broths and soups, quite as
agreeable to the appetite, and incalculably more
advantageous to the stomach, than consuming
pheasants and partridges, and the long list of
‘piquante, inflammatory, rare and costly articles,
recommended in some former books on this
subject, whose elaborately compounded soups are
like their made dishes ; in which, though: variety
is aimed at, e'very thing has the same ‘tastes, and
nothing its own. The great fault of our English
soups, seems to be the employment of an excess of
spices, and too small a proportion of roots and
herbs. 4

To the ingredients I have enumerated, many

. * If you have not orange or lemon juice, a little French
wine vinegar is the best substitute for it. |
t The juice of the Seville orange is to be preferred to lemon=
juice, the flavour is finer, and the acid milder. ;
1 The erudite editor of the “ Almanach des Gourmands,”’
~vol. 1i. p. 30, tells us, that ten folio volumes would not
- contain the receipts of all the soups that have been invented
in that grand school of good eating, the Parisian kitchen.

G 4
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culinary scribes indiscriminately cram into almost
cvery dish, anchovies *, garlick ¥, bay leaves,
and that hot, fiery spice, Cayenne pepper. We
leave those who love these things, to use them as
they like ; their flavour can be very extempora-

neously produced by spirit of Cayenne, garlick
vinegar, and essence of anchovy . We again
caution the cook always to avoid these predomi~

nant flavours, which, however agreeable they may
be to some, are extremely disagreeable to others.
Truffles and morels are also set down as a part
of most receipts. These have a very rich, high
flavour, and are delicious additions to some dishes,
or sent up as a stew by themselves, when they are

- * Soy, cavice-coratch, anchovies, curry powder, browning,
catsup, pickle liquor, beer, and wine, are occasionally very
convenient auxiliaries te soups, &c. : the proportion of wine
should not exceed a large wineglassful to a quart of soup,
though much larger quantities are ordered in many books:
this is as much as can be admitted, without the vinous flavour
becoming remarkably predominant.

4 Many a good dish is spoiled, by the cook not knowing

the proper use of this, which is to give a flavour, and not to
be predominant to the other ingredients: a morsel mashed
with the point of a knife, and stired in, is enough.

1 For preparing these, you will find the best receipts in the

chapter of sauces, &c.
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fresh and fine ; but in this state they are not served
up half a dozen times in a year at the first noble-
man’s table in the kingdom : when they are dried,
they generally lose their flavour, and serve only
to soak up g{md gravy, from which they take
more taste than they give. The great art of com-
posing a rich soup is, so to proportion the several
ingredients one to another, that no particular taste
be stronger than the rest; but to produce such a
fine, harmonious, and delicious relish, that the
whole is delightful : this requires a very judi-
cious combination of the materials, and constitutes
the *¢ chef-d'cewore” of culinary science.

1In the first place, take care that the roots and
herbs be perfecily well cleaned, and proportion
the water not only to the quantity of meat *, and
other ingredients, but to the sort of fire you intend
to use. If you have a brisk fire, a great deal more
water must be put in than you intend to have
broth ; but if it be to stew gently, then little more
water need be put in at first than is expected at
the end ; for when the saucepan is covered close,
and the fire gentle, very little is wasted. Tn most
cases, this gentle way of stewing is incomparably

* Generally a pound of meat to a quart of water, for
soups; and double that quantity for gravies,

GH
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the best, and both the meat and the soap eat the
better for it.

Always dish up yaur soups the last lhmg I£
it be gravy soup, it will skin over if you let it
stand ; if it be peas-soup, it often settles, and the:
top looks thin. _

- By quick and strong boiling, not only all the
volatile and finest parts of the ingredients are
evaporated, and fly off with the steam, but the
coarser parts are rendered soluble; so you lose
the good, and get the bad.. The slower they boil
the better. Soups will generally take from three
to six hours. _ _ :

If possible, always prepare . your broths and
soups the evening before you want them. This will
give you more time to attend to the rest of your din-
ner next day ; and when the soup is cold, fat may
be much more easily and completely removed from
the surface of it : when you decant it, take care
not to disturb the settlings at the bottom of the ves-
sel, which are so fine, they will escape through your
tammis, or sieve, and are only to be got rid of in
this manner. The full flavour of the ingredients:
can only be extracted by very long and slow sim-
mering; during which, take care (o prevent the
evaporation of the steam, by covering your pot
closely : perhaps the best stewpots are the cast
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iron digesters *, made by Jackson and Moser, in
Greek Street, Soho: in these, all the nutritive qua-
lities of the meat are preserved, the steam being
prevented escaping by the lids fitting exactly

into a screw grove.
Bread raspings, bread crumbs t, biscuit pow-

der, isinglass, potatoe mucilage, fat skimmings
and flour, or flour and butter, or flour and water
rubbed well together, are the materials commonly
used f to thicken §, and give a body to our soups.
To their very rich gravies, &c., the French add
the breasts of partridges and fowls, beaten to a pulp
in a marble mortar, a piece of the beef you have

. ® The water in the digester is never made to boil, so there
is no exhalation of volatile parts; and although the solution
is made with great success, and may be to any degree requir=
ed, yet if that is not carried very far, the meat may be ren-
dered very tender, while it retains its most sapid parts, an{i_
sull remain eatable, and useful in the family.

~ + To thicken with bread: take the crumb of a French
roll, boil it in a little of the soup, beat it in a mortar, and rub
it through a sieve, or coarse cloth, pour this into your soup,
and give it a boil up afterwards.

. 1 In the proportion of a teacupful to a quart of soup.

- § Whatever materials are used for this purpose, must be
gradually mixed with the soup, till they are thoroughly incor-
porated withit; ifit is at all lumpy, pass it through a fine
hair sieve,
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boiled to'make your broth or gravy, pounded in
the like manner, with a bit of butter and flour,
and gradually well incorporated with the gravy or
soup, will be found an excellent substitute for
these more expensive articles. Meat from which
broth has been made, and all the juice has been
extracted, is then excellently well prepared for
frothing, and quite as good as that which has
been baked till it is dry *, and pounded, &c.,
. seasoned in the usual manner, will be an elegant
and savoury luncheon or supper dish, and ex-
tremely useful, as we have before observed, to
thicken soups, sauces, &c., and costs nothing but
the trouble of preparing it, which is very little,
and you get a delicious relish for sandwiches, &c.,
of what heretofore has been by the poorest house-
keeper considered the perquisite of the cat.

It is a good plan always to keep some spare
broth, lest your soup liquor waste in boiling, and
get too thick. If it is too thin, or too weak, take
off the cover of your soup-pot, and let it boil till
some of the watery part of it has evaporated, or
add some of the thickening materials we have be-
fore mentioned ; and always have at hand some

* If the gravy is not completely drained from it, the article
potted will turn sour in a couple of days.
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browning. This simple preparation is much
better than any of the compounds bearing that
name, as it merely colours your sauce or soupy
without interfering with its flavour. "When
soups and gravies are kept from day to day,
in hot weather, they should be warmed up
every day, and put into fresh scalded tureens,
or pans; in temperate weather, every other
day may be enough. We hope enough has now
been said, to put the common cook into possession.
of the whole arcana of soupmaking, without much
trouble to herself, or expense to her employers’
and that it will not be said, in future, that an En-
olishman only knows how to make soup in his sto-
mach, by swilling down a large quantity of ale,
or porter, to quench the thirst occasioned by the
meat he eats: like the ingenious foreigners he
may now make his soup in a pot, and thus save
his principal viscera a great deal of trouble.

- *,* In the following Receipts we have directed the spices and
Aavouring to be added at the usual time; but it would
greatly improve the soups, if the spices, &c., as well as wine,
which is used to finish them, were not put in above ten or
fifteen minutes before they are done, especially if the spices
are pounded ; whole spice may have twenty or thirty minutes.

A continued heat soon dissipates the spirit of wine, and eva-
porates the aroma and flavour of the spices and herbs.
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Beef Broth. (No. 185.)*

‘W asH a shin of beef very clean, crack the bone
in two or three places, add thereto any trimmings
you have of meat, game, or poultry, and put
them into two gallons of cold water, in an open

got, on a quick fire; watch it, and the moment it
egins to simmer, skim it carefully, or you will
lose the beauty of your broth, which must be
perfectly clear and limpid; on this depends
the goodness of the soups, sauces, and gravies, of
which it is the basis: then add a quart of cold
water, to make more scum rise, and skim it again,
and when the scum has quite done rising, put in one
moderate-sized carrot, a head of celery, two turnips,
iwo onions, in one of which stick three cloves, and
a teaspoonful of salt : cover it close, and set it by
the side of the fire, and let it boil ‘very gently for
four or five hours, according to the weight of
your meat: when it is reduced to about six
quarts, strain it through a silk or tammis sieve:
skim+ it carefully, and set it in the coldest place
you have. The quicker it cools the better.

* In culinary technicals, is first stock.

t If the grease is left on the top, it keeps the broth from
cooling, and it often turns sour.
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Obs.— This is the universal foundation for all -
sorts o isoups and sauces, brown or white. I
have ordered it to stew no longer than the meat is
thoroughly done to eal, and you obtain excellent
broth, without depriving the meat of its nutritious
succulence : to boil it to rags, as is the common

ractice, will not enrich your broths, but only
make them thick and grouty, and destroy the
meat, which when thus gently stewed for only
four or five hours, will afford a relishing and
wholesome meal for half a dozen people. If it is
not to be eaten till cold, cut the meat from the
bones, and put it into a mould, and as it grows
cold it will take a shape, and will make a very
nice dish for luncheon or supper. &

Beef Gravy. (No. 186.)

Cover the bottom of a stewpan, that is well
tinned and quite clean, with halfa pound of ham or
lean bacon cut into slices, a shin of beef, or six
pounds of the sticking-piece cut into half pound
pieces, with a carrot, an onion with two cloves
stuck in it, and a head of celery ; put a pint of
broth or water to it, cover il close, and set it
over a moderate fire till the water is reduced to
as little as will just save the ingredients from burn=
ing ; then lput in four quarts of boiling water™ ;
when it boils up, skim it carefully, and wipe off
with a clean cloth what sticks round the edge

* A great deal of care is to be taken to watch the time of
putting in the water, for ifit is poured in too soon, the gravy
will not have its trué Havour and colour. and if let alone till
the meat sticks too much to the pan, it will get a burnt taste.
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fand inside of the stewpan, that your gravy may
be delicately clean and clear. Set it by the side.
of a fire where it will stew very gently for.
four hours : if it has not boiled too fast, there
should be about three quarts of gravy; strain
through a silk or tammis sieve; take very particu-
lar care to skim it well, and set itin a cold place *.

" Beef Broth, for Glaze. (No. 187.)

Put a large quantily of beef trimmings, or lean
beef, into a broth-kettle ; cover them with cold
water, and set it over a quick fire, till it boils ;°
skim it well, and add a quart of cold water, 1o
throw up the scum ; skim it again, and set it to
simmer gently four or five hours, then strain it
through a napkin that has been wetted and wrung,
or through a silk sieve, or tammis, into a clean
stone or china pan, and let it remain till next day;
take off the fat, and pour the broth gently (so as
to leave the settling at the bottom of the pan)
into a clean stewpan, set it over a very clear hot
stove, and let it boil away as quick as possible,
till it is reduced to a strong gluet : you must take

*# Called in some cookery books, second stock.

+ The French use three different names to signify much the
same thing; viz. consommé, coulis, and restaurant. The
first is the weakest and clearest, and is often made with a
little flour, butter, and broth, and used to give thickuess to
sauces and soups: the second is stronger, of meat, and is for
the purpose of adding goodness and strength to whatever it
1s mixeds with ; the last 1s for the same purpose, and made as

rich in_taste and flavour, as meat, game, poultry, and proper
feasoning can make it, , n
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great care it does not burn. It should be of a fine
yellow colour, and transparent: pour it into little
Jars, and keep itin a cool, but dry place.

Obs.— This is an indispensable preparation,
giving a body to your soups, sauces, and ragouts,
or to glaze your meat with. When reduced to
this state, it will keep for several months. If it is
for present use, it need not be boiled away so much,
and is then called consommé, or essence of meat,

Strong Savoury Beef Gravy. (No. 188.)

Take a stewpan that will hold four quarts, lay’
a slice or two of hacon (about a quarter of an inch
thick) at the bottom, a couple of ounces of ham,’
(undressed if you have it,) and two pounds of
beef, a carrot, a large onion, with four cloves'
stuck in it, (that the end of the cloves may not tear
the tammis when the sauce is strained,) one head
of celery, a bundle of parsley, lemon-thyme, mar-
joram, and savoury, about as big round as your
little finger when tied close, a few leaves of sweet
basil, (one bay leaf if you like it,) a piece of lemon-.
peel, and a dozen corns of allspice: pour on this
half a pint of water, cover it close, and let it sim-.
mer gently on a slow fire for half an hour, in which
time 1t will be almost dry ; watch it very carefully,
and let it catch a nice brown colour, turn your meat,
let it brown on the other side, then add two
quarts of boiling water *, and boil very gently for
an hour and a half, It is now rich gravy : to
- convert it into :

* The general rule is to put in as many quarts of water as
there are pounds of meat.
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:Beqf Cullis, or rich and thickened Gravy,
' (No. 189.)

¢ Take a tablespoonful of the thickening, No.
257, of sauces, and put it into a basin, with a
ladieful of the gravy; stir it quick ; then add the
rest by degrees, till it is all well mixed, then pour
it back into the stewpan, where the meat, &c. is;
see the sauce is of a proper thickness, and leave
it by the side of the fire to simmer for half an
hour, that the thickening may thoroughly incor-:
porate with the gravy, the stewpan being only
half covered, stirring it every now and then;
a sort of scum will gather on the top, which it is
best not to take off till you are ready to strain it
through a tammis *. Take care it is neither too.
pale nor too dark a colour; if it is not thick
enough, put it into a clean stewpan; and if you
wish it stronger, let it stew longer, till it is re~
duced to the desired thickness: if it is too thick,
you can easily thin it with a spoonful or two of

arm broth, or water. W hen your sauce is done,

stir it in the basin you put it into once or twice,.
while it is cooling.

_ Family Soup. (No. 190.)
_ Put on eight or ten pounds of brisket of beef in a

* A tammis is a worsted cloth, sold at the oil shops, made
on purpose for straining sauces; the best way of using it is
for two people to twist it contrary ways : this is a much bet-

ter way of straining sauce than through a sieve, and refines it
much more completely.
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gallon of water; let this come very gently to a
simmer, bordering on boiling ; skim it carefully;
when it has simmered in the gentlest manner for
four or five hours, according to the size of the
meéat, put in some carrots and turnips cutf into
small shapes, and two heads of celery cutsmall ;
stew about an hour and a half longer, and the soup
is ready to be served up. il

© ®.* Some are fond of small suet dumplings, as big as nut=

megs, sent up in the tureen with thesoup.

- Obs.—This will be found a most excellent family
soup, nourishing, and delicious to most palates.
If the meat be simmered for three hours the even-
ing before the soup is wanted, and suffered to
stand till it is cold, much fat* may be removed
from the surface of the soup, is extremely delicate,
and far superior for all the purposes that drippings
are applied to. The beef will be a most excellent
and tender bouilli; and if some of the gravy be
thickened, see Receipt No. 257, and some minced
ghirkins, and capers, added to it, and poured
into the dish, and over the meat, it will make
it still more relishing ; carrots and turnips cut, as
for harricot mutton, may be added.

Veal Broth. (No. 191.)

A knuckle of veal is best, and a qharter of a
nd of undressed -ham ; manage these as direct-
ed in the receipt for beef broth, only take care

* See “ L'Art de Cuisinier,” par A. Beauvillier, Paris, 1814,
page 68. “1 have learned by experience, that of all the fats
that are used for frying, that which is taken from the surface
of the broth and stock-pot is by far the hest.” . bt of
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not to let it catch any colour, as this and the fol-
lowing and richer preparation of veal, are chiefly
used for white soups, sauces, &c.

Veal Gravy. (No.192.)

About four pounds of the nut of the leg of veal,
cut into half pound slices, with a quarter of a
pound of bam in small dice, prepared like the
beef gravy, but a great deal of care must be taken
to watch the time of putting in the water ; if it is
};oured in too soon, the gravy will not have its true

avour, and if it be let alone till the meat sticks

too much to the pan, it will catch too much
colour. | |

Knuckle of Veal Soup. (No. 193.) |

A knuckle of veal of nine pounds weight,
will make two tureens of excellent soup, and is
thus easily prepared: cut a pound of bacon into
slices about halfan inch thick, lay it at the bottom
‘of a soup kettle, or deep stewpan, on this the

knuckle of veal, having first chopped the bone in
two or three places, furnish it with a carrot, a
turnip, a head of celery, a large onion, with two
or three cloves stuck in it, a dozen corns of black,
and the same of Jamaica pepper, and a good bun-
dle of lemon-thyme, winter savoury, and parsley.
Cover the meat with cold water, set it over a
quick fire till it boils, and you have skimmed it
well, then remove your soup-ketile to the side of
the fire, where it will stew very gently for four
hours, till it is quite tender, then take out the
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bacon and veal, and set it by till it is cold, and
strain the soup, and set it by in a cool place till
you want it, when you must take off the fat you
will find on the surface of your liquor, and decant
it (keeping back the seitlings at the bottom,) into
a clean stewpan ; put three tablespoonsful of the
fat you have taken off the soup, into a small stew-
pan, and mix it with three tablespoonsful of flour,
pour a ladleful of soup to it, and mix it with the
rest by degrees, and boil it up till it is smooth.
Cut the meat and gristle of the knuckle, and the
bacon into mouthfuls, and put them into the soup,
and let them get warm.

. Obs.—You may make this more savoury
by adding catsup, or thyme, &c. Shin of beef
may be dressed the same way.

Mutton Broth. (No. 194.)

Take two pounds of scrag of mutton, let it lay
in some cold water for an hour, to take the blood
out, then put it in a saucepan, with three quarts
of water, a teaspoonful of salt, and three of the
best grits, a large onion, some thyme and knotted
marjoram ; then set it on a slow fire, and mind
you skim it well: when you have taken all the
scum off, then put in three turnips, and let it
simmer for a couple of hours, and strain through
a clean and sweet sieve.

Obs. — Y ou may thicken broth, by boiling with
it a little oatmeal, rice, Scotch or pearl barley.
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Mack Mutton Broth, without DMeat, n five
| minutes. (No. 195.). |

" Boil two teaspoonsful of mushroom catsup in
three quarters of a pint of very thin grucl. Season
with a little salt. '

The Queen's mnrning'Bratk, | (No. 196.)

~ Sir Kenelm Digby, in his closet of cookery,
page 150, London, 1669, informs us was made
in the following manner :

- A hen, a handfal of parsley, a sprig of thyme,
three of spearmint, a little balm, half a great
onion, a little pepper and salt, and a clove, as
4 much water as will cover them ; and this boiled
io less than a pint, for one good porrengerful.

i

Hadge Podge. (No. 197.) ‘

- Take a pound of rump steaks, the same quan-
tity of veal cutlets and mutton chops, and an ox-
heel, cut them into pieces about an inch square,
put the whole into a soup-pot, with an ounce of
butter, let it stew softly, and turn it about; that it
may get browned all over, then pour in five pints
of water, with two ounces of barley, an onion, a
small bundle of sweet herbs, or three drachms of
soup herbpowder, No.459, enclosed in a bag, three
1 heads of celery, a couple of turnips pared and cut
in two, a large carrot scraped clean and split, three
blades of bruised mace, two or three cloves, and

half a dozen berries of black pepper; cover the

| — - TW — —
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soup-pot very close, so that no steam can evapo-
rate : if the lid does not fit tight, put a piece of’}
paper over the pot, and then put the lid on ; let it
stew very gently for three hours; take out the:
spice, sweet herbs, and soup roots, pour the:
rest into a tureen, or soup dish, and season it with |}
a little salt. |

Oua-heel Jelly. (No. 198.)

The proportion of water to each heel is about!}
a quart ; keep it simmering gently for three or:}
four hours, it will make a pint of strong jelly,,
which is frequently used to add to mock turtle,,
and the calf’s feet will do as well. -

L

Jelly Broth of Fragments. (No. 199.)

‘When you dress a large dinner, you may’
make good broth, at very small cost, by taking;
care of all the trimmings and parings of the meat,,
game, and poultry you are going to use; washi
them well, and put them into a stewpan, with as:
much cold water as will cover them ; set your:
stewpan on a hot fire ; when it boils, take off alll§,
the scum, and set it to boil gently : put in twoif,
carrols, two turnips, a large onion, three bladess§,
of pounded mace, and a head of celery ; some:j,
mushroom parings will be a great addition. Leti§,
it boil gently three or four hours, strain it through
a silk sieve into a clean basin, and season it with
SELH;- # - ir

3
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| LCJear Gm'vy Soup. (No. 200.) :

~ Cut half a pound of lean ham into thin slices
and lay them at the bottom of a large stewpan or
stockpot, with three pounds of lean beef, and a
knuckle of veal ; break the bones and lay them on
the meat, take off the outer skin of two large
onions, stick three cloves in one of them, and cut
the other into slices, and two turnips ; wash and
clean a couple of large carrots, two heads of celery
cut im pieces, and a large blade of mace, pour over
these half a pint of cold water, cover the stewpan
close, and set it over a smart fire, to boil quick,
till the water is reduced, and the meat begins to
stick to the boltom of the stewpan ; turn your meat,
&c., and when there is a nice brown glaze at the
bottom of the stewpan, add four quarts of clean
boiling water : watch it, and when it is comin
to a boil, put in half a pint of cold water, an
take off the scum, put in halfa pint more cold
water, skim it again, and continue to do so till no
mere scum rises, then set it on one side of the
fire, 1o boil gently for four hours, strain it through
a clean napkin, or a silk sieve, into a clean China
or stone pan, let it remain till it is cold, and then
remove all the grease: when you decant it, be
sl careful not to disturb the settlingsat the bottom
|4pof the pan: the liguor should be of a fine
ypifamber colour, and as clear as rock water = if it is
jhjmot quite so bright as you wish it, put it into a

R an, and break two whites and sﬂells of eggs
Minto a basin, beat them well together, put them
Ainto the soup, set it on a quick fire, and stir it
twith a whisk till it boils, then set it on one side of
H
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the fire to settle for ten minutes, strain it through*
a fine napkin into a basin, and it isready.” How-"
ever, if your broth is carcfully skimmed, it will be ©
‘clear enough, without clarifying, which im-"
pairs the flavour of the broth much more than it-
amproves its appearance. i siEe dos bsomy |
Obs.— This is the basis of almost all the oravy

soups, which are called after the various vege-

tables that are put into them. Carrots, iil'rnipsf.
onions, celery, ‘and a few leaves of cheryil, make
what is commonly called * soup santé ;” a pint_
of asparagus peas, and a cabbage lettuce, w Eﬁi:
they can be had, are an improvement ; with';‘i&pbi; |
or Scotch barley, with Italian paste, or maccaroni, .
- or vermicelli, or celery cut into lengths; it will |
be the soup usually called by those names,
or turnips scooped round and fried in buttef, or.
young onions prepared in the same way, will give .
you a clear turnip, or onion soup. W hafever
roots and vegetables you use, must be parboiled
first, or they will impregnate the soup with oo
strong a flavour. The seasoning for all these
soups is the same, sait, a little sugar, and a very

little Cayenne pepper.

Shin of Beef Soup. (No. 201.) = ¢

Put a large shin of beef (after having sawed
the bone into several pieces,) into a stewpan, with
six quarts of water, two teaspoonsful of salt, to
throw up the scum, which must be carefully and
completely. removed as soon as 1t appears ; then
put in three whole onions, three carrots, and a.

couple of turnips, cut in pieces, a teas
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fef whole allspice, and the same of black pepper:.
Blet it stew very gently for five or six hours, and
‘§strain it off inte a pan, and let it remain till next
lay. W hen the meat is cold, pick out all the
eristles and sinews from the meat, cut them into
‘Ipieces as big as a small walnut, and lay them by to
‘fput into the soup ; the rest of the meat (after the
skins, &c. are picked out,) pound in a mortar,
vith a little beaten spice, salt, and a very little
fbutter, and make it into potted beef. Next morn-
ing take off the fat from the soup, cut three large
Ponions into slices, and fry them a fine brown (but
10 net let them get burned) in some of the fat you
1ave taken off -tg surface of your soup liquor ; put
hese into a clean stewpan, with your soup, and
Lthe gristles, and let them simmer together for half
an hour, then rub down feur tablespeonsful of
flour in a teacupful of soup, add two tablespoons-
#ful of mushroom catsup, and one of browning ;

zive it a boil up for five minutes, and put it
fibreugh a sieve. It is ready for table, -.

Harrico Mutton Soup. (Nu._ 202.)

Divide a large neck of mutton into two parts,
put the scrag end into a stewpan, with four large
Mlurnips, and two carrots, a large onion cut in two,
fand a gallon of water; let it stew gently over a
slow fire for two hours, till the mutten ‘is done
Jfpnough, but net till it is boiled to rags: then
ise two of the turnips, and one of the carrots
hrough a cullender, and put them into the soup,
o thicken it: cut the other part of the muiton
ito chops, fry them just to brown them, put
hem to the soup, and stgw them very genily. till

H 2
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the chops are tender, but take care not to do thenv

to rags: cut the other turnips and earrot inte

shapes, and put them in the soup just before

gmlll take it up. Send it up in a soup-tureen or
ish.

Mutton Broth, with Cutlets. (No. 203.)% |

Cut six or eight handsome cutlets off the best
end of a neck of mutton, trim off some of the fat,
and lay the cutlets on a plate ; take the scrag and
trimmings, and put them into a large stewpaun,
with a gallon of water, one head of celery, and a
small bundle of parsley and thyme ; set it on the
fire, and when it boils skim it well, and let it
simmer very slowly by the side of the fire for two
hours ; strain it into a clean stewpan, or broth p
and have ready turnips, carrots, celery, and butt
onions, of each a small teacupful, cut into dice,
or scooped witha turnip-scoop. Put the cutlets:
and the roots into the broth, season it with salty,
and let it stew very slowly till they are just tender..

Scotch Barley Broth. (No. 204.). . ?.

- Chop a shin of beef into four or five pieces,
it into a soup-pot, with two gallons of cold water,
and set it over a brisk fire till it boils ; skim it wells.
and put in a large carrot, a turnip, a head o
celery, and a small bundle of parsley and thyme;
let it stew gently for three hours, then strain
into a clean stewpan, or soup-pot, take off the fat,}
and putin three gquarters of a pound of barley,{
well washed and picked, another head of celery,

two turnips, a carrot, and an onjon, cut into sm
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onions, and three or four heads of celery, put

them into a stewpan, with a quarter of a pound of

butter and a pint of water, let them simmer very

slowly for about an hour, then add five pints

of warm water; let it stew on, till the vegetables

are all well softened, so as they may be rubbed

through a sieve. Season it with ground black
pepper and salt.

' - Turnip Sowp. (No. 208.)

~ Make a gallon of clear veal or beef broth ; ifit
is not perfectly clear, it must be clarified* : with
a turnip-scoop, cut eight or ten turnips that are
not spongy, into round balls, about as bigasa.
nutmeg, do not wash them, but put them intoa
stewpan, with two ounces of butter, and fry them
of a fine gold colour, dry them on a hair sieve, or
a sheet of paper, put them into the soup; set it
by the stove to boil gently for a quarter of an hour,
skim it carefully, and season it with a little salt:
and sugar; cut some crusts of bread into bits
about as big as a nutmeg, dry them on a plate be--
fore the fire, put some into the soup, and send up
the rest on a plate. ~

Turnip Soup. (No. 209.)

' Peel and wash a dozen large turnips, (taking:
care they are not spongy,) cut them into thin }
slices, and put them into a clean gallon stewpan,
with three quarts of veal broth, or the liquor that:}
mutton, or beef, or veal has been boiled in, (or |

* See Receipt, No. 252.
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. warm water,) with a head of celery, a large
- onion, and a blade of beaten mace; cover the
. stewpan close, and set it over a slow fire till the
_ vegetables are soft enough to rub through a tam-
. mis, which will be in -about half an hour, if the
. turnips are good. While the soup is boiling, cut
a large turnip into small dice, and boil them till
they are tender. W hen your soup is done enough,
rub it through- a tammis into a clean stewpan, sca-
son it with a teaspoonful of salt, put the turnip
that you have cut into dice into it ; set it on the
« fire again for ten minutes, and serve it up. Cutw
_slice of bread into dice, and fry it as we have Ui-
rected in the receipt for pease soup, No. 218, or
the crust of a French roll cut into small squaresy

- and- dried before the fire and sent up on a plate.

- Turnip Soup, the French Way. (No.210)

4+~ Inthe game season, it is very seldom that phea-
- santsand partridges are all eaten upon a gentleman’s
‘table, consequently it will be easy for a cook to
~give her master a very good soup at a very little
~expense, by taking all the meat off the breasts,
and pﬂuﬂdiﬂﬁ it in a mortar ; and beating to picdes-
§ the legs and bones, and boiling them in some
broth for an hour. Boil six turnips, mash them,
and strain them through a tammis cloth with the
~ weat that has been pounded in a mortar, strain
4" your broth, and put a little of it at a time
winto the tammis to help you to strain all of it
. through. Put your soup-kettle near the fire, but
- donot let it boil ; when ready to dish your din-
'} ner, have six yolks of eggs mixed with half a pint
of cream, strain thruugh4a silk sieve, put your
B
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soup on the fire, and as it is coming to a boil, pu#
in the eggs, and stir well with a wooden spoon ; do
not let it boil, as it would curdle; look if it is salt
cnough, ’
- Obs.—1 received the above from the same

artist who wrote the receipt to dress Tuitle,
Nﬂ.i?.ﬁﬂ. ' . I : |

Carrot and Turnip Soup. (No. 211.) °

Put three ounces of fresh butter into a three
quart stewpan ; when it is melted, fill it abent one
third full with carrots and turnips cut into smalk
squares ; shake these over the fire for ten mi
or a quarter of an hour; then add as much water
as will nearly fill the saucepan, and after letting it
stew gently for an hour, slice in a couple of
onions, stew for two hours longer; a quarter ofan
hour before you serve up, stir in a teacupful of
bread raspings, some salt, and either some Cay-
enne, or common pepper. e

Carrot Sa-up* (No. 212.)

Scrape and wash a dozen large carrots, and
peel oft the réd outsides, which is the only part
that should be used for this soup; put them inte
a gallon stewpan, with one head of celery, two
large onions, and two turnips cut inte thin pieces,
the same as the carrots; take two quarts ot com«
mon beef, veal, or mutton broth, or if you have
any cold roast beef bones, they will make very -
@0od broth for this soup; when you have put the
broth to the roots, cover the stewpan close, and
set it on a slow stove for two hours and a balf,
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scason with a little salt, and send it up with the
same accompaniments as in the last receipt.

Obs. — When celery cannot be procured, half
a drachm of the seed, which may be considered
as the essence of celery, and can be had at any
season, will give the full flavour of the fresh
vegetable to a gallon of soup.

- White Harrico Bean Soup. (No. 215.)

To make three quarts of this soup, wash and
thoroughly cleanse a guart of white harrico beans
in lukewarm water; let them boil very gently for
a couple of hours in three quarts and a pint of
- water, till the beans are tender; work them
through a cullender into a clean stewpan, put
in a large bunch of parsley, a quarter of a pound
of butter, and the inside of a three-penny loaf
crumbled to pieces, season with white pepper and
salt, and keep it simmering slow for an hour and
a half longer, and pass it through a sieve.

Green Pease Soup. (No.216.)

Take twe quarts of full-grown (but not old)
green peas, put a lar%;eosaucepan on the fire half full
of water; when it boils, put the peas in, with a
handful of salt; let them boil till they are done
enough to eat, drain them in a cullender, then
put them into a clean gallon stewpan, with a large
onion, a cabbage lettuce, two ounces of lean ham,
and three quarts of beef broth, or gravy, made as
in the receipts, No. 185, and 186; cover the stew-
pan close, set it over aslow fire, to stew gently for
an hour ; then rulsit threugh a tammis into another
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“ stewpan, stir it with a wooden spoon, and if it is

not thin enough, add a little more broth; have
* ready hoiled, as for eating, a pint of young peas,
- and put them into the soup ; season with a little
« salt and sugar.

" Obs. — If the soup is not green enough, pound
a handful of spinnage in a marble mortar, and
squeeze the juice through a cloth to the soup;
some leaves of mint may be added if approved.

‘ Green Pease Soup, without Meat. (No. 217.)

* Take three pints of young green peas, put them
~ on in a small quantity of water, give them a boil
~or two, and then pour away the water, and put
_the peas into a marble mortar, and pound them to
~ amash. Set on a saucepan, with a quarter of a

pound of butter, two onions cut small, a sprig of
thyme, marjoram, and savory, a bunch of parsley,
and four cloves bruised ; add to these the crust of

a French roll; set the pan on a moderate fire,

dredge in two or three tablespoonsful of flour,
and stir all carefully about till the bread is crisp,
and the whole is well done; then pour in three
quarts of water, let it boil up, and when you have
skimmed it clean, put in the pounded peas, stir
. all well together; let it again boil up, and then
- strain it through a hair sieve ; it should be very
- thick and fine. 1f it does not appear sufficiently
.. green, pound a handful of spinnage, and put the
- Juice, when properly strained, .into the soup: it
- must not boil after.

"TIL

L4
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Pease Soup. (No. 218.)

To one quart of split peas (whole peas are
often difficult to burst,) put one gallon of soft
water, and a pound of bacen, (not very fat,) or
roast beef bones, or four anchevies, or instead
of the gallon of water, a gallon of the liquor
in which meat has been boiled, tasting it first, to
make sure it is not too salt. Wash (wo heads of
celery, cut it, and put it in, with two large onions
peeled, a sprig of savory, and sweet marjoram ;
sel it on the trivet, and let it boil gently over a
slow fire, stirring it every quarter of an hour (t
keep the peas from sticking to the bottom,) {ill
the peas are tender, which will be in about three
hours ;. then work it through a coarse hair sieve,
and then through a fine one with the back of a-
wooden spoon ; put it into a clean stewpan, with
halfa tﬂaspounfu]i of ground black pepper *, let it
boil again for ten minutes, and if any fat arises,
skim it off. You may put in a head of celery cut
into pieces an inch long, or a score of young
button onions. Cut a slice of bread, that has
been baked two or three days, into dice about
half an inch square; put a tablespoonful of clean
drippings into an iron fryingpan, and when it is
melted, put in the bread, and fry it a light brown °
colour; take it up with a fish slice, and 7&)’ iton a
sheet of paper to drain the grease; be careful
this is done nicely : send these up in one side

* Some put in dried mint rubbed to a fine powder; but as
every body does not like mint, it is best to send it up on a
plate,
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$dish, and dried and powdered miit in another:
Those who are for a high relish, may have some
bacon cut into small squares like the bread, and
fried till it is erisp, and sent up in another little
dish. ) o ; Y

Obs.— The most economical method of making
pease soup, is to save the bones of a joint of roast
beef, and put them into the liquor a leg of mutton
has been boiled in, and proceed as in the above
receipt. A hock, or shank bone of ham, or a ham
bone, or the root of a tongue, or a red herring,
are favourite additions with some cooks; others
send up rice or vermicelli with pease sowp*. = .

Pease Soup without Meat. (No. 219.)

- A pease soup may be made savoury, full to
the palate, and most excellent and agreeable,
without any meat, by incerporating two ounces
of fresh beef, mutton, or pork drippings, withtwo
ounces of oatmeal, and mixing this well into the
‘gallon of soup, made as in the first receipt.

Peﬂg Soup, and Pickled Pork. (No. 29&,)

A couple of pound of the belly part of pickled
-pork will make very good pease soup, if tie pork

- * My witty predecessor, Dr. HuxnTER, (see Culina, page 97,)
says, ‘““If a proper quantity of curry powder be added to
pease soup, a good soup might be made, under the title of curry
peas soup. Heliogabalus offered rewards for the discovery
ofa new dish, and the British Parliament have given notoriety

to inventions of much less importance than ¢ curry peas
soup,””
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be not too salt, i. e. if it has been in salt more
than two days, it must be laid in water the night
before it is used, and put it on in a gallon of
water, with the 1ngred|ents mentioned in the first
receipt; let it boil gently for two hours, then put
in the pork, and boil very gently for an hour
longer ; when done, wash the pnrk clean in hot .
water, and send it up in a dish, and the soup in a
tureen, with the accumpamments ordered in the
first recmpt for pease soup.

. Obs.—The meat is boiled no longer than to be
done enough toeat; thus you get the soup wm}-
out any expense of meat destroyed.

Plain Pease Soup. (No. 221.)

- To a guart of split peas, and two heads of ce-
]ery, put a gallon of soft water; let them simmer
gently over a slow fire for three hours ; when
they are well softened, work them thrnugh a
coarse hair sieve, and then through a fine one,
into a clean stewpan, with two leaspoonsful of
salt, and half a teas oonful of ground black pep-
per. Prepare frle(r bread and dried mint as in
the first receipt for pease soup, and send them up
with it in two side dishes.

. Obs.— Thisis an exeellent family soup, pro-
duced with very little trouble or expense ; most of
the receipts for pease soup, like those preceding
this, are crowded with ingredients that eompletely
overpower the flavour utg the pea.
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Asparagus Soup. (No. 222.)

- This is a soup made with the heads of aspara-
gus, in the same manner as the green pease soup
is with pease, except that only half the asparagus
is rubbed through a sieve, the other is to be cut
in pieces about half an inch long, and boiled till
tender, and sent up in the soup; to make two
quarts of good soup, there must be half a pint of
heads to thicken it, and another half pint cut in.
This soup is sometimes made, by adding the aspa-
ragus heads to common pease soup. -

Water Soup. (No. 223.) )

~ Clean four carrots, four onions, two parsnips,
and two heads of celery, three or four turnips, a
‘small cabbage, half a pint of split peas, a leek,
and a teacupful of bread crumbs ; put them info
a saucepan with five pints of cold water, place. it
over a slow fire, and let it boil genily for three
‘hours; work your ingredients through a cullen-
der into a clean stewpan, and season it with pep-
per and salt ; send it up hot, with fried bread cut
into dice, the same as directed with pease soup.

Maigre Gravy Soup. (No. 224.)

Peel and wash six large onions, two carrots,
‘two turnips, and two parsnips, and a head of
celery ; cut them into thin slices, and put them
into a large stewpan, with a quarter of a pound
of butter ; set the stewpan over a quick fire, stir
in some flour, and let them fry till they have got
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well -browned ; pour to them a gallon of boiling
waler, a pint of split peas, some bread raspings,
or stale crusts, and two blades of bruised mace, or
three cloves, a teaspoonful of ground black pep-
per, and salt enough to season it ; let it stew very
gently for two hours, and strain through a tam-
mis: by this method your soup will be as well
coloured, and the flavour as good, as if it were made
with gravy. The last thing, put in either small
onions, turnips, or celery, which you will have
ready boiled for the purpose; send up toasted
bread cut into dice, in a dish, and any dried herbs
you please in another dish. yty
Obs.—The French sometimes add fo this,
(which much improvesit,) a couple of the sea ducks
called Macreuse, which feed upon muscles, and
being of a fishy nature, may be eaten on fast days.

Fish Soup. (No. 295)

You may make this with a cod’s skull, or three
pounds of eels, or three pounds of skate, or half a
dozen flounders ; cut them to pieces, put them on
to stew in three quarts of water, season it with
four blades of bruised mace, an onion with four
cloves stuck in it, a head of celery, some pepper
and salt, and a bunch of sweet herbs, or three
drachms of soup herb powder: cover them down
close, and after they have simmered gently for a
couple of hours, pass the liquor through a hair
sieve into a clean stewpan ; while this is deing,
beard a pint of oysters, and pound them in a mor-
tar with the yolks of three hard eggs, and a little
pepper and salt ; let all boil up tegether till it is
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the thickness of eream, pour it info your tureen,
Lﬂﬂ'ﬂanl:l it to table. ¢ i :

- Onion Soup Maigre. (Ne. 225)

Take half a dozen large onions ¥, twa carrois, -
two heads of celery, and one turnip; slice.these
very thin, and put a quarter of a pound of butter
into a stewpan; when it boils, which you will
know by its leaving off scolding, put in the above
ingredients, and fry them till they are brown,
but take care not to burn them ; then add, by de-
yrees, cither three quarts of thin pease soup, or
oiling water, two anchovies, four glades of mace,
land some. whole black pepper, and two penny. -
rolls ; boil up-together till the bread is reduced to
2 pulp ; work it through a coarse hair sieve, and
set it again upon the fire ; skim it well, thicken it,
with the yolks of four eggs, and pass it through a
sieve again; send up with it fried bread cut
into the form of dice, or a French roll cat inlo
small bits and dried before the fire. =~
" Brown Soup Maigre. (No. 227.) -,
- Pat a gallon of water info a sowp-pot, with
three quarters of a pint of bread-raspings (@
thicken it ; throw in two or three onions sliced,
two or three cloves, a teaspoenful of whole Black
pepper, the same of salt; boil up together for
dbout half an heur, and b it threugl a sieve.
ake some earrots, and a head of celery eut inta

"% Two or three dozen very small onions are somretimes
used for a change, fried in the same manner; whole,
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bits, and fry them in butter; put them to the'}
soup, let it go on simmering till these are tender :
if not brown enough, colour it with a little burnt
sugar, for which you have a receipt, No. 322.

T_Soup-Hﬂrb' Soup, in T wenty Minutes.
' (No. 228.) R

" To make a quart, put an ounce of butter into a.,
two quart stewpan, with a middling sized onion
chopped small, fry it till it is a little brown, then..
add two large tablespoonsful of flour, and two tea-
?)ﬂﬂllsflﬂ of soup-herb powder, No. 459, or one 1:1:(?E

ried parsley, one of savory, and one of lemon-
thyme, or basil, six berries of black, and the 's&'mei
quantity of Jamacia pepper pounded, and halfa_
bay-leaf; stir them together, and pour to them by
degrees a quart of boiling water ; when it is well
mixed, let it boil, for ten minutes ; add a wine-
rlass of table beer, and a large spoonful of catsup

r browning, season with salt, and rub it through
atammis, or finé hair sieve ; toast a slice of bread,
cut it into pieces three quarters of an inch square,
and send up on a plate. - -

Obs.— This has the advantage of being very
quickly prepared at a very moderate expense.

Soon made Savoury Soup. (No.229.)

. Put four ounces of oatmeal into a basin, and |
mix it well with three ounces of clean drippings |
of pork, beef, or mutton; mix this by degrees |
witE a gallon of soft water, add to it a tablespoan- |
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- ful of the soup-herb powder*, No. 459, a tea-
spoonful of salt, and half a teaspoonful of ground
' black pepper, and same of allspice ; let it simmer,
and stir it together for a couple of minutes, and it
is ready.
Obs. — Those 'who have not tasted this, will
not easily imagine what a delicious meal is pro-

duced by the combination of these eleap and
homely ingredients.

Dripping Soup.  (No. 230.)

- Wash five ounces of barley, and put it on to
boil on a slow fire in six quarts of water; skim it
carefully, and when it is reduced to about five
guarts, put on a head of celery, or half a drachm
-.of celery seed, and a large onion, and let it boil
- another hour, {ill it is reduced to a gallon; put
four ounces of oatmeal into a basin, mix it well
~ with three ounces of clean drippings, and these
by degrees with the above liquor, adding to it a
_ tablespoonful of the soup-herb savoury pow-
~der,and a teaspoonful of ground black pepper,
and two teaspoonsful of salt; let all boil up to-

gether for a few minutes till it is well incorpo«
rated. | |

.y Dr;’i)ping intended for soup, should be taken out of the
- pan almost as soon as it has o&oppedfram the meat ; if it is
- mot quite clean and nice, clarify it. See Receipt, No. 85.

For various receipts for economical cookery, see Mrs. Mel
- roe's book, a work of great ingenwily and originality.

i gguu have no soup-herb powder, use two teaspoonsful
~~ofdried and pounded parsley, one of winter savory, one of
lemousthyme, and a quarter of a drachm of celery seed.
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may drain from it ; put-into a stewpan ‘again, with
a quarter of a pound of fresh butter, a bay leaf, an
onion, with two cloves stuck in it, and half a pint
of broth or water; let it simmer in the corner of
the stove till done. -

To make your soup, you must have one pound
of good lean ham, a knuckle of veal, and an old
fowl ; cut your ham in slices, and lay them at
the bottom of a large stewpan, cut your veal ‘to
pieces and your fowl, and put them to the ham,
with a ladleful of broth, or water ; set your stew-
pan on the fire, and let it reduce till it begins.to
stick to the stewpan, then cover your meat with
broth, or water, skim it well, put in some salt,
with two carrots, one onion, two cloves, a head of
celery, two turnips, and one parsnip ; let it sim-
mer four or five hours, then strain the liquor
through a hair sieve ; three quarts is all you must
expect, if you like to have good soup ; then have
three quarters of a pound of parmesan cheese
grated ; when ready to dish, take away the onion
and bayleaf from the maccaroni, put at the bottom
of your tureen a bed of maccaroni, then a bed of
parmesan cheese, and so on, till all is in; pour
your soup over, and send it up as hot as possible.

* o' Every article employed in this soup must be of the ‘ﬂaré.r
. & - -
" best quality ; it is seldom well made in this country,

£

Maccaroni Soup, the new way. (No. 234.)

This is called in the French kitchen, ¢ Potage
id la Camerani,” the erudite gourmand who invent-
‘Prepare your maccaroni and broth as i the last
receipt, mince finc all the vegetables that have
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been boiled in the broth, with two dozen of fowls’
livers that ‘have been parboiled, chop these, and
mix with the vegetables, and lay a bed of these
il}gl’ﬂdiﬂﬂfﬂ between the maccaroni and the cheese,
pr 4

which you will want a pound. e

#.* This is one of the last productions, and the reigning
Javouriteof the French kitchen, where the desire for novelly
s insatiable, and folios might be filled with their innumeras
ble receipts_for soyps. : v 8

- Cray Fish Soup. (No.235.)

- This soup is sometimes made with beef broth,
and sometimes with fish, in the following manner.
. Take two or three flounders, eels, gudgeons, |
&c. and set them on to boil in a gallon of cold.
water ; when it is pretty nigh upon boiling, scum .
it well, and put in a couple of onions, and as.
many carrots cut to pieces, and some parsley, a
dozen berries of black and Jamaica pepper, and
about half a hundred cray-fish ; take off the
small claws, and shells of the tails, and pound
them fine, and boil them with your broth about
an hour ; sirain off, and break in some crusts of
bread to thicken it, and if you can get it, the
spawn of a lobster, (the inside spawn gives the §
‘most colour,) pound it and put to your soup, and
let it simmer very gently for a couple of minutes,
put in your cray-ﬁi, make hot, and send up.

" Obs.—One of my predecessors recommends
¢ cray-fish pounded alive, as an ingredient in his'
-broth,” to sweeten the sharpness of the blood." |
—Vide Clermont’s Cookery, page 5, 8vo. Lon-
dehy 1796« oLk Al .

. - 1_[ f
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5 Prawn,) or Shrimp Soup. (No. 236.)

Prawns, or shrimps, make an excellent soup
done just in:the ‘same ‘manner; but there is a
small bag in the carcass full of gravel, which
mmst be taken out before you pound them for
'stock. - You use only the tails of the prawn, but
the cray-fish, body and all, except the legs and
shells.

Lobster Soup.  (No. 237.)

'To make a most elegant, nutritious, and de-
licious lobster soup, take four large live young
en lobsters, pick out al the eggs, or outside live
spawn, then boil the lobsters in.salt and water for
twenty or thirty minutes, according to their size;
when cold, split the tails, take out the fish, crack
the claws, and cut the meat into mouthfuls : take
out the coral and soft part of the body,. bruise
art of the coral in a mortar, pick out the fish
rom the chines, beat part of it with the coral, and
with this make force-meat balls finely seasoned
ith mace, nutmeg, and a little grated lemon-peel,
nd boil them in a little of your veal broth. Make
a gallon of veal broth as per receipt No. 191, sea-
n it with mace, nutmegs, and a little sweet basil ;
take the live spawn and bruise it in a marble
ortar with a little of your veal broth, rub it
arough a sieve, and add it to your soup with the
meat of the lobsters, and the remaining coral ; let
it simmer wvery gently for ten minutes ; have

ady the yolks of six fresh eggs, beat them up well
{§ with a little of the soup, anggisust give it a warm
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keep stirring it all the while, and mind not to 1
it boil; turn it into your tureen, and add the
Juice of a good lemon. e |

Soup and Bouilli. (No. 238)
- The best parts for this purpose, are either the:
shin, or a piece of the middle of brisket of beef;,
about seven or cight pounds weight; bind it
round with a fillet of tape, to prevent its coming te
picces when you take it up : to do this, put a slice :
under it, which will enable you to put it on the dish
entire; put it into a soup-pot or deep stewpan
with cold water enough to cover it, and a qua
over, sef it on a quick fire to get the scum up,
which remove as it rises ; then put in two care
rois, two turnips, two leeks, two heads of ces
lery, a large onion with two cloves sticking in
it, and a faggot of parsley and thyme, and then.
set your pot by the side of the fire o’ simmer’
gently, till the meat is just tender enough to eats.
this will require about four hours, during which,
the meat must be turned twice or thrice. Put a.
large carrot, a turnip, a Jarge onion, and a,
head or two of celery into the soup whole, but:
take them out as soon as they are done enough,
lay them on a dish till they are cold, then cut.
them into small squares.: when the beef is done,,
take it out carefully, and strain the soup thruulﬁ |
a hair sieve into a clean stewpan, take off all the:
fat, put the vegetables that are cut into the soup,
the flavour of which you may heighten, if you.
like it, by adding a wineglassful of mushroom
catsup, and a tablespoonful of browning. Ifa.
thickened soup is preferred, take four large table-
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spoonsful of the clear pot skimmings, and four

nsful of flour; mix it smooth together, then
by degrees -stir it well into the soup, pass it
through a tammis sieve, and add the vegetables
and seasoning the same as directed in the clear
soup. Keep the beef hot, and send it up to re-
move the soup; with some carrots, turnips, and
button onions boiled tender in a pint of the soup,
thickened with two. tablespoonsful of flour; and
two of skimmings mixed quite smooth; season it:
with.alittle pepper and salt, and 'send np Wow
‘Wow Sauce, No. 828, in a boat. See also No. 5.
% BéefBowilhi el bua dad oy i manaits ¢

Ox Cheel Soup. (No. 239.)

This should be prepared the day before it is to
be eaten; as you camnot cut the meat of the head
into neat ‘mouthfuls unless it is cold; there-
fore, the day before you want your soup, put half
an ox check into a large tub-of cold water, soak it
for a couple of hours, then break all the bones
that have not been: broken at the butcher’s, and
wash it very well in several waters; put it into a
brazing-kettle or soup-pot, just large enough to
hold it with six quarts of cold water, two Eﬂﬂds
of celery, a couple of carrots, a turnip, a leek,
two large onions, with four cloves stuck in one of
them, two blades of mace, a dozen berries of black
E:pper, same of allspice, and a bundle of sweet
herbs, such as marjoram, lemon-thyme, savory,
and parsley ; cover the soup-pot close, and sct it
on a quick fire; take off the scum, which will
rise when it is coming to a boil, and set it by the
fireside to stew gently for five hours ; take out the

1
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head, lay it on a dish, pour the soup through a
fine sieve into a stone-ware pan, and set them by.
in a cool. place till the next day ;—then set the
soup on to boil away, till it is reduced: to three:
quarts ; put two ounces of butter * into a gallon:
stewpan; when it is melted, throw into it. twe
large tablespoonsful of flour; when they are well
mixed together, and browned by degrees, pour
to this your soup, and stir it well together for half
an hour, strain it through a hair sieve into a clean:
stewpan, and put to it the meat of the head (which,
while your soup has been going on, you have cut
into pieces about an inch and a half square) ; let it
stew half an hour longer, and season it with Cay-
enne pepper, salt, and a glass of good white wine;
or a tablespoonful of brandy.

Ox Tail Soup. (No. 240.)

Two tails will make a tureen of soup ; cut them
in pieces at the joints, and lay them to soak in
warm water, while you get ready your gravy and -
vegetables. If you wish it fo be. very rich, cut
into slices halfa pound of bacon, and a pound of
gravy beef, put them into a two gallon stewpan,
with a quarter pint of cold water, a head .of ce-
lery, two onions, with four cloves stuck in one of
them, a dozen berries of allspice, the same of
black pepper, two carrots, two turnips, and a
bundle of savory, lemon-thyme, and parsley ;

ut your stewpan over. a slow fire till the meat
E:uuks brown, turn it about, and let it get a little
colour; then put in the tails, with three quarts of

% Or thicken with fat skimmings, as in the next receipt.
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boiling water, make it boil quick, and skim it
carefully, as long as you see any scum rise ; then
cover your pot as close as possible, and set it on
the side of the fire to keep simmering till the meat
becomes tender ; this will require two or three
hours ; mind it is not done too much: when per-
fectly tender, take out the meat, skim the fat off
your broth, and strain it through a sieve; to
thicken it, put four tablespoonsful of the fat you
have taken off the broth into a clean stewpan,
with four tablespaonsful of flour, set them over
the fire, and stir them well together for five
minutes, pour in the broth by degrees, stirring it
and mixing it with the thickening; let it boil
twenty minutes till it is quite smooth, strain it
through a tammis into a elean stewpan, put in the
tails, with a tablespoonful of mushroom catsup,
and one of browning, or Ball’s cavice, and the
same of wine, and season it with salt.

- Hare Soup (No. 241.)

- Is one of the best ways of dressing an old hare,
which, when it is so tough as to deg the teeth in
any other form, will make excellent soup.

Cut off the legs and shoulders, and divide the
body crossways, stew it very genily in a gallon of
walter, with two ounces. of lean ham or bacon, four
carrots, two onions, with four cloves stuck in
them, two blades of pounded mace, and a bundle
of sweet herbs, till the whole is tender: the time
this will take, depends very much upon the age
of the hare, and how long it has been kept before
it is dressed ; as a general rule, say three hours ;
when it is quite tender, take the meat off the back,

12
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cut it into small pieces, and lay it aside; cut the
rest of the meat off the legs and shoulders, mince
it, pound it in a mortar, and rub it through a
hair sieve, to make thickening for the soup; put
in the meat of the back, season with a little nut-
meg and salt, a glass of port wine, and a few
grains of Cayenne pepper. j
 Obs.— Cold roast hare will make excellent
soup. Chop it in pieces, and stew it in three
quarts of watcr for about an hour, and manaie it
as in the above receipt; the stuffing of the hare
will be a very agreeable substitute for sweet herbs
and seasoning. e -

Partridge Soup. (No.242) .

If you have two or three birds that “are too old
to send up as roasts, pick and draw them, cat
them into three or four pieces, and put them into
a large stewpan with a quarter of a pound of lean
ham, a large carrof, a turnip, two onions, two
heads of celery, a dozen corns of allspice, and the
same of black pepper, two blades of mace, and
two or three cloves finely pounded: pour in a
pint of cold water, set the stewpan over a quick
fire, and watch it till the water has all boiled

. away ; take care it does not burn: when the par-
% tridges and ham have taken a good browning, add
‘two quarts of boiling water, or beef or veal broth
is better, if you have it; let it stew slowly for two
liours, then strain it through a sieve into a clean

stewpan. Take three whites and shells of eggs,
beat them well with a piit of cold water, _gnd

pour it into the soup, set it on the fire, and jusé
when it is going to boil take it off, and set 1t on one
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them'well in warm water, in two or three waters ;
divide the gizzards and necks into mouthfuls, and
crack the bones of the legs ; put them into a stew-
pan with a gallon of cold water: when they boil,
take off the scum as it rises, set them to stew very
gently, till the gizzards are quite tender ; this will
take about two hours, according to the size of the
giblets: take them up carefully with a skim-
mer, or large spoon full of holes, put them into
cold water, and wash them well. Put the liquor
they were boiled in on the fire again, with a bun-
dle of common, or lemon-thyme, knotted or sweet
marjoram, and winter savory, an onion with four
€loves stuck in it, six berries of allspice, the same
of black pepper, three blades of mace beaten to
fine puw:?er, a tablespoonful of mushroom catsup,
a teaspoonful of salt, and a glass of white wine.
Melt an ounce of butter in a quart stewpan, stir
in-as much flour as will makeitintoa paste; then
pour to it a ladleful of your giblet liquor, mix it
thoroughly together, and pour it inlo the stewpan
that has the giblet liquor in it; stir it well to-
gether, and let it boil gently for half an hour
longer: strain your soup through a tammis into
the tureen, and add the giblets to it, and serve up.
“I'here should be three quarts of soup. =~ -

. Obs.— Thus managed, a set of goose giblets
will make a quart of healthful, mourishing, and
agreeable soup : if you think the giblets alone will
not make the soup strong enough, you may add a
pound of gravy beef, a few leaves of sweet basil,
the juice of halfa Seville orange or lemon, and
halfa glass of white wine, to each guart of soup.
Those who are fond of forcemeat, may slip the

skin off the neck, tie up the end, and fll it with




r

the following stuffing : mince fine some sage, and
a couple of eggs boiled hard, a teacupful of bread
crumbs moistened with a little milk, a little grated
nutmeg, and some pepper and salt well incorpo-
rated together with a little melted butter, tie up the
‘other end tight, put them into the soup about half
‘an hour before you take it np.

Mock Mock Turtle, as made by E. STEVEN-
~sox, Cook to Sir Simon Crark, Bt,
__East Barnet, Middlesex. (No. 245.)

~Line the bottom of a stewpan that will hold
five pints, with, an ounce of nice bacon, or ham,
a peund and a half of lean gravy beef, a cow
‘heel, the inner rind of a quarter of a carroi, a
sprig of lemon-thyme, winter savory, three times
the quantity of parsley, two green leaves of
sweet basil *, and two shallots ; make a bundle of
these, and tie up in it a couple of blades of mace :
put in a large onion, with four clovest stuck in it,
twelve corns of allspice, the same of black pep-
per ; pour on these a quarter pint of cold water,
‘cover your stewpan, and set it on a slow fire to
boil gently for a quarter of an heur ; then, for fear
your meat should catch, take off the cover, and

* To this fine aromatic herb, the turtle is much indebted
for thespicy flavour it imparts to the soup, and the high es-
‘teem it 1s ‘held in by all good citizens of London, who, I be-
lieve, are pretty generally of the same opinion as Dr. Salmon.
See bis “ Household Dictionary, and LEssay on Cookery,” Lon-
don, 8vo. 1710, page 34, article ¢ basil, " This comforts the
heart, expels melancholy, and cleanses the lungs.”

+ Stick the cloves into the onion, to save your tammis or

sieve from being torn by the sharp points of the cloves, when
you strain your sauce,
1 4
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Mock TurTLE, as made by M. Brxcwu, one of
Apicius’s Assistantsin this Work. (No.246.)

Take two pounds of gravy-beef, with a small
Enuckle of veal, about 3lbs ; chop the bone, and cat
the beef in thinslices; put it into a gallon stewpan,,
with halfa pint of water, a slice of lean ham or ba-
con, one turnip, one carrof, three onions, with four

cloves stuck in one, a teaspoonful of black pepper,

ihe same of allspice, a bundle of sweet herbs ; put,
it over a slow fire till it is of a light brown, but be
very careful it does not burn; then put to it two
qﬁmrts of boiling water, let it simmer for two bours,
then strain it off, and put two quar(s more; simmer
it for three hours longer, strain it off, and set it by

till next day : boil half a calf’s head with the skin,

on, three quarters of an hour; when cold, cut the
meat off in small square pieces., To thicken your
soup, put an ounce of butter into a stewpan; as
soon as it is melted, mix two tablespoonsful of
flour with it, stirring it ever the fire a few minutes ;
then mix the gravy with it by dE%‘l‘EEE: as soon
as it boils, mix three tablespoonsful of oatmeal
with cold water, and put to the soup; let it boil
for ten minutes, strain it, and put it into the stew-
pan again with the meat, and a roll of lemen-peel ;
simmer it for an hour and a half, or two hours,
till quite tender, and finish your soup with sea-
soning it with wine, catsup, lemon-juice, &c.
Obs.—'The above is most excellent, and was eaten
with unanimous and perfect approbation, by the “ Com-
MITTEE OF TAsTE,” (vide Preface,) who ordered it to

be printed, as well as the following receipt, which is
rather more economical.

Mock Turtle. (No. 247.)
This is the dish, says “ le grand Cuisinier Im-
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perial de France,” which the English cooks pre- |
pare when they wish to rival the French cookery. |
Take a calf’s head with the skin on, take out the |
brains, wash the head well .several times in cold |
water, put it on in hot water, and let it boil an hour. |
While the head is doing, cut 31b of ham into slices, |
cl_mp a knuckle of veal, or shin of beef, into ilb
}Jleces, lay them in a two gallon stewpan, with tw
arge carrots, two turnips, two heads of celery, an
four large onions, with eight cloves stuck in one of
them, a }oz. of thin cut lemon-peel, half as much
eshaliut_s ; a bundle as thick as your wrist of winter-
savory, pot-marjoram, sweet-marjoram, and lemon-.
thyme, equal parts, half the quantity of basil, (or.
20z. of dried soup-herb powder, No. 459, tied up.
in a bag,) and three times the quantity of parsley :.
put in 6 blades of mace, two drachms of allspice,
and the same of black pepper, all finely pounded :'
then put in a pint of 1E§ liquor the calf’s head is
boiling in, cover the stewpan, and set it over a
quick fire till all the liquor is boiled away, and the
meat begins to stick to the bottom of the pan ; now
fill it up with the liquor in which the calf’s head
was boiled, cover it close, and let it stew gently for
three hours longer; (there should be five quarts of
soup when it is finished ;) then to thicken it put in
Zoz. of bulter into a quart stewpan; when it is
melted, gradually stir in five tablespoonsful of flour,
and rub it up well till you make it a stiff’ paste, mix
some of the broth with this, adding it by degrees,
stirring it all the while till thoroughly incnr_purated .
if it is at all lumpy, pass it through a sieve; let
it stew slowly half an hour longer, and strain it
throughatammis into a clean stewpan, cut the head
and tongue into mouthfuls, and season the soup with
iwo tablespoonsful of brownings, same of lemon-
juice, three of mushroom catsup, and three wines
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lasses of wine ; let it simmer gently for halfan hour

onger, till the meat is quite tender, taking care it is
not overdone : while the soup is doing, prepare for
each tureen a dozen and a half of mock turtle force-
meat balls, (to make these, see No. 375, or No. 390,
to No. 396,) and a dozen egg balls ; put these into
the tureen, and squeeze in the juice of a lemon.
Brain balls are a very elegant addition, and are
made by boiling the brains for ten minutes, then put’
them in cold water, and cut them into pieces about
as big as alarge nutmeg ; take savory, or sweet mar-
Jjoram and lemon-thyme dried and finely powdered,
nutme% grated, and pepper and salt, and pound
themalltogether; roll the brains in this mixture, and
make as much of this powder as possible stick' to
them, dip them in an egg well beat up, and then in
finely grated and siﬂediread crumbs, fry them in
hot fat, and put them into the soup the last thing.

- A veal sweetbread, with or without a pound of
salted neat’s tongue, cut into mouthfuls, is a
favourite addition with some cooks. We order
the meat to be cut into mouthfuls, that it may be
eaten with a spoon ; the knife and fork have no

business in a soup plate.

*4* Some of our culinary cotemporaries order the Hdut-gout of this (as
above directed, sufficiently relishing) soup to be augmented by
the addition of anchovies, mushrooms, truffles, morells, curry-powder,
artichoke bottoms, salmon’s head and livers, or lobsters and seles cut
into mouthfuls, a bottle of Madeira, &c., and to complete their sur-
Jeiting and burn-gullet olio, they put infsuch a tremendous quantity
g' Cayenne pepper, that no palate, that has not been educated in the

idies, can endure it.

- Obs. — This is a most delicious and nutritious soup,
and within reach of those who “ eat to live;” but if it
had been composed expressly for those who only “ live
to eat,” I do not know how it could have been made
more agreeable: as it is, the lover of good eating will
o {'-'ish his throat a mile long, and every inch of it
palate.” -
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English Turtle Soup. (No. 248))
See No. 502. ¢ Alamode Beef.”
Mualaga Tawney Soup. (No. 249.)

Take two quarts of water, and boil a nice fowl
or chicken, then put in the following ingredients,
a large whife onion, a large chilly *, two teaspeoons-
ful of ginger guunded, the same of curry stuff, one’
teaspoonful of turmeric, and half a teaspoonful of
black pepper : boil all these for half an hour, and
then fry some small onions, and put them in. Sca-
son it with salf, and serve it up in a tureen,

Turtle Soup. (No. 250.)

The following recipe for dressing this richest
and most delicious dish, is the present practice of
an experienced French cook, a consummate mas-
ter of the art, in his own words. " .

¢ The best size for taste, is from 60 to 80 pounds; -
this will make 6 or 8 tureens of fine soup. Kill the
turtle the evening before you wish to dress it ; tie a
cord to the hind fins of the turtle, and hang it up
with the head downwards; tie the fore fins by way
of pinioning them, it would otherwise beat itself,
ﬂng be troubleseme to the executioner ; take the
head with your left hand, and with a sharp knife
cut off the neck as near the head as possible;
there is a joint where the knife will pop through
without any force. Have one or two large tubs
of water rcady, and when you dissect your turtle,
put it on a block on the back shell, slip Euur.
knife between the calliopee and the calliopash ; I
mean between the breast and the edge of the back
shell : when the knife has been round, and the
breast is detached from the back shell, pass your

fingers underneath, and with your knife detach the
i * The pod of which Cayenne pepper is nuade, '
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~ Put in a small stewpan, the liver, lights, heart,
and kidneys, and the fat you bave put aside ; take
-some of the liguor that the other part has been
boiled in ; cover your stewpan close, and let it
‘boil gently for three hours. Clean the bones, and
‘breast, and back, from the green fat, and cut it
into pieces an inch long, and balf an inch wide ;
«do net lose any, as the little: bits are as good as
‘the large ones; besides, it would be very difficult
all of the same size. Put all these pieces on a
dish in your larder till your broth is ready. To
make your broth, put on a large stock-pot, and}
line the bottom of it with a pound and a half of
lean ham, cut into slices. Cut into pieces a leg of
veal of sixteen or twenty pounds weight, except
-a pound of the fillet that you save for the force-
‘meat, put the rest upon the ham, with all the
~white meat of the turtle, and a couple of old
fowls; put it on a smart fire, with two ladlesful of
broth or consommé ; let it reduce to a glaze ; when
‘it begins to stick to the bottom, pour the liguer
anto the pot where the other part of the turtle
‘has been boiled, add to ita liftle more sweet herbs,
twenty-four grains of allspice, six blades of mace, .
two large onions, four carrots, half an ounce of }
whole pepper, and some salt, let it simmer for
ifour hours, and then strain the broth through a }
_ «cloth sieve. | RS
. Pat the green part of the turtle that has been },
‘cut in pieces, and nicely cleaned, with two bottles };
of Madeira in the same ; when it has boiled a few
‘minutes with your turtle, add toit the broth, then |
put in a stewpan haif a pound of butter, when it.
is melted, add to it four wooden spoonsful of flour, |
stir it on the fire till the flour is a fine' brown
J
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colour, then pour some of your broth with it, mix
it well, and strain it in your seup through a hair
sieve : cut your liver, lights, heart, kidneys,
and fat intosmall square pieces, and gut them into
wyour soup, with halfa teaspoonfal of Cayenne, two
«of currypowder, and fourtablespoonsful of essence
of anchovies; let it boil for an houranda half,
icarefully skimming off the fat. | =

- Pound your veal ina marble mortar for the
orcemeat, ‘and rub it through a hair sieve with
as much of the udder of your leg of veal as you
have meat, put some bread crumbs intoa stewpan,
with milk enough to wet it, with a little chopped
parsley and shallot, dry it on the fire, rub it
through the wire sieve, and when cold, mix all
ogether, that every part be equally blended.
Boil six eggs hard, take the yolks and pound
them with the other ingredients, season it with
salt, pepper, Cayenne, and a little curry powder,
add to it three raw eggs, and mix all well toge-
ther ; make small balls of your forcemeat the
bigness of a pigeon’s ege. Ten minntes before
your soup is ready put your forceballs in, anil
continue to scum your soup till you take it off the
fire. If your turtle weighs eighty pounds, it
req ires very mnear three bottles of Madeira.
# When you dish your turtle, squeeze two lemons
in each tureen ; many persnn:%ke 1o have some
geggs boiled hard, anda dozen of the yolks pat in
pach tureen, which I think is very good.

; Turtle ﬂm

{ If you have some brown sauce, you put ina
gstewpan five large spoonsful of it, with a bottle of
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Port wine, and a pottle of mushrooms ; whe
“your sauce boils, put your four fins in : aft
‘baving taken away all the small bones that are
-seen breaking through the skin, put with it a fag-

got of a few sprigs of parsley, a bit of thyme, one
+bay leaf, and four cloves, and let it simmer one
Jhour: ten minutes before you dish, put five dozen
of button onions that you have ready peeled :.
-when you dish, put in each dish a hind fin and a
.fore one, and look if it is salt enough. _
#* If you have no brown sauce, put in a stewpan a guarter

of a pound of butter ; when it is melted, put to it two wooden
~ spoonsful of flour, stir it on the fire till it gets a hazel
- colour, pour a bottle of Port wine in it, a ladleful of broth,,

_. auf, when it boils, do as before mentioned, and scum it
“Dwell, 1

[

 Mock Turtle. (No. 251.) }

. This receipt is from the same source as the pre--
-ceding one, and is an excellent and highly finish--
‘ed soup. :

-~ Have a calf’s head scalded with the skin on, cut
it in two, take out the brain, and wash your head |}
‘well ; when well cleaned, tie it up in a cloth, and |
‘let it boil four hours, then take it out, and let it }
.cool till you want it. Have a pound of lean ham
-cut in slices, range them to the bottom of a stock--
pot, or braising kettle ; cut two knuckles of veal !
into pieces, put them over your ham, put a.
ladlcf‘l)ﬂ of broth or water in your stock-pot, and
set it over a brisk fire ; when the meat begins to:
stick to the bottom, cover your meat with water ;
when it has been skimmed well, put two carrots,
two onions, three bay leaves, four cloves, three:
blades of mace, a large faggot-of turtle herbs, and

_i
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il

slegance of cookery depends upon the accom-
saniments to each dish being appropriate, and
ell adapted to it. 1 assure my readers no
ttention has been wanting on my part, to ren-
ler this department of the work worthy their
erusal : each receipt is the faithful narrative of
ctual and repeated experiments, and has re-
ceived the most deliberate consideration before it
vas here presented to them. It is given in the
ost circumstantial manner, and not with the af-
etted, technical, and mysterious abridgments
ormer writers on these subjects seem to have
referred, by which their directions:-are unintel-
ligible to all who have not regularly served an
apprenticeship at the stove. 'Instead of minutely
enumerating the quantities, and explaining the
rocess of each composition, they order a ladleful
f stock, a pint of consommé, and a spoonful of
ullis ; just a8 if a private family cook had always
at hand a soup-keitle full of stock, a store of con-
sommeé, and the larder of a London tavern.

It will be to very little purpose I have taken so
auch paios to teach how {o manage the roasts and
oils, if the cook can not,or will not make the several
uces that are usually sent up with them. The
most homely fare may be made relishing, and the
Ymost excellent and independent improved by a well
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made sauce* : I shall therefore endeavour o gi
the plainest directions how to produce, with the
least trouble and expense + possible, all the vari-
ous compositions the English kitchien affords for |
the amusement of John Bull, and hope to present
sufficient variety to suit all palates, and all pock-
els; so that the cook may give satisfaction in all
families : the more combinations of this sort she
is acquainted with, the better she will compres
hend the management of every one of them.
I have only rejected some outlandish farragoes

ey

~ # Tt is the duty of a good sauce, (says the editor of the
“ Abnanack des Gourmands,” vol. v. page 6;) to insinuate it~ |
self all round and about the maxillary glands, and impercep=
libly awaken;into activity each ramification of the organs of
taste: ifnot sufficiently, savoury, it cannot produce this ef-
fect, and if too piquante, it will paralyze, instead of exciting
those exquisitely delicious titillations of tongue, and volup-
tuous gustatory orgasmas, that cmljr the most accomplistied
philosophers of the mouth can produce on the bighly edns
cated palates of thrice happy grand gourmands. |
+ To save time and trouble is the most valuable. frugality ; {
and if the mistress of a family will condescend to devote a
little time to the profitable and pleasant employrent of pre-
pﬂrmg some of the concentrated essences, the manner of :
making ‘which I have so plainly described in the following
chapter, many dishes may be dressed with half the usual |
time and trouble." _ 2l
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om a conviction they were by no means adapied.
o an English palate, though they have been re-
sived into some English books, for the sake of
swelling the volume : I believe they will never
e received by an Englishman’s stomach, unless.
 the reason they were admitied into the coekery:
»00k ; i. e. because he has nothing else to put in it.
[ could have made this the biggest book * with.
1alf the trouble it has taken me to make it the
sest, 1 have taken as much pains in describing,
in the fullest manner, how {o make in the easiest,
most agreeable, and most economical way, those
common sauces that daily contribute to the com-
fort of the middle ranks of society ; as I have, in
lirecting the preparation; of those extravagant
nd elaborate double relishes, the most ingenious
wid accomplished “ officers of the mouth’ have
invented for the amusement of thorough bred
grand gourmands : these I have so reduced the
Birouble and expense of making, as to bring them
yithin the reach of moderate fortunes, still pre-
serving. all that is valuable of their taste and

. * Lintend here to offer to all such as please to peruse it,
“ a plain book, whichis all and every part of it Book, and
othing but solid book from beginning to end.”—Vide preface

o Dr. FuLrer’s “ Introductio ad Prudentiam.” London,
12mo. 1721‘.
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qualities; and yet so ordering them, that they ma
delight the palate, without disordering the st
mach; leaving out those inflammatory ingredis'
ents which are only fit for ‘an ‘¢ iron throat, and
adamantine bowels,” and those costly ‘materials,
which any rational being would refuse to destroy,
for the 'wanton purpose of merely giving a fine
name to the compositions they enter into, to
whose excellence they contribute nothing else:
for instance, consuming two partridges to make|
sauce for one, when half a pint of my game gravy,
No. 329, would be infinitely’ more acceptable to
unsophisticated Inglish appetites, for whose pro--
per and rational recreation I sat down to com--
pose these receipts: if I gain their patronage,.
which I have done my utmost to deserve, by de-
voting so much time to the business of the
kitchen, and repeating every experiment that
appeared the least doubtful, or I thought admit-
ted of the smallest improvement : I shall be fully;
gratified, if my book is not bought up with quite:
so much avidity by those high bred epicures, |
who are unhappily so much more nice than wise,,
they cannot cat any thing dressed by an English-
man, and consider it barbarously unrefined, 'an.di :
intolerably ungenteel, to endure the sight of the: h

! *
best bill of fare that can be contrived, if writtemy,
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enough to awaken the palate. On the contrary,
of your compound sauces the ingredients should
be so nicely proportioned, that no one be predo-
minant ; but, from the equal union' of the com-
bined flavours, a fine mellow mixture is pro-
duced, whose very novelty cannot fail of being
sufficient excitement to the persevering gourmand,
if it has not pretensions to a permanent place at
-his table. An ingenious cook will form an end-
less variety of these compositions ; and no part of
her business offers so fair an oPpurtumty fnr het
to display her abilities. |

To be a complete mistress of the art of clmrerl v
extracting and combining flavours ¥, besides the
gift of a good taste, requires all the experience, all
the genius, and all the dexterity and skill of the
‘most accomplished and exquisite professor, and
an intimate acquaintance and an attentive _qunsi;
deration of the palates of those she 1is working for.
~ Take especial care to have your sauces sent to:
table as hot as possible: nothing need be more:

ployers, and her own time and trouble. In many of our re--
ceipts, we have fallen in with the fashion of ordering a mixture:
of spices, which the above hint will enable the culinary stu--
dentlo correct,

* If your palate becomes dull by repen.tedlj tasting, the-
best way to refresh it, is to wash your mouth well with milk..
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Melted Butter

Aﬁeam to be so simple and easy to prepare, it
is certainly very surprising it is not uniformly
well done, and is a matter of general astonishment,
that what is done so- often in every kitchen,
should so seldom be done right. |
It is spoiled nine times out of fen, more from
idléness than from ignorance, and rather because
the cook wont do it, than because she can’t do it.
As it is the foundation of almost all our sauces *,
1 have tried every way of making it, and hope,
at lasf, 1 bave written two. receipts, which if the
reader caréfully observes, she will constanily
succeed in giving satisfaction. In the quantities
of the various sauces I have ordered, I have had
in view the providing for a moderate family of
half a dozen people. I recommend the cook
never to pour the sauce over the meat, or even
put it into the dish ; for, however well made, some
of the company may have an antipathy to it:
moreover, if it is sent up separate in a boat, it
will keep hot longer, and what is left of it may be
put by for another time, or used for another pur-
pose. -
v Lastly, it is to be observed, that in ordering the
proportions of meat, butter, wine, spice, &c. in the
following receipts, the proper guantity is set down,
and that a less quantity will not do ; and in some
instances, those who are fond of the extreme of
piquance perhaps will require an addition.
If we have erred, it has been on the right side,
from an anxious wish to combine elegance with

* As gravy is those of the French kitchen.
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Melted Butter. (No. 256.)

Keep a pint stewpan for this purpose only.

Cut two ounces of butter int{? l;.ll.:if bits,ythat it
may melt more easily, and mix more readily ;
put it into the stewpan with a teaspoonful of flour,
and a tablespoonful of milk. hen these are
well mixed, add three tablespoonsful of water ;
hold it over the fire, and shake it, (all the while
the same way,) till it just boils up. It should be
of the thickness of good cream.

Obs.— This, we think, is incomparably the
best way of preparing melted butter. The milk
mixes with the butter much more easily, and more
intimately than water alone can be made to do,
and it looks smooth and fine like cream. If it is
to be mixed at table with savoury essences,
catsup, or cavice, &c., it should be made thicker
than if made merely to pour over vegetables.

Thickening. . (No. 257.)

Clarified butter is best for this purpose; but if
you have none ready, clput some fresh butter into
a stewpan over a slow clear fire ; when it is melted,
add fine flour sufficient to make it the thickness of

aste ; stir it well together with a wooden spoon
g:lr twenty minutes, till it is quite smooth, and
the colour of a guinea : pour it into an earthen
an, and keep it for use. It will keep good a
ortnight in summer, and a month in winter. The
bigness of a walnut will generally be enough to
thicken a quart of gravy. ;

Obs.— This in the French kitchen is called
roux. Be particularly attentive to the making of
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it ; if it gels any burnt smell or taste, it will spoil
every thing it is put into. 'When cold, it should
be thick enough to cut out with a knife, like a solid
paste. It is a very essential article in the kitchen,
and is the basis of consistency in most made
dishes, soups, sauces, and ragouts: if the gra-
vies, &c. are too thin, add this thickening, more
er less, according to the consistence you would
wish them to have. In making thickening, the
less butter, and the more flour you use, the better ;
they should be thoroughly worked together, and
ihe broth, orsoup, &c. you put them to, added
by degrees, and take especial care to incorporate
them well together, or your sauces, &c. will have
a disgusting, greasy appearance; therefore, after
you have thickened your sauce, add to it some
broth, er warm water, in the proportion of two
tablespoonsful to a pint, and set it by the side of
the fire, to raise any fat, &c. that is not tho-
roughly incorporate with the gravy, which you
must. carefully remove as it comes to the top.

This is called cleansing, or finishing the sauce.

*s" Half an ounce of butter, und @ tablespoonful of flour, are

about the proportions for a pint of sauce, to make it as
thick as good cream.

Savoury Thickening. (No. 258.)

Put a quarter of a pound of butter into a stew-
pan with the meat of half a dozen anchovies,
three eshallots, and four large blades of pounded
mace ; stir together, and by degrees add as much
flour as will make it a stiff paste ; put it into a pot,

- for the purpose of heightening the flavour of your

brown sauces.
K 4
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(oo Qyster Sauce. (Noi278.) g
~ Choose small natives for this purpose; don’t
open them till you want them. Adipd | |

Save their liquor, shave them, and put them
into a stewpan over the fire with the beards and
liquor ; as soon as they begin to look plump and
white, take them out one at a time with a fork,
then put to the liquor a spoonful of veal gravy or
mill ; some add six berries of black pepper, a
piece of lemon peel, a blade of mace, and a table-

spoonful of sherry : let this simmer for ten minutes,

then strain it through a fine sieve, let it stand till
cold, then put two ounces of butter into a stew-
pan with a teaspoonful of fine flour, mix your
liquor by degrees with it, put milk or cream, to
make the quantity you wish, give it a boil up,
and put in your oysters ; set them by the side of
the fire to keep hot, but take care they do not boil,
or they will become hard. : aliaby 5

Pickled Oyster Sauce. (No. 279.)

Open a hundred fine large oysters into a pan
with all their liquor with them ; wash them clean
with their liquor, one by one; put the liquor into
‘a stewpan, give it a boil, then strain it through a
‘sieve, and let it stand half an hour to settle; pour
it from the settlings into a stewpan, and put in

- 'half a pint of white wine, the like quantity of |

vinegar, a teaspoonful of salt, half an ounce of
cloves and mace, and a quarler of an ounce of
allspice ‘and black pepper bruised; boil up for
five minutes ; then put in your oysters, and give

e
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them a boil up for a minute, put them into small
jars, and tie. them down as: close as possible with
a wet bladder and leather keep them in a eoal
dry plaees i}« )

- When you want uyster sauce, pnt. some: nf' the

oysters, with a spoonful of the pu:k];e mtcr gnud
melted butter. =

Bottled O_y.s*ter Sauce. (NO 280)

- To make half a pint of sauce, put two ounces
of butter into a stewpan, with three drachms of
oysters, two drachms of flour, and half a pint of
new milk ; set it on a slow fire, stir 1t till it boils,
and season it with salt.

Milton oysters, prepared by a pecullar _pro-
cess, which preserves the flavour of the fish in as
delicate perfection as when just opened. If closely
corked, and kept in a dl 'y place, they will remain
good for years, .

Made by E. STE‘FENEON‘ Cook to Sir. Simon
CLARK Bart., near Eaat Barnet, Middlesex ;
and v, sald by the PuBrisHErR oF THIS WORK,
‘and by Messrs, BALLE, 81, New Bond Street.

Obs.—This isa most incomparable succedaneum
while oysters are out of season, and in such inland
parts as seldom have any, isan ’invaluable addition
to the list of fish sauces : it is also equally good
with boiled fowl or ramp steak. It is especially
- worthy the notice of country housekeepers. ‘

Cockle Sauce. (No. 281.)

Wash a quart of cockles very clean, put them
into a saucepan without any water, cover them
close, and stew gently till they open; take the






SAUCES AND GRAVI1ES. -~

and rub it through a hair sieve with the back of a
wooden spoon ; ‘cut the meat of the lobster into
small squares, or pull it to pieces with a fork:
break the chine in pieces, and put it into a stew-

n with the inside of the fish and a pint of water;

et it'simmer till it is reduced to about half, (tlus
will take near an hour,) strain it through a sieve
into another stewpan; when it is culd, add to it
the spawn you have bruised, an ounce of butter,
and two teaspoonsful of ﬂuur mix it well together
till it boils, then put to it the meat of the lubster,:
warm it on the fire again, but do not let it boil, or
you will lose the red colour. Some who are fond
of making this sauce very rich, use strong beef
gravy instead of melted butter, adding c.alsup,
cavice, lemon pickle, or wine to it.

- Obs.—Save a little of the inside red coral
npawn, and rub it through a sieve (without but=
ter), it is very ornamental to garnish your fish
with, by sprinkling it over it ; and if the skin of
the breast of your fish is hmkﬂn, it will be useful
to hide that blemish, which will sometimes hap-

n to the most careful cook, when there is a

]arge dinner to get ﬂp, and many other things to
attend to.

Sauce ﬁ:r Lobster, &c.' (No. 285.)

Brms& the yolks of two hard boiled -eggs mth
the back of a wooden spoon, add a teaspaonful of
water to them, and rub them quite smooth, mix
them with a teaspoonful of made muslard two
tablespoonsful of salad oil, and five of vinegar,

and season it with a very hltle Cayenne pepper
and some salt. _
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these simmer together for a few minutes, and a

a piece of buiter rolled in flour, and tso- tabl
spmnsful of port wine ; boil up together, and
in a tablespoonful of mushroom catsup, and ha
a pint of beef gravy. g

“Obs.— This is much more in the French style*
of cookery than the former sauce ; some think
more agreeable. The other'is mmple and eleﬁ'ant 5
this is very fine and high flavoured. b

- If you wish for celery sauce when no celery IS |
tu be procured; a quarter of a drachm of celery--
~seed will impregnate the sauce wuh ail the ﬂavmm:
of the vegetable. Sttt Doy st S,t_

" Sorrel Sauce. (No.291.) '

- Pound sorrel leaves suﬂiment to get from theml
two' tablespoonsful of juice; pass it through a*
sieve, and add it to sume gund melted bulter, with'
the yolk of two eggs, and a litile salt, pepper, athd,'

nutmeg ; warm it together without boiling. s

Tomata, or Love-apple Sauce. (No.292.)

Have 12 or 15 tomatas very ripe and very red ;
take off the stalk ; cut them in half; squeeze them
just enough to get all the water and ‘seeds out ; put
them in a quart stewpan, with two or three
tablespoonsful of beef gravy; set them on a
slow stove for an hour, or till properly melted ;
then rub them through a tammis into a clean stew-
pan with a little white pepper and salt, and let
them simmer together a few minutes.

To preserve ‘fomatas.—Choose them quite ripe ;
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yut them into an eartben jar, and bake them (ill
hey are tender, which will take about two hours;
>ulp them through a hair sieve, and to each pound
dd a quarter ounce of ground white pepper, the
ame of mace, an ounce of minced shallots, half an
unce of garlie, and an ounce of glaze, or portable
up ; boil the whole together till every ingredient
s tender ; rub it through a hair sieve, and to each
yound add the juice of three lemons; boil the
whole together again till it is the thickness of
ood cream ; put it into half-pint Freg&rving pots
r. bottles ; _'13;Ee care they are closely corked;
vhen once opened, the air soon spoils it :-it should
e kept in a cool dry place. o,

Mock Tomata Sauce. (N-q;'-ggs_) 3

- Take any quantity of sharp tasted apples, and
educe them into a pulp as in making apple sauce ;
ut them into a mortar with as much turmeric as
ill give them the colour of tomatas, and as much
~hili vinegar as will give it the same degree of acid
avour that the tomata has; add to each guart
1 quarter of an ounce of garlic, and half an ounce of
hallots, shred fine; put all into a well-tinned
aucepan, and mix them well together, and give
hem a gentle boil ; when cold, take out the garlic
and shallot, and put the sauce into small stone bot-
les : your sauce should be of the consistence of a

hick syrup, which may be regulated by the chili
inegar.

Obs.— The only difference between this and
{flbe genuine love-apple sauce, is the substituling
he pulp of apple for the pulp of {omata, and givy-
ing the colouring with turmeric.
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slice of bacon, one-quarter teaspoohful of pepper,
and one-half teaspoonful of salt; set them over
the fire ; when they begin to heat, moisten them
with four tablespoonsful of water ; let them stew
for ten minutes ; take out the bacon, squeeze in
half a lemon, and send it up hot.

Onion Sauce. (No. 997-). |

Those who like the full flavour of onions, only
cut off the strings and tops, without peeling off any
‘of the skins ; put them into saltand water, and let
them lie an hour; wash them, and put them into
a kettle with plenty of water, and boil them till
they are tender ; then take off as many skins as
~you please ; pass them through a cullender, and
mix a litlle melted butfer with them.

- Onion Sauce. - (No. 298.)

The following is a more delicate preparation : —
Take eight of the largest and whitest onions, (the
Spanish are the whitest and mildest, but these can
only be had from August to December,) peel
them, and cut them into thin slices, and boil them
in a pint of milk, and three pints of water ; when
they are boiled tender, which will sometimes take
an hour (the quicker they are boiled, the whiter
they will be), drain them well on a hair sieve, and
pass them through a cullender with a wooden
2)10011,; ut them into a clean saucepan, with an
-ounce of butter, a teaspoonful of flour, half a tea-
spoonful of salt, and two tablespoonsful of cream,
o1 good milk ; mix well, and simmer five minutes,
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Obs.—This is the common sauce for boiled
rabbifs or ducks: they are laid dry in the dish,
and this sauce is poured over them. There must
be plenty of it; the usual expression signifies as |
much, for we say, smother them.

Fried Onion Sauce. (No. 299.)

Slice a couple of large onions, and fry them in
hutter, turning them ofien, till ithey take a good
brown colour; then pour in a teacupful of broth |
or water, with a tablespoonful of mushroom catsup,
and same of table-beer, a few pepper-corns, a little
‘salt, and a tablespoonful of flour; cover the sauce-
‘pan close, and let it simmer half an hour, till it is
reduced to the thickness you wish; press it
through a hair sieve, and put a teaspoonful of
made mustard to it, and stir well together.

Obs.— Half a pint of young onions, about as biﬁ
as nutmegs, peeled and put in whole, and fried wit
them, will be an elegant addition to the above.

Sage and Onion Sauce. (No. 300.)

Cut a large onion into small dice; mince an
ounce of sage leaves. very fine; put them jinto a
stewpan with half an ounce of butter ; fry them a
Jittle, but do not let them get any colour; make
‘half a pint of thin melted butter, and mix it with
‘the sage and onions; then put a teacupful of bread
.crumbs to the melted butter and herbs; season
with ground black pepper and salt; mix it well,
‘and let it boil five minutes. I roe:

‘Obs.— This is, in fact, goose stuffing, and a

3
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put it into a sauceboat, with a teaspoonful of
moist sugar, and four tablespoonsful of vinegar ;
mix well together. ’

Obs. — This 1is an inseparable companion to
hot lamb; we wish to see it also as constantly
coming to table with cold lamb. If green mint
cannot be procured, this sauce may be made with
mint vinegar. See No. 398. |

Apple Sauce. (No. 304.)

Pare, core, and slice three good sized baking
apples, put them into a pint saucepan, (cover it

close, because the steam helps to do them,) with

one clove, a bit of cinnamon about as big as a

clove, a roll of lemon-peel carefully pared thin,

without any of the white, one tablespoonful of cold
water, and a teaspoonful of moist sugar; set the
saucepan near (but not on) a slow fire ; be sure to

put them on a couple of hours before dinner, for

some apples will take an hour’s stewing, and others
will be ready to press in a quarter of an hour :
when the apples are done enough, take out the
spice and lemon-peel, and mash the apples with
a wooden spoon. .

Mushroom Sauce. (No. 305.)

" Pick a pint of mushrooms (the smaller the bet-
ter) very clean, wash them, and put them info a
saucepan with one blade of mace, half a dozen
corns of allspice bruised, and half a bay leaf, a
pint of milk, an ounce of butter, and a tablespoon-
ful of flour ; set them over a gentle fire, and stir
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+ slices, and about an ounce of bacoun, or ham, or
fresh butter ; lay them at the bottom of'a two quart
stewpan, with one blade of mace tied up in a
nosegay of a small sprig of sweet marjoram, the
- same of winter savory or lemon-thyme and parsley,
arolloflemon-peel, two clovesstuck into a middling
~sized onion, a dozen berries of allspice, and half
a dozen of black pepper; put to this three table-
spoonsful of water, cover it, and set it on a slow
fire till the liquor is all boiled away, and the meat
has got very well browned, but take care it is
not at all burnt : the time this will take depends
'so much on the state of the fire, the best way to
make sure of your sauce is, when it has been boil-
_ing a few minutes, take off the cover and watch
it; when the meat has got a nice brown, pour in
a quart of boiling water; when it boils, catch
the scum, and put in a crust of bread toasted very
brown, and let it stew very gently for an hour
and a half: take a spoonful of thickening, made
‘as per receipt, No. 257, stir it into it by degrees,
and let it simmer genfly for a quarter of an hour
longer, strain it through a fine hair sieve, or tammis
cloth, put in a tablespoonful of mushroom catsup, a
saltspoonful of salt, and half a one of pepper. This
will be a rich, high brown sauce for fish, fowl,
or ragout. . ) 1

Obs. — If you wish to make it still more relish-
ing, especially if'it is to be eaten with game, or
wild water-fowl; you may add a tablespoonful of
port wine, the juice of half a lemon, and a
roll of the rind cut thin, and if you think it not
strong enough, use double the quantity of meat
and bacon.




































SAUCES AND GRAVIES.

slices be cut from it, pick all the meat clear from
the bone, (do not put in any of the rusty or de-
cayed parts,) beat it well with a rolling pin, that
it may be broken in every part; put this mash
into a saucepan, with a slice of fat bacon at .ﬂlﬂ
bottom, and some carrot and an onion cut into
slices, and pour in two or three tablespoonsful of
water; set it over a slow fire for about ten minutes;
stir it about till it sticks to the bottom of the stew-
pan; then dredge in a little flour, and keep stir-
ring it about for some time, for it will more and
more stick to the bottom ; after some time, add to
it its own gravy that you have saved, and pour
in half a pint of gravy, (or water and a tablespoon-
ful of catsup, if you have no gravy,) and add a
small sprig of lemon-thyme, sweet marjoram, and
winter-savory, two leaves of sweet basil, and. a
dozen corns of black pepper ; cover up, and let it
siew very gently, over a very slow fire, for about
forty minutes ; strain off the gravy through a fine
sieve ; skim it well ; clear it with the whife of an

egg, give it a boil up, strain through a tammis,
and when cold bottle it for use.

Obs.—This ham sauce is made with very
moderate expense, and is equal to the most extra-
vagant essences of ham : though thus easily and
cheaply obtained, it is a very rich article of the
sauce kind, and will be found very convenient to
heighten the flavour of ragouts, gravies, &c., and
for veal, capens, &c.

Minced Ham - Sauce, for Eggs or Peas.
(No. 853.)

- Two or three slices of boiled ham, minced very
M2
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fine, with a gherkin, and a morscl of onion, a .

little parsley, pepper, and nutmeg; stew all
together for a quarter of an hour ; when it is time
tosend it up, let your sauce be half boiling, and
pour it over the eggs or peas. |

Sauce for Veal Cutlets. | (No. 354-.) |

When you have fried the cutlets, take them
out, and put into the pan four tablespoonsful of
water, a few sweet herbs, a little onion, or nut-
meg, and a liltle lemon-peel shred fine ; thicken it
with a bit of butter, (as big as a. walnut,) rolled in
flour, add a tablespoonful of Ball’s cavice, orlemon
pickle, and pourit into the dish of cutlets.

Grill Sauce. (No. 355.)

To half a pint of gravy add half an ounce of
fresh butter, and a tablespoonful of flour, a large
tablespoonful of mushroom or walnut catsup, two
teaspoonsful of lemon juice,.the same of made
mustard, one of salt, half a one of black pepper,
a small bit of the rind of a lemon cut very thin, a
teaspoonful of the essence of anchovies, and one of
shalot vinegar, or a very small piece of minced
shalot; simmer together for ten minutes, and
strain it ; pour a little of it over the grill, and
send up the rest in a sauce tureen. :

Obis-This is & most delicious relishifor devil-
led chicken, broiled fowl, pigeon, &c. . .

Sauce for Rump Steaks, or Mutton Chops.
- -~ (No. 356.)

Take the meat out of the fryingpan, and for a

3
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pound of meat put in a ‘quarter of a pint of
boiling water, two teaspoonsiul of flour, and a
tablespoonful of mushroom or walnut catsup, let it
boil together a few minutes, and pour it to the
steaks. |

Obs.—To the above is sometimes added a sliced
onion, or a minced eshallot, with a tablespoonful
of port wine; to these some add a pickled cucum-
ber or walnut, sliced thin,

Aspic, or Savoury Jeily for Cold flﬁ*at, &c.
(NeowBsF Y« !

~ Spread some slices of lean veal and ham at the
bottom of a stewpan, with a carrot, a bundle of
sweet herbs, and a couple of onions; cover it, and
let it sweat on a slow fire till it is as deep a brown
- as you would have it, then pour in a quart of
broth or water; if it is water, it must be more
reduced than if it is broth ; set it on to boil; skim
it well, and put in half a dezen corns of black
pepper, two blades of mace, two drachms of
isinglass, and a quarter of a teaspoonful of salt ;
let it simmer slowly on a gentle fire for two
hours ; skim the fat off, and strain it through a
tammis cloth; when it is got cool, put to it the
whites or shells of two eggs beat weﬁ together ;
put it in a stewpan, and with- a whisk stir it
quick till it boils; let it simmer on the side of the
fire for ten minutes, and then run it several times
through a tammis cloth, or jelly bag, as you do
‘other jellies, (ill it is perfectly clear and bright ;
pour it over your meat or fowls in the dish you send-
them up on: il is a very prepossessing varnish 3
or cut it in bits, and garnish them with it.
M 3
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pared as thin as -possible, half a teaspoon-
ful of salt, and a couple of blades of pound-
ed mace.  Set it on a quick fire, and let it boil
half an hour, strain through a sieve, and it is
!j:ady to pul to the veal to warm up. Squeeze
in half a lemon, cover the bottom of the dish with
toasted bread sippefs cut into triangles.

White Gravy Sauce. (N_o; 362.)

- To a pound of lean juicy gravy beef, or veal,
notched and floured, put a quart of water. Let
it stew very gently for an hour, i. e. till the good-
ness is extracted from the meat, without drawing
it to the dregs': about a quarter of an hour before
it is done, put to it a piece of crust of bread, and
a bit of lemon-peel. When done, strain it care-
fully, skim. off the fat, put a tablespoonful of
thickening, No. 2. to it. Season with black pep-
per and salt, and the juice of half a lemon.

« s An onion, or some sweet herbs, may be udded.

To make Marinade. (No. 363.)

To a pint of beef gravy add a wineglass of
vinegar, the juice of a lemon, a teaspoonful of
ground black pepper, four cloves bruised, an
onion sliced, a sprig of thyme, and some salt; let
these simmer together for half an hour, and strain
throneh a fine sicve.

Obs.— This is called marinade; and when any
thing is soaked for three or four hours 1n such a
mix{ure, it is said to be marinated.
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Béct‘;ﬂﬁzef Salu'ce. (No. 364.)

Cuat a quarter of a pound of lean ham and a
pnund of veal into small dice, put it into a two
quart stewpan, with three ounces of butter, two
‘small young onions tied up with a sprig of pars- .
ley and a couple of cloves, (and half a dozen
mushrooms if you have them,) set the stewpan
over a clear slow stove to reduce ; stir up the in-
gredients with a wooden spoon, but take care it
does not catch colour, shake in two tablespoonsful
of fine sifted flour, and turnit about and incorporate
it with the sauce ; when it is well mixed, moisten
it by degrees with a pint and a half of new milk,
taking care to keep your stewpan moving, that the
ingredients may not catch ; let it boil over a brisk
fire for an hour ; if it gets too thick, add some
more milk. Do not put in any salt, as the ham
will make it salt enough ; strain through a tammis.
In fact, if common veal broth be boiled, scum-
‘med, thickened with flour and batter, and thinned
again with some mmore veal broth, boiled a quarter
of an hourlonger, till it is reduced to the same quan-
tity it was before you added the veal broth, passed
through a fine sieve, or tammis, and have a suffi-
cient guantity of cream to make it white, and just
simmered together for five minutes, (but not suf-
~ fered to boil,) you will have a genuine Béchamel.

Obs.—Béchamel implies a thick whiie sauce,
approaching to a batter, and takes its name from
‘a wealthy Trench wmarquess, maitre d’hotel de
Louis XIV, and famous for his patronage of
les officiers de bouche, who have immortal-

ized him by calling by his name this delicate
: M D |
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ﬁltgglt:}', and may theref'qre' be_instantly brought

Mustard to make. (No. 870.)

Mix by degrees, by rubbing together in a
mortar, the best Durham flour of mustard with.
cold water in which scraped horseradish has been
boiled, rub it well together till it is quite smooth :
keep it in a stone jar, closely stopped : only put
as much into the mustard pot as will be used in
aday or two. The ready made keeping mustard,
that is prepared at the oil shops, is mixed with
one fourth part salt: this is useful to preserve it,
if it is'to be kept long ; otherwise, by all means
omit it. The best way of eating salt'is in
substance. ,

*,* See also Recipe, No. 427.

Obs.—Some opulent epicures mix their mustard
with sherry or Madeira wine, or distilled vinegar,
instead of horseradish water. ;

The French flavour their mustard with Cham-
paigne, and other wines, capers, anchovies, tar-
ragon or elder vinegar, garlick, shallot, celery,,
and fine herbs, truffles, &c. &c. -

Salt. (No. 371.)

Common salt is more relishing than basket salt ;
it should be prepared for the table by drying it |
in a plate before the fire, and then putting it on
clean paper ; roll it with a rolling pin ; or, what s
still better, pound it in a mortar till it is quite
fine, it will look as well as basket salt. -

% Select for table use, the lumps of salt.

- e S, s T8
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Salad Sauce. (No. 372.) oo

Boil a couple of eggs for ten minutes, put them
into a basin of cold water for half an hour, as the

~ yolks must be quite hard and cold, or they will

not incorporate well with the oil. - Rub them
through a sieve with a wooden spoon, and mix
them with a teaspoonful of water, the same quantity
of made mustard, and four tablespoonsful of vine-
gar; when well mixed together, add three table-
spoonsful of oil, and rub it with the other ingredi-
ents till thoroughly incorporated with them ; eut up
the white of the egg and garnish the top of the salad

- with it. Let the sauce remain at the bottom of the
- salad bowl, and do not stir up with the salad till it

is to be eaten.
Obs. — T'his mixiure is sometimes made with

“cream instead of oil, and flavoured with basil,

tarragon, or elder vinegar, essence of celery,

~ lemon pickle, or an anchovy : of these we prefer

the basil vinegar, see No. 397.

FORCEMEAT STUFFINGS. (No. $75.)

Forcemeat is now considered an indispensable

“accompaniment to most made dishes, and when

composed with good taste, gives additional spirit
and relish to even that ‘¢ essence of savouriness,”
turtle soup. It is also sent up in patties, and for
stuffing of veal, game, poultry, &c. The ingredi-

“ents should be so proportioned that no one flavour

predominates, and instead of giving the same
stuffing for veal, for hare, &c., with a little con-
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trivance you may make as great a variety of
forcemeals as you have dishes. I have given
receipts for a dozen of the most favourite com-
positions, and a table, a glance at which will
enable the ingenious cook to make an infinite
variety of combinations: the first column con-"
taining the spirit, the second the substance of
them. The poignancy of forcemeat should be
proportioned to the savouriness of the viands it
is intended to give an additional zest to. =~ W hat -
would be piquante in a turkey, would be insipid
in a turtle. Tastes are so different, and the
raise the cook receives will depend so much on
er pleasing the palate of those she works for,
that all her sagacity must be exercised to disco-
ver the flavours her employers are partial to.
Most people have an acquired and peculiar taste
in stuffings, &c., and what exactly pleases one
seldom 1s precisely what another considers the
most agrecable : and afier all, | :_
¢ The very dish one likes the best,
“ Is acid, orinsipid to the rest.” ]
'The consistency of forcemeat balls is the most
difficult thing the coeok has to manage ; they are
almost always either too light, or too heavy ; this
is generally owing toa predominance of either the
yolk or the white of the eggs that the ingredients are
mixed with, the former being the basis of firm-
ness, the laiter of lightness. Take also special
care to mix all the ingredients thoroughly toge-
ther till they are completely incorporated. |
Forcemeat balls must not be larger than a small

nutmeg.

Sl i

-
-k .auabdih-'-






















SAUCES, GRAVIES, &c.

»f new milk; let it simmer five minutes, to take
off the rawness of the flonr; then beat up the
olk of an egg, stir it-info the milk while beiling,
nd strain it through a fine sieve. |

Raspberry Vinegar.  (No. 889.)

Put your raspberries into a stone jar, tie them
down, and set them in a slack oven for four hours;
yress out the juice, and add to each quart three
younds of fine loaf sugar; boil and skim till it
comes to a syrup. Boil a drachm of bruised co-
fchineal in a pint of white wine vinegar for fifleen
rinutes ; when cold, add to it the quart of syrup,
2 quart of cold vinegar, and a quarter of a pint of
reclified spirit of wine. ref P

Rasp.}g&*ry Vinegar, another way. (No. 390.)

Take fine fresh gathered red raspberries well

picked ; put them into a wooden or china bowl,
‘Bwith as much.good distilled wine vinegar as will

sover them; bruise and stir them frequently for
‘ffour days; strain them’; and to every pint of the
vHliquor add a pound of lump sugar: boil for a
/‘fquarter of an hour, taking off the scum as it rises ;
/efadd to each pint a glass of brandy, and bottle it
when used, it may be mixed in about eight parts
f water, and is a most excellent cooling beverage
e assuaf__e thirst in fevers and colds, &c., and is
agreeable to most palates. |
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as possible, to prevent the exhalation of the vola-
tile. parts of the peel. This syrup passesses a
reat share of the fine flavour of the orange, or

lemon-peel. |
Syrup of Nutmegs. (No. 394.)

Nutmegs grated, two ounces ; boiling water, a
pint; digest in a close vessel for twenty-four
hours ; strain, and add to it a pound of double re-

ned and powdered loaf sugar, and an egg beat up
with a little cold water : boil up together, skim it

rfectly clean, and reduece it to a syrup : when
cold, add a quarter pint of brandy to it.
Obs.—This syrup is strongly impregnated
ith the nutmeg, and is a most agreeable and con-
fvenient ingredient in puddings, &ec., and all
weet dishes in which nutmegs are used. - Cloves,
#cinnamon, and mace, may be prepared in the
saime manner. 390 - ~ 4%

Syrap of Vinegar. (No,595)

Let two pints and a half of the best distilled
ine vinegar be boiled with three pounds and a
alf of lump sugar, till a syrup is formed : this
lution is a.very pleasant and cheap substitute
or the syrup of lemons. I Rp’ I N
~ The juice of mulberries, raspberries, and black
urrants, may be incorporated with syrup in a
milar way ; and are cooling, pleasant drinks,
‘hich may be advantageously employed for miti-
ting thirst in bilious and inflamingtory disorders.
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- Tarragon Vinegar (No 396.)

Is a very EIE'TEE’lblﬂ additien 1o soup and salad
sauce, and is thus made. Put a quarter pound o
fresh gathered tarragon leaves (which. should be
gathered just before it flowers,) into a jar, with,
a quart of the best distilled wine vinegar, for the
space of fourteen days, in a warm situnation, when)
it should be strained through a flannel bag: add
a drachm of isinglass, and put it into a dry-
jar; let it stand four-and-twenty hours, till it is:
fine; pour it into half pint bottles; cork them:
carefully, and keep them in a dry place.

Obs.— You may - prepare elder-flower and!
other vinegars in the same manner: elder and!
tarragon are those in most general use in this;
country. Our neighbours, the French, prepare:
vinegars flavoured with celery, cucumbﬂu,,
capsicums, garlick, onion, capers, burnet, truffles,,
Seville orange-peel, ginger; in short, they make:
them of almost every herb, fruit, flower and spice:
separately, and in muumerahle cumbmatmns

¥

Basal Vinegar. (Nﬂ. 397.)

: Sfeep an ounce of dried and sifted sweet basil
in a pint of the best white wine vinegar for four--
teen days. |

~ Obs.— This is a very agreeable addition to|:
many sauces, soups, and made dishes; and I.he*
mixture usuall_}r made for salads.

It is the basis of the ¢¢ salﬂd sauce” sold in the |

i
oil shops. | ]
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Mint Vinegar. (No. 398.)

" This is made precisely in the same manner,
and with the same proportions, as the preceding
receipt. 1t is a favourite relish with lamb.

Essence of Vinegar. (No. 399.)

During. the intense frosts of winter put some
vinegar into shallow dishes, and the watery parts
will be converted into ice ; ‘but the spirituous, or
acetous basis, remains in a fluid state ; so that by
repeating this process, one pint of strong vinegar
may, in very cold seasons, Ee reduced to a few

tablespoonsful of the essence.

Garlick Vinegar. (No. 400.)

Chop two ounces of garlick very fine, put
them into a quart of beiling hot white wine vine-
gar, stop the jar very close, and let it steep ten
days, shaking it well every day; then pour off
ihe clear liquor into small bottles.

Obs. —The cook must be careful not to use
too much of this : afew drops of it will impreg-
nale a pint of ﬁ'ra\‘ry with a sufficient taste of the

garlick; the flavour of which, when slight and
| well blended, is one of the finest ingredients we
have; when used in excess, the most offen-
§ sive : the best way to use garlick, is to send up
some of this vinegar in a cruet, and let the com.
4 Pany flavour their own sauce as they like, |

N.
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Brochard Sauce, for Cold Meat. (No. 404.)_

Six shallots, minced fine.
- Two tablespoonsful of made mustard.
~ Six anchovies pounded.
- Halfa pint of vinegar.
Four tablespoonsful of sweet oil.
Two teaspoonsful of ground black pepper.
One teaspoonful of salt, and the rind of a lemon.
Botile it.

+ Essence of Cayenne. (No. 405.)

Put an ounce of Cayenne pepper into half a
pint of strong proof spirit ; let it steep for a fort-
night, and then pour off the clear liquor.

. This is nearly equal to fresh Chili juice. x

Obs.— A few drops will be found extremely
convenient for the extempore seasoning and finish-

ing of suuf), sauces, &c., its flayour being instantly
and equally diffused.

Prepared Lemon Juice. (No. 406.)

In the following manner you may prepare and
preserve the juice of lemons, limes, or oranges,
tor punch, lemonade, iced creams, &c.

Pare very thin, or rasp off the outside rinds of
the fruit with a bread rater, till you have got
about a quarter pint o them ; put them into a
wide mouthed bottle, pour in half'a pint of good
| ndy, and set the botile in g warm situation' for
three days, frequently shaking it up. Then
| squecze as much fruit as will yield a quart ¢
N 2
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juice : let it settle, and run it through a flannel
bag : squeeze the brandy from the rinds, and add

it to the juice of the fruits; bottle it, and cork it

well.

Obs. — This will keep for years, and improve
in flavour ; and make the finest punch, &c., by
m;lgteadding sugar, spirits, water, &c. to the
Ppalate. : | '

Essence of Lemon-Peel. (No.407.)

‘Wash and clean the lemons ; let them get per-
fectly dry ; take a lump of loaf sugar, and rub
them till all the yellow rind is taken up by the
sugar; scrape off the surface of the sugar into a
preserving pot, and press it hard downs cover it
very close, and it will keep for twelve months.
In the same way you may get the essence of
Seville orange-peel.

Obs. —This method of procuring and pre-
serving the flavour of lemon-peel is far superior
to the common practice of paring off the rind, or
grating it, and pounding or mixing that with
sugar : in this process, you obtain the whole of
the fine, fragrant, essential oil, in which is con-
tained the flavour.

Quint-Essence of Lemon Peel. (No. 408.)

Best oil of lemon, one drachm.

Strongest spirit of wine, two ounces,
such as will burn dry in a silver spoon, intre-
duced by degrees, till the spirit kills or over-
powers, and completely mixes with the oil,  This
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is & most elegant and useful preparation, posses-
sing all the delightful fragrance and flavour of'the
freshest lemon-peel.

Obs. — A few drops on the sugar you make
punch with, will instantly impregnate it with a
much finer flavour than the troublesome and
tedious method of grating the rind, or rubbing the
sugar on it. It will be found a superlative sub=
stitute for fresh lemon-peel, for every purpose
that it is used for; blanc mange, jellies, custards,
ice, negus, lemonade, and pies, puddings, stufe
fings, soups, sauces, and ragouts, to which it im-
mediately gives a most delicious zest.

Spirit of Celery. (No. 409.)

Strong spirit of wine, two ounces.

_Celery seed, three drachms. _ ‘
Let it sieep for a fortnight : set the botile, for the
first two or three days, where it will receive a

heat of one hundred degrees, Fahrenheit’s ther-
mometer.

- Obs.— A few drap; will flavour a pint o
broth and are an excellent "ftddit_inn tg peas{:

and other soups, and the. salad mixture of oil,
vinegar, &c. - |

Preserved Juice of Fruits without Sugar.
(No. 410.)

_ Raspberrics, sirawberries, mulberries, clderber-
ries, black, red, and white currants. When fullripe,
gatherthem perfectly dry ; pickand clean them from
stalks and leaves, and put them into a preseryving-

' - N3
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pan over a slow charcoal fire : mash them to a pulp,
and-turn them into a stone pan; cover down with
a cloth till they are cool; press out all the juice,
and run it through a jelly bag; and to each
quart add a quarter pint of brandy, or half that
quantity of strong spirits of wine : cork down in
clean, dry bottles: kept in a good cellar, it will be
good for two years, for all the purposes of iced
creams, jellies, and cooling beverage, by adding
the juice of lemons, sugar, &c. &c.

Essence of Ginger. (No. 411.)

Four ounces of powdered ginger in a quart of
rectified spirit, apothecaries’ measure : let it stand
for ten days, shaking it up each day. |

Obs.—This would be more properly called
““ tincture of ginger :” however, as it has obtained
the name of *“ essence,” so let it be called.

Essence of Allspice. (No. 412.)

Oil of pimento, half a drachm, apothecarics’

measure.
Strong spirit of wine, two ounces,
mixed by degrees: a few drops will give the fla-

vour of allspice to a pint of gravy.

Tincture of Allspice. (No. 413.)

Of allspice bruised, three ounces.
Brandy, a quart, apothccaries’ measurc.
Let it steep a fortnight, occasionally shaking it

up; then pour off the clear liquor: it is a most | |
grateful addition in all cases where allspice is | |
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Original Receipt for QUIN’S Sauce.
| (No. 424.)

A pint and a half of strong old walnut liquor
A pound and a half of Go?gnna. anchmrig.
A quarter of an ounce each of
Mace,
Cloves,
And fine Jamaica pepper.
Half a teaspoonful of Cayenne.
Twenty-four eshallots.
Half an ounce of garlick.
Two ounces of scraped horseradish.
To be boiled together, and the liquor strained
therefrom. |

Obs.— The above is copied from this celebrated
epicure’s original receipt now lying before me,
for which I am indebted to Wm. Blachford,
Esq., of Gray’s Inn : its authenticity may be fully
relied on. :

*«* This sauce is pre&arﬂd, as here described, by Messrs,
BarL, 81, New Bond Street, London.

Fish Sauce. (No. 425.)

Two wine%asses of port, and two of walnut
ickle ; double that quantity of mushroom catsup ;
E)ur anchovies pounded, with two eshallots, a
tablespoonful of soy, and a small saltspoonful of
Cayenne pepper : boil all together: when cold,
put it into half pint bottles, well corked and
sealed over; it will keep for a couple of years.

Obs.— This is commonly called Quin’s-Sauce,
and was given me by a very sagacious sauce-
malker.
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Fish Sauce. (No. 426.)

Take six anchovies, two eshallots, two blades
of mace, a tablespoonful of scraped horseradish,
six cloves, six berries of allspice, half a pint of
white wine, a quarter of a pint of water, and
the rind pared thin, and thc juice of a large
lemon; boil all together till reduced to half a
pint, strain it, and add a tablespoonful of catsup,
or scy.

Keeping Mustard. (No. 427.)

Boil three ounces of salt in a quart of water,
and pour it boiling hot upon an ounce of scraped
horseradish ; cover down the jar, and let it stand
twenty-four hours : strain it, and mix it by de-
grees with the best Durham flour of mustard, beat
well together for a long time till of the proper
thickness : put it into a jar, or wide mouthed

bottle stopped closely : it will keep good for
months.

Sour Crout*. (No. 498.)

Take a dozen good hard white cabbages, trim
and divide them into quarters, take out all the
~stalks from the heart of the cabbage, cut it with
a knife or chaff-cutter into very small slips. Mix
‘six pounds of salt with four ounces of juniper

* This as commonly appears on the table in German ;
as potatoes in England, and takes its name from soeur, sai)i:,
and kraut, cabbage, which has been corrupted into sourcrout.
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their own sauces : it is equally agreeable with fish, poultry, or

ragouts ; andas a fair lady may make it herself, she may also

be certain all the ingredients are sweet and wholesome,

Obs.— Under an infinity of circumstances, a

cook may be in want of the substances necessary
to make sauce ; the above composition of proper

proportions of the several articles from which the

‘various gravies derive their flavour, will be found
a very superlative substitute for gravy sauce, by
mixing two tablespoonsful with half a pint of
melted butter : five minutes will finish a boat of
very relishing sauce. |

Mock Anchovies. (No. 430.)

Take half a peck of fresh sprats, do not wash
them, only draw them at the gills, and put them
into stone jars with the following mixture. Two
pounds of common salt, a pound of saltpetre,
two ounces of white pepper, and the same guan-
tity of lump sugar, half an ounce of lemon-
peel, and four or five bay-leaves; pound these all
well together; put a layer of this at the botiom
of the jar, then a layer of sprats, and so alter-
nately till the jar is full; tie them down close
with a bladder, and keep them in a cold dry
place, and they will be ready for use in six
months : if you turn the jar upside down twice a
week, they will be ready in half that time.

Obs. — Smelts are prepared in the same
manner. | -

Essence of Mock Anchovies. (.No. 451.)

When the preceeding preparation has been 1

T
i
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kept a year or more, it may be made into es-
sence by pounding the fish in a marble mortar
till they are quite fine, and adding to them
the liquor they were pickled in; if there is not
sufficient of this, to make it thinner you ma

dilute it with cold spring water; when weﬁ

mixed, strain through a hair sieve, and bottle it
for use.

- Mock Essence of Anchovies. (No. 43§.)

Boil a quart of stale ale for a quarter of an hour,
let it stand till it is cold ; take five Dutch pickled
herrings with their liquor, (take off the heads and
roes,) mince them fine, put them into the beer,
with a stick of horseradish scraped fine ; let it boil
twenty minutes ; strain it ; hold a clean fryingpan,
over the fire that it may be quite dry, put
a quarter of a pound of flour in it ; keep stirring
it with a wooden spoon, till it is the colour of
essence of anchovies; put the liquor to it, and
stir it together till it boils ; let it boil a quarter of
an hour ; when cold, bottle it ; if not of sufficient
colour, put a little bole armeniac to it.

Obs. —These three preparations are among the
best of the imitations of anchovy, and are fre-
quently sold for it, and for common palates may
do very well ; but te impart to artificial anchovies
the delicious flavour of the Gorgona fish, so as to
impose upon a gourmand of good taste, we fear

will still remain in the catalogue of the sauce-
maker’s desiderata. !
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 ESSENCE OF ANCHOVY. (No.433)

The goodness of this preparation depends almost
entirely on baving fine mellow fish, that have
been in pickle long enough (i. e. about twelv
months) to dissolve easily, yet are not at tﬂj
rusty. It has been said that some shops have a
trick of putting anchovy liquor en pickled sprats :
you will easily discever this by washing one of
them, and tasting the flesh of it, which in the
finest anchovies is mellow, red, and hich flavoured,
and ihe bone moist and oily. |

Put into a marble mortar a pound of anchovies,
beat them to a pulp, and put them into a sauce-
pan with a quart and half « pint of water, let them
simmer very gently by the side of a slow fire for an
hour and a half, ﬁ%quently stirring them together.
(Thisis the proper way to perfectly dissolve the fish,
and completely incorporate it with the water, so
that it may continue suspended, and not separate.
To prevent the separation of essence of anchovy,
various other expedients have been tried, such as
the addition of mucilage, flour, oatmeal, or gum ;
but where any of these things are added, it does
not keep half so well as it does without them.)
Skim it well, and add to it an ounce of salt, and &
drachm of Cayenne pepper; let it simmer
together ten minutes longer, and strain it. If this
is properly made, a tablespoonful will be about
equal to an anchovy.

Obs. — It must be kept in a very close stopped
boitle ; for if the air gels to it, the fish takes the
rust, and it is spoiled directly. Some of the oil-
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into thin cakes, and dry them in a Dutch oven
ore o slow fire; and then they .will pound to a
fine powder, which, in a well-stopped bettle, will
keep for years. It is a very savoury relish
sprinkled on bread and butler for a sandwich.

'S0Y. (No.436.)

To a small teacupful of water add half a pound

of treacle, or moist or lump sugar; set it on the
fire in an iron pot till it boils to a dark brown colour,
keep stirring it, and take great care, or it wall
burn: when it is become quite thick, add to it
a quarter ounce of salt, and gradually as much
water as will reduce it to the consistence of soy ;
mix well together, and boil up for five minutes.
The addition of a quarter of a pint of good strong
beef glaze * to three quarters of a pint of the burnt
sugar will very much improve it : those who like
a golt of acid may add vinegar.
Obs. — This will hardly be told from what is
commonly called ¢ genuine India soy,” and will
answer every purpose that is used for. Burnetirea-
cle, or sugar, and Chili vinegar, garlick, and
pickled fish, appear to be the bases of almostall the
sauces that are now sold in the oil-shops. Although
indefatigable research and experiment has put us
in possession of all these compositions, it would
not be quite fair to enrich'the cook at the expense

of the oilman, &e.

* See No: 187, Beef glaze is nothing more than strong beef
gravy reduced to the consistence of a syrup that will hang
about the spoon. -

i
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Essence of Walnuts. (No. 437.)

Take walnuts of the size for pickling, cut and
pound them in a marble mortar, sprinkle a little
salt over them, and stir them up, and let them
stand to settle for twenty-four hours ; press off the
juice, and to each quart add balfa pound of an-
chovies, and the like quantity of peeled and sliced
eshallots, and a quarter ofa pint of the best wine vi-
negar; give them asimmer for halfan hour, till the
anchovies are melted, and then strain the liquor
upon two ounces of soup-herb powder, half an
ounce of bruised black pepper, the same quantity
of flour of mustard, a quarter of an ounce of nut-
meg grated, a drachm of Cayenne pepper, halfa
dozen bay leaves, and half a pint of port wine ;
let all simmer together for fiftcen or twenty

_minutes, and then run it through a flannel bag till
dit is fine. \

Walnut Catsup. (No. 438.)

Take two hundred walnuts when quite tender,
ut them into a gallon of salt and water for a
eek ; drain and dry them, mash them to a pulp
in a marble mortar, with a pound of salt; let it
est three or four days, and press all the juice
rom it ; to each gallon of liquor put a quarter of
v pound of minced shallots, half an ounce of
ruised cloves, same of mace and black pepper,
e teaspoonful of Cayenne, and a quarter of a
und of salt ; give it a boil up, and strain it
lirough a flannel bag.

By adding a glass of brandy to each quart, it
ill keep much better. :
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of whole black pepper; stop the jar very close,
and set it in a stewpan of beiling water, keeping

it boiling for two'hours. Take out the jar, an

when the contents are cold, pour the juice clear
from the settlings intoa clean stewpan ; let it just
boil up, skim it, and pour it into a clean dry jar
or jug ; let it stand till next day, then pour it off
as gently as possible, (so as not ‘to 'disturb the
setilings at the boitom ‘of the jug,) through a tam?
mis, or thick flannel bag. Bottle it in pints ot
alf pints; (for it is best to keep it in such quanti-

berries of black pepper, the same of allspice, and
 tablespoonful of brandy *. Take especial care
\§that it is closely corked and sealed down. If kept

in a cool, dry place, it will be good for two years;
but if it is but badly corked, and kept in a damp
ifolace, it will soon spoil. Examine it every three
months, and if any. pell-iele,nppears_a‘bout the neck
¢f the boltle, boil it up again with a few pepper,

Orns.

Obs.—You have here the Quintessence of miish-
ooms, and a tablespoonful of it will impregnate
1alf a pint of sauce with the full flavour of them,
“§n much greater perfection than can be obtained
‘Rither from pickled or dried powder of mush

N
DOMS.

fl * We have added no more spice, &c. than is absolutely neces«
flary to feed the catsup, and keep it from fermenting. Brandy
“Ms an excellent preservative to all preparations of this sort,
Wickles, &c. &c. The less the imtumf.ﬂq,vuur of the mushy
#fooms is overpowered the better, and we believe Brandy to
re e&:it:mte it 50 little, it can hardly be perceived by the finest
A : ) i J

ties as are soon used :) in each pint put a dozen ..

£
N
-
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. What is sold for mushroom catsup, is generally
an injudicious composition of so many different
tastes, that the flavour of the mushroom is over~
powered by a farrago of garlic, anchovy, mustardjl'
shallot, beer, wine, spices, &c. .

Ready made catsup is little better than a de-
coction of spice and water, with the grosser parts
of the mushrooms all beaten up to a pulp. %

Excellent mushroom catsup may be had at But-
LER’S herb and seed shop, opposite Henrietta
Street, Covent Garden.

- Mushrooms Preserved. (No. 440.) .

To every pint of mushrooms that remain after
you have strained the liquor from them, as in the:
preceding receipt, add an ounce of salt, and a\
quarter of an ounce of ground black pepper ; stir i
well togethery, and put them into small jars for er
riching hashes, gravies, soups, or any brown made
dishes, in which the flavour of the mushroom is{
agrezable. Close stopped they will keep the year
round. ' |

Oyster Catsup.. (Nb. 441.)

Take fifty fine Milton oysters; wash them in
their own liquor, which must be boiled and well{
skimmed ; beard them, and pound the oysters in a
marble mortar, and boil them in their liquor, with
a pint and a half of white wine, for half an
hour ; strain through muslin, and add the juice o
a lemon, and half the peel, a drachm of mace,
nutmeg, and ginger grated; boil for ten minute
longer, add half an ounce of shallots, and, whem

cold, bottle it with the shallots and spice in it.
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wine, the peel of a large lemon pared very thin
half ‘a ‘dozen bay leaves, an ounce of scraped:
horseradish, two drachms of grated nutmeg, one
of bruised ‘cloves, the ‘same n%ivliite pepper and
ginger, and a dozen eshallots cut in quarters ; stop
your jar very close ; keep it in a warm situation
for ten days, shaking it up every day, and them
“decant it for use. . 2

Cucumber Catsup. (Nu.l 445) 7

Peel and slice two dozen large cucumbers, add
one third part of onions sliced, and throw a hand
ful of salt over them; let them stand for a day)
and a half, occasionally stirring them up; stra I
them through a hair sieve, and put fo each qua: t
~of liquor a handful of scraped horseradish, the

peel of a lemon, quarter of an ounce of black pep
Pe'r,; two drachms of mace bruised ; boﬁ tog ﬂ;
for a quarter of an hour in a close covered ves i\’l
and strain it: when cold, bottle it, and put t¢
each pint a large tablespoonful of good brandy.}
to  preserve it from fermentation, decomposi§
tion, &c. . | |
 Obs. — Either, of the preceding combinations}
dﬂllll] be found a very agreeable zest to most white

ishes. ' f

Pudding Catsup. (No. 446.)

Half a pint of brandy, a pint of sherry,
' An ounce of mace,
- And half an ounce of cloves. =
set them steep for fourteen days, and then strair
, and add half a pint of capillaire. This wil
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keep for years; and added to melted butter, is a
most delicious relish to puddings, and many
sweet dishes. -

Potatoe Mucilage. (No. 448.)

Peel and wash a pound of full grown potatoes,
grate them on a bread grater into a deep dish
containing half a gallon of clear water; strain
this through a hair sieve, and pour half a gallon
more water through the sieve; save the water,
and leave it ten minutes to settle ; pour off the
water, and fill up the dish again with fresh water,
let it settle, and repeat this every ten minutes, as
long as the water 1s stained reddish: you must
§ change the water, and stir it up again* : you will
fat last find a fine white powder at the bottom of
dthe vessel ; lay this on a sheet of paper in a hair
#sieve to dry, either in the sun, or before the fire,
Yand it is ready for use. A large teaspoonful of
fthis, mixed with a tablespoonful of cold water,
‘will be sufficient to thicken a quart of gravy, into
which it must be stirred just before you take it

fup, and will go as far as a tablespoonful of flour
Rand butter. -

 Obs.—This preparation requires some

lence and perseverance, and this is the great
pecret of making it : it is worth knowing, for it
sives a richness and fine fulness on the palate to
fzravies and sauces at hardly any expense, which

¥ | 'The criterion whereby any one making potatoe f'arin;
*40ay judge of its being completed, is by the purity of the
ter that comes from it after stirring it up.
0
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~peviter dish, and let them dry: gradually by the
fire till all the juice is dried into the peels; thew
~ put them into a stone jar, with half an ounce’ of
mace, gquarier of an ounce of cloves beat fine,
half an ounce of nutmeg cut in thin slices, two
ounces of garlick peeledy quarter of a pound of
mustard-seed bruised a little, and tied in a muslin
bag ; pour a quart of boiling white wine vinegar
upon them, close the pitcher or jar well up, and
et it stand five or six days by the fire: shake it
well every day, then tie it up as close as possible,
and let it stand for three months. When you
bottle.it, put the pickle and lemon into a hair
sieve, press them well, to get out the liquor; let
it stand till next day ; then pour off the fine and
bottle it; let the rest stand three or four days and
it will settle; pour off the fine again, and let it
again settle till you have poured off all you can
get fine. It may be pat into any white sauce, and
will not hurt the colour; is very good for fish
sauce and made dishes, especially of veal ; a tea-
spoonful is enongh for white, and two for brown
sauce for a fowl: it is a most useful pickle, and
gives a pleasant flavour : be sure you put it in
before you thicken the sauce, or put any cream
in, lest the sharpness make it curdle. '

Obs.— “ I have given no directions for cullis,
as I have found by experience that lemon-pickle
‘and browning answer both for beauty and taste,
(at a trifling expense,) better than the most ex-
travagant cullisses, Had I known the use and

value of these two receipts when I first took
‘upon me the part and duty of a housekeeper,
they would have saved me a great deal of trouble

02




SAUCES, GRAVIES, &c.

in making gravy, and those I served a great deal
of expense.” See the preface to Raffald’s Cook-
ery, London, 8vo. 1806.. We suppose Mrs. R’s.
praise of these two sauces to'be well deserved, as
they have been copied into almost every cookery
book that has gone to press since. ‘ :

Hash Sauce. (No. 451.)

Mushroom catsup, three ounces.
Eshallot wine, half an ounce.
Walnut pickle, one ounce.
Browning, one ounce.
Mix. If you wish it to keep for a great length
of time, add half an ounce of soup-herb spirit to it.

Obs.— This is not only a most convenient
* relish for hashes, but being composed of proper
proportions of the ingredients usually employed
to flavour and make sauce for hashes, it will save
much time and trouble, and is thus easily made.
Take a piece of butter about as big as a walnut,
put it into a stewpan, and set it on the fire ; when
it looks brown, put to it a tablespoonful of flour;
stir it thoroughly together, aud add to it twelve
berries of black pepper, and the same of allspice,
a teaspoonful of soup-herb powder, and a teaspoon-
ful of salt, and three tablespoonsful of hash sauce ;
put to it a pint of boiling water, and let it boil
eently over a slow fire for a quarter of an hour,
then strain it through a sieve, and it is ready to re- i,
ceive the meat that is to be warmed in it. i

Piguante Vinegar, or Sauce for Salads
or Cold Meats. (No.452.) -

Horseradish scraped fine, two ounces.
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palate, refreshing the gustatory nerves, without
offending the stomach, &c. *

SOUP-HERB AND SAVOURY POW-
DER, OR QUINTESSENCE OF
RAGOUT. (No. 460.)

Take three parts of soup-herb powder to one
part of savoury powder. '

Obs. — These powders should be kept ready
prepared ; they will save a great deal of time in
cooking ragouts, stuffings, forcemeat-balls, soups,
sauces, &c. ; kept dry and tightly corked down,
their fragrance and strength may be preserved
undiminished for several years.

TO PRESERVE SWEET AND SA-
VOURY HERBS. (No.461)

For the following accurate and valuable infor-
mation, the reader is indebted to Mr. BurLEr,
Herbalist and Seedsman, opposite Henrietia
Street, Covent Garden Market, where the several
articles may be obtained of the best quality, at
the fair market price. | ,

It is very important to those who are not in the
constant habit of attending the markets, to know
when the various seasons commence for purchas-
m]élr sweet herbs, &c., so necessary to be preserved
when in the highest state of perfection : these are
fullest of flavour just before they begin to flower :
the first and last crop have neither the fine flavour
nor the perfume of those which are gathered 'in
the hm(ght of the season ; that is, when the greater
part of the crop of each species is ripe at the
same period: take care they are gathered on a

05 -
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dry day, by which means they will have a bet-
ter colour when dry. Cleanse your herbs well
- from dirt and dust, cut off the roots, separate the
bunches into smaller ones, and hang them across’
a line in the kitchen, where there is a moderate
heat, which will dry them in an excellent manner :
when perfectly dry, put them in bags, and lay
them by on a shelf in the kitehen, they will keep
good for twelve months, and be ready in the
moment when wanted ; or rub them off the stalks
and put them through a hair sieve, and put the
pﬁw{er into well s!.ng:uped bottles : by this means
their flavour is still better preserved. 1 would
recommend parsley and fennel to be dried rather
quicker than the other herbs, and rubbed clean
from the stalks before they are bagged : these are
not generally dried, but those who bhave experi-
enced the goodness of them in this state, will not
willingly omit preserving them. it SAL
- Basin.s in the best state for drying from the
‘middle of August, and three weeks after.
- KnorrEp MArJORAM, from the beginning of
. July, and during the same. R -
‘WINTER SAavory, the latter end of July and
~ throughout August. ik

" Summer Savony, the latter end of July, and

throughout August.
Tavme, .
Lemon-THyME,

- Oranes Fuyme*, during June and July.

- M, latter part of June, and during July.
‘Saee, August and September.

- TarraGon, June, July, August.

# A very delicious herb, that deserves to be better known.

.
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stopped for twelve hours, and then cork them
closely as possible with good and sound ne
corks ; put a bit of lump sugar as big as a nutme
into each bottle : it will be ripe, i. e. fine an
sparkling, in about six weeks, if the weather i
cold: to putit up, the day before it is to be dra
place it in a room where there is a fire.

&"w Ifthe beer becomes too hard or stale, a few grains of salt

_of wormwood added to it at the time it is drank, will very
much recover it to its original state.

Rfck Raspberry Wine or Brandy. (No. 469.)

Bruise the finest ripe raspberries with the back:
of a spoon, strain them through a flannel bag into
a stone jar, allowing a pound of fine powdered
loaf sugar to each quart of juice ; stir well toge-.
ther, and cover it down ; let it stand for three:
days, stirring it up each day; pour off the clear,
and put two quarts of sherry or Cogniac hrandg?'
to each quart of juice : bottle it off: it will be fit.
for the glass in a fortnight. | 3

Punch. (No. 470.)

The grand secret, or rather art, of making
genuine British punch, consists inthe preparation
of a rich and delicate sherbet: this being accom-
plished, with the addition of the best Jamaica
rum, or French brandy, and pure hot or cold
water ; the mixture may be too strong or too
weak, but cannot possibly prove bad punch. -4

In preparing sherbet for punch, the acids of
cream of tartar, tamarinds, and various other pre-
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pared vegetable acids, as well as that particularly
enominated citric acid, are occasionally em-
loyed ; but, perhaps, after all, the juices of
imes, lemons, and Seville oranges, expressed
from the fresh fruits, when attainable, make the
sort of sherbet which seems most congenial with
the nature of good British punch. ; .
 Procure a couple of ripe, sound, and fresh
lemons, or limes, and a Seville orange ; rub off
the yellow rind of one of the lemons with lumps of
fine loaf sugar, putting each lump into the bowl
1s soon as it is saturated or clogged with the
essence or grated rind ; then thinly pare the
other lemon and Seville orange, and put these
rinds also into the bowl, to which add plenty of
sugar ; pour a very small quantity of boiling water,
an% immediately squeeze the juice of the fruit, fol-
lowed by a little more hot water. Incorporate the
whole well together with a punch ladle; and put-
ting a little 'of the sherbet thus composed, try its
richness and flavour by the palate. If the fruit be
good, a practised punch maker will find little
hich requires to be regulated, and that little can
oon be adjusted by supplying the aqueous, sac-
charine, or acid deficiencies, so as to produce a
luscious and rich bodied sherbet, fit for the re-
ception of the spirit which is to give it animation.
If straining should be found necessary, this is the
])erind for using a lawn sieve, through which a
ittle more hot water may afterwards be passed ;
nd a few parings of the orange or lemon rind are
generally considered as having an agreeable ap-
earance floating in the bowl. The sherbet bein

thus prepared, to make it into genuine Britis
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punch, spirit should be added in the proportions
of a bottle of the best Jamaica rum to every ]Ji!’lli';
of the finest Cogniac brandy : the entire Sir{:ngi‘ﬂi
or weakness may be suited to the general inclina-
tion of the company for which it is prepared,
The above quantity of fruit; with about three
quarters of a pound of sugar, will make sufficient,
sherbet for three quarts of punch.
Pine apple rum, and capillaire syrup instead uf'
part of the sugar, may be used, if convenient,
with considerable advantage fo the flavour;
though it will prove excellent punch without,
either of these auxiliaries, or even Seville orange, F
The same sort of sherbet may, of course, be used
for brandy punch, or ram punch singly ; b
punch is seldom so made in England : most per-
sons indeed mix equal parts of rum and brandy..
Arrack punch, however, is nlways made with that
spirit alone, and usually with a simple -shgrbet'_qF
lime or lemon juice, with sugar, as the flavour of
the Seville orange interferes too much with the pe-
culiar flavour of the arrack, which proves so grate-
ful to most tastes, thongh to many very unpleasant, §
‘W hen with the richest sherbet, sometimes render-
ed still richer by fruoit jellies, and even nutmeg, ¥
wine is mingled with the rum and brandy instead §
of water, the liquor is called punch royal, N
" The mixture of a small quantity of ale or porter,
highly recommended by some in making punch,,
seems only advisable when it is rum punch, madq_.r |
without any brandy, and must, even then, be:
very sparingly introduced. This article, what-.
ever may appear its value, is furnished, with re--§
gard to its principles, by one of the first prachcatj .

i
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unch makers in Europe ; who could easily, by
welling on minute circumstances, have supplied
atter for a small. volume ; the essence of which
;, however, he freely confesses, here sufficiently
oncentrated for every useful purpose.
With regard to the salubrity of punch, when
rank in moderation, hot in winter, or cold,
nd even iced in summer, it affords a most grateful
everage ; admirably allaying thirst, promoting
1e_secretions,” and conveying animation to the
pirits.  If, however, amid the hilarity excited
y the tempting fragrance, and luscious tastey
vhich the balmy bowl seldom fails to inspire, it
e (oo freely and too habitually drank, its power-.
al combination of spirit and acid, instead of
broving favourable (o the constitution, will infalli-
ly ‘tead to bring on the gout, even sooner than,
nost wines or strong cider, unless happily pre-
qiytﬁd by using a considerable deal of exercise.
~ Punch, like all the prime blessings of life, is,
sxcellent, and even salutary, when prudently en-
yed at proper seasons. We must not charge on,
hem our own want of discretion, by which alone
ey are ever ,CD_iWEI‘lEd_ toevils. : :
. The apparently whimsical Tnglish name of
punch, like the liquor itself, is of West-India
_r:Fin,' the word in the aboriginal language sig-
nifying simply five, being the number of ingre-
dients there used : viz. I, acid, or lime, or lemon
juice ; 2, sweetness or sugar; 3, spirit or rum,
Xc. ; 4, water; and 9, spicy flaveur, or nutmeg,
e Iti'sisi'ugu[{ir, too, that punch, the word for.
Ive, consisls of just five letters. L ;
_ ¥rom the opposite natures of the several ingre-
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1d then bottle it. This is also the best way of
king ' ‘ ntls :

Raspberry Brandy. (No.473.)

Curagao. (No. 474.)

‘Pour half a pint of boiling water on three
ances of fine thin cut Seville orange-peel that has
2en dried and pounded in a marble mortar ; stop it
ose: when itis cold, add to it a quart of brandy ;
t it steep fourleen days: decant it clear, and
1d to it a quarter pint of clarified sugar; to pre-
are which, see the next receipt.

Obs. — This is the best way of making this
st of liqueurs, which is not merely an agreeable
»rdial, but an essential friend to the stomach.

 Clarified Syrup. *(No. 475.)

Put a pound and three quarters (avoirdupois)
’ fine lump sugar into a clean stewpan, that is
ell tinned, with one pint of cald spring water,
set it over a moderate fire: beat about the
th part of the white of an egg with a table-
onful of cold water ; put it to the sugar before
gets warm, and stir it well together. Watch it,
when it boils take off the scum; and keep it
iling till no scum rises: when it is perfectly
ear, run it through a silk sieve, or a clean napkin =
t it into a close stopped bottle ; it will keep for
onths, and is an eleégant arliclc on the side«
ird for sweetenings. -
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